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No Knead to Worry 
Lishah of Shisisa 

 

“Tatty, can I speak with you about 

something," said Binyamin as he entered 

his father's study. 

"Come in and sit down. It sounds like 

something is on your 

mind," Rabbi Berger 

said supportively. 

"As you know Tatty, 

we applied to a few 

different high schools 

for next year. But I still 

haven't heard back 

from any of them. I'm 

worried I'll be left 

without any yeshiva to 

attend," said a 

despondent Binyamin. 

"The worry is making it 

difficult for me to 

concentrate on my 

learning. What should I 

do?" 

"Your worries are very normal. I fully 

understand your concern, but it is still early 

in the season. They probably haven't sent 

any applicants a reply yet. Nevertheless, we 

need to find a remedy for your fully 

legitimate fears. I might have a plan," Rabbi 

Berger reassured his son. 

Rabbi Berger left his study in search of 

his wife. They 

discussed the situation 

and how, as parents, 

they should deal with 

their son's worries. 

They were both 

confident that their 

bright and talented 

son would be accepted 

into the yeshiva of his 

choice. But in the 

interim, what should 

they do to calm his 

anxiety. Rabbi Berger 

shared his idea with his 

wife and she agreed 

that the plan was 

worth a try. 

"Brocha, do you still have the number in 

your contacts of that store where you got 

the Lupin Beans?” asked Rabbi Berger (see 

SHISISA 

� 

 Wheat 1/3 grown 

 Oil 

 Water 

 Dash of Salt 

 Honey 

 Proceed to grind the wheat 

coarsely then toast the wheat until 

it becomes sweet.   

 Then stir in the liquid ingredients 

(Rashi Shabbos 155b s.v. kuli, 

Eiruvin 29b s.v. shisisa, Rashi 

Melachim 1:14:3, Rambam 

Shabbos 21:33).   

 



Excitement in Halacha volume 1, Who 

Spilled the Beans). 

“Yes sure. Lester’s Land of Legumes 

located in Louisiana” responded Mrs. 

Berger. 

“Please find out if they carry wheat that 

is only one third grown. Ask them to toast it 

and grind it coarsely. Then when it arrives, 

we'll work on the next step of the remedy,” 

Rabbi Berger said to his wife.     

A few days later, on a Friday afternoon, a 

five pound bag of one-third ripe coarsely 

ground toasted wheat arrived at the Berger 

homestead. Not the strangest package they 

have ever received, but it belongs 

somewhere on the list. Rabbi Berger made 

his way to the kitchen. Shmuli was slowly 

sipping his can of Sprite. 

“Tatty, would you like the rest of my 

Sprite,” offered Shmuli respectfully.  

“No, but thanks for offering,” responded 

Rabbi Berger as he started to get together 

the other ingredients necessary to whip up 

his newest concoction. 

“Binyamin, do want to help me make 

the special no-more-worries-potion? Please 

bring some water, oil, vinegar, salt and 

honey.”  

“Ah! Everything is coming together like I 

planned,” commented Rabbi Berger as he 

stirred the ingredients together. “Here you 

go Binyamin. This is shisisa. Try eating a 

bowl full of this delicious mixture and say 

goodbye to all those butterflies in your 

stomach.” 

“I'll try, but it sure doesn't look too 

appetizing," Binyamin said cautiously. 

After one agonizing spoonful, it was 

clear that there was no way Binyamin was 

going to finish the entire serving. 

“Let's leave it for now and get ready for 

Shabbos. Maybe later you'll try it again," 

suggested Rabbi Berger. 

A half hour later, Rabbi Berger reentered 

the kitchen and to his surprise he noticed 

the bowl of shisisa polished off. That night 

at the Friday night meal, Rabbi and Mrs. 

Berger were proudly taking in the scene of 

their children seated around the Shabbos 

table. 

"Binyamin, you seem especially perky 

and cheerful. I suspect the shisisa did its 

job, just like the gemara tell us. Abaye’s 

nursemaid told him that this food that I 

made you called shisisa gets rid of worries" 

(Eiruvin 29b s.v. shisisa), explained Rabbi 

Berger. "I'm not surprised that it worked, 

but what made you change your mind 

about eating the shisisa." 

“When I came back down after taking a 

shower I glanced at the disgusting stuff, 

and lo and behold it looked appealing. It 

looked bubbly and inviting, sort of like 

Mommy's oatmeal. Then when I tasted the 

shisisa again it tasted absolutely 

scrumptious. I guess it just had to sit a little 

bit until all the ingredients fused together," 

said the new and improved worry-free 

Binyamin. 
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“That's really strange," said Rabbi Berger 

perplexedly. "None of the ingredients 

should have caused bubbles to form?” 

The younger children became excited 

about this new discovery. They began 

begging their father to make them shisisa 

for a special breakfast instead of the sugar 

cereal usually reserved for Shabbos. The 

shisisa sounded like an even more special 

treat. 

 

There are two conditions that one must 

fulfill in order to make this act permissible 

on Shabbos. 1) The shisisa should be 

formed as a loose batter, because this way 

of mixing is not considered Lishah. The 

consistency is that it pours easily from one 

bowl to another (Chazon Ish 58:9 brught in 

Dirshu 321:85); 2) it should be stirred 

abnormally (Mishna Brurah 321:66), i.e. with 

your finger (Rema 321:16), shaking the bowl 

or in a criss-cross manner (Shulchon Aruch 

324:3) another option is, by reversing the 

normal order of making the batter. For 

example, if during the weekdays you put 

the dry ingredients in the bowl first, then 

on Shabbos you should put in the liquid 

ingredients first (Mishnah Brurah 321:66). 

Before going to shul, Rabbi Berger 

whipped up some shisisa for the kids. While 

he and the older boys were at shul, the 

younger children sat down for breakfast. 

They were excited to try the newest cereal 

on the market. 

"Yuk," said Shmuli and Goldy in unison. 

"What did Binyamin like about this stuff? It's 

awful!" 

At the Shabbos day seuda they told 

their father about their traumatic episode 

with the shisisa.  

"But it can't be. It tasted so good on Erev 

Shabbos. Did you throw it away yet?" 

"No," said Shmuli. "The bowls are still on 

the kitchen table." 

Binyamin entered the kitchen and 

proceeded to taste the shisisa. His face 

clearly exposed his displeasure. 

"This is definitely not the same stuff I 

had before Shabbos. That had a sweet 

lemon/lime taste to it, while this is not 

edible," observed Binyamin. 

One could see the wheels in Baruch's 

mind start to spin. "Hmm, sweet and 

lemon/lime," he thought to himself. He 

knew he was on to something.  

"Shmuli what happened to that can of 

Sprite you were drinking on Erev Shabbos?" 

"I left it on the counter near where Tatty 

was making shisisa in case he changed his 

mind and decided he wanted a drink." 

"I think the solution to the mystery is 

quite obvious," declared Baruch with pomp. 

"Somehow or other the Sprite must have 

spilled into the bowl of shisisa. That 

explains the bubbles and the sweet 

lemon/lime flavor." 

Is it a violation of the Melacha of 
Lush/kneading to make shisisa on 

Shabbos? 
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In this particular case it is possible to 

permit even kneading a thick dough. By 

most foods the halachah is that just by 

adding liquid to a solid even without 

mixing it, the Rabbonon are stringent and 

consider it Lishah (Mishnah Brurah 324:10, 

11). However, if the food will get ruined or 

will not taste good when prepared before 

Shabbos, we go like the principle rule that 

Lishah is only initiated by the act of 

kneading itself (Shaar Hatziyon 321:84). The 

Sprite must be added close to serving time 

otherwise the gas will dissipate and the 

shisisa will lose its allure. 

In such a case, the Rabbonon permitted 

a shinui/abnormal way of kneading. First 

add all of the ingredients into a large 

mixing bowl, and then remove small 

clumps of the mixture dividing them into 

smaller bowls. Proceed to mix it into a 

doughy consistency in each small bowl by 

itself and then dump them back into the 

bigger bowl. Now you can knead it even 

more until you get the desired consistency 

(Chazon Ish OC 58:1).  

Nonetheless, this allowance is only 

given for shisisa (Biur Halacha on Shulchon 

Aruch 321:14 s.v. ‘shema yavo’).  

Since kneading is prohibited from the 

Torah, and kneading even less than the 

minimum requirements is prohibited from 

the torah, why would it be allowed to 

knead the shisisa food only in small 

quantities (חצי שיעור אסור מן התורה 

Nishmas Adam 29:1)? 

Since shisisa is already edible because 

the wheat was toasted, mixing a liquid into 

it is considered a preparation of the food, 

comparable to adding sauce to an already 

edible food (תיקון אוכל). Another 

explanation is that since the liquid was 

added at the time he was eating, it is 

considered the normal way of eating ( דרך

 However, the rabbonon only .(אכילה

allowed the kneading to be done in an 

abnormal way, i.e. kneading in small 

quantities (Biur Halacha on Shulchon Aruch 

321:14 s.v. ‘shema yavo’). 

It was a Shalosh seudos to remember.  

"Now that we know the secret 
ingredient, can we have shisisa for 
shalosh seudos/seudat shlishit? 

For More Info or to Subscribe Via Email: 

simchazisel@gmail.com 

(718) 853-3696 

 

Written By: Simcha Zisel Nakdimen 


