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A NOTE ONMETHODOLOGY

The Nature of this Work
This volume presents an original English elucidation and commentary, prepared through a combi-
nation of advanced language and translation technology and experienced human editorial oversight.
The methods employed were carefully conϮgured to adhere to Orthodox Jewish hashkafa and to
preserve Ϯdelity to the original Hebrew text, and portions of the work were reviewed by an experi-
enced translator and editor of Torah literature. Even so, this edition does not carry the authority of
a translation prepared and certiϮed 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 original work.
It is not intended to replace the original Hebrew source, nor to serve as a substitute for study under
a qualiϮed 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. VeriϮcation: 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 veri-
Ϯed by a qualiϮed rabbinic authority before being relied upon.

The goal of this edition is to make these teachings accessible to a wider audience, but the responsi-
bility for accurate understanding and practical application remains with the reader.



BS"D

This volume of the Kornitzer Edition of the Aruch HaShulchan—presenting the
original Hebrew text together with a faithful English translation and practical

Piskei Dinim—is dedicated to the eternal memory of

Frida bas Tziyon Hasis z"l

Rochel bas Michoel Kahalon z"l

and

Eliyahu ben Amos Kahalon z"l,
the beloved grandparents of Mrs. Reut Kornitzer, and the cherished

great-grandparents of Yosef Yitzchak, Uriel, Yoav Alexander, and Eidel Rose
Kornitzer.

Authored by Rabbi Yechiel Michel Epstein (1829–1908), the Aruch HaShulchan
stands among the greatest codiϮcations of halachah, uniquely weaving together the
teachings of the Talmud, theRishonim, the Shulchan Aruch, and later authorities into
a clear and living guide for Jewish practice. Combining extraordinary breadth of

scholarship with remarkable practical wisdom, it has served for generations as a trusted
companion for rabbanim, dayanim, and students of Torah, illuminating not only the

principles of halachah but their faithful application in everyday life.

It is our hope that this Kornitzer Edition, through its faithful translation and carefully
organized Piskei Dinim, will enable even more students of Torah to appreciate the
depth, clarity, and practical guidance of this timeless work, thereby strengthening the
study and observance of halachah in homes and communities throughout the world.

May the merit of learning this sefer serve as an everlasting zechus for the neshamos of
Frida bas Tziyon Hasis z"l, Rochel bas Michoel Kahalon z"l, and Eliyahu ben Amos

Kahalon z"l, whose lives continue to inspire their family through enduring examples of
faith, kindness, and devotion.

May this eϥort also serve, in some small measure, toward fulϮlling the longing so often
expressed by the Lubavitcher Rebbe—that through the ever-increasing dissemination

of Torah, illuminated and made accessible to every Jew, we hasten the true and
completeGeulah. Then we will once again be reunited with our loved ones and merit
to learn Torah from the great sages of every generation, speedily in our days, with the

coming ofMoshiach,ממש.
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with a knife with which one is accustomed to cut meat, הַפַּת אֲפִילּוּ א אֶלָּ עוֹד וְלאֹ
ינִים כִּ הַסַּ פְעָמִים לִּ שֶׁ לְפִי ר, שָׂ בָּ בּוֹ חוֹתְכִין שֶׁ ין סַכִּ בְּ לַחְתּוֹךְ אָסוּר בִינָה הַגְּ עִם אוֹכְלִים שֶׁ
[ב"י]. בּוֹ נִדְבָּק ת הַפַּ חוֹתְכִים וּכְשֶׁ עֲלֵיהֶם, קָרוּשׁ ר שָׂ בָּ ל שֶׁ —שׁוּמָנוֹ and not only that,
but even the bread that is eaten with the cheese is forbidden to be cut with a
knife with which meat is cut, because sometimes the knives have congealed meat
fat upon them, and when one cuts the bread it sticks to it [Beis Yosef ]. אִם וְלָכֵן
ר. מֻותָּ ה קָשֶׁ קַרְקַע בְּ נְעִיצָה שע"י וכ"ש ר, מֻותָּ סק"ו] [ט"ז הֵיטֵב ין כִּ הַסַּ —מְקַנֵּחַ There-
fore, if he wipes the knife well [Taz sk. 6] it is permitted, and all the more so
that by thrusting it into hard ground it is permitted. וְלאֹ חֶם, הַלֶּ לְעִנְיןַ הַכּלֹ וְזֶהוּ
ר, שָׂ בָּ ל שֶׁ ין סַכִּ בְּ בִינָה גְּ לַחְתּוֹךְ ה חִלָּ לְכַתְּ אֲבָל דִיעֲבַד, בְּ הָיהָ אִם א אֶלָּ עַצְמָהּ, בִינָה גְּ לְעִנְיןַ
עִנְיןָ. כָל בְּ —אָסוּר And all this is with regard to the bread, and not with regard
to the cheese itself, unless it was after the fact; but initially, to cut cheese with a
meat knife is forbidden in every manner. ר, שָׂ בָּ בּוֹ לַחְתּוֹךְ חָלָב ל שֶׁ ין סַכִּ לְהֵיפֶךְ וה"ה
אוֹ בִינָה, גְּ בּוֹ לַחְתּוֹךְ ר שָׂ בָּ ל שֶׁ ין סַכִּ בְּ אֵר תְבָּ נִּ שֶׁ מוֹ כְּ ין הַדִּ הֲוָה ר, שָׂ בָּ בּוֹ לֶאֱכוֹל לֶחֶם אוֹ
חָלָב. עִם לֶאֱכוֹל —לֶחֶם And the same law applies in the reverse case, of a dairy
knife with which to cut meat, or bread with which to eat meat: the law is as was
explained regarding a meat knife with which to cut cheese, or bread to be eaten
with dairy. חָלָב, ל שֶׁ וְאֶחָד ר שָׂ בָּ ל שֶׁ אֶחָד ינִים, סַכִּ נֵי שְׁ לָהֶם לִהְיוֹת רָאֵל יִשְׂ כָּל נָהֲגוּ וּכְבָר
חָלָב, ל שֶׁ עִם חָלָב ל וְשֶׁ ר, שָׂ בָּ ל שֶׁ ין סַכִּ בְּ חוֹתְכִין ר שָׂ בָּ עִם אוֹכְלִין שֶׁ חֶם הַלֶּ —וְגַם And all
Israel have already become accustomed to have two knives, one for meat and one
for dairy, and also the bread that is eaten with meat they cut with the meat knife,
and that of dairy with the dairy one, ל שֶׁ אֶחָד ינִים, סַכִּ ג' לָהֶם יּשֵׁ שֶׁ קִין דַקְדְּ מֵהַמְּ וְישֵׁ
חָלָב בְּ וְלאֹ ר בָשָׂ בְּ לאֹ בּוֹ ין שִׁ מְּ תַּ מִשְׁ וְאֵין לֶחֶם, בּוֹ חוֹתְכִין שֶׁ וְאֶחָד חָלָב, ל שֶׁ וְאֶחָד ר, שָׂ בָּ
סקכ"ד]. חָדָשׁ רִי [פְּ לֶחֶם לַחְתּוֹךְ —רַק and there are among the meticulous those
who have three knives — one for meat, one for dairy, and one with which they
cut bread, which is used neither for meat nor for dairy but only for cutting bread
[Pri Chadash sk. 24]. חָלָב, ל שֶׁ עַל חֲרִיצִין מוֹ כְּ מִין רוֹשְׁ לְהַחֲלִיף לּאֹ שֶׁ דֵי כְּ וְנוֹהֲגִים
נּוֹת. לְשַׁ וְאֵין יח), יז א מוּאֵל (שְׁ חָלָב' 'חֲרִיצֵי —וְסִימָנךְָ And it is customary, so as not
to interchange them, to mark notches upon the dairy ones, and your mnemonic is
“cheese-slices [charitzei hechalav]” (I Samuel 17:18), and one should not deviate.
יפֶָה ין כִּ הַסַּ לְקַנֵּחַ ָּהֵר יִז וְרַק נֵיהֶם, לִשְׁ לֶחֶם לַחְתּוֹךְ יכָוֹל אֶחָד ין סַכִּ רַק לוֹ אֵין שֶׁ מִי אָמְנָם
סקכ"ב]. "ךְ וְשָׁ ב"ח [וְעִי' —יפֶָה However, one who has only a single knife may cut
bread for both of them, and he need only be careful to wipe the knife very well
[and see Bach and Shach sk. 22]. ל וְשֶׁ לְבַד ר שָׂ בָּ ל שֶׁ יִת בַּ בַּ שֶׁ וּגְדוֹלוֹת קְטַנּוֹת וּקְעָרוֹת
לִים, הַכֵּ כָּל וְכֵן וּמִזְלָגוֹת, כַפּוֹת בְּ וְכֵן ף, יִתְחַלֵּ לּאֹ שֶׁ ירָא לְהֶכֵּ מִינִים נֵי ְ מִשּׁ יעֲַשׂוּ לְבַד, חָלָב
רָאֵל. יִשְׂ כָּל נָהֲגוּ וְכֵן חָלָב, ל שֶׁ עַל חֲרִיצִים לַעֲשׂוֹת —אוֹ And the small and large bowls
in the house — those for meat separately and those for dairy separately — they
should make of two diϥerent kinds, as a distinguishing sign so that they not be
interchanged, and likewise with spoons and forks, and likewise all the utensils; or
to make notches upon the dairy ones — and so have all Israel become accustomed.
לִים: הַכֵּ כָּל וְכֵן [פמ"ג], חָלָב ל שֶׁ הוּא אי וַדַּ יְהוּדִים, ל שֶׁ רְחוֹב בִּ חָרוּץ ין סַכִּ —וְהַמּוֹצֵא
And one who Ϯnds a notched knife in a street of Jews — it is certainly a dairy one
[Pri Megadim], and likewise all the utensils.
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LATER AUTHORITIES

Do dentures require separate meat and dairy sets?
Sources Poskim uTeshuvot YD 89 os Darkei;כ Teshuvah YD 89:11

The consensus collected by Poskim uTeshuvot is that dentures do not create a practical
concern of absorbed meat or dairy taste, even with hot food; separate sets and hagalah be-
tween meat and dairy are therefore not required. The same main ruling applies to crowns
and Ϯllings. Some authorities recommend rinsing removable dentures with boiling water
betweenmeat and dairy when this is easy, and theDarkei Teshuvah recommends separate
sets as a stringency for a yerei Shamayim. These are added precautions, not the consensus
requirement.

LATER AUTHORITIES

May cold pareve food be cut with a meat knife for a dairy meal?
Sources Poskim uTeshuvot YD 89 os כא

When needed, a cleanmeat knifemay be used to cut cold, non-sharp pareve food for a dairy
meal, according toPoskimuTeshuvot; stringent practice is to keep a dedicatedbread knife.
If the knife carriesmeat residue, the cut surfacemust be rinsed and rubbedbefore the food is
eaten with dairy. A soft, moist food requires a thin layer to be scraped from the cut surface.
This leniency does not cover hot or sharp foods.

§17 א מָּ שֶׁ עַם מִטַּ לְהֵיפֶךְ, אוֹ חָלָב ל לְשֶׁ ר שָׂ בָּ ל שֶׁ לִי כְּ לְהַגְעִיל אֵין שֶׁ לוֹמַר רוֹצֶה שֶׁ מִי ישֵׁ
לְמִיטְעֵי, וְאָתֵי ר לְבָשָׂ וּמֵחֵלֶב לְחָלָב ר שָׂ מִבָּ וְיגְַעִילָהּ אַחַת לִי כְּ רַק לוֹ יִהְיהֶ —לאֹ There
is one who wishes to say that one should not kasher a meat utensil for dairy use,
or the reverse, for the reason that perhaps he will have only a single utensil and
will kasher it from meat to dairy and from dairy to meat, and he will come to
err, סקי"א תק"ט סִימָן מג"א [וְעִי' ינוּ. עְתֵּ מִדַּ זֵירוֹת גְּ לִגְזוֹר לָנוּ וְאֵין הִיא, יְתֵירָה וְחוּמְרָא
יר]: לְהַתִּ מִפּוֹזְנָא אוֹן הַגָּ ם שֵׁ בְּ ם גַּ תַב כָּ —שֶׁ but this is an excessive stringency, and it is
not for us to decree decrees of our own devising. [And see Magen Avraham siman
509 sk. 11, who also wrote in the name of the Gaon of Posen to permit it.]

LATER AUTHORITIES

May one dishwasher be used for meat and dairy dishes?
Sources Poskim uTeshuvot YD 89 os כב

Poskim uTeshuvot rules that one dishwasher may not be used for both meat and dairy
dishes, even in separate loads. Dedicated meat and dairy racks do not make sequential use
permissible. This box states the source’s lechatchilah rule; its cited passage sends the details
of a use that already occurred to the later laws of absorbed taste.

LATER AUTHORITIES

May a pareve utensil be used temporarily for cold meat or dairy?
Sources Ateres Moshe YD 34

When needed, a pareve utensil may occasionally be used for coldmeat or cold dairy, accord-
ing to theAteres Moshe. It must be rinsed afterward before returning to pareve use. The
permission is for temporary cold use, not for establishing a regular practice of alternating
the utensil between meat and dairy.



84 SECTION 89: WAITING BETWEENMEATANDDAIRY (§17)

Additional References

Darkei Teshuva 89:40—Discusses whether the custom of not eating after a cooked meat dish extends to a dairy cooked dish,
or applies only to actual cheese, in which case wiping and rinsing suϨce.
DarkeiTeshuva89:19—Reviews the Shavuosdairy customandhowto sequencedairy andmeat on that day given the required
wait and the recitation of Birkas HaMazon.
Darkei Teshuva 89:26—Treats themid-meal handwashing beforemeat after cheese—whether water speciϮcally is required,
whether it may be done over the ground, and what applies in pressing circumstances.
Darkei Teshuva 89:46—Records the dispute whether the attendant who serves at themeal must also wash his hands between
dairy and meat, or whether the requirement was limited to those eating.
Darkei Teshuva 89:53–56 — Collects the practice of maintaining separate marked knives, including the custom of a third
knife for bread and of notching the dairy knives so they will not be interchanged.
Kaf HaChaim YD 89:10 — Gathers the Arizal’s practice of eating no meat on a day he ate cheese together with the Zohar’s
warning against meat and dairy in one meal, and his own counsel that a God-fearing person delay an hour and a concluding
blessing even after milk or dairy foods.
Kaf HaChaim YD 89:21 — Records the leniency for a mildly ill person to drink milk after meat following one hour, Birkas
HaMazon and picking the teeth.
Kaf HaChaim YD 89:22 — Discusses removable false teeth and dental Ϯllings used for both meat and dairy, the medical
testimony that the material absorbs nothing, and the recommendation that a scrupulous person keep separate sets.
Kaf HaChaim YD 89:47–48—Treats cheese six months old as “hard” for the stringency before meat, and rules that where it
is doubtful whether the cheese is hard one may be lenient, all the more so for fowl.
Kaf HaChaim YD 89:54 — Records a beverage produced by condensing the steam of chicken broth in a covered pot, after
which cheese may be eaten, since it is unlike broth itself.
KafHaChaim YD 89:62—Records that salt reused from curing tongue and then cooked with vegetables does not bar eating
cheese after those vegetables in the same meal.
Kaf HaChaim YD 89:67 — Brings the Radvaz that where food is served in bowls rather than laid on the cloth, turning the
cloth over and removing the crumbs suϨces between cheese and meat.
KafHaChaim YD 89:68–70—Discusses cutting cheese with ameat knife: ten separate thrusts into hard ground when done
at the outset, and after the fact a knife well wiped or rinsed clean, with the option of removing a k’dei netilah from the cheese.
Kaf HaChaim YD 89:75–79—Records the practice of the meticulous to keep a third knife for bread, the custom of scoring
the dairy knife so it is recognizable, and themarking or diϥering ofmeat and dairy dishes, spoons and forks—citing theAruch
HaShulchan himself.
Ben Ish Hai, Year 2, Sh’lach 12–13—Rules on a dish cooked in a meat pot before dairy, and on eggs cooked from the heat of
the Shabbos meat pot, for which he requires no wait and no cleansing, praising one who cleanses and rinses anyway.
Ben Ish Hai, Year 2, Sh’lach 1–7 and 16—Deals with udder, concluding that one who eats udder waits six hours before dairy
and that udder after dairy is treated like meat after dairy.
Peninei Halakhah, Kashrut 26:1 — Discusses cleansing and rinsing the mouth, checking the Ϯngers, and clearing and re-
setting the table when moving from dairy to meat within one meal, and notes that brushing the teeth and rinsing serve in
place of kinuach and hadachah and are even preferable.
Peninei Halakhah, Festivals 13:14 — Describes the Shavuos custom of eating dairy and then meat in one meal, requiring
brushing or eating bread or a hard food, thorough rinsing, and changing the tablecloth— and cautions against reversing the
order, since meat before dairy requires the six-hour wait.
PenineiHalakhah,Kashrut 25:5–6—Explainswhy the Sages extended their decrees regardingmeat anddairy even to a second
level, and treats the separation of meat and dairy on the table, cleaning the surface and tablecloth, and bread and salads served
at a meat meal.
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Yabia Omer 7 YD 6— Treats a pot used for milk and later, in doubt as to whether a full twenty-four hours had passed, used
for meat, resolving it by a double doubt combined with the view that a night’s lapse renders absorbed taste spoiled.

השולחן ערוך תמצית
Tamtzis Aruch HaShulchan

The siman’s dinim in brief —Waiting BetweenMeat and Dairy
From the Braitman Family Edition of the Tamtzis Aruch HaShulchan series, published by Kesser Shem Tov Press.

Waiting Six Hours After Meat
After eatingmeat—whether of a domesticated animal, a wild animal, or a fowl
— one may not eat cheese until he waits the span between the morning meal
and the evening meal, which is six Ϯxed clock hours — a quarter of a twenty-
four-hour period. (AH §1; Tur)1

Even after waiting the full span, if there is meat between his teeth he must re-
move it; and within the six hours, even if there is no meat between his teeth, it
is forbidden. (AH §1)
• According to the Tur’s reason, meat exudes fat and draws out taste for a
long time; one who merely chewed meat for a child need not wait, since he
did not eat and no taste is drawn out. According to Rambam the waiting is
instead on account ofmeat between the teeth, so after six hours it is permit-
ted even if meat remains between the teeth, but one who chewedmeat for a
child must wait. (AH §1; Tur; Rambam, Hilchos Ma’achalos Assuros,
ch. 9)2

• It is proper to be stringent for both reasons. (AH §1; Tur)
By the primary view—that ofRashi,Tosafos, andmost authorities—onemust
clean outmeat lodged between the teeth even after six hours. (AH §4;Chullin
105a)
• We follow Rambam here only as a stringency, hence the wait for one who
chewed meat for a child; but on the Aruch HaShulchan’s analysis, if he
picked the meat from between his teeth, he need not wait six hours even
on Rambam’s view in that case. (AH §4; Chullin 105a)

The six-hourwait runs from the end of themeatmeal until the start of the dairy
meal, even if at the moment he began he ate no dairy, or at the end of the meat
meal he ate no meat. (AH §4)
After six hours, when he Ϯnds meat between his teeth, he cleans it out and
need not wait at all from the time of that cleaning; nevertheless he requires kin-
uach and rinsing before eating dairy. (AH §5)

The Custom toWait, and Leniencies
Some hold one need not wait six hours; rather, once he has cleared the table
and recited Birkas HaMazon, dairy is permitted by way of kinuach and rins-
ing. (AH §7; Rema)
In these lands the widespread custom was to wait one Ϯxed clock hour —
one twenty-fourth of a twenty-four-hour period — after meat and then eat
cheese, but one must also recite Birkas HaMazon after the meat; without
Birkas HaMazon even six hours does not help. (AH §7; Rema)
• It makes no diϥerence whether the hour was waited before or after Birkas
HaMazon. (AH §7; Rema)

• If he Ϯnds meat between his teeth after the hour, he must clean it out and
remove it. (AH §7; Rema)

• Some say one should not recite Birkas HaMazon in order to eat cheese,
though people are not careful about this. (AH §7; Rema)3

The Rema writes that some aremeticulous to wait six hours after eatingmeat
before cheese, and it is proper to do so. (AH §7; Rema)4

TheAruchHaShulchan observes that this became theplain custom through-
out all Jewish communities, and it is forbidden to deviate from it. (AH §7;
Rema)4

One who is unwell and has been instructed by doctors to drink milk — even
where there is no danger — may rely on the lenient view of waiting one hour
and rinsing hismouth; likewise a frail boy or girl whose remedy is to drinkmilk.
(AH §7)5

Eating Meat After Dairy
After eating cheese one may eat meat immediately, provided he inspects his
hands to ensure no cheese clings to them. (AH §8)6

• At night, when he cannot inspect his hands well, he must wash them; but
if a good light is burning, night is like day and he may inspect them. (AH
§8)

• If he did not eat with his hands but with a spoon, ladle, or fork, he need not
wash his hands. (AH §8; Pri Chadash)

Whenwashing is required, some hold all the laws ofmayimacharonim apply to
thiswater; others say oneneedonly avoidwashingwith something that does not
clean the hands, must lower his hands, and must wash to the second knuckle,
but the othermayim acharonim restrictions do not apply. (AH §8; Raavad)
The mouth requires rinsing and kinuach: kinuach is done by chewing bread
and wiping the mouth well, and any food may be used except ϱour, dates, and
vegetables, which cling to the gums; afterward he rinses his mouth with water,
wine, or other beverages. (AH §9)7

• The order may be reversed— rinsing Ϯrst, then kinuach. (AH §9)
• It appears that bread well-soaked in beverage can accomplish both kinuach
and rinsing at once. (AH §9)

By the letter of the law all this applies to eating cheese and thenmeat; theZohar
was very stringent not to eat dairy and then meat in a single meal, but rather,
when one wishes to eat meat, to interrupt with Birkas HaMazon and wait an
hour. (AH §9; ZoharMishpatim 125a)
• Some are meticulous about this, but most are not. (AH §9)
• Some say the Zohar’s stringency applies to fowl after cheese as well; others
say it applies only to meat of an animal and not to fowl, and so it appears
from the Zohar’s wording. (AH §9; Pri Chadash)

Fowl and Hard Cheese
TheMechaber rules thatwashing, kinuach, and rinsing beforemeat after cheese
are required for the meat of a domesticated animal or wild animal, but nothing
is needed for fowl after cheese. A wild animal is included because, although
its prohibition withmilk is Rabbinic, its ϱesh resembles domestic-animal meat
and its fat clings to the hands and palate. (AH §10; Beis Yosef and SA)
Some are stringent even for meat after cheese to wait six hours, and the cus-
tom is that after any hard cheese one does not eat even fowl afterward, as one
does with cheese after meat. (AH §11; Rema)
• Some are lenient, and one may not protest, provided kinuach, rinsing, and
washing are done; still it is good to be stringent. (AH §11; Rema)

• Cheese aged six months is considered hard, as are wormy cheeses (Val-
lakhish, Swiss, or Dutch cheese) rich in fat whose taste lingers long; one
should wait six hours for these. Many are not careful in this, as the Rema
wrote that some are lenient, and some hold that since the entire stringency
derives from the Zohar — which requires no more than one hour — an
hour suϨces (Shach s.k. 16). (AH §11)

Regarding cheese lodged between the teeth one should be stringent as with
meat between the teeth, andone should certainly clean the teeth of cheese. (AH
§11; Pri Chadash)
• Ordinary homemade cheeses leave more between the teeth than wormy
cheeses because they crumble, so one should be careful to clean them; but
milk and butter do not remain between the teeth. (AH §11)

Meat and Dairy Dishes (Cooked Foods)
If one ate a dish in which meat was cooked but ate only the dish and not the
meat, he may eat a dairy dish afterward, and washing between them is only op-
tional; some say washing is required by law. (AH §12)
All themore so, after a dairy dish onemay eat ameat dishwith nothing between
them. (AH §12)
If he comes to eat cheese itself after a meat dish, or meat itself after a dairy
dish, he is obligated towashhis hands, but kinuach and rinsing are not required.
(AH §12)
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Meat fat has the status of meat itself, and even fowl fat has the status of meat
itself. (AH §12)
Some say meat broth has the status of meat; others say clear broth has the sta-
tus of a cooked dish, but a thick meat dish has the status of meat. (AH §12;
Hagahos Maimoniyos)
Nowadays the custom is to be stringent not to eat cheese after a meat dish just
as after meat itself, and one should not deviate or breach this fence. (AH §13;
Rema)
• If there is no meat in the dish, only that it was cooked in a meat pot
— even one used that day, and even soiled with meat with no sixty against
the smear — one may eat cheese afterward, and there is no custom to be
stringent. (AH §13; Rema)8

• The custom is to eat meat after a dish containing cheese or milk, but one
should wash his hands between them, even where he eats only a meat dish
after a dairy dish, if he touched them with his hands; if he ate with a spoon
or fork there is no concern. (AH §13; Rema)

The Rema rules that a servant who attends at the meal and touches the food
neednotwash, sincewashingwas requiredonly for those eating. TheShach and
Pri Chadash object that this exemption concerns mayim rishonim, whereas
these middle waters remove food clinging to the hands; theAruch HaShulchan
defends the Rema by arguing that if the Sages exempted a server from the
more stringent Ϯrst waters, all themore so from thesemiddle waters. (AH §14;
Rema; Shach s.k. 21; Pri Chadash)
Onewhomerely tastes ameat dish need not wait at all, but kinuach and rinsing
are required. (AH §14; Pri Chadash)

Clearing the Table and Separate Cloths
Onewho ate cheese andwishes to eatmeatmust clear from the table the leftover
bread eaten with the cheese. (AH §15; Yerushalmi Pesachim 6:4)9

It is forbidden to eat cheese on a cloth on which meat was eaten, and likewise
the reverse, since drops of meat or milk inevitably remain on the cloth, and
moist meat touching bread renders that bread forbidden to eat with dairy, and
vice versa. (AH §15)10

The choicest practice, when one ate dairy and wishes to eat meat, is to remove
from the table the bread and all foods eatenwith the dairy alongwith the cloth,

and to spread a fresh cloth, fresh bread, and fresh vessels, and eat meat; such is
the widespread custom throughout most Jewish communities. (AH §15)

Knives and Vessels for Meat and Dairy
It is forbidden to cut cheese — even cold — with a knife regularly used to cut
meat; and even the bread eaten with cheese may not be cut with a meat knife,
since congealed meat fat sometimes clings to the knife and sticks to the bread.
(AH §16; Beis Yosef)
If one wipes the knife well, it is permitted, and all themore so if it was thrust
into hard ground. (AH §16; Taz)
This leniency applies only to the bread, not to the cheese itself; regarding the
cheese it helps only bedieved, but lechatchilah to cut cheese with a meat knife is
forbidden in every case. (AH §16)
The same applies in reverse — a dairy knife used to cut meat, or bread to eat
with meat. (AH §16)
All Israel already have the custom to keep two knives, one for meat and one for
dairy, and to cut the bread eaten withmeat with themeat knife and dairy bread
with the dairy knife. (AH §16)
• Some meticulous people keep three knives — one for meat, one for dairy,
and one used only for bread and for neither meat nor dairy. (AH §16; Pri
Chadash)

• The custom is tomark grooves on the dairy knife so as not to confuse them,
and one should not deviate. (AH §16)

One who has only a single knife may use it to cut bread for both, provided he
wipes the knife very well. (AH §16)
Small and large bowls, spoons, forks, and all vessels for meat and for dairy
should be made of two distinct types, or grooves made on the dairy ones, as
a mark so they not be confused; such is the custom of all Israel. (AH §16)
One who Ϯnds a grooved knife in a Jewish street may assume it is a dairy one,
and likewise all vessels. (AH §16; Pri Megadim)

Kashering Between Meat and Dairy
Somewished to say onemay not kasher ameat vessel for dairy use or the reverse,
lest one who has only a single vessel keep kashering it back and forth and come
to err; but this is an excessive stringency, and we do not enact decrees on our
own reasoning. (AH §17; Magen Avraham 509:11)

Notes

1. see Igros Moshe YD 2:26, who rules that meat-derived (liver) vitamin pills re-
quire no wait before dairy, since they are swallowed and not eaten as food, and
dairy may even be eaten after them.

2. seePischei Teshuva 1, citing thePriMegadim, that onewhomerely chewsmeat
for a child need not wait by strict law, yet should wait six hours for lo plug.

3. see Pischei Teshuva 2, citing the Bechor Shor, who rules against the Taz that one
maynot protest thosewho rely on the lenient view and reciteBirkasHaMazon
in order to eat cheese.

4. see Chochmas Adam 40:12, that the six hours are Ϯxed clock hours, the same in
summer and winter, and not proportional (zmaniyos).

5. see Pischei Teshuva 3, citing theChasam Sofer, that even one who is onlymildly
ill and drinksmilkmedicinally need wait but one hour afterBirkas HaMazon.

6. see Pischei Teshuva 4, citing the Pri Megadim, that it is proper to be stringent
here since it involves no trouble.

7. see Pischei Teshuva 5, citing the Pri To’ar, that kinuach requires swallowing the
bread, not chewing and spitting it out.

8. see Pischei Teshuva 7, citing the Beis Lechem Yehuda, that this leniency holds
only where the smear imparts no substantive taste, but if it gives real taste with
no sixty against it, it is like fat and forbidden.

9. see Igros Moshe YD 1:38, that strictly only the bread pieces actually eaten with
the cheese must be cleared, not the large loaf serving both foods; removing all
of it is merelymitzvah min hamuvchar.

10. see Pischei Teshuva 8, citing theRadvaz, that this applies only whenmeat and
cheese were placed directly on the cloth, but where food is served in bowls it
suϨces to turn the cloth over and remove the crumbs.
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צ סִימָן
Section 90: The Laws of the

Kachal — The Udder of an Animal

§1 הֵמָה, הַבְּ ל שֶׁ ים דִּ הַדַּ וְהֵם חָל, —הַכְּ The kachal — that is, the udder of an ani-
mal, i.e., the udder of a slaughtered animal, which contains milk. This applies: קְטַנָּה ין בֵּ
חָלָב, מְלֵאִים יהָ דֶּ דַּ שֶׁ ילְָדָה בָר כְּ שֶׁ דוֹלָה גְּ וּבֵין וָלָד, ילְָדָה לּאֹ שֶׁ יוָן כֵּ עֲדַיִין הֵנִיקָה לּאֹ —שֶׁ
whether of a young animal that has not yet nursed oϥspring, since it has not given
birth to any oϥspring, or of a mature animal that has already given birth, whose
teats are full of milk, חָלָב', מָלְאוּ 'עֲטִינָיו כד) כא (אִיּוֹב אִיּוֹב בְּ דִכְתִיב —כְּ as it is writ-
ten in Iyov (21:24), “his udders are full of milk”, יוָן כֵּ לָל, כְּ אִיסּוּר זֶה בָּ אֵין הַתּוֹרָה מִן
חוּטָה, שְׁ חֲלֵב הוּא —שֶׁ By Torah law there is no prohibition in this at all, since it is
the milk of a slaughtered animal, אִמּוֹ' חֲלֵב 'בַּ אָמְרָה הַתּוֹרָה דְּ פ"ז סִימָן בְּ אֵר נִתְבָּ וּכְבָר
ע"ש, חוּטָה, שְׁ חֲלֵב בַּ —וְלאֹ and it has already been explained in Siman 87 that the
Torah said “in its mother’s milk” — and not in the milk of a slaughtered animal,
see there, חָלָב, בְּ ר שָׂ בָּ כָל כְּ אָסוּר נןָ רַבָּ מִדְּ —רַק it is only Rabbinically forbidden, like
all meat cooked with milk, לְהוֹצִיא רִיךְ צָּ שֶׁ הֶכְרֵחַ בְּ ר שָׂ בָּ הוּא עַצְמוֹ חָל הַכְּ דְּ יוָן כֵּ וְלָכֵן
כּוֹתֶל, בַּ וּלְטוּחוֹ וָעֵרֶב תִי שְׁ קְרִיעָה ע"י נָּה מִמֶּ —הֶחָלָב Therefore, since the kachal it-
self is meat, one must necessarily remove the milk from it by tearing it crosswise
— lengthwise and widthwise — and by smearing it on a wall, ידָָיו בְּ כּוֹבְשׁוֹ שֶׁ וְהַיְינוּ
ב), קט ין (חֻולִּ חֶלְבּוֹ סְחַט יִּ שֶׁ דֵי כְּ —לַכּוֹתֶל that is, that he presses it with his hands
against thewall so that itsmilk should be squeezed out (Chullin 109b), קְרִיעָה דע"י
לּאֹ שֶׁ דֵי כְּ ה הַרְבֵּ לְסוֹחֲטוֹ וְנִצְרָךְ חָל, הַכְּ דֻופְנֵי בְּ מְעַט אֵר ָ יִשּׁ עֲדַיִין אַךְ ג"כ, הֶחָלָב יצָָא לְבַד בִּ
לָל. כְּ חָלָב אֵר ָ —יִשּׁ for through tearing alone the milk also comes out, but a little
still remains in the walls of the kachal, and it must be squeezed thoroughly so
that no milk remains at all. חֲזָקָה. בַּ לְסוֹחֲטוֹ לוֹמַר כְּ א אֶלָּ כוֹתֶל בְּ וְוקָא דַּ —וְלָאו And
it need not speciϮcally be against a wall; rather, the intent is to squeeze it force-
fully. כּוֹתֶל בַּ מְטִיחָה יוֹתֵר עָדִיף ולּוֹ כֻּ נֵי פְּ עַל וָעֵרֶב תִי שְׁ עָמִים פְּ ה מָּ כַּ כוֹ וּמְחַתְּ קוֹרְעוֹ וְאִם
—[רַמָ"א]. And if he tears it and cuts it several times, lengthwise and widthwise
over its entire surface, that is even better than smearing it on a wall (Rema). בּוֹ וְישֵׁ
לאֹ בְּ מַיִם בְּ קְדֵירָה בִּ לְבַדּוֹ לוֹ ְ לְבַשּׁ אוֹ הָאֵשׁ, עַל לְבַדּוֹ לִצְלוֹתוֹ אוֹ וְהַיְינוּ ינִים, דִּ רָטֵי פְּ ה מָּ כַּ
ר. שָׂ בָּ עִם קְדֵירָה בִּ לוֹ ְ לְבַשּׁ אוֹ ר, שָׂ —בָּ There are several detailed laws concerning it,
namely: to roast it by itself over the Ϯre, or to cook it by itself in a pot with water
without meat, or to cook it in a pot together with meat. יטוֹת שִׁ לשֹׁ שָׁ זֶה בָּ וְישֵׁ
בס"ד: יִּתְבָּאֵר שֶׁ מוֹ כְּ —לְרַבּוֹתֵינוּ And there are three approaches among our Rabbis
in this matter, as will be explained with God’s help.
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LATER AUTHORITIES

How should an udder be prepared for eating?
Sources Poskim uTeshuvot YD 90:1 and n. 2

The udder itself is meat, while the milk found inside it after shechitah is rabbinically for-
bidden with meat. Under the Rema’s accepted practice, an udder should not be cooked
lechatchilah, even after its milk has been removed. To eat it roasted, one should roast it
by itself after cutting it lengthwise and widthwise and pressing it Ϯrmly until the milk is
expelled.

EARLIER AUTHORITIES

Do all udder laws apply to a young animal that never nursed?
Sources Shach YD 90:2;Darkei Teshuvah YD 90:7-8

The Shach applies all the laws of kachal even to the udder of a young animal that never
nursed. Although theDarkei Teshuvah records that the Rokeach andRitva allow greater
leniency for very young animals whose udders ordinarily contain no milk, he also cites the
YadDavid, who reviews the sources and rules that one should not rely on that distinction.

§2 חִילָּה לְכַתְּ עֵרֶב אוֹ תִי שְׁ קְרִיעָה צָרִיךְ הָאֵשׁ עַל לְבַדּוֹ לִצְלוֹתוֹ אֲפִילּוּ זַ"ל "י רַשִׁ יטַת לְשִׁ
כָךְ, בְּ וְדַיּוֹ ם], שָׁ —[תּוֹס' According to Rashi’s approach, even to roast it by itself
over the Ϯre one needs, initially, a tear either lengthwise or widthwise (Tosafos
there), and that suϨces, אוֹרֶךְ בְּ חֲתָכוּהוּ רַק אִם קְדֵירָה לאֹ בְּ הָאֵשׁ עַל הוּא שֶׁ כֵיוָן דְּ
הָאֵשׁ, כּחַֹ ע"י לְגַמְרֵי הֶחָלָב יזָוּב רוֹחַב בְּ —אוֹ for since it is over the Ϯre without
a pot, as long as they cut it along its length or its width the milk will ϱow out
entirely through the power of the Ϯre, הָאֵשׁ דְּ ר, מֻותָּ לָל כְּ קְרָעוֹ לאֹ אֲפִילּוּ וּבְדִיעֲבַד
ם. הַדָּ וֹאֵב שּׁ שֶׁ מוֹ כְּ פְנִים מִבִּ הֶחָלָב —שׁוֹאֵב and after the fact, even if he did not tear
it at all it is permitted, for the Ϯre draws out the milk fromwithin just as it draws
out blood. הֲרֵי זֶה בְלאֹ דִּ כּוֹתֶל, בַּ וְטִיחָה וָעֵרֶב תִי שְׁ קְרִיעָה צָרִיךְ קְדֵירָה בִּ לְבַדּוֹ לוֹ ְ וּלְבַשּׁ
ן. כֵּ צָרִיךְ מַיִם לאֹ בְּ קְדֵירָה בִּ אַף וְלָכֵן נּוּ, מִמֶּ וְיִבְלַע יחֲַזוֹר חָל וְהַכְּ יִם לְהַמַּ הֶחָלָב —יצָָא
But to cook it by itself in a pot requires tearing lengthwise and widthwise and
smearing on a wall, for without this the milk emerges into the water and the
kachal will reabsorb from it; and therefore even in a pot without water this is
required. אָז דְּ חָל הַכְּ נֶגֶד יִם מַּ בַּ ים ִ שּׁ שִׁ יּשֵׁ שֶׁ לאֹ אִם אָסוּר, דִיעֲבַד בְּ אֲפִילּוּ ן כֵּ ה עָשָׂ לאֹ וְאִם
חָדָשׁ רִי [פְּ נןַ רַבָּ יהּ בֵּ זַרוּ גְּ לָא דְּ מֻובְלָע חָלָב הו"ל בּוֹ אֵר ָ שּׁ יִּ שֶׁ וּמַה יִם, הַמַּ בְּ הֶחָלָב ל טֵּ יִתְבַּ
—סק"א]. And if he did not do so, it is forbidden even after the fact, unless there is
sixty times as much water as the kachal, for then the milk is nulliϮed in the water,
andwhatever remains in it is absorbedmilk, concerningwhich the Rabbis did not
decree (Pri Chadash sk. 1). קְרִיעָה ם גַּ מְהַנֵּי וְלָא אָסוּר תָמִיד דְּ י"א ר שָׂ בָּ עִם לוֹ ְ וּלְבַשּׁ
ר. מֻותָּ דִיעֲבַד בְּ מִיהוּ "א], בָּ [רַשְׁ "י רַשִׁ לְדַעַת כּוֹתֶל בַּ וָעֵרֶב תִי —שְׁ And as to cooking
it with meat, some say that it is always forbidden, and even tearing lengthwise
and widthwise with smearing on the wall does not help according to Rashi’s view
(Rashba); however, after the fact it is permitted. לוֹ ְ לְבַשּׁ יכָוֹל ה חִילָּ לְכַתְּ גַם דְּ וי"א
הֲרֵי שֶׁ ר, שָׂ בָּ עִם וּל ישּׁ בִּ לְבֵין לְבַדּוֹ וּל ישּׁ בִּ ין בֵּ ק לְחַלֵּ טַעַם שׁוּם אֵין דְּ וְונָא, גַּ כְהֵי בִּ ר שָׂ בָּ עִם
[פר"ח ר עִיקָּ נִרְאֶה וְכֵן [רָ"ן], ר שַׂ בְּ עִם לֶאֱסוֹר ישֵׁ טַעַם וּמַה לְגַמְרֵי, הֶחָלָב יוֹצֵא זֶה ע"י
ם]: —שָׁ And some say that even initially he may cook it with meat in such a case,
for there is no reason to distinguish between cooking it alone and cooking it with
meat, since through this the milk comes out entirely — so what reason is there to
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forbid it with meat (Ran); and so it appears to be the primary view (Pri Chadash
there).
§3 וְטִיחָה וָעֵרֶב תִי שְׁ קְרִיעָה צָרִיךְ לִקְדֵירָה דְּ ם שָׁ מָרָא גְּ בַּ אָמְרוּ שֶׁ זֶה דְּ הוּא ם תָּ ינוּ רַבֵּ יטַת וְשִׁ
ר, שָׂ בָּ עִם קְדֵירָה בִּ הוּא כּוֹתֶל —בַּ And Rabbeinu Tam’s approach is that when the
Gemara there said that for a pot one requires tearing lengthwise and widthwise
and smearing on awall, that refers to a pot containingmeat, ר, שָׂ בָּ לאֹ בְּ לִקְדֵירָה אֲבָל
קְצָת. קְרִיעָה בִּ ה חִילָּ לְכַתְּ ר מֻותָּ הָאֵשׁ, עַל לְצָלִי —אוֹ but for a pot without meat, or
for roasting over the Ϯre, it is permitted at the outset with a slight tear. וְטַעְמוֹ
טַעַם בּוֹ וְישֵׁ ר שָׂ הַבָּ טַעַם נֶּה תַּ וּמִשְׁ ר שָׂ בָּ בַּ נִכְנסָ הֶחָלָב עַם טַּ שֶׁ לְפִי ר, שָׂ בָּ עִם הּ בָּ הֶחְמִירוּ דְּ
חֲכָמִים, זְרוּ גָּ וּלְכָךְ חָלָב, בְּ ר שָׂ —בָּ And his reasoning is that theywere stringentwith
it together withmeat because the taste of themilk enters themeat, the taste of the
meat is thereby altered, and it has in it the taste ofmeatwithmilk— and therefore
the Sages decreed; רָעוֹ קְּ שֶׁ יוָן כֵּ וָעֵרֶב תִי שְׁ קְרָעוֹ לּאֹ שֶׁ אע"פ דֵירָה קְּ בַּ ר שָׂ בָּ אֵין שֶׁ כְּ אֲבָל
מִקּוֹדֶם, הָיהָ שֶׁ מוֹ כְּ עַיִן בְּ הֶחָלָב אֵין שֶׁ נֵי מִפְּ ה, חִילָּ לְכַתְּ ם גַּ ר מֻותָּ —קְצָת but when there
is no meat in the pot, even though he did not tear it lengthwise and widthwise,
since he tore it somewhat it is permitted even at the outset, because the milk is
not present in its own right as it was previously, וְנִבְלָע וְחוֹזֵר הֶחָלָב פְלַט נִּ שֶׁ ואע"פ
אָתֵי וְלָא זוֹ לִיעָה בְּ נֵי מִפְּ חָל הַכְּ ל שֶׁ טַעְמוֹ נָּה תַּ נִשְׁ לּאֹ שֶׁ יוָן כֵּ חֲכָמִים, בּוֹ זְרוּ גָּ לאֹ חָל, הַכְּ תּוֹךְ
לָל. כְּ קְרָעוֹ לאֹ אֲפִילּוּ ר מֻותָּ וּבְדִיעֲבַד חָלָב, בְּ ר שָׂ בָּ —לְמֵיכַל and although the milk is
expelled and then reabsorbed into the kachal, the Sages did not decree about it,
since the taste of the kachal is not altered by this absorption and he does not come
to eat meat with milk; and after the fact it is permitted even if he did not tear it at
all. חָל הַכְּ עַל הֶחָלָב נוֹטֵף נָמֵי צָלִי בְּ הֲרֵי שֶׁ ר, שָׂ בָּ לאֹ בְּ לִקְדֵירָה צָלִי ין בֵּ ק לְחַלֵּ טַעַם שׁוּם וְאֵין
בּוֹ, וְנִבְלָע וְחוֹזֵר חוּץ —מִבַּ And there is no reason to distinguish between roasting
and a pot without meat, for in roasting too the milk drips onto the kachal from
the outside and is reabsorbed into it, בְעוֹ טִּ שֶׁ דָם בְּ א אֶלָּ פּוֹלְטוֹ ךְ כָּ בוֹלְעוֹ כְּ אָמְרִינןַ וְלָא
רִיק, שְׁ רָק מִישְׁ דְּ וְעַד הוּא, —כֵּן and we say “just as it absorbed it, so it expels it”
only regarding blood, whose nature is such, and moreover because it slips away
and slides oϥ, מְנוּנִית שַׁ בְּ מוֹ כְּ וּפוֹלֵט חוֹזֵר אֵינוֹ צָלִי חֲתִיכַת עַל נָּפְלָה שֶׁ חָלָב טִיפַּת אֲבָל
מְנוּנִית שַׁ וּפוֹלֵט חוֹזֵר אֵינוֹ צָלִי אֲפִילּוּ דַּ ע) עָה דֵּ יוֹרֶה עָרוּךְ ולְחָן (שֻׁ ע' סִימָן בְּ כמ"ש לַע, בָּ שֶׁ
לַע, בָּ —שֶׁ but a drop ofmilk that fell on a piece being roasted is not expelled again,
just as with fat that it absorbed, as was written in Siman 70 (Shulchan Aruch,
Yoreh De’ah 70), that even a roast does not expel fat that it absorbed, בְצָלִי דִּ וְכֵיוָן
ר שָׂ בָּ לאֹ בְּ קְדֵירָה בִּ ם גַּ ין הַדִּ הוּא דְּ ילָא מִמֵּ לָל, כְּ קְרִיעָה לאֹ בְּ ר מֻותָּ דִיעֲבַד בְּ "י רַשִׁ יטַת לְשִׁ ם גַּ
ם]: שָׁ הַתּוֹס' בְרֵי —[מִדִּ and sincewith roasting, even according toRashi’s approach,
it is permitted after the fact without any tearing at all, it automatically follows
that the same law applies to a pot without meat (from the words of Tosafos there).

§4 לִקְדֵירָה דְּ הוּא, כֵּן יב) אֲסוּרוֹתט מַאֲכָלוֹת הִלְכוֹת "ם (רַמְבַּ וְהָרַמְבַּ"םבפ"ט הָרִי"ף וְדַעַת
כּוֹתֶל, בַּ וְטִיחָה וָעֵרֶב תִי שְׁ קְרִיעָה צָרִיךְ ר שָׂ בָּ עִם ין בֵּ עַצְמָהּ פְנֵי בִּ ין —בֵּ And the view
of the Rif and the Rambam in chapter 9 (Rambam, Hilchos Ma’achalos Assuros
9:12) is this: that for a pot, whether by itself or withmeat, tearing lengthwise and
widthwise and smearing on a wall is required, לוֹ ְ ישּׁ בִּ אִם לָל, כְּ קָרַע לּאֹ שֶׁ כְּ וּבְדִיעֲבַד
ים. ִ שּׁ שִׁ אֵין שֶׁ כְּ אָסוּר ר שָׂ בָּ עִם לוֹ ְ ישּׁ בִּ וְאִם ר, מֻותָּ עַצְמוֹ פְנֵי —בִּ and after the fact, when
he did not tear it at all: if he cooked it by itself it is permitted, and if he cooked
it with meat it is forbidden when there is not sixty. לוּם כְּ א"צ הָרִי"ף לְדַעַת וּלְצָלִי
ע"ש. בּוֹ, שֶׁ הֶחָלָב לְמָרֵק קְרִיעָה קְצָת ה חִילָּ לְכַתְּ הִצְרִיךְ "ם וְהָרַמְבַּ ה, חִילָּ לְכַתְּ —אַף And
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for roasting, according to the Rif nothing at all is required, even initially, while
the Rambam required at the outset a slight tearing to clean out the milk within
it, see there. וּמְעַכֵּב כּוֹתֶל בַּ וְטִיחָה וָעֵרֶב תִי שְׁ קְרִיעָה רִיךְ צָּ שֶׁ מָקוֹם בְּ יטוֹת ִ הַשּׁ לְכָל דִּ וְדַע
ר, שָׂ בָּ לאֹ בְּ אֲפִילּוּ "י וּלְרַשִׁ ר, שָׂ בָּ עִם קְדֵירָה בִּ מוֹ כְּ דִיעֲבַד, —בְּ And know that according
to all the approaches, wherever tearing lengthwise and widthwise and smearing
on a wall is required and its absence invalidates even after the fact — such as in a
pot with meat, and according to Rashi even without meat — מַה, בָר דָּ הֶחְסִיר אִם
אֵינוֹ עֵרֶב, קְרָעוֹ וְלאֹ כּוֹתֶל בַּ וְטָחוֹ תִי שְׁ רַע קָּ שֶׁ אוֹ כּוֹתֶל, בַּ טָחוֹ וְלאֹ וָעֵרֶב תִי שְׁ רַע קָּ שֶׁ גוֹן כְּ
לָל. כְּ קָרַע לאֹ כְּ וְהָוֵי לוּם —כְּ if he omitted anything — for example, that he tore it
lengthwise and widthwise but did not smear it on a wall, or that he tore it length-
wise and smeared it on a wall but did not tear it widthwise — it is worthless, and
it is as though he did not tear it at all. ן כֵּ מ"מ פֵירוּשׁ, בְּ אֵר מִתְבָּ זֶה בָר דָּ אֵין שֶׁ וְאִם
לְבַדּוֹ אֲפִילּוּ לוּ ְ וּבִישּׁ כּוֹתֶל בַּ טָחוֹ וְלאֹ רְעוּ קָּ שֶׁ כְּ "י רַשִׁ יטַת לְשִׁ תַב כָּ שֶׁ הַטּוּר שׁוֹן מִלְּ מְבוֹאָר
ים, ִ שּׁ שִׁ עַד —אוֹסֵר And although this matter is not stated explicitly, nevertheless
so it is evident from the language of the Tur, who wrote according to Rashi’s ap-
proach that when he tore it but did not smear it on a wall and cooked it, even by
itself, it is forbidden unless there is sixty, אִם ר, שָׂ בָּ עִם לוּ ְ בִישּׁ בְּ יטוֹת ִ הַשּׁ לְאֵלּוּ וכ"ש
ע"ש: א' סְעִיף בִּ כמ"ש כּוֹתֶל בַּ מְטִיחָה יוֹתֵר עָדִיף דְּ עָמִים פְּ ה מָּ כַּ חֲתָכוֹ שֶׁ —לאֹ and all the
more so according to these approaches when he cooked it with meat — unless he
cut it several times, which is better than smearing on a wall, as was written in Seif
1, see there.

EARLIER AUTHORITIES

May an udder cooked alone without tearing be eaten?
Sources Rema YD 90:2;Darkei Teshuvah YD 90:39

Under the Rema’s practice, an udder cooked alone without the required lengthwise and
widthwise cuts and Ϯrm pressing is forbidden even bedieved. If the water was sixty times
the entire udder, however, the Darkei Teshuvah rules that the milk is nulliϮed and the
udder itself is permitted.

§5 אַף א"צ ר שָׂ בָּ לאֹ בְּ לִקְדֵירָה אוֹ לְצָלִי דִּ ר"ת יטַת לְשִׁ תְבוּ כָּ שֶׁ דְמוֹנִים מֵהַקַּ יּשֵׁ שֶׁ וְדַע
רוּמָה], הַתְּ וְסֵפֶר ק"מ, לָאוְיןָ [סְמָ"ג קְרִיעָה שׁוּם ה חִילָּ —לְכַתְּ And know that there are
some early authoritieswhowrote, according toRabbeinuTam’s approach, that for
roasting or for a pot without meat no tearing at all is required, even at the out-
set (Semag, Prohibitions 140, and Sefer HaTerumah), לְהֶדְיאָ מְבוֹאָר תוֹסָפוֹת בְּ אֲבָל
יו. חִדּוּשָׁ בְּ זַ"ל "א בָּ הָרַשְׁ זֶה בָּ עָמַד וּכְבָר קְצָת, קְרִיעָה צָרִיךְ ה חִילָּ לְכַתְּ דִּ ג' סְעִיף בִּ —כמ"ש
but in Tosafos it is explicitly evident, as was written in Seif 3, that at the outset
some tearing is required, and the Rashba already noted this in his novellae. וּבֶאֱמֶת
ה חִילָּ וּלְכַתְּ ר מֻותָּ דִיעֲבַד בְּ שֶׁ בָר דָּ יּשֵׁ שֶׁ לְהֶדְיאָ מְבוֹאָר מָרָא גְּ בַּ הֲרֵי שֶׁ מְאדֹ, מוּהַּ תָּ זוֹ יעָה דֵּ
—צָרִיךְ, And in truth this opinion is exceedingly puzzling, for in the Gemara it is
explicitly evident that there is a case which is permitted after the fact but which
requires [tearing] at the outset, סְעִיף בִּ מ"ש לְפִי וְכֵן וּלְהָרִי"ף לְצָלִי, לָהּ מְפָרֵשׁ "י וְרַשִׁ
עַצְמוֹ, פְנֵי בִּ וּל ישּׁ בִּ עַל הוּא לר"ת —ג' and Rashi explains it as referring to roasting,
while according to the Rif — and likewise according to what was written in Seif
3 in the view of Rabbeinu Tam — it refers to cooking by itself, אֵין זוֹ יטָה לְשִׁ אֲבָל
ר, מֻותָּ ה חִילָּ לְכַתְּ ם גַּ ר שָׂ בָּ וּבְלאֹ אָסוּר, דִיעֲבַד בְּ ם גַּ ר שָׂ בָּ עִם דְּ וְדִיעֲבַד, ה חִילָּ לְכַתְּ לָל כְּ כָּאן
וצע"ג. זֶה, עַל עָמְדוּ לּאֹ שֶׁ ים פָרְשִׁ מֵהַמְּ —ותְּמֵיהֵנִי but according to this approach
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there is no category here of “at the outset” and “after the fact” at all, for with
meat it is forbidden even after the fact, and without meat it is permitted even at
the outset; and I wonder at the commentators who did not note this, and it re-
quires very great study. הַךְ לְפֵירוּשׁוֹ דִּ לר"ת הִקְשׁוּ שֶׁ סק"א וּפְלֵתִי וּכְרֵתִי חָדָשׁ רִי פְּ [עַי'
ונָתָם וָּ כַּ נֵיהֶם שְׁ חֲלִי, כַּ לָהּ יקוּ זַוִּ דְּ נחְַמָן רַב דְּ וְהַךְ אֵיכוֹל, וַאֲנָא לִי קְרַע אָמַר דְּ אֶלְעָזָר דר'
ר, שָׂ בָּ לאֹ בְּ הוּא שֶׁ נֵי מִפְּ מְעַט —לִקְרִיעָה (See Pri Chadash and Kereisi U’Pleisi sk. 1,
who raised a diϨculty against Rabbeinu Tam: for according to his explanation,
both the statement of Rabbi Elazar, who said “Tear it for me and I will eat,” and
the statement of Rav Nachman, “Roast the udder for her,” both intend a slight
tearing, because it is without meat; מַתְנִיתִין קמ"ל מַאי "ס ַ הַשּׁ רִיךְ פָּ ר"א עַל ה לָמָּ א"כ
כֵּן. ה הִקְשָׁ יף שִׁ הָרָ"ם הַמָּ וְגַם הֲפָכִים, נֵי שְׁ וְזֶהוּ קוֹרְעוֹ, נןַ תְּ וְהָאֲנןַ רִיךְ פָּ דר"נ וְעַל הִיא,
ע"ש. נָה, שְׁ מֵהַמִּ ר"א עַל רִיךְ פָּ לאֹ ה לָמָּ הִקְשׁוּ —וְעוֹד if so, why does the Gemara ask
concerning Rabbi Elazar, “What is he teaching us? This is the Mishnah!” while
concerning Rav Nachman it asks, “But we learned in the Mishnah that one tears
it!” — and these are two opposites; and the Maharam Schiϥ also raised this dif-
Ϯculty. And they further asked why the Gemara does not challenge Rabbi Elazar
from theMishnah, see there. לָהֶם הָיהָ שֶׁ יִרְאֶה בתוס' עַיּיֵן הַמְּ רַגְלָם עֲפַר יקַת נְשִׁ אַחַר אַךְ
קמ"ל מַאי נוּ לָּ שֶׁ גִירְסָא כְּ וְלאֹ לִקְדֵירָה, א אֶלָּ וָעֵרֶב תִי שְׁ עֵי בָּ לָא דְּ קמ"ל מַאי ירְסָאבדר"א הַגִּ
וְדוֹק]: ן, כֵּ שׁ חִידֵּ שֶׁ הוּא ר"א רַבָּא וְאַדְּ וְתֵירוּץ, יאָ קֻושְׁ כָּאן אֵין דְּ הִיא, —מַתְנִיתִין But after
kissing the dust of their feet: one who examines Tosafos will see that they had the
reading in Rabbi Elazar’s statement, “What is he teaching us? That lengthwise-
and-widthwise tearing is required only for a pot,” and not our reading, “What is
he teaching us? This is theMishnah!” — for there is no question and answer here;
on the contrary, it is Rabbi Elazar who innovated this. Study this carefully.)
§6 וְטִיחָה וָעֵרֶב תִי שְׁ קְרִיעָה בִּ יטָתוֹ לְשִׁ ם גַּ ומ"מ זַ"ל, "י רַשִׁ הוּא כֻולָּם בְּ שֶׁ חְמִיר הַמַּ וְהִנֵּה
ב', סְעִיף בִּ כמ"ש ר מֻותָּ דִיעֲבַד בְּ עכ"פ ולי"א ר, שָׂ בָּ עִם לוֹ ְ לְבַשּׁ ר מֻותָּ כּוֹתֶל —בַּ Now the
most stringent of them all is Rashi; nevertheless, even according to his approach,
with tearing lengthwise and widthwise and smearing on a wall it is permitted
to cook it with meat, and according to the view of “some say” it is at any rate
permitted after the fact, as was written in Seif 2, ה לְמַעֲשֶׂ יטָא פְשִׁ דִּ תָא מִילְּ ולפ"ז
כּוֹתֶל, בַּ וְטִיחָה וָעֵרֶב תִי שְׁ קְרִיעָה בִּ ר שָׂ בָּ עִם לוֹ ְ לְבַשּׁ ר מֻותָּ ינָא —מִדִּ and accordingly
it is an obvious matter that in practice, by law, it is permitted to cook it with
meat when it has been torn lengthwise and widthwise and smeared on a wall,
עֲלֵיהֶם לִסְמוֹךְ נּוּכַל שֶׁ ה, חִילָּ לְכַתְּ ם גַּ ר מֻותָּ ור"ת "ם וְהָרַמְבַּ דלהרי"ף יוָן כֵּ להי"א אֲפִילּוּ דַּ
ר, מֻותָּ דִיעֲבַד בְּ עכ"פ לְדִידֵיהּ גַם דְּ יוָן כֵּ "י, רַשִׁ לְדַעַת ם —גַּ for even according to the
view of “some say,” since according to the Rif, the Rambam and Rabbeinu Tam
it is permitted even at the outset, we may rely upon them even within Rashi’s
view, since according to him too it is at any rate permitted after the fact, תְבוּ כָּ וְכֵן
וְרָ"ן, [סְמָ"ג, וְונָא גַּ כְהַאי בִּ ר שָׂ בָּ עִם לוֹ ְ לְבַשּׁ ר מֻותָּ ים ירוּשִׁ הַפֵּ כָל לְּ שֶׁ הָרִאשׁוֹנִים דוֹלֵי גְּ
"א]: בָּ וְרַשְׁ —וְראֹ"שׁ, and so wrote the great Rishonim, that according to all the
explanations it is permitted to cook it with meat in such a case (Semag, Ran, Rosh
and Rashba).


