
 
   וישלח פרשת

Week #80 

WARMING FOOD ON SHABBOS  
 

What is the proper method of warming food on Shabbos? 
To answer this question, we will differentiate between foods that contain liquid and foods that are 
dry and solid. 

 Foods that contain liquid: 
 

1. Raw items or items containing any liquid/frost may not be placed in a location 
where they can reach 110°F, even if one intends to remove the item from the 
source of heat before that temperature is reached

1
  בישול .

2. Additionally, frozen liquids that will melt as well as gravy that has solidified and will 
liquefy when warmed may not be placed in any location where they will become 
liquid even if they will not reach 110°F.  מוליד 

3. If one wishes to warm up/defrost Challah in preparation for the Seudas Shabbos 
and there is frost on the Challah, according to some Poskim the frost may not be 
removed prior to warming/defrosting but rather only immediately prior to eating. 
Removing the frost earlier is prohibited according to all Poskim.  בורר 

 Foods that are dry and solid: 
 

1. These types of food include Challah (without frost), kugel, and chicken without 
gravy. The food may be warmed by placing it on top of a pot/crock-pot/urn that 
contains food (i.e. not empty)
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.   Note that when warming Challah on top of a 

utensil containing fleishig, it is recommended that a piece of aluminum foil be 
placed between the Challah and the top of the utensil to prevent the Challah from 
becoming fleishig. 

2. Food that is dry and solid may be left near the oven as well as beside an urn.  
3. A hot plate that is used only for warming and does not reach a high enough 

temperature to cook foods may also be used. If the temperature on the hotplate 
can be adjusted, the hotplate should be covered with a few layers of aluminum foil 
before any food is placed upon it. 

4. Placing the food on top of an empty utensil such as an overturned foil pan that is on 
a heating element covered with a blech/silver foil is permitted according to many 
Poskim. However, to avoid the machlokes it is preferable to place the food instead 
on a pot containing food

3
 חזרה .

Note that the reason for the above Halachos is that placing cooked foods on top of a heating 

element on Shabbos is prohibited because doing so gives the appearance of cooking, while 

utilizing the above methods cannot be mistaken for cooking. 

                                                           
1
 As Chazal were concerned that one may forget to remove it before it reaches yad soledes. 
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 רנ''ג ס''ה 

3
  הגרשז''א בשש''כ והאג''מ הקילו בקדירה ריקנית ע''ג בלעך 


