KASHRUT: TASTE (TA'AM) TRANSFER

INTRODUCTION TO TASTE (TA'AM) TRANSFER

Introduction to Taste (Ta'am) Transfer
Gender/Kashrut Status Transfer

Taste Absorption
Taste gets absorbed in three ways. Heat, pressure, and soaking.

Heat

F or more while;

¢ Steamed with a halachically “liquid” food, or

e Inwet physical contact with the food or utensil.

EXAMPLES
e Two hot pans, which are clean on their outsides, only transfer taste from one to the other if they are
wet on the outside and are touching each other.

¢ A hot utensil placed onto a counter only transfers gender to the countertop if there isliquid or food at
the point of contact.

NOTE  All liquids plays amajor rolein facilitating taste transfer.

food, the genders are not transferred back through the stream of liquid to the pot, even if any or al of the
elements are more than 120 degrees.

within 24 hours. There are dishes or utensilsin the sink.

STATUS  The dishes do not change gender unless the hot liquid fills up from the sink onto them. If so, the

pot of vegetables.



items must be spicy/charif.

Soaking

NOTE  Even though these are permissible, they may not be done regularly but only on an ad hoc basis.

Food and Kitchenwar e Which Influences What

With hot (more than 120° F) or spicy/charif foods:
Foods and utensils/containers transfer taste to each other.

Cold or Non-Spicy Foodsthat Soak

¢ Foods do not transfer taste to utensils/containers;

e Utensilsg/containers do NOT transfer taste to foods.

NOTE  No substances (not salt, or any food...) absorb gender from the open air.

The 24-Hour Rule: Eino ben Yomo
Torah Law: Revertsto Kosher-Pareve

absorbed food becomes ruined with time).

Rabbinic Law: Must Be Kashered

another utensil/container (see below) even after 24 hours.



Accidentally or Intentionally
Food Hot and Accidentally Placed; Utensil Not Hot for 24 Hours

NOTE  |f the utensil had been “used” (heated to 120° F or more) within the preceding 24 hours, the hot food

TASTE (TA'AM) TRANSFER: HEAT

TASTE (TA'AM) TRANSFER: HEAT: WHAT ISHOT (YAD SOLEDET
BO)

Taste (Ta'am) Transfer: Heat: What IsHot (Yad Soledet Bo)
“Hot” is120° F (49° C). Thisisthe temperature at which an average person cannot hold higher hand in a
food for more than afew seconds (yad soledet bo).

TASTE (TA'AM) TRANSFER: SPICY/CHARIF

TASTE (TA'AM) TRANSFER: SPICY/CHARIF: WHAT IS
SPICY/CHARIF

Which Produce | s Spicy/Charif
e (Sour) Apples
e Chives
o Garlic
o (Tart) Grapefruits
e Horseradish
e Lemons
e Limes
e Mustard (fresh or prepared)
e Onions
e (Sour) Pineapples
o Radishes
e Scallions.

TASTE (TA'AM) TRANSFER: SPICY/CHARIF: FACTORSTHAT
AFFECT SPICY/CHARIF



TASTE (TA'AM) TRANSFER: SPICY/CHARIF: MIXTURES

Taste (Ta'am) Transfer: Spicy/Charif: Mixtures: Diluted with Oil

their container if in the container long enough to become cooked.

EXAMPLE  Garlic oil will pick up gender of its container if in the container long enough to become
cooked.

Taste (Ta'am) Transfer: Spicy/Charif: Mixtures. Batel BaShishim

details.

TASTE (TA'AM) TRANSFER: SPICY/CHARIF: HEAT

Taste (Ta'am) Transfer: Spicy/Charif: When Cooked

TASTE (TA'AM) TRANSFER: SPICY/CHARIF: PRESSURE

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: What Acquires Taste

e Cut with aknife,

e Crushed,

e Squashed by a spoon or fork,
e Squeezed in agarlic press, or

e Juicedin ajuicer (including in a plastic orange juicer with plastic done that fits under the half-orange
and spins slowly back and forth electrically).

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: Food Absorbing Taste of Utensils
¢ You may not cook or eat that food with food of the opposite gender.

e However, you MAY eat the opposite-gender food immediately after eating the gendered spicy food
without waiting.

SITUATION  Anonion is cut with ameat knife, on ameat cutting board:

e The onion acquires meat status.

EXCEPTION If the knife and cutting board had not been used (even for cold items) for
at least 24 hours, consult arabbi.

EXCEPTION If you can sand off the surface to below the level of any knife cuts, the



meat mixed into the onion).

e You MAY cook this onion with fish (even though you may not cook meat and fish

STATUS The pan becomes meat, but consult arabbi for possible leniencies.

SITUATION  You cut an onion with ameat knife and fry it in adairy pan.

STATUS The pan becomes non-kosher. If you cook a neutr-a;l-/l-a_a}r_e_\{e_food in that pan after 24 hours

EXAMPLE A non-kosher implement (fork, knife) that is stuck into a spicy/charif or salty food, such asa

knife.

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: Utensils Absorbing Taste of Food

with food of the opposite gender unless they are al clean and less than 120° F (49° C) and even then, only on
an ad hoc basis, not as aregular practice.

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: Blade Sharpness

NOTE Thereismore likely to be higher pressure when cutting with adull knife rather than with a sharp one!

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: Forgotten Gender

SITUATION  You forgot the gender of acut onion in the refrigerator.
WHAT TO DO

EXAMPLE  You ate cold (less than 120° F, or 49° C) spicy/charif food of one gender on a cold plate of the
opposite gender:

Liquid Food



TASTE TRANSFER: SOAKING

NON-SPICY/NON-CHARIF SOAKING: 24 HOURS OR MORE

Non-Spicy/Non-Charif Soaking: Transfers Taste to Utensil/Container

EXAMPLES
e Milk sitting in a pareve mug for 24 hours or more would make the pareve mug dairy.
o Chicken soup sitting in a pareve stoneware bowl for 24 hours or more would make the
bowl meat.
NOTE This does not apply to any type of cold glass container and the food and the container remain
kosher

SPICY/CHARIF SOAKING: LONG ENOUGH TO BE COOKED

Spicy/Charif Soaking: Long Enough To Be Cooked: Food and Utensil
Food soaked in brine, vinegar, or any spicy liquid for long enough to be cooked if heated on aburner or in an

SITUATION  Neutral/pareve food in brine, such as spicy pickles or spicy olives, sitsin a container for long

STATUS
o |If the container is dairy, the food will become dairy.
e |f the container is meat, the food will become meat.
NOTE Y ou may not eat this formerly pareve food with food of the opposite gender.

SITUATION A pickle with spicy/charif pickle juiceis placed into adairy utensil/container (even if unused)

STATUS The pickle will become dairy and may not be eaten with meat.

NOTE This example does not apply to any type of glass container.
NOTE Food soaked in brine by a non-Jew does not become subject to bishul akum.
NOTE Even if the utensil had not been used for more than 24 hours, a spicy/charif food will “revive’


https://www.practicalhalacha.com/halacha.php?id=2153
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