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room. This was executed in the most expedient manner, according to the law of
our holy Torah, and in accordance to the law of the land.

Ungvar 14th of Nisan 5634/1874

Reuvein ben Reb Shimon Israelovitz.

Chapter 115

The Laws of Erev Pesach
When it Occurs on Shabbos

1) If erev Pesach occurs on Shabbos, we make the search for chametz on the eve of
the thirteenth of Nisan, that is, on Thursday night. After concluding the search, you
nullify the chametz by saying Kol chamira etc., as in other years, and on Friday, you
burn it, at the same time that you burn it every erev Pesach, but you do not say Kol
chamira. On Shabbos, after the meal, you nullify it and say Kol Chamira etc.

2) The firstborn fast on Thursday; and if it is difficult for a firstborn to fast, until
after the search for the chametz, he may have a small snack before making the search,
or else, he may appoint someone as his agent to make the search (and eat a full
meal).

3) For this Shabbos, you should not cook dishes made with flour and grits,
because they may stick to the pots, and it is forbidden to clean them on Shabbos.
Therefore, you should cook only dishes that will not stick (to the pot). After the
meal, you should shake the tablecloth well, and hide it away, together with the
vessels used for chametz, in a room, where you do not usually go on Pesach. If any
bread is left over, you should give it to a non-Jew; but you should be careful not to
violate the law against removing things from one domain to another (see Chapter
82, par. 9 above). The house should be swept, either by a non-Jew, or with a sweeper
that may be used on Shabbos.

April 14 4) On Shabbos morning, the Shacharis service should be said at an early hour, so
that there should be enough time to eat a meal with chametz, while it is still
permissible to do so. It is proper to divide the meal into two parts, that is (after
eating one course) recite Birkas Hamazon. Make a short pause by discussing Torah
thoughts or taking a walk, ! then wash your hands again, eat and say Birkas Hamazon
again. Thereby, you will have fulfilled the mitzvah of eating three meals on Shabbos.

5) It is customary to read the Haftarah from Malachi 3:4, Ve’arvah etc. because
it is written there, “Bring all the tithes into the storehouse etc.” That is appropriate
for the day, for (according to some authorities), the time at which all tithes had to
be removed from the house was on erev Pesach of the fourth year of the Shemitah
cycle, and on erev Pesach of the seventh year of the Shemitah cycle. All the tithes
which were separated from your grain during the three years, and which were kept
in your house, had to be given to the Levi at the above-mentioned times.

1. If there is not sufficient time to pause between them, the meal should not be divided,
as this will cause you to recite unnecessary berachos. It is, therefore, better to fulfill the
mitzvah of eating the third meal, by eating meat, fish or fruits. (Mishnah Berurah 444:8).



CHAPTER 116 April 14 o137 788

WD DR ORYY TRN TRN2 DIR Y3 P [N1] nay 1va (O

131 NN WNMON KD DR D .NAY Ti1)Y 19RY NidND 10 N
nYn wManh Mor 0 Nibyy nn YT N21an N W nava
PIRY ,"DDN2R PR, DYT .NIND NR NINWRY MoR D)) ,nava
W) ARINZ NITDRIY NYY DT NN Manna iy nivnn Y2 1nY
2272 9017 PN 12 YY) NIPINT 1921 NINR Nipn 12N Ppvin

Top 190
nYIn

N9 nPPID KD A2 N0 Ry pRN 12 URBYIY OIN 092 Y2 (X
12% N7 NN ,0727 DNIARN DYNAN NI DINPD YIR Ay
AIND A2 WY DINND (A PYDY R QPD P 10D 97 )
NP PR MR 5Y TRYDY DOXIWN WD Y ann RYT MIni
M LMITRD PTRYD YEYY 5112 SY DV AYnn N1 Iy ,NDoa
00NN MVYD MNA DY NN

T NP0 N7 2300 DYY 0221 138 7)1 Nidpn 0 vy 23 (

WORY ,PIT2 WPITAD D92 1132 ,pNNG YR%pnnY 137 NN DR

DD 22D A2 AR R ,PIT PRI NRITR RORD P DX
N9 1P Ky RRY 1YnT

,NRTT NTIOND 10 2PN INiPY7 PIY 2220 IR IPINY 0Tp O
ninma W OR) .RT’9R DN PR ,DNNI NIk VIR 20V ') RPY
D773 NINKD Y D' NP0 %3 RID DRY .AVD 1Y I 922
ninian 2vN Niply IWIR R DRY LIYYR 72 MN) DY 13%Y
DY DY 127) .MRD 17 PR DY 1327 WK R D)) ,DRTEN)
MIAND 1N M¥M NYPID 107 NPYIN DR 20D PIRT? 1IN NIRR
MDY DYIN D30 15 MY ,iY IWIRY mY

J32% PN 0N 0% MRD T YY DDA DYRRYRY DY) (T

1. This also applies, if the handle is made of any substance, that will be damaged by
immersion in boiling water. (Mishnah Berurah 451:23)
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6) On this Friday, every man should be very careful to ask whether challah has
been separated from the challah loaves that were baked in honor of Shabbos, for if
challah has not been separated, and you become aware of that on Shabbos, there is
a great deal of confusion as to what should be done; because it is forbidden to
separate challah on Shabbos, and it is also forbidden to keep the challah loaves
because of Pesach. The Magein Avraham contends that all the loaves must be given
to a non-Jew as an outright gift, before the time that their benefit is forbidden.
Other authorities disagree and offer different solutions, but they all involve serious
problems. Therefore, you must be careful about this.

Chapter 116
Laws of Kashering

1) Vessels made from earthenware that were used for chametz cannot be kashered
by immersion in boiling water, nor by heating with charcoal or blow torch. Ovens
and stoves made of stone and bricks can be kashered by heating with charcoal (or a
blow torch) (see above Chapter 110, par. 1 and 2). It is customary not to Kasher
stoves used for heating the house during the winter. If you want to place any kind
of a dish on the stove, during Pesach, you must first put a metal plate on the stove
and then place the dish on it. This method may be used also with an oven made of
tiles.

2) Vessels made of wood, metal, stoneware or bone, can be kashered by immersing
them in boiling water. But vessels that will be damaged by boiling water, such as
vessels that are glued together, even if only the handle is glued on, cannot be kashered
by immersion in boiling water,! because we are concerned that they will not be
kashered properly.

3) Before kashering a vessel, you must clean it thoroughly to remove any rust,2
or similar residue, making it perfectly clean; but rust stains do not matter.3 If the
vessel has dents, they should be scraped carefully (with steel wool etc.). If it is made
of metal, you should place hot charcoal on the dents (or use a blow torch) to “glow”
them, and then kasher the vessel with boiling water. If it is impossible to thoroughly
clean the dents and the cracks, and if it is also impossible to “glow” them, then the
vessel cannot be kashered.* Therefore, knives with handles must be carefully exam-
ined’ to determine whether they can be kashered. The best way to do the mitzvah,
if you can afford it, is to bt y new knives for Pesach.

4) Vessels that are used over fire (or heat), without water, require glowing.

2. 1f, however, you are kashering, by using charcoal or a blow-torch, you need not remove
the rust, because the flame or heat will also remove the rust. (lbid. 451:24)

3. This refers to other stains as well.

4. Similarly, vessels, with a very narrow opening, that have rust in them, cannot be
kashered. (Ibid. 451:26; See also Kitzur Shulchan Aruch, paragraph 10)

5. Handles, that are attached with nails or screws, cannot be kashered. (Ibid. 451:23)
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Therefore, baking and frying pans, in which chametz was baked,® require glowing.
Initially, the vessel must be heated so intensely, that it shoots off sparks. A wooden
peel cannot be kashered.

I5 5) If a vessel has a patch, and there is reason to suspect that underneath the
patch, some chametz may have become trapped, that place must first be glowed until
you are certain, that if there was a trace of chametz, it was burned; and then it should
be kashered in boiling water. But if there is no reason to suspect that a trace of chametz
was trapped there, then, if the patch was put on before the vessel was used for
chametz, you may kasher it as is, because, just as the vessel absorbed the chametz, so
it will expel it with the boiling water (used in the kashering). However, if the vessel
was first used for chametz, and the patch was put on afterwards, then the kashering
has no effect on the place underneath the patch, and in this case, too, before
kashering, you must place hot charcoal on the patch, to glow that spot. If the patch
was soldered with lead, silver, or similar solder, it may be kashered as is, since the
chametz that has been absorbed, was burned by soldering.

6) A mortar, which is ordinarily used for pounding sharp tasting spices together
with chametz, requires libun kal —"simple glowing”, that is, it should be filled with
burning charcoal, until it is hot enough to burn a piece of straw placed on the
outside of the vessel. But in a community, where it is customary to pound in it, only
pepper and similar spices, kashering with boiling water is sufficient.

7) In vessels that were used to age whiskey, the taste and aroma of the whiskey
is not eliminated by kashering with boiling water. Only if you first boil them
thoroughly in water and ashes, until the aroma has disappeared completely, can
they then be kashered in boiling water.

8) The kashering of a barrel, should be done as follows: place heated stones in it,
and pour boiling water on them out of the vessel, in which the water was boiled;
then roll the barrel, so that the hot water will reach every part of it. The type of
barrels which we use, are made of many planks hooped together and if they
contained chametz, such as whiskey, or if flour, kashering is of no avail.

9) When a vessel requires kashering with boiling water, merely scouring the
surface is of no avail,” it must be immersed in boiling water.

10) Kashering is of no avail regarding vessels that cannot be thoroughly cleaned,
such as a sieve, the receptacle of a grinder, baskets used for keeping chametz, a grater,
as well as any vessel that has a narrow opening, which is impossible to clean on the
inside, (or a vessel) that has a spout.

6. If, however, they were used for meat or fish and you are certain that chametz was never
baked in them, it is sufficient to immerse them in boiling water. (Ibid. 451:27)
7. Because the entire thickness of the walls have absorbed the chametz. (Ibid. 451:26)



