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A NOTE ON METHODOLOGY

The Nature of this Work

This volume presents an original English elucidation and commentary, prepared through
a combination of advanced language and translation technology and human editorial over-
sight. The methods employed were carefully configured to adhere to Orthodox Jewish
hashkafa and to preserve fidelity to the original Hebrew text. Even so, this edition does
not carry the authority of a translation prepared and certified by a full team of rabbinic
scholars.

Usage and Limitations

This translation is intended as a tool to help advanced learners access the depth of the orig-
inal work. It is not intended to replace the original Hebrew source, nor to serve as a substi-
tute for study under a qualified teacher.

Because the nuance of Torah study often transcends any single method of preparation, we
ask the reader to keep two things in mind:

1. Verification: Any novel insight, ruling, or conclusion drawn from this translation
should be checked against the original Hebrew.

2. Consultation: All practical questions or derived lessons should be discussed with

and verified by a qualified rabbinic authority before being relied upon.

The goal of this edition is to make these teachings accessible to a wider audience, but the
responsibility for accurate understanding and practical application remains with the reader.
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92 - SIMAN 451: PURGING CHAMETZ FROM UTENSILS (§51-§52)

these vessels neither hagalah nor filling and emptying helps even in a shaas hadechak, and
that although with other materials the taste may first be spoiled with cleaning agents, with
glass one should not be lenient. Others hold that by strict law the three-day filling and
emptying works for them as for any glass, even without first spoiling the taste (Shulchan
Aruch HaRav 73; Orchos Chaim 467:23 citing Shaalas Shalom), while Imrei Yosher holds
that a baal nefesh should be stringent with himself. According to the Mechaber, washing
and rinsing suffice even for these (Chazon Ovadiah). Small glasses in which whiskey stands
only briefly are treated by nearly all authorities like any other glass, Zgros Moshe 1:151 alone
being stringent there too.

All of this is only in a shaas hadechak, where a person has no other glassware for Pesach and
cannot buy new, and where the vessels can be cleaned so that no residue remains stuck in
them. Where he can set aside glassware for Pesach, he should not depart from the custom
of not using on Pesach the glass used all year, even glass used only cold.

§51 .i%op30% 18 - v"8PYRwea PIIPY N99151 AT 199N2 WY AP0 °7D 197) :an3 TiY
2909 IND 7Y (P12 939K YIN2R P2K — He further wrote: ‘Similarly, silver utensils with
melted glass on the inside, called gishmeltst — should not undergo hag’alah. But on the
outside it does not harm.” End quote, 7271 922 Ny>2271 0391 X7 ¥IN217 0IWH — because
from the outside the absorption does not enter the entire utensil. 171°2°0202% 1» ’D'? N
,"??U ’7;: n:bm'r ™ N7°20 238 12°0 YT — However, based on what I wrote in Yoreh Deah
Siman 92, we hold that it does travel through the entire utensil, , Y% 7Y 1212 122 N
(3 U YD DTN 1A 1Y) 1RN2 BN TWRNYR PR 198 07937 DR — but here they
wrote another reason: these utensils are not used with hot food (see Magen Avraham se’if
katan 50). .7TPR 1291272 139 Y17 DK 1PXD 09901 — Such utensils are not known to us
in our times.

§52 xgi*01 R"TOLWD 03 N WY APEW TIBW2 NN 129D IS TIBYT ININI 2 7OY02
32 — In S€’if 13 it was explalned that a spit requires libbun. This applles to a spit on
which chametz was roasted, like pie and the like, 712 1K - WW:! 1"?&7 '[”?13!27 1R PR aNT
.Y — for if only meat was roasted on it — there is no chametz involved. 13 L' 15’581
L1027 0T3P PYINI 922 - YR AR M2 100 aXY 2992 R, P21 KDY nonn m’m a3 —
Even if salted meat was roasted on it with unchecked salt, what of it? If there was a trace
of chametz — it was already nullified before Pesach, 19 7°¥9 1"'0) 1’?5}11: 5T AN ‘?;'71
.(1 — and at most hag’alah suffices (Taz se’if katan 8). ,7922 NiDiyy 72 12 2% oXY
AW TS 7PN JT3P0T2 P VAR PR AR LM - wan o N'?: 1‘739& —
If meat and fowl were roasted on it during Pesach, even without any kashering — they
are permitted. However, one should only permit this after the fact; I'chatchilah kasher-
ing is required. MNP PPRO$IM D21 ,ANI02 NINTNRT D2 PPToHYRY 0 YR NI 193N
,.'I'?Sj:}tl D°2°9% - MMANIR — In our community, the ‘vilkes’ (oven forks) used to place and
remove pots from the oven — require hag’alah, .N¥77P7 10 Tu'l"?l? 2% 0o%YR M7 — be-
cause food frequently spills on them from the pots. DK - 1772 1°2INN7 DO8Y ¥ NiTM
I’J:’??ﬁ 0"57'77?’1171 E’W'H'I mtzryb A3 E'D?: 1?3731 J1TRON T’?ﬂ'ﬁ E'IW ’9’? m‘:’: %28
JIN2 — The wooden handles inserted in them — need nothing, since they are far from the
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pot. Nevertheless, the custom is to make new ones. The vilkes are subjected to fire. 77T
’1?3.%’7 TN ,i'l'?&?l"l T8 -91n792 rnmaw’ The board used to close the oven — re-
pn oY 1 1’3!_;7 The spigots of wine barrels —itis permltted to use splgots that were
in chametz wine. .P272 DOP217% W 07772 11201 XRWT 177709 1°307321 — The custom
is to rinse them, perhaps they were handled with hands soiled with chametz. Nit2 ®2X
pn DY pIn men bR oY 17T 9N OOWTN 2909 - MR 19 PYY 10w PW — But
spigots of beer and whlskey — require new ones or hag’ alah, since they absorbed a strong
chametz smell. DY 7777 199773 - O"YPANID PRIpY 170w °93 D2 DUANINY DYy 1)
o2 ’5:: ANIR — Similarly, the wooden pegs on which drinking vessels are hung, called
‘probkes’ — require rinsing to use them with Pesach utensils. "% ,72 03°7 2°719°37 ’7;1
592 wenwn DI B2 19X — All covers have the same law, since they have no actual usage
at all. They are merely stoppers and do not absorb from hot food. 1%? 2% 9% ¥ 2°19°3 I8
a2 W’?:ﬂ'l'? W’1 RrdisRke) “‘3'?7 QoY ,oowTn IR W'WD'I 0°2°7% 717 — But stoppers of
beer and Whlskey require kasherlng or new ones, since they absorbed a strong smell, and
one should be stringent about them.

2w Y 78RN
Tamrzis ARucH HASHULCHAN
The siman’s dinim in brief — Kashering Vessels for Pesach

From the Braitman Family Edition of the Tamizis Aruch HaShulchan series, published by Kesser Shem Tov Press.

EARTHENWARE CHAMETZ PoTs AFTER PE-  ° The Rashba explicitly rules otherwise — the

SACH

Earthenware pots, bowls, and stewpots used with
chametz all year — even those used for porridge
and flour dishes whose chametz cakes onto the
sides — may be scrubbed well until no chametz is
visible, kept past Pesach, and then used, whether
for the same food or a different food. (AH §1)

* This is not like a chametz mixture, which may
not be kept, since here the chametz is absorbed
and unseen, and its absorbed taste becomes
spoiling after a day. (AH §1)

* Although in general we forbid a poteven aftera
day’s time, and even for a rabbinic absorption,
in the case of chametz the pot itself is not for-
bidden. (AH §1)

Some rule that if a full twelve months passed since
the chametz was cooked in a non-ben-yomo pot,
food later cooked in it is permitted, since its taste
has entirely dissipated. (AH §2; Chacham Tzvi §75)

vessel remains in its prohibition, and aging of
twelve months helps only for wine vessels — so
one may not rely on this, (AH §2; Rashba, Responsa
§575) though it may be combined with another
leniency where one exists. (AH s2)1

During Pesach these chametz vessels should be
stored in an out-of-the-way place; itis good to lock
them in a room and hide the key. (AH §3)

* Some place them high on the walls, out of
reach; from the letter of the law there is no ba-
sis to protest, and one who is stringent will be
blessed. (AH §3)

WHY EARTHENWARE CANNOT BE KasH-
ERED

Earthenware alone cannot be kashered by hagalab,
and even /ibun does not help it — even filling it
with coals does not work, lest one spare it and not
heat it properly. (AH §4; Pesachim 30b)
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No firing on a fire helps any earthenware vessel
used with chamerz hot liquid — even where hot
liquid was only poured into it, since pouring (7r#z)
causes earthenware to absorb greatly. (AH §4 Ze-
vachim 95b)

Some forbid even where liquid was poured from

the pot into a kel sheni and this vessel was then

placed inside it; the custom is to be stringent with

a keli sheni for chametz as with a keli rishon. (AH §4;
2

Rashba)

* With a keli shelishi one need not be stringent
after the fact. (AH §4)

If earthenware was returned to the kiln where
new earthenware is fired, it is permitted, since with
so great a firing one certainly will not spare it —
but not with our ordinary ovens. (AH §5; Beis Yosef)

METAL, GLAZED, AND STONE VESSELS

Metal vessels, which do not crack in the fire, may
be filled with coals inside, leaving the coals until
touching the outer wall would scald the hand; this
light /zbun is no worse than hagalah and kashers
them. (AH §S; Shulchan Aruch HaRav §10)

The metal cooking pots lined inside that people
scorch out for Pesach have no concern, since this
cracking worry was stated only for earthenware,
their firing is like a kiln, and hagalah alone would
suffice for them. (AH §6)3

An oven is certainly kashered by /ibun; the con-
cern raised from Tosafos applies only to tumah and
tabarah, not to prohibitions, and our ovens are
built structures, not the small movable ovens of
Scripture. (AH §7; Magen Avraham)

A kuvya (abrick-and-earth baking-frying vessel) or
small oven heated from outside may not be baked
in on Pesach, but if filled with coals inside it is per-
mitted, there being no cracking concern. (AH §8; Beis
Yosef)

* A kuvya of kiln-fired bricks has the full status
of earthenware, and if hot liquid was spilled on
it its only remedy is /zbun. (AH §8; Magen Avraham)

* A sun-dried brick has the status of an earthen
vessel. (AH §8; Magen Avraham)

* Vessels of dung or stone are like wood and
metal and are kashered by hagalah. (AH §8; Tur)

BuviNG VESSELS FROM A NON-JEW

New pots and any vessels bought from a non-Jew
— carthenware, metal, or glass — that are sold in
the market and appear new, need no concern that
they were used, since goods for sale are not used.
(AH§9)

From his household, however, take only a vessel
that is certainly unused; where there is doubt, do
not take it unless he states while unaware that it
was not yet used. (AH §9)

* A glass vessel may be permitted even without
such a statementif it appears clear and new and
unused. (AH §9; Shulchan Aruch HaRav §5)

* Glass cups used only for hot drinks absorb
nothing but hot water and sugar, so during
the year there is no concern; only for Pesach
they should not be bought, and one should not
drink hot drinks from them at a non-Jew dur-
ing Pesach. (AH §9)

KNI1VES

Chametz knives are by strict law like all vessels used
with hot food and require hagalah in a keli rishon.
(AH §10)%

As a measure of piety one should do more with
knives, since they are used constantly with chametz
and have unseen cracks and are sometimes used
over fire. (AH §10)

* One who can make new ones — that is praise-
worthy. (AH §10)

* Otherwise, /ibun the iron in fire and hagalah
the handle in boiling water. (AH §10)

* If even thatis hard, hagalah the whole knife in
boiling water, since we follow its majority use,
which is with boiling. (AH §10)

If the handle is wood attached with small
nails, some say hagalah does not help because of
the grooves, but this is only a stringency; when the
iron is well joined to the handle with no cracks we
kasher it by hagalab, first removing any rust. (AH
§10; Bach)5



SIMAN 451: PURGING CHAMETZ FROM UTENSILS (§52)

w- 95

A knife-sheath cannot be kashered by hagalah,
since it cannot be cleaned well of the chametz stuck
init, so on Pesach one should notinsert knives into
it. (AH§11)

* If one opens the stitching and scrapes it well, it
needs no hagalab at all, since it never had hot
use. (AH §11; Shulchan Aruch HaRav §23)

GENERAL RULEs oF HAGALAH

A vessel requiring libun or hagalah may not be
used even cold without being kashered; if used in-
cidentally when clean or rinsed first, it is permitted
after the fact. (AH §11)

Anything requiring /zbun that received only ha-
galab and was then used hot is forbidden even af-
ter the fact, since it did not expel everything. (AH
§11; Chok Yaakov)

Before hagalah every vessel must have all its rust
removed; a rusty knife must be scoured well with a
whetstone or stone. (AH §12)

A knife or vessel with pits that cannot be cleaned
well is not helped by hagalah at those places and
needs /zbun there — placing burning coals on the
spot. (AH §12)

* This applies only to rust with substance; mere
blackness or reddishness that remains, as on
pots and pans, is disregarded, else almost no
vessel could be kashered. (AH §12; Taz)

Keli rishon hagalah means a vessel heated at the
fire; even after removal it is a kelz rishon as long as
the hand scalds from it. (AH §12)

LiBuN AND HAGALAH — WHICH VESSELS

Vessels used over fire without water — such as spits
and grills for roasting on fire — require /zbun, and
hagalah does not help; what is absorbed through
fire is expelled only through fire. (AH §13)

Baking-vessels used for bread or pastry require /-
bun.(AH §13)

A frying pan in which one fries with fat, oil, or but-
ter is like cooking, and hagalab suffices. (AH §13)

* Some require /zbun for a frying pan, since the

fat sometimes dries and the dough bakes onto
it, butlight [zbun — a straw burning on its out-
side — suffices, and the custom is to /ibun it
lechatchilab; if it was given hagalab it suffices
after the fact if it has no pits. (AH §13)6

Full libun is until sparks fly off; some are lenient
that it suffices when a straw burns on the outside.
(AH §14)

* For chametz some say this light lzbun suffices,
since chametz is ‘a permitted thing absorbed’;
others hold chametz is ‘a prohibited thing ab-
sorbed’; the custom follows the first view. (AH
§14; Magen Avraham, Taz)

* Where libun is required only as a stringency,
or for cracks, pits, or rust, the light /zbun de-
scribed suffices. (AH §14)

A trivet on which the pot stands requires libun,
since food sometimes spills onto it; light zbun suf-
fices. (AH §14)

MATcHING THE KASHERING TO THE VES-
seL’s USE

Every kashering is according to the vessel’s use: if
used in a keli rishon — such as a stirring spoon, or
aladle drawn from a kelz rishon — it is kashered in
a keli rishon. (AH §15; Chok Yaakov)

A vessel used over fire itself — such as a cooking
pot — is not kashered merely by immersion in a
keli rishon but only over the fire, since a kelz rishon
is alower level than a vessel standing at the fire. (AH
§15; Rambam, Hilchos Chametz uMatzah 5:23)

* The Tur and Shulchan Aruch wrote simply
*keli rishon’ without distinguishing. A pot, or
a spoon that stirred it on the fire, ordinarily
requires kashering over the fire; merely plac-
ing a glowing stone in the water may amount
only to a keli rishon, and one view doubts
even that status. The intensive current method
described in §19 — several well-heated small
stones that markedly intensify the boiling —
certainly works. (AH §16; Tur)

Thus: a vessel used over fire is kashered over fire;
one used in a keli rishon off the fire is kashered like-
wise; one used in a kels sheni is kashered in a keli
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sheni; and one used by pouring is kashered by zZrui
from a keli rishon, but not by a keli sheni.(AH §17;
Taz)

Every vessel follows its majority use; thus bowls,
mostly used with pouring, are kashered accord-
ingly. (AH §18)

* Some are stringent to kasher bowls too in a ke/7
rishon, and this is the common custom which
should not be changed, all the more so spoons
and forks that are often thrust into the pot. (AH
§18)

* The custom is to be stringent to kasher all
drinking vessels fit for bhagalab, since bread is
sometimes soaked in them for a full day, and
soaking is like cooking; after the fact a mere
rinse suffices. (AH §18)

LARGE VESSELS AND STONES IN WATER

Large bowls that cannot fit into a kels rishon are
kashered by placing a glowing stone on them,
pouring boiling water over from a ke/s rishon, and
passing the stone over the whole vessel — making
it like a keli rishon. (AH §19; Rema §6)7

* Some say this does not have full ke/z rishon sta-
tus and does not help where hagalah is strictly
required, nor where there are rims and protru-
sions the stone cannot reach. (AH §19; Magen Avra-
ham, Bach)

* The current custom is to /Zbun small stones
well in fire and place them in the water, so the
boiling greatly intensifies; this certainly helps
even where hagalab is required, being better
than a keli rishon. (AH §19)8

Woob, STONE, METAL, BONE, AND SALTING
VESSELS

Vessels of wood, stone, metal, and bone are kash-
ered by hagalah.(aH §20)7

* Some say horn spoons and knife handles partly
of horn, or handles set with glue, cannot be
kashered, lest one spare them; but these are
stringencies, and after the fact hagalah helps.
(AH §20)

Baskets used for salting meat: some require ba-

galah, some hold they do not need it — and their
view appears correct — yet it is good to hagalah
them or buy new; some say bagalab does not help
at all. (AH §20; Taz)

* After the fact, if one salted on Pesach on bas-
kets used all year, it is permitted even with-
outany kashering, since saltis not presumed to
hold chametz and salting does not cause a vessel
to expel. (AH §20; Magen Avraham)

* Likewise if meat was soaked or rinsed after salt-
ing in the year-round vessel, or salted on the
year-round board, it is permitted. (AH §20)

KASHERING MULTIPLE VESSELS AND REPE-
TITION

A vessel too large to kasher all at once may be kash-
ered half at a time; if too long for the middle to
enter, /zbun the middle and hagalah the sides. (AH
§21)

One who kashers before the fifth hour may
kasher a keli rishon and kel sheni together, and
vessels that absorbed much chametz together with
those that absorbed little, and may repeat the ba-
galah — none of which applies after the fifth hour.
(AH§21)

HANDLES

All handles of vessels require hagalah, since they
surely received some chametz taste during the year
and matzah may touch them on Pesach. (AH §22)

* If the handles were not kashered it is not for-
bidden after the fact, being a mere concern. (AH
§22)

* A spoon must be kashered entirely, since it
wholly enters the pot, and this is indispensable
even after the fact. (AH §22)

* A knife too should be treated stringently after
the fact, since the Gemara required kashering
its handle. (AH §22; Pesachim 30b; Taz)

* Kashering a handle by pouring over it suffices,
since its absorption is not even like pouring.
(AH§22)

If a vessel used entirely was kashered only in
part and then used in the kashered part, it is per-
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mitted; butif used in the un-kashered side, it is for-
bidden. (AH §22; Magen Avraham)

PATCHED VESSELS

A vessel with a patch of tin melted onto the spot by
fire has no concern, since all the prohibition was
burned away when the patch was set. (AH §23; Tuz,
Chok Yaakov)

With a patch set by nails: if the patch preceded the
absorption — set when the vessel was new, or af-
ter it was kashered — it need not be removed now;
if there may be small holes with chametz crumbs,
pick them out, or if impossible place a little coals
there. (AH §24)

If the absorption preceded the patch, either re-
move the patch before hagalah or place coals on
the patch until sparks fly, then bagalab the whole
vessel. (AH §24)

* Some require light /ibun on the spot even
where the patch preceded the absorption, but
this is an unnecessary added stringency. (AH §24;
Magen Avraham, Chok Yaakov)

Old vessels re-tinned by melting lead onto them by
fire: some are stringent to require subsequent ba-
galah, but it suffices with this /zbun, which is bet-
ter than hagalab; thisis the practical ruling. (AH§25;
10

Re’em; Magen Avraham)

ENGrRAVINGS, EARS, AND NAILED HANDLES

Craftsmen’s engraved markings and letters are not
like cracks and pits requiring /zbun, since they are
made new before use and are smooth and fine; the
hagalab passes through them and one picks them
out well. (AH §26)

* If they cannot be picked out, one must place a
little coals there. (AH §26)

* One must dig well around the ears of vessels,
where there are fine pits, and around nails fix-
ing handles. (AH §26)

Lips

An iron lid covering the pot requires hagalah,
since it constantly sweats from the pot’s heat and

vapor and absorbs, having the status of the pot it-
self — indeed we are more stringent with a lid. (AH
§27)

* If a chametz lid was used on a pot during
Pesach, the whole dish is forbidden, since the
lid’s sweat mixes into the food. (AH §27)

° But if the lid had long gone unused with
chametz and was completely dry, the food is
not forbidden. (AH §27)

A lid placed on chametz bread requires /ibun, and
all the more so iron or other metal bowls in which
chametz was baked. (AH §27)

o If matzah was baked in them before libun,
even if they and their lids were given hagalab,
all the matzah is forbidden even if not ben-
yomo, since the absorption in them is great. (AH
§27)

THE MORTAR

A mortar — of wood, stone, or metal — in which
chametz was sometimes pounded together with
garlic and onions requires bagalah even though
used cold, since pounding with sharp foods causes
absorption like cooking; one must dig out its
cracks. (AH §28)

* Iftoo large to enter the boiler, place boiling wa-
ter in it and insert stones heated in fire so the
boiling rises over its whole rim, becoming like
a keli rishon or more. (AH §28)

Some hold a mortar is like a leavening-vessel and
requires /ibun — the view of Rashi — but the
slightest /zbun suffices; the Rema notes the cus-
tom to [zbun lechatchilab, though hagalab suftices
if it has no pits, and a wooden mortar should be
shaved with a tool and then given hagalah. (AH 29
Tur; Rema §16)

* In our times, however, mortars are used only
for salt and pepper; even if bread was pounded
there occasionally, that is incidental and at
most hagalab suffices. (AH §29; Magen Avraham)

* Spices and salt pounded in our mortars before
Pesach without hagalah are certainly not for-
bidden, and even any bit of chamerz was nulli-
fied before Pesach. (AH §29)
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* If pounded on Pesach in a chametz mortar,
they may certainly not be added to a dish, yet
after the factif added, it is not forbidden, being

a mere concern. (AH §29; Magen Avraham, Taz)l 1

Boarps, KNeaADING TROUGHS, AND BAR-
RELS

The board on which dough is rolled and the
trough in which one kneads require hagalab, since
despite cold use the constant kneading and leaven
cause much absorption; without hagalab they are
forbidden even after the fact, and even shaving
with a tool does not help since the absorption per-
vades them. (AH §30)

* The custom, however, is not to use a chametz
board or trough on Pesach at all, even by ha-
galah, because of the cracks and their resem-
blance to a leavening-vessel; one may not use
them even with an interposing cloth, and they
are stored with the chametz vessels. (AH §30)

For this reason we do not kasher a barrel that held
flour all year, or that held kvass of bran and bread
crumbs, lest a bit of chametz be hidden in a crack.
(AH §31; Taz)

* If before Pesach water was kept in it for some
time, it may be kashered, since the water
washed out all the cracks. (AH §31; Taz)

* A barrel that held water all year needs noth-
ing but cleaning, even if chametz vessels were
sometimes dipped into it. (AH §31)

* A baker’s barrel, into which he often rinses
dough-covered hands and onto which flour-
dust falls, may not be permitted without ha-
galab or the three-day pouring method. (AH
§31)

An earthenware barrel that held barley beer is per-
mitted by hagalab or the three-day zrui method —
filling it with water for three full days, changing the
water each day, even non-consecutive. (AH §32; Beis

Yosef; Yerushalmi Pesachim)

* Since it absorbed only cold, even earthenware
absorbs only a little, and the taste is spoiling
since it is not ben-yomo. (AH §32; Taz)

To kasher such a barrel, heat stones, place them in

it, pour boiling water from a kels rishon over them,
and roll the barrel so the water reaches everywhere.
(AH §33; Tur)

* After the fact, if wine or honey was placed
in a well-rinsed barrel without hagalah before
Pesach, it may be drunk on Pesach, since the
chametz taste is nullified in sixty and is spoil-
ing. (AH §33; Magen Avraham, Mordechai)12

In practice we do not kasher a beer barrel, because
of its pits between the boards, nor any wooden ves-
sel with pits. (AH §34; Bach, Maharshal, Levush)

¢ All the more so a whiskey barrel may not be
kashered by law, its scent being strong and
sharp, and even standing in water does not help
it, unless twelve months passed since it held
whiskey. (AH 53913

* A beer barrel that stood in water for some time
may be kashered. (AH §34)

* Irui helps only for vessels used cold; drinking
vessels used cold are better done by 77x: than
kashered with vessels used hot, though our cus-
tom is to kasher together since we kasher long
after use and before the time of chametz prohi-
bition. (AH §34; Magen Avraham)

THE SIEVE AND GRATING UTENSILS

A sieve must be scrupulously cleaned of chametz
crumbs stuck in the mesh and wood, scrubbing it
well in water; if water came upon even part of it, it
has no remedy for Pesach use. (AH §35; Magen Avraham)

* Oneshould noteven sift Pesach flour on it; bet-
ter not to sift at all. (AH §35; Magen Avraham)

* The custom is not to use a sieve even by ha-
galah, and this should not be changed. (AH §35)

The same applies to a grater on which bread was

sometimes crumbled, or on which horseradish cut

with a chametz knife was grated: if grated on Pe-

sach, forbidden even after the fact; if before Pe-

sach, permitted, being nullified in sixty. (AH §35; Ma-
14

gen Avraham)

* It appears that with our graters, used only
for cleanly grated horseradish cut with a clean
knife, even on Pesach itself it may be permitted.
(AH §35)



SIMAN 451: PURGING CHAMETZ FROM UTENSILS (§52)

w- 99

Regarding better not to sift than to sift on a
chametz sieve, some hold unsifted Pesach flour is
forbidden even after the fact because of broken
wheat kernels — but these words are astonishing,
for if the dough did not leaven, all the more so the
kernel; if one transgressed and sifted, even on Pe-
sach, it is permitted after the fact if no water came
upon it. (AH §36; Chok Yaakov; Tur §467)

Sacks AND CLOTHS

Baskets used with chametz have the status of a
sieve; old sacks, however, are treated leniently by
washing, and one must open all their stitching be-
fore washing. (AH §37)

* Some say even opening the stitching does not
help, since chametz sticks; but the Terumas
HaDeshen explicitly rules leniently, requiring
only that the dry spots be scraped well. (AH§37;
Bach; Terumas HaDeshen §147)

* The washing must be thorough, not a mere
rinse; after the fact even a rinse is not forbid-
den, the prohibition being cold. (AH §37; Magen
Avraham)

Cloths on which matzos were shaped may not be
reused because of the clinging dough; our custom
is not to shape matzos on cloths. (AH §37; Magen Avra-
ham)

* Those who shape shemurah matzah on paper
should use each sheet for only one matzab. (aAH
§37)

* Better to shape on a smooth wooden table, or
best on iron or a sheet-metal surface nailed to
the table. (AH §37)

THE MILLSTONE BAG AND MILL

The mill’s bag is not helped by hagalah.(aH §38;
Rema §18)

* The perforated iron chute is meant; the silk bag
is removed, its stitching cut, washed, cleaned,
and re-sewn, and its boxes and parts cleaned
well. (AH §38)

* The first grinding is left until after Pesach. (AH
§38)

With steam-powered mills extra care is needed,

since the steam’s heat and rising vapor can cause
leavening; in Prague they enacted to remove the
upper cover to prevent this. (AH §38; Korban Nesanel)

THE BAKER’s PEEL

A peel on which loaves are placed to set them in the
oven is not helped by hagalah — this being fire-
use requiring /zbun, and a wooden one cannot be
libun, so a new one must be bought. (AH §39 Beis
Yosef)

A matzab peel stored for the next year needs noth-
ing but careful checking of its cleaning. (AH §39)

* Some hagalab it for the next year, but this
should be discouraged, lest it lead to neglect of
the checking, and lest onlookers err. (AH §39; Taz)

* Likewise all Pesach vessels stored for the next
Pesach need nothing. (AH §39)

Some say it does require hagalah the next year lest
chametz stuck to it, but the first view — that it
needs nothing — is more correct. (AH §40; Magen Avra-
ham, Chok Yaakov)

A chametz peel is not helped even by peeling with
hagalab; yet if matzab was placed in a chametz
peel, it may be permitted by peeling the matzab,
even if removed hot. (AH §40; Magen Avraham, Maharam
MiRottenburg)

* Our matzos, being thin, cannot be peeled. (AH
§40)

* If only one or two matzos were baked on it
they should not be eaten on Pesach; butif many
matzos were baked, all are permitted, since it is
dry and not ben-yomo. (AH s40)13

 Before Pesach there is no reason to forbid them,
and one who forbids wastes Jewish money for
nothing; all the more so where matzos are only
removed with the peel, permitted without hes-
itation. (AH §40)

TaBLES, CHESTS, AND BENCHES

Tables and chests where chametz is stored, benches
on which pots are set, and the kitchen stand where
hot pots are placed do not by law require hagalab,
since the pot interposes and nothing is absorbed.
(AH §41; Chok Yaakov)
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* Yet since chametz broth may have spilled, the
custom is to pour boiling water over them
from a kel rishon. (AH §41)

* People also pass a heated stone over them,
though this is not required; nowadays we
clean, scrape, and dig out, and covering boards
or cloths are unnecessary. (AH §41; Maharil, Magen

Avraham)

CoLp CHAMETZ VESSELS AND MATZAH

All vessels, even earthenware, used with chametz
only cold, may be used for matzah even with hot
food. (AH §42)

* Thus chests and cupboards holding chametz
bread may hold matzah even with hot food
without kashering, but must be washed,
cleaned, scraped, and dug out to remove
chametz crumbs. (AH §42)

Excepted are a leavening-vessel and a charoses-vessel
(used with sharp foods and chametz): though used
with chametz only cold, they may not be used for
matzah with hot food, only cold — to hold baked
matzah incidentally, but not on a fixed basis, and
even incidental use is not proper lechatchilah.(AH
5i2)16

According to the Tur and Shulchan Aruch, ba-
galah helps a leavening-vessel and charoses-vessel;
but Rashi and his contemporaries forbade them
even by bagalab (allowing only /zbun for metal),
and this is the accepted practice. (AH §43; Tur, SA §22;
Rashi)

* Nowadays the custom is not to use any old
earthenware at all, even cold, but to store it
away entirely until after Pesach, including good

glazed earthenware and glass. (AH §43)17

* Some err to think tin-coated earthenware is
helped by hagalah — this is a mistake, since
the coating is thin and the absorption is in the
earthenware. (AH §43)

WINTER OVENS AND PracinGg Hot Pors

A winter-room oven has the status of earthenware,
and nothing may be placed on top of it on Pesach,
since the interior firing will not expel chametz ab-
sorbed in its upper surface. (AH §44; Rema §22)

* If one wishes to /ibun it by placing coals on it,
as we do with tiled ovens, it is certainly permit-
ted; but this is not usually done because of the
large surface area. (AH §44)

Some forbid after the fact placing a hot pot
on a winter oven or in the tiled recess on Pesach,
since actual chametz is sometimes placed there; but
the great authorities disagreed, since the pot inter-
poses. (AH §45; Bach)

* Only if matzah itself were placed on the spot
would it be forbidden — not a pot. (AH §45; Taz,
Magen Avraham)

GLAZED, ENAMELED, AND COATED VESSELS

Earthenware coated with a glass glaze has the status
of earthenware. (AH §46; Beis Yosef §23)

¢ The Rema notes some places had a custom not
to use glazed earthenware even when new, and
one should be stringent only where the custom
exists. (AH §46; Rema)

* In our region there is no such custom, all our
use being glazed vessels, which as made nowa-
days have no concern at all. (AH s46)

Wooden vessels coated with a varnish have the sta-
tus of earthenware. (AH §47; Beis Yosef)

* The Rema notes some places are stringent not
to use painted vessels even when new, and
those tin-coated, but one should be stringent
only where such custom exists. (AH §47; Rema)

* In our region painted glazed vessels are used,
with no such concern, all factory-made ones
being new; but tin-coated earthenware should
certainly not be used, though it is not found
among us. (AH §47; Magen Avraham)

DRINKING AND GLASS VESSELS

All drinking vessels used for water or wine — flasks
or cups, of glass, wood, metal, or earthenware —
are permitted with a mere rinse, since we follow
their majority use, which is cold. (AH §48)

* Some are stringent to require hagalah, and so
is the custom. (AH §48)
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* Vessels used for beer or whiskey certainly re-
quire hagalah, and this applies only to wood
and metal. (AH §48)

According to the Beis Yosef, glass vessels — even
for storage and even used with hot food — need
no kashering and a mere rinse suffices, since glass is
smooth and does not absorb. (AH §49; Beis Yosef §26)18

° TheRema rules that glass is not even helped by
hagalah, and so is the custom in Ashkenaz and
these lands. (AH §50; Rema)

* This stringency applies only where used hot;
drinking glasses used cold are helped by the
three-day z7u#i method, and this is the practical
ruling. (AH §50)

* Even glass cups used briefly for whiskey have
no concern, but glass bottles that hold whiskey
for storage are not permitted by zruz. (AH §50)

A silver vessel with enameled glass inlay may not
be kashered on the inlay, but the outside does no
harm, since these are not used hot; such vessels are
unknown in our times. (AH §51; Magen Avraham)

Serts, OVEN IMPLEMENTS, AND TAPs

A spit requires [zbun only where chametz such as
pastry was roasted on it; if only meat was roasted

NoOTES

there is no chametz, and even salted meat with
unchecked salt — any bit of chametz was already
nullified — needs at most hagalah. (AH §52; Taz)

* If meat and fowl were roasted on it on Pesach,
they are permitted even without kashering, but
this is only after the fact; lechatchilab it re-
quires kashering. (AH §52)

The forks used to set and remove pots from the
oven require hagalah, since pot-contents often
spill on them; their wooden handles need nothing,
being far from the pot, though the custom is to
make new ones, and the metal forks are given /i-
bun.(AH §52)

The board that seals the oven requires hagalah or
must be new. (AH §52)

Taps from a chametz wine barrel may be used
and are rinsed lest handled with chametz-covered
hands; but taps from beer or whiskey require new
ones or hagalah, having absorbed a strong scent.
(AH§52)

* DPegs used to plug drinking vessels require rins-
ing to place them in a Pesach vessel, and like-
wise all stoppers; but beer and whiskey stop-

pers require kashering or new ones. (AH §52)19

1. see Igros Moshe OC 5:32, who relies on the twelve-
month heter for glass chametz vessels precisely be-
cause several other sfezkos join it — where three-day
irui is no longer possible — but not for glass that reg-

ularly held chametz whiskey.

2. see Mishnah Berurah 11, who rules that bdieved, in a
case of great loss, one may be lenient even with earth-
enware used only in a kelz sheni if it is not ben-yomo,
since several poskim are lenient with chametz notein
taam lifgam

3. see Igros Moshe OC 3:58, who rules that aluminum
vessels are kashered by ordinary hagalah, dismissing
the claim that their non-metal admixture prevents

kashering.

4. see Mishnah Berurah 19, who cites the Chasam Sofer
(§110) that hagalah done for Pesach may also switch
a knife from meat to dairy, since the kashering was

not intended for that purpose

S. see Mishnah Berurah 23, who rules that a handle
joined by glue, or made of horn, likewise cannot be
kashered by hagalah, lest one spare it from properly
boiling

6. see Be'ur Halacha sv. and Mishnah Berurah 67, that
the Peri Chadash holds a frying pan requires /zbun

me’ikar badin

7. see Igros Moshe OC 3:58, who applies this estzab of
the Rema to a modern dishwasher: a metal (alu-
minum) one may be kashered from chamerz before
Pesach after thorough cleaning and 24 hours’ wait,
by placing a glowing stone or iron inside so the in-
coming hot water becomes rosichin — but a porce-
lain one can never be kashered.

8. see Mishnah Berurah 51, who, citing the Eléyab Rab-



