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Dedicated By:

Our Shiur began with the first Mishnah of the Seventh Perek
which describes the roasting of the noo 127p:

VPRI the mwn:

NP TY PO PO 12MM NI SW TIOW PRAN 700 DR PO T3
They would roast the noo j29p by bringing a spit made of
pomegranate wood and inserting it into the mouth all the way
through and out the back of the animal.

Tosfos explains that this way the thicker part of the wood

remains protruding from the mouth, so that the noo will not slip

off the spit when it's hung over the fire with its head down, as
the Gemara later explains.

There is a 'Rin n1>n» where the innards of the animal are
placed:

The Posuk says;

1297 511 Y0 S TWRIT WR DR ORI -

Rashi explains: ypwn TR 1913 -

The legs and innards must be roasted together - as one with
the body of the animal.

"5 01 "7 holds that they would be put inside the body cavity of
the animal.

SRV’ "7 agrees with *»937°0v 9, and therefore referred to it as
7070 - Because,

-1- The definition of 7, is inside.

-2- It made this sound - tuch tuch - as does a boiling pot.

mNIT Ol PRI IIRRIPY I -

R’ Akiva argues that this would be problematic because it appears
like cooking in a pot.

Rather, he says;

BN yon -

They would hang it on the spit outside the animal, above the
mouth.

197V 17 agrees with R2'pY 9, and therefore referred to itas a
o511 T - a helmeted kid, because it looked like the kid was
wearing a helmet.
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The Mishnah continues;

R5I0RT HY K91 T1OWN 5 RS M09 PR POIR PR -

The noo 129 may not be roasted on a metal spit or a grill, but
173 727 reports that X513 127 once instructed his servant "av
to roast it on a grill.

The Gemara on the next Daf will resolve this apparent
contradiction.

The X713 explains the problem with using spits made of
materials other than pomegranate wood:

non», metal, cannot be used because

Hoon INIPHNOAT TR -

Metal conducts heat - Therefore, the exposed part will cause
the full length of the spit to become hot - and the parts of the
animal that are touching the spit will become roasted from
the heat of the spit, rather than the heat of the fire.

IR 72T DM DR RO WR DR MOR RIDAT -

It must be roasted by the heat of fire, not by heat from
another source.

A 27 disagrees and says;

IVIIPR PY S0 TIOVW DW

PRI IR NoN» Sw oW o -

Just like the part of the wooden spit inside the animal does not
get burnt, because the meat protects it, so too, the part of the
metal inside the animal does not get hot enough to help roast the
meat.

The Chachamim respond;

1915 DN NP 0N M

1912 DN IPR INIPH O 7 -

In the case of metal, when the exposed part becomes hot, the
covered part also gets hot, because metal is a conductor of heat.
In the case of wood, although the exposed part becomes hot, the
covered part will not get hot, because wood is not a conductor of
heat.
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APPW , 2190, 1OR,MIRN,5pT - are all types of wood that cannot
be used because

5w N R PO -

They emit moisture which would mean the 127 is being

partially cooked by the moisture and not roasted completely nnpw 2N ﬁ%: IIND sp'l
by the fire. types of wood that
cannot be used

It's being partially cooked
by the moisture

Even though 19, pomegranate wood, also has knots which >
wquld n@ed.t(.) be cut off, and would emit moisture at the POMEGRANATEWOOD - 21
point of incision - The Gemara answers; Has knots which emit moistre
Pomegranate wood has smooth knots that do not have to be at the point of incision?
‘ cutoff- OR -

. . . POMEGRANATE WOOD
Our mwn is referring to a young tree which does not have any T
knots.

The end of the spit, where it was cut from the tree, would
indeed be left protruding from the mouth, so that any
moisture would drip into the fire.

The end of the spit,
would be left protruding  cw
from the mouth

The rn72 adds;

OO T3 1 PR 2R 151 POWI 1IN 15 NI - 13700
If one limb was removed and roasted separately, or one limb D‘”PD MRERTEIA
was boiled, even if still attached to the rest of the animal that P ata oD 9%93 9198 oNT

is being roasted, it is not considered a ©5p» 73 and would be
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The Gemara continues:

Generally, >% - meat that will be roasted over fire does not
require Mo - salting to extract the 07 - the blood from the
meat, because the fire will draw out the blood.

This is actually a mooim w3 npomn -

According to Tosfos it needs no nm5» at all -

According to Rashi it does not need the full ir>» as for meat
to be cooked, but does need *>x N> - light salting,
Therefore,

MW RIOWD ORI 7127 IR -

Rabbah adds that unsalted raw meat can also be used as
stuffing in an animal that is being roasted. He is not
concerned that the blood from the stuffing will become
absorbed in the meat because

10919 70 1w9130 - the same way it absorbs the blood, it also
expels whatever it absorbs.

The X922 points out:

The opinion in our mwn that the innards were roasted
INSIDE the noo j29p is not a "R to 127, because the noo 127
was roasted head down, and all the blood would drip down
and out the nv'nwn 1 - where the neck was cut, and not get
absorbed in the meat at all.

The xm3 later concludes 12575 that Y5 X190 10K "0 RAPOM
- raw meat stuffed in a roasted animal is 9m» even if the
opening faces up.

The xn>»12 that permits cutting open an animal’s heart to
release the blood after it had been roasted is also not a 77X,
because

YT 3157 IRW - the heart never absorbs anything since it is so
smooth.

N
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will become absorbed  the same way it absorbs,
in the meat it expels what it absorbs

The innards were roasted
INSIDE the o9 1290
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The xx then explores whether 727's opinion was accepted
by other o’XnR in cases of roasting breaded unsalted meat,
and concludes that it depends on the type of flour.

Whether 727's opinion was accepted
by other RIMNR

IN CASES OF

-1- XMW PPOR RY P2 POOR P2ARTHOT -

Very fine flour certainly expels all the blood it might have
absorbed. Therefore, it's 9m» even if the breading is red,
because we may assume the reddish color to be from the
meat juices.

Roasting Breaded Unsalted Meat

AND CONCLUDES
It depends on the type of flour

1
NT09

PYADN K9 12 pYaoN 12
N
- VERYFINE FLOUR -
certainly expels the blood it absorbs

Even :% the érm/:;n?/ i red,
we mavy assume i To be

/mknx the meat juices

-2- TOR RY R R RIPA RITI 1TOR ROWNAT -
White flour will not expel any blood it absorbed. Therefore, 2

itis 7m» only if the breading is clear like white glass, I\ZII;;:S)IIR

indicating that there is no blood at all. If it is not clear, even if ’ : ' Jreaen

it's only slightly reddish, it is 170K, out of concern that there is 85w N1A IS
. some blood in it. N

Even % @'y

-3- 770 PPOR RS NOR HOR DD IRVT - sbightly redduhe

Other flours generally expel blood it absorbs, but we're not as 3

certain as with very fine flour. Therefore, it is " if it's

lightly reddish, b h blood EniSp WL

slightly reddish, because we may assumet at any bloo - OTHER FLOURS -

would have been expelled and the reddish color is from meat

o A o L PUaON 8D PN

juices. Ifitis red, it is T7ON, because the color indicates that -

there is blood in it. but we're not

certain g
we asbusme indicates
theres blood

it

The Gemara continues:

In Ry2am RAR 27 PPN -

ROPH R RNOYM ROPH RPIN RIYINZ RAR 27 7210 700 501 -
We Pasken like 827 who generally takes the lenient position

LRI NAN DT npw%nrz

Faa=Eate)iata /=)

N2 NAN 29

K9P AR 279 RN2H RIIAD RPN RNPY RAR 277 151 37 725 - il
With the following three exceptions, where we Pasken like

NrR 27, who, in these cases, takes the lenient position - oA S sy
PMORT RIMIN °N;T - a piece of meat that turned red from NP NP 29

blood,
"1 - testicles of an animal, and
P71 - the major neck arteries -

NPIN 393 8NS5

Meat turned red from blood - PYADNT NXIIN 'R
. testicles of an animal - ‘}°2

Major neck arteries - ‘P2
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In all three cases;
MW ITRY IOR MM NN -
If cut open and salted heavily they may be cooked even in a

pot.
MW RTIOWA PTOW -
If not cut and salted heavily, they may only be roasted on a 3 3 S
o Y aapl~ikpt=laly
Y NTIBRD " TR BN
CUT OPEN &
CUT & SALTED SALTED HEAVILY
May only be roasted
on a spit even in a pot
PIOVR TPIINN -
What if he roasted it on hot coals?
TPOX TPHXD JORT RN -
Ry17 forbids it, because he holds that the heat of the coals YN ST AN
. causes it to shrivel and retain the blood. ROASTED on HOT COALS

DR IRV T IND -
RMR 17 permits it, because he holds that the heat of the coals ok 22 T isn TWDONT Ixn &

draws out the blood. :qsw :squ nqnx ngnxn

DRW ARWD RN -

The heat of the coals  The heat of the coals
DRAWS OUT the blood ~  causes it to shrivel
and RETAIN the blood
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