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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)



CHAPTER 116 April 16 o137 792

79V 00PN ,MWD Y3 DYIND 192 DYN¥nY niapn (N

R0
NN 102 PIWRY 10T ,5R WD P ,NITIRD 19 PN DY
RYR , 0000 DR PII0 RD) .0nd NR 12 /Y 090 Tinn M
I DR 1327 12 D3 A nhn2wn .mbpa 1%y Dlow
DipAN DIIRD DR PIYIM LPNniY 1y 19ivy nbwn Yy
,DTPR 19V9W7 P21 152 19 Sy NN o0 PYY 1983 Dipn?
D3 URRYN? N5Y 1MInh) W2 Dipn S3m Dy npy nyn anw)

ONR 27 IR 19N NDM23 RIR LNiana ninbya winn R

T PR DX DIpH 93m WD 12 D3 DAY DY NN (@
PP PIDIY N29Ya T MR PYINY 513 M0 7inY NoI)

TV 0921 09PN 12 D3 PN, NITRND 09N MmNy 0% Y (@

PIND 1Y NIND 23 12) 2D N7 Q0 KT 98 NITAI PIN

11273 107 M0 93X ,N7PIN2 MPR DR? PR I TIANI 01910
A YRR M N O

708 MWD DIV DN R KDY DN RIR PV PR (T
PR VY PRI D00 1PV TY 113 1AM PPN DR ORI 19K
.0D2 TV PYYIn

nigT? ¥ 230 NR N2 PRy NIy T Sy Yym or (o Pnt
N7YIND N IR XD D L2 KD DRT .i0an qimY) 090 nN
N2 .50 3ina iR nrimna *%a0 nR oYY INd 21V .N2¥D DipN2
XYY 12 12 van Ry %30 7iny NOR Dpea N3 oy mp

JOVIR PR DY) DIPN2 12 DRT A1 Np WY

2P 1Y DT inPT3 IPRY %) RHR vy pr (o

8. This is only when hot foods are kept in them, but otherwise, they do not require
kashering. (Ibid. 451:113)

9. Others hold that since hot puddings, that contain chametz, are sometimes placed there,
they require that hot stones be placed on them, (similar to kashering tables, that are discussed
in this paragraph). (fbid. 451:114)

10. You must not use another vessel to dip into the vessel containing the boiling water and
then pour it onto the surface from the second vessel. (Ibid. 451:20)
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11) A cabinet, in which food is kept8 the entire year, and soup is sometimes
spilled there from the pots, requires simple kashering, that is pouring boiling water
on it;? but it must be poured out of the vessel, in which the water was boiled. 10 The
water should not be thrown, but it should be poured in a steady stream. (As for
kashering) tables, it is also customary to place glowing hot stones on the table, and
pour boiling water on them, and then to move the stones from place to place in such
a manner, that the boiling water covers the entire surface. The table must be
scrubbed first, and after twenty-four hours, it should be kashered, in the manner
described above. Nevertheless, some people are accustomed, not to use tables and
chests even after kashering, without covering them with a cloth or something else.

12) Handles of vessels also require kashering. However, if the handle does not fit

into the kashering pot, you should kasher the handle, by pouring boiling water on
it 11
1t

13) Vessels used for drinking or measuring, also require kashering.!2 As for
glassware, it is the custom in these regions not to kasher them.!3 Vessels made of
metal, glazed on the inside, cannot be kashered by immersion in boiling water; but
“simple glowing” is sufficient, just as with a mortar, see par. 6.

14) Only water should be used for kashering, and nothing should be mixed with
it, not even ashes or similar substances. If you kashered many vessels in one kashering
kettle, so that the water became thick and filmy like soup, you should not continue
to kasher with it.

April 16 15) If you kasher, using a pair of tongs, to hold the vessel, you should relax your
hold on the vessel, and then grip it firmly again; otherwise, the kashering water
would not reach the spot held by the tongs. It is better to put the vessel in a net or
in a basket. You should not put many vessels at one time into the kettle in which
you kasher, so that they should not touch each other; otherwise, the place where they
touch, would not be kashered.

16) You should not kasher a vessel that has been used the same day, that is, unless

11. However, if you know, for certain, that the handles were immersed in boiling liquid,
containing chametz; pouring hot water over them will not help, but they must be kashered in
the regular way by immersion, then in boiling water. (Ibid. 451:71)

12. There is another method for kashering drinking glasses. If they have not been used
during a twenty-four hour period, you may fill them, even with cold water, allowing the water
to overflow, and then leave the water in the glasses for twenty-four hours. After twenty-four
hours, you spill out the water and refill the glasses with new water. After twenty-four hours,
you spill out the water and repeat the process a third time. This need not be done in
consecutive days, so long as it was repeated thrice, as outlined. (Ibid. 451:150)

13. In a situation where new glasses cannot be purchased, and you have no other drinking
vessels, the Chayei Adam writes that you may rely on the kashering, described in note 12 above.
(Ibid. 451:156)



