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In the previous 97 we learned that

27 holds like nmim " that no9m Y5V 720w prn is RNPIRTH NOR, and
therefore 1m1 it is 1NWHI NON,

Sximw holds like pwnw 3 that pra noon v5v 92vw yp is only TOR ?Dﬁ
13297, and NAWN2 it is I - all mixtures of pon are permitted after by Y 29

noo. nysY 1"717 T e

The X3 applies this np5mn to a ©In 50 that has absorbed flavors of

yon. Y3 noon

3N

1AW’ 1091 MPTP 27 IR -

An earthenware pot that has absorbed taste of y>n should be broken

before noo, because ©I1 55 cannot be Kashered.

We may not hold on to them until after noo and cook in it something

that is j»2 R5w - of an unlike kind, out of concern that we will end
. up cooking jr»1 - a like kind, and 27 holds that any mixture of like

kinds, even just anwn of yn, is Mo after noo.

Sxme

29
VaL» N SR

172w’ RS IR HRIDWI -

Shmuel says not to break the o593, since you can use it after noo with
like or unlike kinds, because Sxw holds like w” that ypn nayn
after noo is amn.

NAIVN MIAWnN

ROTPO 72 00T RNIN NI -

There was an oven that was greased with animal fat before baking
bread, and "X>1x 72 827 Paskened that any bread baked in it any
time in the future is MON to eat even with Pareve foods, because we

are worried it will be eaten with Milchig food as well. s’ n’m nQ: 1nu1
ANIMAL FAT

wWhHIN 93 839

is MON to eat
even with Pareve foods
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However, the X2 refutes the ruling of "R>’1x 92 827 from a k™2
that says that Milchig and Fleishig bread is mox, but an oven that

was greased with animal fat CAN be Kashered by firing it up, and it x
is not Mox forever?!

Milchig
Fleishig
BREAD ANIMAL FAT

Kashered
by firing it up

R127 asks WK 17 - If we can Kasher the oven,

192V NOO1 M TP 27 IORP RDR -

Why did 27 say to break any pots with yin flavors, instead of just
Kashering them?

. NI'29
ASKS "N 29

ppi=lg
Instead of just Kashering them?

The X123 gives two answers:

First, 091 5w 177772 8377 nanmn Yw n onn -

The xn12 was talking about a metal oven which can be Kashered,
and 17 was talking about an earthenware pot that cannot be
Kashered.

nonn

Can be
. Kashered
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Even if both are talking about ©m, the X972 was talking about
ovens that are fired up from the inside which creates a more intense
heat, but 21 was talking about pots heated up from the outside where
the heat is not intense enough to Kasher it.

17 would not allow koshering a ©n pot from the inside, because he
is concerned

YpoT oWwN HY ©oUn -

The person will not Kasher it properly, because he will be
concerned about breaking it with the intense heat.

onm

Kashered from

INSIDE,

a,& GII/)

3)}7)&? P/@/

Not Intense heat

M 1TV 72N RADH PI0 *37 "WR 277 RI27 719 0N -
What can we do with knives that have absorbed the taste of yrn, so ' ;
that we may use them on noo? WN 297 N33 1109 BN

9 b )
‘ *WR 27 answers that we burn the metal blade in fire and dip the Rnobn : :D :n
wooden handle in boiling water in a pwx3 5. ?‘ns IJ’-‘:V ’:’n

Knives that absorbed y1on

WK 39

Metal Blade Wooden Handle

Fire Boiling
Water
//&’7 L

However, the X2 concludes;

PWRT 5221 PRI PRI TR RN -

The established Halachah is that both the blade and the handle can
be Kashered by dipping it into boiling water in a 7wx7 "2,

NP5
YN TN
PN ) 1'Ana2

Metal Blade @ Wooden Handle

Boiling Boiling
Water Water
® //&’7 L //&'7 L
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We can also Kasher in this way an
179 PV - a wooden spoon used to mix food in a pot.

MOYY

Boiling
Water
//&'7 L

a1 Paskens that o0 utensils with a metallic glaze are able to
absorb flavor as evident from the fact that they sweat, but they

cannot be kashered with hot water because lalata)
DS POYT T KXY IPRW O 92 SV 700 70N - omln metallic laze
Flavor in a ©711 92 never comes out of its walls. g

. Absorb Flavor Emfg
om/
that
P

o 'A& YD DIpD
110)3 "IN 3 y,eé
N

The R 12 asks that 1> himself had Paskened that glazed o155

that held 0y ono are "mn. Why would it be different than glazed ?
o5 that held yrpn? . K )
We cannot answer that we are more lenient with 03 bno because it pl~al~ paS ened:

is 13297, because
PPN ROPIIRT PYI 1337 PpRT 53 - Glazed U"lﬁ ’b:
The Chachamim always pattern their o'»7 after Rn»WRT D27, th at hel d D 377 D nD

/'j" Y22 \//375’
. ///')j) tﬁ/l’/k;/lygﬂpy/yy); g
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1 answers;

MR T 5 W PYN I PR T SY Wnwn m -

We are more lenient with the °5> that held wine than we are with the
"3 that held y»n since the wine is cold, while the y»n was hot.

3D 02 WNNWN INZ1 YN n2wNnnviv oHo 5o -

The Gemara continues: As arule
Any 093 used only for cold yn may be used for .

) 259 s
PIM IS WnIY

mya

However, when the yi»n was especially strong and sharp, as in the
case of MRw M1 - the *Y3 that holds sourdough, or a noMn 1 -
something that holds dips made with vinegar - they do absorb the YDI‘I that was
taste of y»n - and may not be used for nsn.

especially strong and sharp:
ialelinhyte’ TINY 1’2

Vinegar Sourdough
?‘/»@y Ao @éwrM//)
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