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Introduction to Food Nullification: Foods
Categories of Batel/Nullification

e Never batel.
¢ Batel b'shishim when the non-kosher substance is less than 1/60th of the total volume of the food.

e Whether the owner is Jewish;
¢ Whether the intended eaters are Jewish; and

If the answersto all three casesis yes, the food is never batel.

Food “ Nullified in 60 Parts’:

becomes negligible.
Taste: If the non-kosher substance:

¢ Has ataste but the eater cannot taste it, it is batel b'shishim (1/60th).

In all cases, if asubstanceis added for flavor and can be tasted in the final food, it will never be batel,
regardless of whether it was added intentionally (since you can taste it, by definition it was not nullified) and
regardless of whether the food was owned by a Jew or not. There are some exceptions. Consult a

Some foods do impart their flavor even if less than 1/60th of the total volume of the food and these do not
ever become nullified based on the 1/60th rule. Otherwise, the non-kosher food must be:

e Lessthan 1/60 of the volume of the whole.
e Mixed in and not lying on the surface.
¢ Not intentionally added by a Jew.
e Not listed in “Foods that Never Become Nullified” (below).
Min b'Mino
Substances are only batel when they are similar (* min b'mino”). The substances must be the same type, have

the same taste, and have the same appearance (the eater cannot identify them as being different).

NOTE " |n such situations, it would be batel barov from Torah (d'oraita) but batel b'shishim (1/60th) by



other liquid or onto a solid would NOT be min b'mino even though both are liquids, since their appearances,
flavors, and substance are different.

Too Thin To Make Non-Kosher

Foodsthat Never Become Nullified

Here are some foods that NEV ER become nullified by being less than 1/60th of the main food:

in any amount!
e Mixturesof Milk and M eat

EXCEPTION ' Batel in 1/60th if:

e You cannot identify either substance AND

e The mixtureisliquidin liquid or solid mixed with solid.



STATUS Aslong asthe wineisless than 1/7th of the final volume, the mixture is kosher.

e Essential Additives

Any additive that is essential to making afood (such as rennet for making cheese, or yeast for baking bread)
isNEVER nullifiable.

¢ Food Bought by the Piece

An item that is always bought by the piece (davar she'’beminyan) such that even one piece has
importance—such as a mango—is never nullifiable.

STATUS Batel ba'shishim does not apply and you must apply the laws of shmita to all of them.

NOTE If kosher and non-kosher food items have become mixed up, it is sometimes permissible to eat

consulted.

e Important Food

being mixed in with currently permissible foods.

EXAMPLES

flour.



e Wholelnsects

NOTE An insect that is not whole MAY be nullified.

EXAMPLES

supervison.
REASON We assume that any bugs in the food would have gotten partly chopped or
disintegrated and therefore nullified.

o If arecipe calsfor chopping or grinding herbs or vegetables, you may do so without first checking
them for bugs.

NOTE However, if you know there are bugs, you may not chop the food for the purpose of
making the bugs nullified: Y ou must still check for insects before cooking or eating
the food and if you see any bugs, you must remove them.

NOTE You may not eat bugs even if they have been dead for more than 30 days (some people erroneously
permit this).
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Introduction to Food Nullification: Utensils (Kashering)
Food Nullification in Utensils: Torah-L aw and Rabbinic Decree

item) or, if some types of glass, by soaking in water (meluy v'eruy ).

Changing Gender of Utensil



NOTE

Glass, including Corelle, if not used directly on the stove or oven. Glass does not change gender or

for Passover) (see Meluy V'Eruy, below).

Glass used directly on fire or in the oven (Kli rishon) cannot

Granite (not granite composite)
Marble

China
Corian
Corningware
Crockpot

Formica

akiln

Granite (composite)

the wood and if the rivets do not have spaces that catch food and prevent you from cleaning it
completely)

Plastic

Porcelain (Enamel)

Pyrex (if used directly on stove or in oven--kli rishon)
Rubber (synthetic)

Silestone

Silverstone

Stoneware

Teflon

Toaster/Toaster Oven

Weffle Iron.

Pot Lid Handle



REASON |t does not normally get hot.

Cleaning
However, the pot lid handle must be removed and the lid cleaned where the handle attaches, if possible.

NOTE  |f the gap between the handle and lid cannot be completely cleaned, you may not use that lid for

How It Works Burns up any residual food taste

What It Works On
Complete Burning (Likun gamur. --heating metal red-hot). Stoves, ovens, grills, grates, baking pans,

agood job).

Light Burning (Lihun_kal--heating metal hot enough to burn paper on the side opposite the one being

do not need libun.gamur.

Process

the item does not need to be red hot all at the same time: it may be heated sequentially aslong as the entire
surface gets red hot at some time. Libun gamur. can be done by blowtorch or by placing the itemin akiln.

Libun Kal

¢ Direct aflame, such as a blowtorch, onto the inside of a pot. Pot is hot enough when a piece of paper
that touches the outside of the utensil burns (it does not need to burst into flame, just to smolder), or

¢ Put the pot into the oven at 500 ° F for 40 minutes. (First, remove any non-metal handles; they will

2. Hag'ala (Bailing)

How It Works



in an oven at 500° F (for this application).

Process
The Boil Method can be used as:

e Batel BaShishim ("nullifying in 60 times" the volume), or

e Batel BaRov ("nullifying in amajority"--that is, boiling the item in water that is more than twice the

to wait 24 hours--except in extreme circumstances--because it is too hard to figure out 1/60th. In Batel
BaRov, you must wait 24 hours.

The Boil Method: Batel BaShishim
Using batel ba'shishim for the Boil Method is not customary. Y ou may use it for emergenciesONLY ; ask a
rabbi in this case.



The Boil Method: Batel BaRov

¢ Clean the pot or utensil well.

e Wait 24 hours after the pot or utensil was last heated to more than 120° F, or 49° C (such aswhen it
was cleaned).

REASON  Waiting 24 hours allows the taste to become “ruined” and then to be nullified (batel) in amajority
(ba'rov) of boiling water.

NOTE " During the 24-hour waiting period, you could still “use” the utensil for watering plants, etc., aslong
as the water remains under 120° F.

e Fill the pot to the brim with water.
¢ Bring the water in the pot to a bail.

o Cause the water to overflow the entire rim of the pot by:

¢ Plunging something hot into the pot (any item that will not cause the water to stop boiling is
OK), or

¢ Tilting the pot to slosh water over all of the pot's rim.

e Cool off the pot by dipping it in cold water or putting it under cold running water.

NOTE  |f you did not put the utensil under cold water, it is still kosher b'di‘avad.



Halachically, “glass’ includes Arcoroc, Corelle, crystal, Duralex, and Pyrex.

NOTE  |n pre-war Europe, where glass was expensive and hard to obtain, it was customary to kasher

drinking glasses, especially for Passover, by soaking the glasses for three 24-hour periods (meluy v'eruy), as
follows:

Step 1: Submerge glasses in cold water for 24 hours.

Step 2: Empty water, refill, and submerge glasses again.

Step 3: Repeat Step 2.

NOTE  |f any of these materials were heated directly on aflame or other heat source, they cannot be

© Copyright 2024 Richard B. Aiken | www.practicalhalacha.com


https://practicalhalacha.com

