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Somelhing Smells: Oven lssues!

Consider the Following Questions:
1. Yesterday, | cooked a milchig stew (that had buttermilk) in my oven. Then,
this morning, | cooked a roast in the same oven. Is the roast Kosher2

a. What more information do we need to know in order to answer this
question?

b. Is the roast kosher?
2. Yesterday, | baked chicken in the oven, and now | want to bake challahs in
that same oven.

a. Can I2

b. Would the halachah be different if | wanted to make pizza?

c. What if | wanted to make lasagna?
3. | microwaved my cholent this morning for breakfast. Yes, for breakfast. But now | want to make
popcorn for snack. Can 2

Let’s Talk about Smell...O0.K. — “Aroma”
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Source 1: Gemara Pesachim 76b
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Aﬁ E&\ Rabbi Reuven Spolter, Young Israel of Oak Park
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Source 5: Shulchan Aruch Yoreh Deah 108
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"If one were to cook prohibited and permitted
meat under the same covering (machavat), uncovered,
they are both prohibited, and similarly if one cooks milk
and meat [under the same covering]. If, however, one
were to cook them CONSECUTIVELY, the kosher meat is
unaffected (ein la-chush) unless the covering absorbed
"sweat" from both of them, in which case even if they
are cooked one after another if they were both
uncovered they are both prohibited, similar to the case

of the pot cover..."

Aﬁ ﬂ&\ Rabbi Reuven Spolter, Young Israel of Oak Park
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Reicha — Halakhic Conclusion: Source 6: From
The Rishonim debate whether the halakha is in accordance with Rav or Levi. While Hilkhot Kashrut
Rabbeinu Tam (Tosafot Pesachim 76b s.v. Asra) accepts Rav's opinion, the majority .

of Rishonim rule that reicha is "lav milta," and as such cannot prohibit another Shiur #22:
substance. Transfer of Taste
The Shulchan Arukh (YD 108:1) also rules in accordance with Levi and writes that Through Smell

while one should not intentionally roast kosher and non-kosher meats together, after

the fact, the kosher meat is still permitted. and Steam:

Regarding ovens, as reicha applies only to simultaneous baking or roasting, there Ovens and
should be no halakhic obstacle to cooking meat in a clean, dairy oven, or even in a Microwaves ()
clean non-kosher oven! However, as we shall see, there is another concern - zei'a By Rav David
(steam).

Brofsky

Found online at http.//www.vbm-torah.org/archive/kashrut/22ovensl. rtf

What About Steam?

Source 7: Responsa of Rosh > 2% 5995 'R N :
nn% 19120 R ,N291 099K Y NYRYY LMW 12 N

% ,7777P I0IR N LAWY OR 72772 1990RY ,IORY 07 7RI ;WA YW 77TR DN 7702 Tunb
NYT L(PIRY 2 HW) IR0 PN (PPwonT 252 13070 290 1D RIT 0DIRT 1 7w ¥OT
NP2 90 NPT ,ANAL DX LANAND YT NP N°2aW 79702 5101 002 (PYR 1 DW 11a0) 77101 ARNY
0°72 X2 ;7070 NYOT YT QORAY 2O INW TR0 QIR DYOT AN 10 T IR0 INRnaY
NYOT NRYNI 727 WNIRD T2W 277 A DRV VT L11VAW PO 972 IRAY NPT L,VTM PAIRY
;TITRT 0WNY L,YINAA TR DY 7993w 270 N0 Y MM L2510 X7 L0200 099K

2 pUp PYYan

‘R AIvn

Yy NAY — DPM PR D2 DRy Ny
inyr — YIm DURRY D Ay SR — DIND
JR2% Ny — PUI) QUIRT O3 Ky .mMiaw
S1790Y IngY — ¥ 72 081 29803

Source 9: Mishnah
Machshirin Chapter 2
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Source 12: From
Hilkhot Kashrut
Shiur #23:
Transfer of Taste
Through Smell
and Steam:
Ovens and
Microwaves (2)
By Rav David
Brofsky
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Modern Ovens and Zei'a:

Kollel at Yeshiva University).

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

Source 11: Igros
Moshe Yoreh
Deah 40

As mentioned above, the question one must ask is how similar are
our ovens to the Rema's scenario of a "machavat," which he
equated to a pot cover.

The Arukh Ha-shulchan (108) writes that the Rema was concerned
with thick steam. However, our ovens, which are generally large
and ventilated, do not produce such steam and therefore the zei'a
should not pose a problem. Rabbi Jachter records that this is also
the position of Rabbi Herschel Shachter (a Rosh Yeshiva and Rosh

Unlike microwaves, in which the wall actually becomes damp
after a liquid is cooked, ovens simply do not contain enough
steam to mimic the effect of the pot cover.

If so, then one is certainly permitted to consecutively cook
meat and dairy uncovered in the same oven, as long as the
oven is clean (to prevent reicha issues). Needless to say, a
pareve food cooked in a dairy oven should be considered
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pareve, not "be-chezkat chalavi," as one would even be
permitted to cook meat in the same oven.

One might question whether this leniency should apply
even to smaller European ovens as well, or even to toaster
ovens. It would seem that those who adopt this lenient
approach should at least be stringent regarding toaster [
ovens, in which zei'a might actually pose a problem.

Another approach is that of Rav Moshe Feinstein (Igrot Moshe YD 1:40), who IS
concerned about zei'a in one's oven. Therefore, he insists that one should not use the
same oven for UNCOVERED dairy and meat foods. If one chooses to cook meat
uncovered in the oven, then dairy food must be cooked COVERED in the oven, and
vice versa. The cover prevents the food from emitting steam, which prevents the
extraction of taste from the oven walls and its subsequent return to the food.

However, Rav Moshe does note that one need not assume that every food produces
zei'a. Therefore, one may cook or reheat a dry dairy food, uncovered, such a cheese
burekas, in a meat oven.

Seemingly, a pareve food baked in such an oven should at least be considered "be-
chezkat besari" and not be eaten with milk, unless the food was dry or the oven was
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Aﬁ A Rabbi Reuven Spolter, Young Israel of Oak Park




