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Shiur 22

The last few shiurim have analyzed the halachic significance of k/i rishon, kli sheni, etc.
In this unit we will discuss situations in which &/ rishon interacts with kli rishon:
stirring the pot, and mixing k/i rishon with kli rishon

Stirring
In unit #18 we mentioned the following beraita
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The first five actions are clearly prohibited, so each person is chayav. It is evident from the beraita that
stirring s also problematic. When the final person stirs the pot, that person is chayav as well.

The prohibition of stirring comes up in another context. In unit #11 we learned that Beit Shammat
hold that our possessions should not work on Shabbat either. A secondary discussion arises: in certain
cases, Beit Hillel should agree with the stringency, due to concern of other violations:
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In other cases we are concerned that one might stir the coals, thus igniting and intensifying their heat.

The Gemara asks why are Beit Hillel not concerned about that in this case. Shmuel says that the

Mishna is referring to a pot that is no longer on the flame, therefore there is no coal to stir. The

Gemara raises a different concern — that one might stir the pot. The Gemara says that we are

discussing a sealed pot, in which case we are not concerned that one might stir without realizing that
it is prohibited.

We have seen the prohibition of stirring in two contexts:
In the above beraita, the pot of food is on the flame.
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Unit 22 — Stirring

The second Gemara is discussing dye that is off the flame, and the Gemara implies that had it not
been for the seal, stirring the pot would be a violation.

Tosafot say that the prohibition transgressed in the latter Gemara is the melacha of yax — coloring or
dyeing:
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The Gemara is discussing wool immersed in a pot of dye. Tosafot explain that the act of stirring is
what colors the wool. This transgression is ostensibly unrelated to the topic of food and cooking.

In contrast, note that Rashi explains that the second Gemara is referring to cooking as well:
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In the beraita it seems obvious that the issue is cooking:
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As we've pointed out, the Gemara in Shabbat refers to food that is on the heat, as opposed to the
beraita that discusses wool off the heat. Rashi says that both transgress the melacha of cooking. The
Rosh explains similarly:
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The Rashba raises a question based on practice:
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If stirring the pot is prohibited even after it is removed from the heat source, how can we ladle soup
out on Shabbat? Do we not inadvertently stir the contents?

This issue is not relevant for Tosafot, who prohibits stirring in the context of dyeing (and not cooking
off of a heat source). The Rashba’s question, however, is relevant for Rashi and the Rosh.

The answers proposed by the Rishonim illuminate the nature of the prohibition.

1. Only the initial stirring, which adds a new quality to the food, is considered cooking
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The Rashba says that only the first stirring is prohibited. As long as the pot was stirred once before
Shabbat there is no problem with ladling out, or even stirring, on Shabbat. The Spanish Rishonim
(Ramban, Ritva, Ran) all concur.

The Rashba explains that the first stirring mixes everything and speeds up the cooking. It seems that
what makes the first stirring unique is primarily the first aspect — mixing all of the contents. One goal
in cooking is making the various flavors intermingle. It is not a question of heat, but of the mixing of
flavors. That is the stirring that is prohibited on Shabbat because it is a part of the cooking process.
Subsequent stirring does not affect the intermingling quite as much, and is therefore not prohibited.
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Unit 22 — Stirring

According to this opinion, stirring adds a quality to the food that cannot be achieved through heat
alone- it is feasible that all components of a stew are fully cooked, and yet stirring will give it a new
quality.

2. Stirring is prohibited only before the food is fully cooked

The Rashba proposes another answer:
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As we mentioned, once food is considered cooked, there is no halakhic significance to further cooking
(as we learned in unit #13, according to the Rashba this ends when the food reaches Ben Derosai).
Therefore, stirring is not prohibited once the food is fully cooked.

As opposed to the first answer, which considers stirring and heat two distinct factors that each have
different influences on the food, the second answer implies that the stirring is not on its own separate
scale, but is merely a different means of distributing the heat.

The Chazon Ish proposes a practical difference between these approaches.

In unit #14 we learned that once something is fully cooked, Halacha does not recognize heating it up
again as cooking (unless it is liquid). In unit #15 we asked — if a new quality is added, for example - if
we are to cook something that has been baked (like in the case of kneidlach), would adding the new
quality be considered cooking?

Presumably, according to the first option, stirring may be halakhically considered as adding a new
quality. Since the stirring is adding a quality that was not there previously, it may be prohibited,
despite the fact that all of the components are fully cooked. According to the second, the stirring
does not add any new quality to the food (and therefore once it is fully cooked, stirring is not
prohibited). The Chazon Ish raises the possibility that according to the first option, stirring would be
prohibited even after the food is fully cooked:
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He concludes that once the food is fully cooked, stirring is not prohibited, even according to the first
approach.

3. Stirring is prohibited even after the food is fully cooked
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The Mahari Weil instructs to be careful not to stir the pot when serving the food on Shabbat. It is
implied that even if the food is fully cooked, stirring is still prohibited. When the Rashba asks, “How
should food be ladled out of the pot on Shabbat?” his answer would presumably be: carefully. It
seems that as long as one is careful and doesn't mean to stir the pot, it is okay.

The Taz notes the Mahari Weil's choice of saying that mixing is LIKE (?wan2) cooking -
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Since the food is fully cooked, stirring cannot be the actual melacha of cooking. The Mahart Weil
prohibits it in order to prevent anyone stirring a pot that isn't fully cooked. GRSZ Aurbach explains
why such a 2D is needed:
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Placing a pot on the flame is an obvious act of cooking. Therefore people are more likely to be careful
and only return food to the flame if the food is fully cooked (and under the conditions discussed
primarily in units #16-17). Stirring does not seem like cooking, therefore people are less likely to think
of it as such, resulting in transgressing the prohibition. This is why Mahari Weil and other Ashkenazi
poskim prohibit stirring on Shabbat, even if the food is fully cooked.

We have seen four positions in the Rishonim regarding ladling food out on Shabbat. We will recount
them in descending order of stringency:
1. Mahari Weil: one must ladle the contents of a ki rishon that is fully cooked out carefully and
refrain from stirring it, lest one stirs a pot that is not fully cooked.
2. Rashba #| — only the first stirring is prohibited. Once the food has been stirred once before
Shabbat, one may ladle and even stir it freely on Shabbat.
3. Rashba #ll — stirring is prohibited only when it serves to speed up the cooking. Once the food
is fully cooked, stirring or ladling is allowed.
4. Tosafot — stirring is prohibited only when the food is on the heat. The case in which stirring is
prohibited off the flame pertains to dyeing wool, not cooking. According to this opinion, there
is no source that prohibits stirring food that is off the heat.

The Rambam's opinion

The Rambam quotes the beraita from Beitza:
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And explicitly adds a prohibition of ladling food that is on the flame:
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The Raavad says that the Rambam takes the prohibition too far:
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The Raavad says that prohibiting ladling is taking the prohibition too far.

Why does the Rambam differentiate between food that is on or off of the flame?
The Kesef Mishne says that indeed, that is not the distinction the Rambam himself meant!
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The Kesef Mishne says that the Rambam prohibits ladling out of any &/ rishon hot pot on Shabbat!
Does this mean that the Rambam prohibits all ladling from &/ rishon on Shabbat? We have not seen
any such position previously! The Kesef Mishne agrees with the interpretation of the Ramach:
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Unit 22 — Stirring

The Kesef Mishne and Ramach explain that the Rambam is referring to food that is not fully cooked.
As long as the food is hot, stirring food that is not fully cooked advances the cooking, whether it is on
the flame or off.

The Kolbo says that the Rambam holds like the Tosafot!
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The Lechem Mishne explains why both the Kesef Mishne and the Kolbo explain the Rambam in these
complex ways:
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The Gemara asks: are we not concerned about transgressing the prohibition of stirring the pot, in a
case in which the pot is off the flame. So why does the Rambam say that it is prohibited only on the
flame?

This leads to two options —

The Kesef Mishne and Ramach: the Rambam means a hot pot, not necessarily on the flame (and only
prohibited if it is not fully cooked).

The Kolbo and Lechem Mishne: that Gemara is referring to a pot of dye, and the prohibition is mixing
the dye to color the wool more deeply. Stirring as a part of cooking is prohibited only on the flame.

According to the Lechem Mishne, it seems that the Rambam is talking about food that is fully cooked.
How is stirring cooked food considered cooking?

According to the first explanation in the Rashba, stirring adds a new quality to the food that is not
necessarily obtained through heat.

The Mahari Weil also prohibits stirring a fully-cooked pot, but it seems that is a 7D .

Rav Moshe Feinstein offers a third reason for stringency:
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Rav Feinstein says that even if the food seems fully cooked, there may always be bits that are not.
Stirring will expose those bits to the heat properly and cook them, which may not happen as
effectively if the pot remains on the heat undisturbed.

GRSZ Aurbach rejects this reasoning: if we are worried about undercooked bits, we should never be
lenient about returning food to a heat source on Shabbat!
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Unit 22 — Stirring
The Halacha
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The Shulchan Aruch rules as he explained the Rambam in the Kesef Mishne: As long as the food is hot
and not fully cooked, one may not stir, or even ladle the food out. Once fully cooked, there is no
problem (He also mentions the prohibition of stirring a pot of dye).

Most Sfardi Poskim follow his ruling and allow serving food while it is on the heat, but prohibit
stirring, as that looks like an act of cooking:
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& ManIN — stirring looks too much like an act of cooking

The Rema says that N2"NN2J?, one should be careful "in all cases". What cases are these?
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The Taz says that one must be strict in two cases:
1. If the food is not fully cooked — one should not remove food at all.
2. If the food is fully cooked — taking food is allowed, but one should abstain from stirring.

The Magen Avraham goes another step further —
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The Magen Avraham says that there is room for leniency in taking legumes with a spoon, since there
seems to be no other way, implying that it is best to be stringent in all cases. Even if the food is fully
cooked and off the flame, it is best to not ladle the food out because that would stir the pot! So it is
best to pour the contents into another pot. Legumes are hard to serve this way, so one may follow the
more lenient opinions. This is how the Mishna Berura explains the Magen Avraham, though he rejects
the stringency:
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Rav Feinstein explains the possible reasoning for prohibiting stirring a fully cooked pot. In practice he
is more lenient:
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Rav Feinstein says that if the food is fully cooked there is no problem with stirring the food. Still, one
should not take food out while the pot is on the flame, since he might not notice that the food is not
fully cooked.

Stirring water
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Neither reason to be stringent with water seems to apply — the water does not heat up more quickly
when stirred, and there is no new "quality” the water achieves when stirred. Poskim agree about this
point:
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Leniency for Heavy pots

Is there room for leniency if the pot is very heavy?
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Rav Moshe Feinstein does not think that this justifies leniency.
Other Poskim are more lenient:
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Based on this Radvaz, the Rav Pe'alim is lenient, but adds two more conditions:
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He rules leniently if the pot is heavy, but

1. only after making sure that the food is fully cooked, and

2. if there is another reason to justify leniency (for the poor, or a different Mitzvah).
The Tzitz Eliezer implements this leniency in large kitchens (such as a Yeshiva):
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In summary:

The Gemara (Shabbat 18b) says that one may not stir a pot, even if it is off of the flame.

The Rashba asks if this implies that one may not ladle food out of a pot even after it is removed from
the flame?

We learned four opinions in the Rishonim regarding this question:

1. Tosafot, Mishne Lemelech and Kolbo's interpretation of the Rambam: stirring a pot that is not
on the flame is only prohibited in the context of dyeing, ¥213. It is not considered cooking.
According to this opinion there seems to be no prohibition against stirring food that is off of the
flame. The Kolbo explains that if the food is on the flame this would constitute an issur
d’Oraita according to the Rambam, even if it is fully cooked! R. Feinstein explains that despite
its being fully cooked, there may be minuscule bits that only get cooked when stirring. RSZ
rejects this idea.

2. Rashba I (and the Spanish poskim in general): only the first stirring, that mixes the contents, is
prohibited. This implies that there is a specific characteristic that the stirring adds to the stew
that is not otherwise achieved, justifying the stringency even if the food is fully cooked.

3. Rashba Il (Kesef Mishne and Ramach on the Rambam): stirring is only prohibited until the
food is fully cooked.

4. Mahari Weil: one should be strict and not stir a pot, even after is fully cooked and has been
removed from the flame (Taz — at most this is a d'Rabbanan prohibition). When taking food
from the pot, one should be careful and not stir it.
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Unit 22 — Stirring

The Shulchan Aruch rules according to his explanation of the Rambam: he prohibits ladling out of a
pot that is not fully cooked, whether it is on the flame or off, and is lenient if the food is fully cooked.
The Yalkut Yosef rules similarly, but instructs not to stir when the pot in on the heat, since this looks
like an act of cooking.

The Rema wrote to be stringent "in all cases”. What does that include?

Taz — one should not stir, even if fully cooked and removed from the heat. Ladling is permitted under
those two conditions: that the pot has been removed from the fire and the food is fully cooked.

Magen Avraham — best to be stringent in all cases, i.e. — not even ladle a fully cooked pot off of the
flame. It is preferable to pour the contents out without ladling. If this is not possible, he too agrees that
one may be lenient.

The Mishna Berurah says that this is the correct interpretation of the Rema's words, but it is not the
accepted practice. Once the food is fully cooked, there is no prohibition against stirring it off of the
flame, though there is room for stringency. Once fully cooked and off of the flame, ladling is not a
problem at all.

The Rav Pe'alim and Tzitz Eliezer allow ladling out of a very heavy pot on the flame if need be. Rav
Feinstein is stringent even in such a case, and says that one should refrain from ladling on the flame in
any case.

Acts that are Similar to Stirring

a. Covering the pot

4 9°¥0 139 119°0 DAY MY 02N NIN TIIY 1INV
DO NNDHD INNNY 9N IDINW TY POY POIND RHYY ,NDOUNWYN NYINI ONX NDYON PINY ROV DY TN
.Nava

99 YD YYWaN NININ NAVH NN*AY
MDY MON 9 1NIT NN ,APNY DININ W ,N2 DNNY NONX — UNRN IXN NTNIY DN ... 1IN YD NHWAN) ON
1998 95 NHWANI 129X WNN DY NTIva ¥

Shvitat Ha'Shabbat rules that covering the pot is akin to stirring. He elaborates this stance in the Be'er
Rehovot:

N9 P70 HWan NINYM MAINI INa

D) NAV1 HYD1 MUY DN D DX ,DPINN YD DMIAYANMD) DAWNND N3 ST DYV M) 1ND DN NDON
VW PN ROV DOPONN D3TIONNI DXIYHNND NOIN YT DYV ... DYV 2971 .DNNY NONRY 1D 10N DI Hwamwa
,NON D3 N 19 DX ,ONMIN 2PN NOINN YT DY WRNND DXPINT DXPON W ... TR ,PNND DIPN M WRN 1N
JUNRNN DOPININ OPONN D) DDYIANMD) NP1 DN NNYNT LYINN NDIIN YT HYY

Stirring does two things:
1. Mixes the flavors more effectively. This is achieved by covering the pot as well.

2. Speeds up the cooking of the bits of food that are furthest from the fire. This too is achieved by
covering the pot — maintaining the heat and helping it spread around the entire stew.

NI 9OY0 N P9 (VYN NITNN) NNIYN NAY NYNY

INDIY NON — YNRN 22D DYY NPTPRA NIN 10N DI H¥I1an DX PAD P IDON IN 10N DI DV1an IdRY D wan
NPTPN MDD DYV NP ,NMDIY NON URNN NPTPN DX PON OX AN ,INNX I2T 952 IX NNYNI IN NN
2VIANND 9O DOUWIANNY DIN NIN

b. Adding water

ND 110 1395 990
N9 2990 >TD NPTPA MONNI MAIWN W 290 UKD DY NTPN TIva DN MK NND ROV INTND MY
JUNRN DY NOIY T DD NOWIAN NI TP IR DY DIVHD 21N DINT 0 RNDMPI

Adding water to the pot helps stir the elements. Therefore, the Kolbo prohibits adding water to the
stew as long as it is on the flame.
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Unit 22 — Stirring
Note that the Kolbo explains the Gemara like Tosafot, and says that stirring off of the flame is
permissible (except when dyeing):

DIVN IND N2 OMN NOM NNPY NI 12X NIAYT RNP PI9 PUIIAT XM ,DN0N DIVN NI PR DNPY NI DIN
YIN DIYN NIN MNP HWIn

This leads us to another topic — adding water from ki rishon to kli rishon. This requires further
elaboration:

Mixing Klei Rishon

In the previous unit we studied the question of mixing water from different kelim with cold water. May
one mix water from k! rishon with another k& rishon?

N 799¥ 25 91 NAY NN 97990 HY 179N
TINO Y PN DI DY DIPMIP PIMVLY DYN NP T> NN NDITI NYWINY = NN PYHA aANd 573 MY NI 29N
— PNOLNN DOYIANNVYI NIV NITPN
NIYA PHYIN INYNN N2 DT HVIAND )2 NTNO T INNRM I NTNH0 D PR TARIY DNYN N
— DN PIWNYI ,NYNRT MDD NN NPY INHYITL INNT IRND XX ,012 NTND T 0NNV DX VN .2
OWIAN IRV DY YD PTO HWADHD INNNT ND PO L PNMI DY 29 DY G YON 10 INYOY ININD
PI2T IR IV DIVN 1N ¥ INNPNT NP DX POVIAN DI, )IURD DD TIN PHVIND)

Rabbenu Yonah adds two more reasons to prohibit mixing the waters:

1. People may not be strict enough about making sure that the two klei rishon are sufficiently
hot.
2. The pouring itself decreases the temperature so that it is no longer &/ rishon heat. When
reaching the &l rishon, it returns to its /i rishon status.
As we said, apart from these there is the Kolbo's concern that adding water stirs the pot. Conversely, it
would seem that he disagrees with Rabbenu Yonah's reasoning, otherwise he would prohibit it for
that reason!

Other Rishonim are more lenient:

2 MV VY 97 PHN 2% 23N NN DIN MTNN - DNIY? 19239

YT PN D312 WY DIN 23 DY PN DD 12 YW YYD DINMN — NIY MOYN2 NN NN 1902 XAV ANd
PNNYI D>WIAN DY NPTP TIND PN DD 1 WOV HOYIN 1O NND DIWIN NN DYLN NI .JNINNA PTNW INY
SPNND NV YD O 1AM .0IN DY NTMY NITPNWI AN, TPINY NHN NN

The Rashba and Ran allow pouring from &l rishon even to a kli rishon that is on the heat!
< mMan9n — the Ran’s proof against Rabbenu Yonah

Presumably they disagree with all three reasons. Let's review them —

1. Stirring — The Rishonim might argue that adding water doesn't necessarily result in stirring.
The Rashba can also disagree based on the two reasons previously cited — 1. Once the pot was
stirred once, stirring again makes no difference. The same would apply to adding water after
the pot was stirred. 2. Once the food is fully cooked, stirring is no longer prohibited. The same
would apply to adding water.

2. Concern that the water is not sufficiently hot — This concern is not based on a previous
gezera. The Rishonim can decide that it is not a serious enough concern to create a new
gezera.

3. Pouring renders the water less than kli rishon — the Rashba says there is no bishul after
bishul (see his view in unit #14).

The Rema disagrees, and holds that liquids do have bishul after bishul But we learned that the
stringency only applies to liquids that have cooled significantly. Therefore, the Rashba's
leniency can be relevant to Ashkenazi psak as well.

Can the Shulchan Aruch implement this Kula?
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Unit 22 — Stirring

The Shulchan Aruch, like Rabbenu Tam, holds that pouring cooks the first layer of the food like
kli rishon does. We can therefore assume that he holds that until the food poured out of k/
rishon mixes with the next &/, it retains &l rishon status. In our case, it is getting mixed into ki
rishon, so it would retain its k/ rishon status even after it mixes with the next /.

The Shulchan Aruch says that people should be told to refrain from mixing &/ rishon into kli
rishorn.

7 920 19 11920 NAY MITN 0N NN TIIW INHY
9YVwaNNVI NAYA NYTPN TINY OMN DNIMN PHN DM DY DI1PNMIP O TIYan PHLND DNANN T2 MNNID ¥
.PNPLNN

Many poskim explain that he was concerned that the water is not sufficiently hot:

P P70 19 11900 NAY MITD 0N NIN PIY NNV DY 170
N2V POV IRNNDN NT DY N IWIANNDI 12 NTND0 TN IV 1A NTN0 TN PR ONN TN NOYT DYOM

And, indeed, there is testimony of lenient Sfardi practice:

19 1200 (WXWH DIYY 291) WY mNIan

TRNN 29 9Y TOPHN NXIN NI IIMN DIPN Y910 ... DMIOIND NYTI PO 571 1InT 23 5y GNT 19 N 22NN NNYN
YT TN 1) VAN NN DN PAND NRY DN 10 ,ID) 1IN N7AWIM 170 D7aNIN N0 PISM
.M TARD MY 7,978 170

But Rav Ovadia disagrees. He says that once the water has left the pot, it might no longer be
considered k! rishon. Therefore, it is right to cancel the practice!

25 1390 1 PYN NYT NN Y

NP DIPMIPN P INYYI 4NV DIVH 0N NTIND TNV DNNYI 09N 1PN DX 1PN TDIN 1INV 9112 7270
YN 9D 1OR NPYY ,DNNINA

0219 ... PRLV PVIAND TN DX NIV DNMI DD MIYD NN IPNY NMY XIND INT MNMPHN ¥ DINN
P NYY XD DIPN oMY ... TV INOWUN 1IN OI2TD ROV ;MR DPNY NIV 2IYNN MNIN I DY OITYN
MY NN YR 131 12T NYTI PO D73 101 ,NT RIN D DN TUN 93 1310 MXNN DY NPV NMIPNI
.22 INK DIV DIWN N2 WOV 0N

TN YN NIYA OONMI O MWD PNNY INYDY R7NIN NYTI N1 0)M) DINIURN NN DINN : DDA
DNIYY NIND NN MTY 22) DITII0N DN 1NN NN DY DNY YW YR DY TNNY INKD ,PNONIY DPvwann
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As we explained, the Ashkenazi Poskim are lenient:

29 P79 339 1220 NAY MIYD DN NN PV 1INV Iy DN I
MY IND D) )2 DN 212 DIWND 1 PN OINID PONI XD ONT 170 PYD NOY 1N ANOW 1) 19D

T PYD X P99 (V”79UN NNTHN) NNIYNI NIV NINY

.INY2ND NN NNNIY NN AYNY ININ -DIIX YD DY DNIAY DODPYIANN UKD X2 DY MITOIYN MITP NV
TYTAY DXNMIN DI 1D DNI2IY PINY AN -WIAYNN) IO ... NPTPN TINAY IVIANNY DN DN 79D
YND 9 TDIYN Navn

Note that he instructs to pour gently, to avoid stirring.
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Stirring

The Gemara (Shabbat 18b) says that one may not stir a pot, even if it is off of the flame.

The Rashba asks if this implies that one may not ladle food out of a pot even after it is removed from
the flame?

We learned four opinions in the Rishonim regarding this question:

1. Tosafot, Mishne Lemelech and Kolbo's interpretation of the Rambam: stirring a pot that is not
on the flame is only prohibited in the context of dyeing, ¥21x. It is not considered cooking.
According to this opinion there seems to be no prohibition against stirring food that is off of the
flame. The Kolbo explains that if the food is on the flame this would constitute an issur
d’Oraita according to the Rambam, even if it is fully cooked! R. Feinstein explains that despite
its being fully cooked, there may be minuscule bits that only get cooked when stirring. RSZ
rejects this idea.

2. Rashba I (and the Spanish poskim in general): only the first stirring, that mixes the contents, is
prohibited. This implies that there is a specific characteristic that the stirring adds to the stew
that is not otherwise achieved, justifying the stringency even if the food is fully cooked.

3. Rashba Il (Kesef Mishne and Ramach on the Rambam): stirring is only prohibited until the
food is fully cooked.

4. Mahari Weil: one should be strict and not stir a pot, even after is fully cooked and has been
removed from the flame (Taz — at most this is a d'Rabbanan prohibition). When taking food
from the pot, one should be careful and not stir it.

The Shulchan Aruch rules according to his explanation of the Rambam: he prohibits ladling out of a
pot that is not fully cooked, whether it is on the flame or off, and is lenient if the food is fully cooked.
The Yalkut Yosef rules similarly, but instructs not to stir when the pot in on the heat, since this looks
like an act of cooking.

The Rema wrote to be stringent "in all cases”. What does that include?

Taz — one should not stir, even if fully cooked and removed from the heat. Ladling is permitted under
those two conditions: that the pot has been removed from the fire and the food is fully cooked.

Magen Avraham — best to be stringent in all cases, i.e. — not even ladle a fully cooked pot off of the
flame. It is preferable to pour the contents out without ladling. If this is not possible, he too agrees that
one may be lenient.

The Mishna Berurah says that this is the correct interpretation of the Rema's words, but it is not the
accepted practice. Once the food is fully cooked, there is no prohibition against stirring it off of the
flame, though there is room for stringency. Once fully cooked and off of the flame, ladling is not a
problem at all.

The Rav Pe'alim and Tzitz Eliezer allow ladling out of a very heavy pot on the flame if need be. Rav
Feinstein is stringent even in such a case, and says that one should refrain from ladling on the flame in
any case.
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Unit 22 — Stirring

Mixing kli rishon with kli rishon

Three reasons for prohibiting pouring kli rishon water into a different kli rishon:

1. The mixing stirs the food (Kolbo).

2. The water is not always sufficiently hot (Rabbenu Yonah).

3. The poured water is not kli rishon (Rabbenu Yonah).

The Rashba and Ran allow pouring the waters. They seem to hold that:

1. Adding water does not necessarily mix the food. Even if it does, once the food is fully cooked
and was previously stirred that's not a problem.

2. We can be careful and make sure the water is hot (according to the Rema, it is sufficient that
the water is still warm).

3. The Rashba says there is no bishul once the food has been cooked, even in the case of liquids.
The Rema is presumably lenient as well, given that as long as the water is hot he holds that
there is no bishul either. Ashkenazi poskim (Taz, Magen Avraham, Mishna Berurah, SSK) rule
accordingly.

The Shulchan Aruch writes that one should instruct people to refrain from doing so.

Rav Mashash says that the concern is only about the water not being sufficiently hot, and in
practice one may be lenient.

Rav Ovadia disagrees. He attributes the stringency to the definition of kli rishon as it applies to
pouring, and therefore prohibits mixing water from kli rishon into another kli rishon.
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