PoUH NI ¥
21329 N

I. Transfers taste different than other utensils.
A. NYODT NPT - pressure increases the knife’s ability to transfer taste in these ways:

1. dry hot foods normally only transfer to a N0 >7> - knives transfer throughout even
without a liquid medium. (Tur explained by 12 P"0 I3 Y0 T'V).

2. Normally 723 >xnn so only the outer surface of the cold bottom piece is affected, but
cutting meat with a dairy knife from below transfers taste throughout the meat. TV
D278

3. causes enough transfer of taste to require N¥») even when it is not Y2 nTHO 7.

4. Together with 9N 127 transfers taste throughout the food.

B. Residue on the knife. 8 "7 :0 97 PO YW1 N PYD NN Y0 INAWND T - the residue can
get onto the food and will have to be removed (see T8 N'D7).

1. This happens even after 24 hours because this is mwnn and not just DYV (YWY NI YW

2. When do we have to worry about this? 728 Y9 n2Wwn 77T - put away is assumed
clean.

C. How to kasher a knife. Sometimes we allow Dmy9 ™ ypIpa n¥M).
II. Practical situations.
A. Cold foods. If there is no 9 127 or heat, the only issue to contend with is the residue

(which isn’t a problem when you know it was clean).

1. Dairy knife for meat - meat knife for dairy.

a. soft foods (cream cheese etc.) - no NYIDT NPMWT.
b. firm foods (meat or American cheese)
i the food - scrub clean with cold water from possible residue - 310 DTN 100N
ii. the knife - scrub with cool water or thick cloth - :n 97 Y2Wn. If you don’t clean
immediately it will need n®yy according to N> explaining '2:00 N"D7.
c. hard food (hard cheese).
i. the food - ideally should do n®5p.
ii. the knife - needs N¥yy - NO18 T'W and 10 DTN AOON.
2. non kosher knife on kosher food (or dairy/meat on pareve)
a. vegetables similar to nab ('0:LN DTN NON) (i.e. carrots, turips, parsnips) - no taste
transfer, only worry about the residue so washing suffices.
b. fruits or other vegetables - washing will only let residue sink in further so you need
1) and not even NOWP. NN T'V.
i. vegetable salads in non-kosher restaurants. many poskim are machmir even
without devarim charifim because the knives aren’t necessarily perfectly clean.
It may be argued that the taste is only transferred on the first two cuts.
Vegatables have not been checked for insects, and there may be a ¥ SN issue
because it looks like any salad is okay which is certainly not the case.
ii. fruit salads or cut vegetables in fruit store - they probably use separate knives
208 X',
iii. for coffee in non-kosher establishments see N2-T IYT N> NW.




c. fish - see 101y T'w allows unsalted fish with a clean knife if you wash it. pickled fish
are a 90 127 and a much bigger problem.
d. bread - '1:09 y"W - can’t cut bread for dairy meal with meat knife unless n¥y) is
done first (22 2"V DY T'V). 3V PYD DY WM Y only requires wiping it clean.
B. Hot or warm foods. We have to worry about real oyv n»n but only if used in the last 24
hours on hot foods - 178 ¥"W. See NY-IN NN TV,
1. dairy knife on hot meat - even without liquid the N»>©T Xpm7 transfers Dyv. 12:78 T'V.
a. the food - 18 y"W - entire food is forbidden unless there is Dww.
b. the knife - NoyIN - DY X'
2. dairy knife on warm meat - can transfer some taste because of duchka d’sakina
a. the food - klipah.
b. the knife - neitzah.
C. Davar Charif. When cutting a davar charif with a knife it is unique in three ways:
1. Even something cold can give and absorb taste.
2. Even if it hadn’t been used in over 24 hours it is considered Naw> DYV, XY Y N
3. NVPNT V" 72 V™ does not apply.
a. What is a 97n 131? The gemara uses the example of a radish. In terms of other
foods:
i. sharp and sour foods (garlic, onions, leek, olives, lemons, etc.) are considered
devarim charifim.
ii. Some say any food that can be eaten alone is not charif (i.e. pickles, sauerkraut) -
noNv is you stick a fleishig fork into a pickle and subsequently stuck a milchig
fork into the same pickle, but many reasons to be lenient (maybe fork isn’t a
knife, maybe pickle is considered soft, maybe pickle isn’t charif, maybe tips of
fork are batel, maybe fork isn’t normally used with hot foods, maybe wasn’t
used in 24 hours and we may hold that it is pagum even with davar charif).
iii. cooked sharp food - ®pLIdON NPOMN - certainly used as a YpnY Pv.
III. Kashering the knife. Neitzah only works for those issues that are unique to a knife (if it was
used with heat it needs libun or hagalah)
A. Neitzah is done by sticking the knife into hard (but not too hard) ground ten times y™w
NOP Y0 T'v (leaving a knife in the ground does nothing).
B. Situations when neitzah is done:
1. before cutting bread for a dairy meal with a meat knife or vice versa. 22:09 7'V, unlike
" P"0 DV 'V who says wiping is enough.
2. dairy knife used to cut cold meat that wasn’t immediately washed.
3. meat knife used to cut hard cheese or vice versa needs neitzah to kasher it back.
4, dairy knife used to cut warm meat or vice versa
C. What does neitzah accomplish?
1. most assume it cleans all residue
2. » T'¥ says it removes outer surface of the blade
3. 'V P'D N Y20 T'Wn DY N'V1 - it removes taste from outer surface
D. Only smooth blades can be kashered this way - Shulchan Aruch.
E. Other types of scrubbing do not accomplish neitzah - ay 97 0™ ATAY MOLIN.
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Kosherquest.org

What is permissible in a non-kosher restaurant is: coffee or tea prepared in a
special, separate utensil and served in styrofoam cups; cold fruit or salad, which were
cut with a permisible knife and served on cold, clean non-kosher utensils. Unfortunately,
even this can prove to be a disappointing experience, as many waiters and chefs add
sauces, dressings or cottage cheese to salads, even when not requested to do so. The
Kosher patron should always be certain to tell the waiter that the salad should be served
without any dressings or chef's' surprises (€.g., salami cubes, bacon strips, etc.).




Another matter of concern to the Kosher patron who considers eating even
something innocuous (such as a soft drink) at, say, Mc Donald’s is the serious problem
of “ma‘aris ayin”, the "appearance to the eye." People who don’t know better may reach
the wrong conclusion about the status of eating anything in such an establishment, or
about your personal practice.

Rabbi Yakov Luban

One of the most serious misimpressions that persists in the minds of kosher consumers is
the belief that one can eat inherently kosher foods prepared in non-kosher restaurants.

Professionals are often under great pressure to go out with clients or colleagues to lunch
and dinner. When kosher restaurants are not available, people rationalize that they can purchase
various items, such as fish, in non-kosher establishments. Unfortunately, there is very little that
can be consumed in a non-kosher restaurant that is not potentially treif. What, for example, could
be wrong with fish in a non-kosher restaurant? To list just a few concems:

a) The fish may be broiled or baked on a grill or pan previously used for lobster or
bacon. If this occurs, the fish is rendered non-kosher because of the non-kosher fat and grease

b) Even if the pan or grill were clean, the ta’am (taste) of the non-kosher food
would pass from the pan or grill into the fish. For the same reason, one cannot eat a hard-boiled
egg prepared in such establishments. The egg may have beer cooked in a pot used previously for
non-kosher, and halachically, the non-kosher taste passes through the shell into the egg.

c) The fish may have been sliced with a knife previously used to cut a ham and
cheese sandwich. By the same token, sliced fruit and vegetable salads may have come in contact
with non-kosher residue on knives or cutting boards.

d) If the fish is seasoned or breaded there is a concern about the ingredients used
in the seasoning and breading as well. In addition to non-kosher components, the seasonings
could contain a dairy ingredient, which combined with the residual meat on the grill and pan
would create  a  status of  bossor vcholov  (meat and milk).

e) Fish requires simonim (signs of Kosher) to be considered kosher. The Halacha
does not permit the purchase of filleted fish even if the owner of the fish store claims that it is a
kosher species. Without seeing the fins and scales, one is not permitted to assume the fish is
kosher. If a person asks for a scaleless piece of flounder in a non-kosher restaurant, the Halacha
says that you cannot assume that the fish you ordered is the fish you got. As a matter of fact,
filleted European turbot (a non-kosher fish) is almost identical to filleted flounder.

What if you give instructions on how to prepare your fish?

Waiter, listen carefully, please. | want a piece of broiled halibut. Leave the skin on, and
don’t scrape off the scales. Don’t slice the fish with your knives, and bake it in a new unused
aluminum foil pan. Make sure there are no other foods in the oven which may splatter on my fish
while it is baking. Don’t put anything on the fish at al. Serve the fish on a disposable paper plate
with plastic silverware. Don’t take the fish off the baking pan with a spatula which is not kosher.
Just toss it off by turning the pan upside down. Did you get all that waiter?

Still no good. The Halacha establishes that a non-Jew or a Jew who does not observe the



laws of Kosher is not ne’eman (trusted) to testify on matters of Kosher(Yoreh Daya, 119).

There is one final problem with the fish. It is prohibited to eat the fish because of bishul
akum. (Bishul akum is food cooked by a non-Jew. See my article on this topic in the Winter
94-’95 issue of Jewish Action, entitled “Playing with Fire.” A hard boiled egg cooked in a
non-kosher restaurant would also fall into the category of bishul akum.) The only way to
overcome all these problems is to go into the kitchen yourself, turn on the fire and supervise the
entire production of the fish. Unfortunately, this solution is certainly not practical.

What about eating tuna fish? If you don’t see the can, it may not be prepared under
supervision. Some tuna fish companies produce non-kosher pet food on the same equipment, and
for that reason and others, tuna requires a reliable hashgachah. It is possible to order a closed
pop-top can of supervised tuna which you open yourself at the table. This can be consumed with
an uncut salad of fruits and vegetables.
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