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Halakhic Overview 

Kneading

Primary category of labor: Mixing 
water with fl our or another food and 
transforming it into a kneaded entity

Subcategory: 
Kneading soil 

and water

In the Tabernacle: 
The ground-up 

dyes were kneaded 
in water before 
being cooked.

Defi nition of the labor: Joining various components 
and transforming them into a single entity

Sandbox: It is prohibited for children to pour water in a sandbox. 
Washing hands or urinating on sand: It is prohibited 

lekhatḥila, but in cases of need it is permitted. It is permitted to 
wash one’s hands over a rock even if the water will fl ow onto sand.

One is liable only for kneading dough.

Rabbi Yossi bar Yehuda

According to both opinions, it is 
prohibited to pour water onto sand.

Even according to this opinion, mixing water 
and fl our is prohibited by rabbinic law.

The ruling of the Rema lekhatḥila (ab initio)The ruling of the Shulḥan 
Arukh (Rav Ovadia Yosef)

One is liable for mixing water and fl our.

Rabbi Yehuda HaNasi

Tannaitic dispute with regard to the 
definition of the prohibition of Kneading
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One change is 
suffi  cient: Either 
in the order of 
placement or 
in the manner 

of mixing.

It may be prepared 
with a change 
in the manner 
of the mixing, 

provided that the 
ingredients in 

question do not 
form a consistent, 
uniform dough 
when kneaded.

Prohibited by Torah law

Requires two changes: 
1. Altering the order 
of placement (the 
opposite of during 

the week). 
2. Altering the manner 
of mixing (to mix with 
a fi nger or horizontally 

and vertically).

It is prohibited to prepare it on Shabbat. In the 
following cases, one may be lenient if they 
change at least the manner of mixing (and 
the ingredients in question do not form a 

consistent, uniform dough when kneaded): 
1. It will spoil with early preparation. 

2. It is for a baby. 
3. If a gentile pours and a Jew mixes it 

(in a case where there is a need). 
4. The components are not absorbent.

Prohibited by rabbinic law Permitted

Dough-like – cannot be poured 
from one vessel to another

Runny – can be poured from 
one vessel to another

Liquid

Dough-like mixture and runny mixture

Shulḥan Arukh Rema Shulḥan Arukh Rema

Runny mixture Dough-like mixture

Is it permitted to prepare it in an unusual manner (beShinui)?

Kneading (Lash)
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Halakhic Overview 

Additional leniencies with regard to the labor of Kneading

It is permitted to add the 
liquid even on Shabbat and 

stir gently (stirring gently is a 
special leniency for mashed 

fruit and vegetables).

If one added the 
liquid before 
Shabbat, it is 
permitted to 
mix gently.

It is prohibited to add the liquid 
on Shabbat. One making a runny 

mixture is allowed to add the liquid 
on Shabbat by changing the order of 
placement and then mixing gently.

For pieces that do not 
amalgamate into a single 

dough, it is permitted 
to add liquid and mix in 

the standard manner. For 
example: Vegetable or 

fruit salad, small pieces of 
potatoes or strawberries, etc.

Apparently there is no leniency to knead for immediate use (Magen 
Avraham; Mishna Berura; Ḥazon Ish). Perhaps one may be more 

lenient with regard to items that are prepared just before they are 
eaten, e.g., milk for a baby (Rav Shlomo Zalman Auerbach).

There is no kneading after kneading. Therefore, if a liquid and 
a solid were mixed before Shabbat, it is permitted to add 
water and continue kneading on Shabbat. It is prohibited 

to add dry ingredients to that dough on Shabbat.

It is permitted to 
knead in the standard 
manner (since these 
items were already 

baked and fi t for 
consumption as they 
are, like toasted grain 

fl our). One should 
prepare a smaller 
quantity than is 
usual each time.

It is 
permitted 
to prepare 
a smaller 
quantity 

than is usual 
each time.

It is prohibited 
to knead. It is 
permitted to 
knead in an 

unusual manner 
in accordance 

with the standard 
principles.

It is permitted 
to mash them, 
add liquid, and 

mix gently.

It is permitted to mash 
them, add liquid, and mix 
gently. One should do so 
just before the meal. (If 
they are somewhat hard, 
they should be mashed 
in an unusual manner.)

Ḥazon Ish: It is 
permitted only 
if the pieces are 
soft and moist.

Mishna Berura: There is 
no prohibition of Kneading 

with regard to cooked items.
Water was not 
added before 

Shabbat

Water was 
added before 

Shabbat

RemaShulḥan Arukh

Matza meal, cookie crumbs, bread crumbs

Cooked and 
mashed soft fruit 

or vegetables

Cooked soft fruit or 
vegetables that can 

easily be mashed

In practice

Cooked fruit and vegetables

Shulḥan Arukh Rema

Slightly larger piecesMashed or cut very fi nely

Mashed fruit and vegetables

For immediate use Kneading after kneading
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Oil – One should place it before the eggs. Mayonnaise – One may 
place it in the standard order because it does not trickle. If possible, it 

is preferable to mix it horizontally and vertically or gently.

There is no 
intent to 
produce 

dough, only 
to add fl avor.

The egg and the 
tuna are cooked. 
The mayonnaise 

and oil only 
add fl avor.

The dish would spoil if prepared early, and 
people are accustomed to prepare it just 

before eating it; therefore, its preparation is 
considered preparation of food, not kneading.

The egg is not cut as fi nely 
as fl our, and some say that 
the prohibition of Kneading 

does not apply in that 
case (Eshel Avraham).

Egg salad or tuna salad: The reasons for the custom to be lenient

It is prohibited to prepare 
it, unless a thin mixture 

is formed and one 
performs two variations.

If it can be poured from one vessel to another: One should 
alter the order of the placement and the manner of 

the mixing (horizontally and vertically). If it cannot be 
poured (a thick, or dough-like mixture): It is preferable 
not to prepare it. If it is not possible to prepare it before 

Shabbat, it may be prepared with two variations.

Permitted. In terms of the 
prohibition of Cooking, it 
should be prepared in a 

tertiary vessel (keli shelishi), 
according to those who 

are lenient in that regard.

It may be 
prepared 

in the 
standard 
manner.

If it can be poured from one vessel to another: It may be 
prepared by altering the order of placement and mixing in the 

standard manner. If it cannot be poured (a dough-like mixture): 
It may be prepared by altering the manner of mixing, provided 

that it does not dissolve spontaneously without mixing.

Formula Cereal

Baby food

Actual liquid (like 
instant soup)

Thicker mixture (like an instant meal with noodles and gravy) Powder that produces a 
paste without mixing (like 
instant mashed potatoes)

Powdered food

Kneading (Lash)


