I ntroduction to Shabbat: Cooking

above 120° F (49°C).

Cooking includes:
¢ You 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

heat 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, get cooked in akli sheni (kalei bishul--easily cooked). These foods are forbidden by

EXCEPTION  Halacha allows spices and water to be “cooked” in akli sheni.

NOTE If the water is less than 120° F, nothing gets halachically cooked in any kli, evenin a
kli rishon.

Reheating/Replacing to Heat Source

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.

2. ToReplace Heated Food onto/into Its Heat Sour ce (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.

REASON " To do so would facilitate the cooking.
3. Do Not Put Food on a Heat Sourcethat has Adjustable Controls.


https://practicalhalacha.com/c/6466

This applies even to fully cooked food.

or turning up the heat).

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

the heat.
4, Do Not Insulate Food to which Heat |s Added.

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