SHABBAT: COOKING

INTRODUCTION TO SHABBAT: COOKING

Introduction to Shabbat: Cooking

(4ecc).

Cooking includes:
¢ Y ou may not make a soft food hard (such as cooking an egg).
¢ You may not make a hard food soft (such as cooking meat).

e You may not, in any manner, heat (to 120° F or above ) liquids that you will drink or foods with
liquids—such as sauces and gravies--whether fully cooked or not.

Timing of Cooking

afternoon but was not completely cooked by sunset.

REASON  No action is being taken and the cooking will be completed by itself.

Kli Rishon and Kli Sheini

source, such as akettle on afire or apot on aflame (even if that utensil has been removed from its heat
source). Thisiscalled akli rishon.
Once you pour water from akli rishon into aglass, the glassis akli sheni. Some foods, such as an egg or tea,

NOTE If the water is less than 120° F, nothing gets halachically cooked in any Kli, evenin akli rishon

Reheating/Replacing to Heat Sour ce

1. Do Not Reheat Food Unless |t IsHalachically Dry.
This includes heating on a hotplate, stove, or oven and appliesto even fully cooked food. Halachically dry
means the food is solid at either the beginning or the end of the cooking, or both. To determine whether a

2. ToReplace Heated Food onto/into Its Heat Source (hachzara):

¢ You must have taken it off with the intention of replacing it, and

¢ You may not put the utensil down onto a surface; you must continue to hold the food (or the utensil)
in your hand.

e The heat source must be covered.

NOTE Y ou may not replace incompletely cooked food to a heat source.


http://practicalhalacha.com/c/6466

REASON " To do so would facilitate the cooking.

3. Do Not Put Food on a Heat Sourcethat has Adjustable Controls.
This applies even to fully cooked food.

turning up the heat).

NOTE " ghehiya is simple to avoid; just cover the flame (or electric heating element) and any temperature

surrounds the food or utensil on all surfaces and the top.

SHABBAT: HEATING LIQUIDS

Heating Liquids on Shabbat

e [nstant coffee;
e Powdered, dried tea; or
e Teathat has already been steeped.

However, you may not add them directly to the hot water! Y ou must:
¢ Pour or dispense the hot water into an intermediate utensil, and then

¢ Put the water and brewed or instant coffee or teainto that utensil.

SHABBAT: FOOD READY BY SUNSET

Blech and Food Fully or Incompletely Cooked by Sunset
cooked (edibl é)- ia-e-f-ore sunset (or before candle lighting for awoman) to avoid the temptation to stir the food
or increase the heat to help the food cook more quickly.

Replacing Lid and Food I ncompletely Cooked by Sunset
For food that is not fully cooked, you may not remove and replace the lid (such as when checking to see if
the food is cooked).

problem).
When using a crockpot or slow cooker with aglass lid, however, the food does not need to be fully cooked.



REASON v ou can see how well cooked the food is through the lid.

SHABBAT: REHEATING

SHABBAT: WHAT TO REHEAT

Shabbat: Reheat Solid Food but Not Liquid

SHABBAT: HOW TO REHEAT

Shabbat: How To Reheat

2. Cover the heat source with a"blech” (sheet of metal). Thiswill help prevent Torah law violations by

serving as areminder not to adjust the heat. NOTE  some blechs also block the
temperature controls, to help with the previous step.

food includes cooked meat with congealed jelly or cooked fish with jelly.
2. Place the fully cooked dry food on top of the food- or water-containing utensil that had been placed on

source and food).

NOTE  After sunset on Friday, you may not put any incompletely cooked food (whether hot or cold) onto the

Sabbath-M ode Ovens
Sabbath-mode ovens have a switch that:

o Keepsthelight on or off (according to the way you have set it), regardless of whether the oven door
is open or closed,

e Makes aforced delay in the heating elements' turning on after the door is opened so that the heating
element never goes on while the door is open, and

o Shuts off the timer and digital display.

Reheating on Hotplate with Timer



ovenishot (120° F--49° C--or more).

NOTE If the oven ison, you may not heat the food.

Reheating Using a Warming Tray

prablems due to switching on or off the heating element, lights, etc.

Reheating by Covering (Hatmana)

heat source.

WHATTODO 'y ou may rewrap it after eating to retain heat for later.

Heating Frozen Food
Frozen food is considered “dry” (unlessit hasice crystals or frost on the outside) and, unlike liquids, may be

SHABBAT: MIXING HOT AND RAW FOODS

Shabbat: Hot Liquids on Raw Foods
Y ou may not pour a hot liquid (120°F--49°C - or more) onto raw vegetables, uncooked salt, or other raw
foods on Shabbat. If akli shishi isused, ask arabbi what to do, asthisis controversial.

(such as rennet) that have not been cooked.

Shabbat: Mixing Hot and Pickled Foods
Pickles, sauerkraut, olives, and other pickled foods are considered raw and may not be put into hot
food on Shabbat.


http://practicalhalacha.com/halacha.php?id=2737

but not in this case of putting them into hot food (which will actually cook them).

SHABBAT: SERVING HOT FOOD

Shabbat and Ladling Soup
Y ou may ladle soup from a pot on a turned-off burner without having to remove the pot from the burner.

Returning Hot Soup or Cholent to Heat Sour ce

covered heat source.

SHABBAT: FOOD HEATED BY NON-JEW

Conditionsfor a Non-Jew To Put Food into Oven for a Jew

e Oven controls are covered,
e Foodisfully cooked, and

e Food isnon-liquid.

If a Non-Jew Heats Food or Water for Self

eat the food.

SHABBAT: FOOD HEATED BY SOLAR HEAT

Shabbat: Cooking by Solar Heat

NOTE You may not cook the food by having the sun's raysfirst heat a surface—such as heating a black
backing that will absorb heat--and then transfer it to the food.

SHABBAT: FOOD IN TURNED-ON OVEN

Shabbat: Food in Turned-On Oven
SITUATION  Food isin a turned-on oven.

WHATTODO  Eyen if the heating element is not on at that moment, once you have opened the door, you
must remove any food from the oven. Y ou may not leave food in there to be eaten later.
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