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Rabbi Reuven Spolter, Young Israel of Oak Park 

Consider the Following Questions: 
1. Beth Raz (not her real name — O.K., it is her real name, but she said that she didn’t mind) 
accidentally used a flieshig knife to cut an onion on a milchig cutting board (plastic). She then put those 
onions in a milchig pot and made a pareve soup. She then ladled the soup from the calphalon nonstick 
pot into milchig bowls and ate it.  
 a. Is the soup kosher? Is it milchig or fleishig? 
 b. What's the status of the knife, cutting board, ladle and pot? 
 c. What's the status of the bowls? 
2. Can I buy cut fruit — like watermelon that’s been cut up into quarters — from the 
supermarket? Don’t they use non-kosher knives? 
3. Can I buy kosher fish at a regular grocery store that sells non-kosher fish as well? 
4. What are the issues involved in buying salad at a non-kosher restaurant? 

Source 1: Chullin 111b—112a 

How does a knife affect the food that it’s cutting? 
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Source 2: Gemara Avoda Zara 39a 

Source 3 - Rosh on Avoda Zara Chapter 2 
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Source 4: 
Shulchan 

Aruch Yoreh 
Deah 96 

Source 5: Taz 
on Shulchan 

Aruch  

Source 6: Shach on Shulchan Aruch  
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Source 8: Gemara 
Avoda Zara 76b 

Source 7: Shulchan 
Aruch Yoreh Deah 89 

How do you kasher a knife? 
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Source 9: Shulchan Aruch 
Yoreh Deah 121 

Source 11: Taken from Meat and 
Dairy: An Illustrated Guide 
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Source 13: From Hilkhot Kashrut 
Shiur #24: Kashrut and Knives 

 By Rav David Brofsky 
(see http://www.vbm-torah.org/

kashrut.htm) 

The Status of Salads Cut With Dairy 
Knives: 
 
 As mentioned above, one should not use a 
dairy knife to cut foods to be eaten with 
meat.  However, be-diavad, are there cases in 
which food cut with a dairy knife MAY be 
eaten with meat? For example, what if one 
used a dairy knife to cut salad?  May one eat 
the salad with meat? 
 
 As we mentioned above, the Gemara, and 
subsequently the Shulchan Arukh (YD 96:5), 
rules that a cucumber or any other bland food 
which was cut with a meat knife should not 
be eaten with milk until it is scraped clean 
(gereira). 
 
 However, it would seem that regarding an 
entire salad, there are a number of reasons to be lenient, be-di'avad. 
 
 Firstly, as our knives are usually washed well with dish detergent, one may assume, ex post facto, that any 
meat residue was already removed, or was at least rendered inedible, i.e., "nifgam."  Secondly, the amount of 
meat residue that may have been wiped onto the food is certainly "batel" – nullified - throughout the salad, 
rendering the salad pareve.   
 
 Regarding salads from a salad bar or restaurant, there may be additional reasons to be lenient.  In addition 
to the above, the knife may have already been cleaned while cutting other fruits and vegetables.  
Furthermore, often a salad bar or restaurant uses special utensils for salads, and the knife MAY (depending on 
the establishment) have the status of a "keli meyuchad," i.e., a knife that we may assume was used ONLY for 
salads. 
 
 However, they may be other reasons to refrain from eating salads prepared without supervision, such as 
bugs, davar charif (i.e., sharp foods), terumot and ma'aserot (in Israel), non-kosher salad dressings, and 
possibly even mar'it ayin.  I am only addressing the status of the salad itself.   

Source 12: Taken from Meat and 
Dairy: An Illustrated Guide 


