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DE + Nat Bar Nat

Consider the Following Questions:
1. What does it mean when the label says OK:
2. May | cook fish in a fleishig pot?
3. If | cook the pasta in a fleishig pot, can | then:
a. Eat the pasta at a milchig meal?
b. Eat the pasta with cheese?
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c. If | microwaved that pasta with cheese, can | eat it?

Source 1: Chullin 111b
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Source 2: Tosfos Chullin 111b

Source 3 - Rosh on Chullin Chapter 8
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Source 5: The Laws of Kashrus by Rabbi Binyomin Forst

A. The differing halachic opinions

ishonim differ as to the implications of this Talmudic ruling. The
most prominent opinions are:

1) In the opinion of some Rishonim, the rule of nat-bar-nat
applies solely to a case of hot food placed onto a cold dish or
cold food placed onto a hot dish. In either case, only a weak
taste is transmitted (since only one item is hot).® Thus, when
the taste (of the meat or dairy) is further weakened through a
secondary infusions, it cannot create prohibited matter (ie.,
basar b’chalav). If, however, fish is cooked in a ben-yomo
meat pot or roasted on a meat grill, it is, in their opinion,
thoroughly infused with meat taste and may not be eaten with
dairy.?

2) Others agree with this in principle. They concede that fish fried
on a meat grill may not be eaten with dairy since only two
transfers are involved (i.e., from the meat to the grill and from
the grill directly to the fish). Nevertheless, they permit fish
boiled in a meat pot. They contend that the boiling process
involves not two taste transfers, but three. The original meat
taste is infused into the pot, and subsequently infused from the
pot into the water and from the water into the fish.20

3) Still others contend that any case of secondary taste is
permitted, regardless if the cooking is through boiling or
roasting.?' In their opinion, even an infusions of taste from a
hot vessel directly into a hot food is considered nat-bar-nat.

B. The halachah

The Shulchan Aruch? follows the most lenient opinion, and permits
fish which was boiled or roasted in a meat pot or grill to be eaten with
dairy. Similarly, he permits one to stuff chicken with eggs boiled in a
dairy pot. However, he concedes that one should not initially boil fish
in a meat pot with the intention of eating it with dairy.?* Sefardic
Jews follow this ruling. Ashkenazic custom follows a more stringent
ruling.

From the Silk web site...
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The reader is reminded that this discussion
pertains to a ben-yomo vessel.

Boiled or fried foods:

Initially, one should not rely upon nat-bar-nat. Thus,
one certainly may not boil fish in a meat pot if it is to be eaten
with dairy. Even if the fish was already boiled in the meat
pot, it may not be eaten with dairy since this is essen-
tially lechatchilah.* In the event that the fish is erron-
eously? mixed with dairy, it may be eaten.” If the fish was
fried in a meat pan and subsequently mixed with dairy, a
moreh hora’ah should be consulted.2s

In short: According to Sefardic custom, once nat-bar-nat has
been caused, it is considered bedieved and may be used with
dairy. According to Ashkenazic custom, it is not considered
bedieved until the food is mixed with dairy.

a) Thus, water boiled in a meat pot may not be used for
coffee with milk.? If one used the water for coffee with
milk, he may drink it.

=5

Similarly, one should not melt margarine in a dairy pot
for use in challah dough since the challos are usually
served during a meat meal® If the margarine is melted
in a dairy pot, an Ashkenazic Jew should not serve the
challos with meat.

c) Foods prepared in a dairy pot may be served in the
course of a meat meal providing they are not actually
eaten with meat.!

Foods placed on a meat utensil:

If the fish is not boiled or broiled in a meat utensil, but merely
placed, while hot, on a cold meat dish (or placed, while cold, on
a hot meat dish),% it may be eaten with dairy.?* However, one
should not initially place hot fish on a meat plate (or the
reverse) if it is to be eaten with dairy* since one may not
initially cause nat-bar-nat.

Frequently
Asked

Questions

Are Silk products kosher?

All Silk brand products in all flavors are
certified Kosher-DE. Kosher DE means
that a kosher food has been processed on
dairy equipment. We use SCROLL-K
symbols on our packaging to indicate
Kosher DE

Aﬁ A Rabbi Reuven Spolter, Young Israel of Oak Park
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In the case above, both Sefardic and Ashkenazic ben-yomo pot does not apply to sharp foods cooked in that pot,
custom agree. as noted above.

3) Sharp foods: 6) Use with cold liquids:

All of the above applies to non-sharp foods. However, sharp One should not store liquids in a dairy container (i.e. a container
foods, (davar charif), even when cooked in a non ben-yomo once used with hot dairy) for a period of twenty four hours if
meat pot and subsequently mixed with dairy food, may not be the liquids are to be used with meat. If no other suitable
eaten.® We noted earlier (Chapter Three, Section II,B,3) that a container is available, even a ben-yomo dairy container may be
davar charif negates the advantage of a non ben-yomo pot. used.®® Sharp liquids should not be stored even in a non
The sharpness of the food revitalizes the stale taste. Likewise, ben-yomo milk container, even for a short period of time, if
the sharp taste of the food causes a transfer of primary meat they are to be eaten with meat.#

taste, not merely a secondary taste” Thus, one may not mix  7) Use of parve utensils with cold meat or dairy:

onions fried in a dairy pan with chopped liver, regardless of Halachically, one may use a parve utensil for cold meat or dairy
whether the pan was a ben-yomo. In the event that the onions foods. No taste will be imparted into the parve utensil without
were mixed with chopped liver, a moreh hora’ah should be heat. Likewise, one need not be concerned that the utensil will
consulted.** We will learn in Chapter Twelve, Section ILC that be used for parve food without being cleaned beforehand, since
sharp foods cut or chopped with a knife absorb taste from that one usually washes dishes between uses. Thus, one is permitted
knife. Thus, onions chopped with a dairy chopper or cut with to whip cream with a parve mixer. Some are more scrupulous
a dairy knife may not be used with meat foods, even if the and refrain from this practice since it may cause confusion and
chopper was not ben-yormo.* erTOL.

4) Placing the food in a dairy dish: a) One should not store meat or dairy liquids in a parve
Although one may not eat fish boiled in a meat pot together container for twenty-four hours if he plans to retain
with dairy foods, the fish may subsequently be placed, even those containers for parve use.
while hot, on a dairy dish.# However, one should not initially b) See Chapter Eleven, Section G regarding one who inserts
boil the fish in a meat pot with the intention of placing it on a a meat or dairy ladle into a parve pot.

5)

dairy dish while hot.** One should not boil water for tea in a
ben-yomo meat pot if the tea is to be served in a dairy cup. In
the event that the water was boiled already, it may be used in
a dairy cup.#

A non ben-yomo pot:

As noted, these rules apply to fish cooked in a ben-yomo pot.
Fish cooked in a non ben-yomo pot may be eaten with dairy
since we have a double lenient consideration of nat-bar-nat and
nosen taam lifgam.® Initially, however, one should not use
even a non ben-yomo pot if another pot is available.# Thus, if
hot gravy splattered on a hot coffee urn, the urn should not be

used for coffee even when not ben-yomo* unless no other urn
is available.* If that water was boiled in the urn, it may be used

for coffee.#” The reader is reminded that this halachah of a non From the 0 U Web Siie:

Why would a non-dairy product have a D (for Dairy) kosher certification? Can it be eaten with meat?

By: Rabbi David Polsky

Among the many questions that come to us at the OU Kosher Hotline and Webbe Rebbe e-mail service, one of the most
frequently asked is, “(favorite product) bears an OU-D, but there does not seem to be any dairy ingredients in it. Is it really
pareve?” To make a long story short, it depends on the product.

In many cases, the product may actually contain dairy ingredients. The most common example is that of “non-dairy” creamers.
While most of the ingredients are pareve (non-dairy), they almost always contain sodium casseinate. While to many of us the
name might sound as if it's a type of salt, it is really derived from milk, making it a dairy ingredient.

Sometimes, a dairy ingredient could be listed among dairy ingredients without being itemized. For example, butter flavors are
sometimes listed together with other flavors under the name “natural flavors.”

However, in most other cases, there are no dairy ingredients in the products in question. Does that mean that they are really
pareve? Not exactly. The D for dairy designation means that the product has been processed on equipment upon which dairy
products were produced. According to Ashkenazi Jewish practice, if pareve food is heated up in a utensil in which dairy was
previously cooked, the food cannot be eaten together with meat. On the other hand, if one has already eaten meat, one can
eat such a product without having to wait the customary six hours. Jews of Sefardi descent are permitted to mix such items
with meat.

If the rules of food produced on dairy equipment are different than actual dairy products, why does the OU not have a dairy
equipment symbol then? First, as we have seen in the previous paragraph, the rules regarding dairy equipment are somewhat
complex. Therefore to avoid confusion, we thought it more prudent to just leave everything marked as “dairy.”

Second, and more significantly, we have found that many companies do not completely clean off their machinery after running
dairy products on them. We do not feel it is proper to take responsibility for clean ups at which we are not present. Therefore,
we felt it is safer to leave dairy equipment products marked with a dairy designation, so that we do not take responsibility for
W possible traces of dairy left from the machinery.

Aﬁ E&\ Rabbi Reuven Spolter, Young Israel of Oak Park




