
 

(PART 2)  By Dr Elli Franck 

רד סעיף זסימן   

The Beracha on water  
(continued from last week) 

Borderline cases 

There are however some cases that are somewhat 
equivocal with no clear consensus amongst the 
poskim. One borderline case may be drinking to 
hydrate before a fast. On the one hand, there is 
definitely no current thirst but on the other hand, the 
aim of drinking is to decrease the 
chance of dehydration later on during 
the fast.  It is debatable as to whether 
we would consider the latter 
consideration as a clear extrinsic reason 
to drink and thus not obligated in a 
brocho. The Maharsham in Daas Torah 
and the Shevet Halevi in Teshuvos do not issue a 
clear ruling although the Shaare Brocho does report 
hearing from the Shevet Halevi that a brocho should 
be made in such a situation. Many Acharonim 
however rule that one should not make a brocho in 
such a situation and because there is no clear 
consensus it is advisable to sweeten the water a little 
(eg by adding a little juice) so that a brocho may be 
said even if there is no thirst (see M”B 204: § 42)  

In another borderline case, we consider the case of a 
speaker or lecturer who drinks mid speech to 
moisten one’s mouth or throat. Although the speaker 
is not really thirsty as such, they enjoy the benefit of 
being able to wet the mouth and throat to help 
deliver the speech with greater ease.  In this case, we 
may be able to be a little more decisive in our 
approach by comparing this to the halocho in siman 

210:2 which discusses making a brocho over food 
when merely tasting without intention to enjoy the 
food. Whilst the Mechaber and Rama (210:2) rule 
that one should not make a brocho on mere tasting 
(even when followed by swallowing) many poskim 
including the Magen Avrohom (see M” B 210: §19) 
do in fact require a brocho when the tasting is 
followed by swallowing.    Everything would agree 
however that where there is a dual intent to both 
taste the food and also enjoy it a little, one would 
definitely make a brocho.  Apparently, it seems that” 

pleasure to the palate” is enough of a 
reason to make a brocho and quite possibly 
our case of a speaker who takes a sip of 
water during a speech comes under the 
same rule since they also take some minor 
pleasure in wetting their mouth during a 
speech. In addition to this, since it also 

normal for someone delivering a speech to wet his 
palate mid speech to facilitate speaking, this could be 
considered a normal manner for one to enjoy water 
just like it is normal to eat and then drink water mid 
meal to allow for the food to digest well; in the latter 
case, we certainly do make a brocho as discussed by 
the B”H (204: D”H Hashose.) 

 In a case, however, where someone is drinking 
water to get rid of a bad taste in the mouth (eg 
following mistakenly eating some pepper), then 
there would not be a brocho on the water since this 
does not constitute a “pleasure to the palate”. 
Further, where there is a medical condition that 
causes excessive dryness in the mouth (eg Sjogrens 
syndrome) no brocho would be made on the water 
as it is clear that the water is being taken for refua 
purposes.  
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By Dr Elli Franck 

 סימן רח סעיפים ב, ד
Grains - Ha’adama or Mezonos? 

This week we will look at the brocho to be made on 
various grain based foods. We will consider some 
common scenarios where grains are eaten as an 

important part of the meal or dish and what the 
brocho should be based on analysis of the type of 
grain and how it is processed to achieve the end 
product. Being that there are potentially multiple, 
complex processes that will impact the final halacha, 
it will be useful to make clear what the definition of 

 A Melbourne Dirshu Publication

דברי הלכה
פרשת צו תשע”ז

Is
su

e
 8
3

Compiled by Rabbi Moshe Schreck 

Excerpted from Dirshu shiur delivered by Harav Beirach Yehuda Heimlich שליט"א at Adass Israel Shul 



a grain is as well as have a clear understanding of the 
techniques that are used in the various processing 
plants that produce the relevant product. 

In the schematic diagram below we have a typical 
kernel of wholegrain showing the 3 basic 
components. The body of the kernel (endosperm) is 
covered by a shell (bran). 
Often the bran or shell 
which is rich in fiber is 
removed to leave the 
main part of the grain, 
the endosperm, which 
would typically be 
ground up to produce 
white flour.  

 

Raw Grains  

Raw grains in general, when edible, are considered 
like vegetables with respect to the brocho 
(Haodomo). With the exception of whole grain 
barley which is considered to be animal food when 
raw, other grains are Haodoma even when roasted 
or cooked lightly (Siman 208:4 and Rama). 

Cooked Grains  

When grains are cooked, they are considered to 
have achieved their purpose and under 
circumstances to be described may achieve a 
“higher” level brocho, Mezonos, consistent with their 
status as “Maaseh Kdero” (cooked grain food). 

At one end of the spectrum, kernels that have been 
cut up and then cooked are considered Maaseh 
K’dera and are clearly Mezonos (208 :2) even if the 
individual kernels are not softened to any great 
extent by the cooking process. 

An intermediate stage is when the grain has had the 
bran removed in which case there is machlokes 
haposkim if one makes haodoma or mezonos. The 
M” B (208: § 15) rules that if it is cooked enough so 
that at least some of the kernels stick to each other, 
then we can consider it Mezonos (Sha’ar Hatziyun 
208: §9) 

At the other end of the spectrum   we consider 
cooked whole kernels. In this case the M” B (208: 
§15) rules that although normally this would be 
considered very different to mash k’dero, if one 
cooks the grains so much so that they soften to the 
extent that they start to lose their original shape and 
form, one can indeed make Mezonos. Reb Moshe 
Feinstein adds that the same would apply if they 
start to stick together and the only reason the 
transition to Mezonos   is expressed as a change in 
form is that whole grains due to the physical 
properties of the outer bran layer are less likely to 
adhere to each other. 

Weetbix  

This last scenario is of particular 
relevance in considering the 
correct brocho on Weetbix. There 
are a number of points along the 
production of Weetabix that could potentially 
impact the brocho we make. (Information re cereals 
courtesy of Mr. Melvyn Goldin, Food Technologist)  

Step 1: After removal of the outer husk, the whole-
wheat kernels are placed into a rotating cooker and 
subjected to very high temperatures using measured 
steam pressure.  The wheat kernels are subject to a 
lot of moisture but are not being boiled by being 
steeped in the water.  The result of this process 
yields a wheat kernel which is very soft, is more 
swollen due to the absorbed water, but has not lost 
its overall shape. Occasionally some of the kernels 
stick together but not as a rule. 

Halachic relevance-   there is debate amongst the 
poskim if the above process constitutes cooking in 
the first place. If it does, then we would have to 
consider if the extent of the softening described is 
enough of a change to render the grain Mezonos as 
one cannot really say there has been a significant 
change in shape as a result. Additionally, the fact that 
the kernels occasionally stick together may or may 
not be enough to satisfy the requirement of the 
Shaar Hatzion (208: §9) 

Step 2: The cooked wheat grains are then dropped 
through massive rollers and rolled thin to a 
predetermined thickness of 16 thou (1/1000 of an 
inch) during which a lot of the moisture is squeezed 
out. 

Step 3: The flakes of wheat are then then 
compressed into the characteristic mold that we all 
recognize as WheetBix and baked in an oven till they 
are completely dry. 

Halachic relevance –  There are Poskim who consider 
the pressing together of the flakes of grain into a 
mold enough of a reason to qualify for a brocho of 
Mezonos as the grains now form a new entity and 
are not easily recognizable as separate grains.  

The process of “baking” in this step, however, does 
not render the grains Mezonos as halachic baking 
requires a dough made up by combining the grain 
product with water or another liquid. The grains in 
this case are merely subject to very high 
temperatures in an oven which does not necessarily 
constitute baking.  

The final “step” before consumption is of course 
when milk is added to the Wheetbix at the table the 
sefer Vzos Habrocho quotes Reb Shlomo Zalman   
who posits that if the resultant mixture of even cold 
milk commonly added to most cereals leads to a 
thickly textured porridge like mixture then it can be 
regarded as Maase K’dero and one would make 



Mezonos on such cereal regardless of the brocho 
status of the “raw” product.  

In conclusion, it seems that one could mount quite a 
strong argument in favor of making Mezonos on 
“raw” weetbix even without the last consideration 
from Reb Shlomo Zalman. One could possibly 
combine the fact that the kernels are indeed cooked 
(although in a Halachically atypical way), they soften 
and sometimes stick to each other, together with the 
fact that in a later step the kernels are pressed 
together into a mold. 

Rolled Oats    

Another very common breakfast cereal is one 
containing oats; they are usually cooked at home in 
either water or milk.  Depending on the exact variety, 
oats may come in the form of whole grain with the 
bran intact or more refined with the bran removed. 
The oats are dropped down a tall cylindrical tower 
and are subjected to high temperature steam jets as 
they fall. The resultant oat kernel becomes very soft 
and is then rolled to flatten to predetermined 
thicknesses.  

Halachic relevance: As we referred to earlier in this 
discussion, where the bran is removed there is a 
machlokes haposkim as to the most appropriate 
brocho (Haodoma vs Mezonos). There is also 
uncertainty as to whether the above-mentioned 
softening process constitutes halachic cooking to 
make it a Mezonos. At any rate once one cooks it at 

home and it sticks together the brocho would 
definitely be Mezonos.  

Puffed wheat (e.g. Shalva)  

Once again, the wheat may be whole grain or milled.  
The wheat kernel is first steam cooked in a pressure 
cooker followed by the rapid sudden release of 
steam build up   which constitutes the puffing 
process.   The expansion of water vapor on release 
of the pressure is what causes the grain to puff up to 
several times their original size; the grains are then 
dried in ovens.  
Halachic relevance -similar to oats  

Barley (e.g. in barley soups or cholent) 

Barley is generally presented in the milled form the 
extent of which can vary--- the whole grain form has 
only the outer husk removed while more refined 
varieties will have varying amounts of the bran also 
removed. There is also a very refined albeit less 
nutritious type called pearl barley. In this 
presentation, all the bran as well as varying degrees 
of endosperm are removed. This seems to be the 
most common form of barley available. 

Halachic relevance: Pearl barley has a din of grains 
that have been cut and therefore when cooked the 
barley has a din of Maaseh k’dero and is Mezonos 
even lechatchila and even if the individual barley 
grains do not stick together at all. (M’B 208: §15 and 
Igros Moshe O.C 1:68)  

   By Ari Traurig

 סימן רח סעיף ז

Bracha Rishona on Soup with Rice 
 

Previously we looked at vegetable soups. Then we looked at soups with one of the five (wheat, barley, oats, 

spelt, or rye) grain products added – e.g. soups with noodles, farfel, kneidlech, crackers, croutons, etc. 

However rice is not one of the five types of grains and is on its own special category. There are two main 

differences between the five grains versus rice: 

1. Rice cooked on its own is mezonos beforehand and borei nefashos afterwards, in contrast to a 
mezonos product made of the five grains which is al-hamichya afterwards (MB 25).  

2. A product made from the five grains is still mezonos even if the grains are only a minority proportion, 
whereas a product made from rice would not be mezonos if the majority of the product is not 
mezonos (i.e. the rice becomes nullified) (MB 32).  
 

So what happens when rice is cooked into a soup? The alternative scenario of a soup with the five grains is

repeated from last week to show the difference.

(chart on next page)  
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Type of Soup Examples Bracha Rishona and Achrona 

1. Cooking 
rice in a 

water-based 
soup1 

 
Chicken soup with rice 

One has to decide what their main intention is in eating the soup and make one 
bracha on the entire soup accordingly: 

- If main intention is for the rice but just eating the rest of the soup with the rice, 
then the brachos are as per the rice itself (mezonos beforehand and borei 

nefashos afterwards). 
- If main intention is for the soup itself but just eating the rice with the rest of the 

soup, then the brachos are as per the soup itself (i.e. if the soup is water based, 
then the brachos are shehakol and borei nefashos). 

2. Cooking a 
product from 

the five 
grains in a 

water-based 
soup2 

 
 

 
Noodle soup 

If eating the grain product and liquid together – one bracha mezonos covers 
everything (MB 205:11). This applies even if at times his spoon only contains liquid, 
or if there is only liquid left in the bowl, as long as the main intention was to eat the 

grain product, there is no separate bracha on the liquid (Dirshu 19). 
 

If only eating the liquid, depends on ratio of grain product to liquid: 

- If there is a lot of the grain-product so that the liquid has changed colour, the 
liquid by itself is a safek whether mezonos or shehakol, therefore one should 

cover both possibilities: eat a bit of the grain product with the bracha mezonos, 
then eat another item with the bracha shehakol3, then may have the liquid by 
itself (MB 205:11). The Bracha Achrona is also a safek, therefore one should 

also eat enough of both the mezonos and shehakol items in order to be able to 
say Al-Hamichya and Borei Nefashos. 

- If there is only a bit of the grain product, and much more water, so that the 
water is still practically clear, and his main intention is to consume the liquid, 
then the bracha rishona on the liquid is shehakol, however it is still better to 

exempt the liquid as in the previous case (MB 11). R’ Wosner rules that if there 
is only a little bit of grain product in the soup (e.g. a few croutons), no separate 

bracha is said over the grain product (Dirshu 205:19).  

 

 

 

                                                           
1 As brought in Dirshu 28 note on MB 208:31. Further study is required to determine the brachos where rice is cooked in a vegetable soup as the 

Dirshu note doesn’t discuss it.  
2 Where shehakol is mentioned in this scenario, this is from MB 205:11 that assumes that the liquid in the soup is water based. If it is a vegetable-

based soup, the Halacha doesn’t change from a water-based soup as long as the grain product is added for satiety and one is eating the grain product 
with the soup, in this case one only makes a bracha mezonos on the grain products and exempts the rest of the vegetable soup (Dirshu 208:19). Further 
study is however required in the scenario where one only wants to eat the liquid part of the vegetable soup without the grain product. 
3 This shehakol should preferably not be the liquid itself, but if no other shehakol item is available, then one can make shehakol on the liquid itself 

(Shaar Hatziyun 205:17). 

            The Weekly Shmiras HaLashon  
 (Based on Sefer Chofetz Chaim – Dirshu edition)

 Reuven knows that Shimon is trying to obtain a driver’s license, 
but plans to hide the fact that his vision is impaired. Reuven must 
report this to the authorities, as Shimon’s driving can end up 
harming people (p. 475, note 41). 
  

 There are certain statements that are not directly lashon hara, 
but avak lashon hara (the dust of lashon hara). These statements 
are not derogatory in their own right, but they can easily be 
understood as statements of lashon hara or lead to speaking 
lashon hara. These statements include ‘who would have thought 
that Yanki turned out this way’ - which implies ‘given his past I 
thought he would never amount to much’ (Chofetz Chaim 9:1). 
Some hold that saying avak lashon hara is an issur miderabanan, 
while others hold it is forbidden min hatorah. R’ Refael Hamburger 
in Marpei Lashon writes that tzara’as on clothing come as a result 
of avak lashon hara. Likewise, the Maharal writes that the ketores 
brought by the Kohen Gadol in the Kodesh Hakodoshim on Yom 
Kippur was mechaper for the aveirah of avak lashon hara. It is clear 
that these sources view avak lashon hara as a Torah prohibition 
(p. 481, note 1). 
 

 It is permissible to tell a genuine tzedakah-collector that he 
should go to a certain wealthy individual who will give him a nice 
donation. Even if the wealthy person will end up giving by feeling 
‘forced’ it is nevertheless permitted. The reason is that most 
wealthy people have not exhausted their entire ma’aser 
obligation. Those that already have given ma’aser can still be 
asked to give more, since lechatchila one should give a chomesh 
(one fifth) to tzedakah. If the affluent individual already gave a 
chomesh, he will not be embarrassed to say so (Igros Moshe). 
Others hold that it is better not to tell a tzedakah-collector about 
wealthy donors, as the donors do not necessarily want their 
names passed around (see p. 489, note 21). 
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