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When Yisro came, he saw that his esteemed son-in-law was standing the entire day resolving disputes and solving
dilemmas of the Jewish people.  Worried that Moshe was being overworked, Yisro recommended instituting a system of
multiple levels of judges to preside over the B’nei Yisroel, and that Moshe should only occupy himself with resolving the
more difficult cases.  At first Moshe was reluctant to accept Yisro’s advice, but after consulting with the Ribono shel Olam,
Moshe followed his father-in-law’s advice and legislated Yisro’s suggestion into action.

Yisro might have given good advice, but it is hard to imagine how this newcomer to Judaism could realize the
inherent problems with a system with which he is not yet familiar.  This is aside from the fact that Moshe Rabeinu and
moreover, the Ribono shel Olam seemed to fail to realize.  How are we to understand all of this?

HaRav Uziel Milevsky zt”l  explains that ultimately, the original system where everyone would come to Moshe
directly, was just what was in order. Only he, the greatest teacher who ever lived, could truly educate the masses as to what
is truly the ratzon Hashem.  Indeed, when Yisro initially approached Moshe to recommend his new ideas, Moshe dismissed
him and explained that the people were seeking the word of G-d and he was therefore mistaken.  True, Moshe explained,
Yisro’s recommendation was the most viable for a system of courts and adjudication.  However, since the B’nei Yisroel
search for daas Torah, which is something much higher, the best place to go, is to the top.   Although Yisro initially accepted
his answer, as he began to circulate among the people, he discovered that many of them were agitated while waiting in line.
If these people are seeking truth, Yisro surmised, it shouldn’t bother them to have to wait their turn.  Yisro appreciated the
pursuit of emes, and understood that this wasn’t the true motivation of most of those who sought Moshe’s counsel, and so,
he returned to Moshe to relate his new findings.  Not convinced that this was the case, Moshe turned to the Ribono shel
Olam Who confirmed that Yisro’s assessment was indeed correct. 

There are many lessons to be learnt. Pursuit of truth requires patience and sometimes going to the top. This is also
true.  However, ultimately this is what is expected of us as Jews. Both Moshe Rabeinu and Hakadosh Boruch Hu thought so
and only after Yisro asserted that we fell below this expectation, were adjustment made to the system in place. We live in
somewhat of a spoiled generation when “who can I sue for this?” is almost a knee-jerk reaction.  Instead of fighting in pursuit
of what is right, we argue that we are right.  We have lost sight of pursuit of emes and replaced it with molding the Torah to
further our own agendas. This causes us to lose patience with others, with the system, and with ourselves. A yid must
always ask himself ‘what does Hashem expect of me?’.  If we do so at every juncture, we can attain the level that was
expected of us when we received the Torah at Har Sinai.



“ H a l a c h i c    D i s c u s s i o n “
“COOKING FOR SHABBOS”

Among the many mitzvos in parshas Yisro is Shabbos, one of the fundamental tenants of yiddishkeit. The halachos of Shabbos are quite complex, and there is even one
specific area of halacha which commences before Shabbos starts. Let us take this opportunity to examine the laws of sh’hiya (leaving food on the fire at the onset of
Shabbos).

Chazal forbade leaving food on the fire at the onset of Shabbos out of concern that one may come to adjust the flame or stoke the coals in order to
expedite its cooking.1 The Gemara (third perek of Shabbos) discusses exactly what is included in the prohibition.  According to Chananya, anything that has not
yet reached the level of ma’achel ben drusai2 is included in this prohibition. However, if the food is already half (or a third) cooked, one may then leave it over
the fire at the onset of Shabbos.3    The Chachamim however, understand that one may not leave food on the fire, even if it is completely cooked, so long as its
accelerated cooking will not damage the food. This is referred to as “mitztameik v’yafa lo” (literally, its shrinkage is good for it, such as in the case of cholent
that generally is more tasty when it cooks for longer).  The Chachamim understand that so long as a person will benefit from adjusting the fire, he may be lured
into forgetting that it is Shabbos in order to do so. Only when the food is mitztameik v’ra lo (literally, its shrinkage is detrimental for it) is there no concern that
one will try to adjust the flame.

The Rishonim are split as to which opinion to follow. The Rif and Rambam rule like the Chachamim and forbid leaving anything on the fire unless its
continued cooking is detrimental to its taste.4  However, Rashi and the Ri (in Tosfos) rule leniently and allow food that is at least half cooked to be left on the
fire. The Shulchan Aruch rules stringently, citing the lenient opinion as “and some say that…”.5  The Rosh, however, writes that “since K’lal Yisroel is very
attached to enjoying Shabbos, and will certainly not listen to those who forbid leaving food over the fire, therefore, one should rule leniently, [like the opinion of
Rashi and Tosfos]”.  Based on this Rosh, the Rema writes that our custom is to be lenient (though the Mishna Berura understands as somewhat of a leniency
and therefore recommends circumventing the issue via another method). (See Biur Halacha, and see below for other such methods.)  See, however, the
Chazon Ish who understands the Rosh6 as a p’sak to be followed l’chatchila, and thus holds  that there is no need to act stringently.   There is another opinion
among the Rishonim; the Ba’al HaMa’or writes that even after food has been half cooked, Chazal were still concerned that one may adjust the fire. However,
this concern only exists until the food is completely cooked. Once the food is fully cooked, there are two different customs regarding leaving it on the fire and
one may follow the local custom.

The mishna states that sh’hiya is permitted if the fire is garuf v’katum. This means that either the coals are removed7 from the stove or oven (garuf
means shoveled out), or they are covered with ashes (katum). In this way, a person has demonstrated in a proactive way that he is no longer interested in the
heat source - if he has just taken steps to diminished it, why would he later reignite it?8 In modern day terms this means covering the fire with a blech9 and
covering the knobs.10  Once the fire is deemed “garuf v’katum”, one may leave food that is not totally cooked  on it to finish cooking.11    The Gemara (Shabbos
18b) suggests 2 more ways in which it is permissible to leave uncooked food on the fire. They are kidrah chaisa and garma chaya.

Kidrah chaisa means that the pot of food is completely raw. Since it is not possible to cook it in time for the Friday night meal, there is no concern that
one will adjust the fire to speed up its cooking. (Since it will be ready by the daytime meal without touching it.) According to the mainstream opinion, this
leniency only applies to foods such as meat or chicken which require substantial cooking. Additionally, some authorities question the validity of this leniency in
modern times when a stovetop burner can cook meat in a relatively short period of time.12   Garma chaya means that one adds a single raw piece of meat to his
pot right before Shabbos. See however the Chazon Ish who claims that this leniency does not apply, practically speaking. He asserts that one cannot add the
piece immediately before Shabbos in order to avoid chilul Shabbos. However, if he adds it several minutes before, the piece has already begun to cook in the
hot pot of food by the time Shabbos begins. Once food has begun to cook, the leniency of garma chaya no longer applies.

1. It seems from most Rishonim that the concern here is not necessarily that one will cook the food and be liable for bishul, but rather for adjusting the fire which is an act of
havarah (lighting fire). (See further) 2. Ben Drusai was a well known thief who was always on the run. As such, he always consumed his food before it
was cooked. The Rishonim dispute whether the food he ate was one-third  cooked or half cooked. (How to measure this is itself a later dispute and beyond the scope of
these pages.) 3. Although there is a machlokes among the Rishonim as to whether food cooked to this point is already considered cooked (and cooking it
beyond this point would not be a violation of a melacha d’Oraisa), it is not necessary to say that Chananya holds this way regarding cooking. Since here the concern is
adjusting the fire, one could suggest that although the food is not yet considered cooked, once it is “close to cooked” one will not be tempted to adjust the fire. Rather, the
concern is about completely uncooked food - that in desperation one will be tempted to adjust the fire. 4. This does not necessarily mean that the food
is or the verge of burning, if the pot of food is intended for guests and the quantity of food is not much more than fit for its eaters, shrinkage alone can be detrimental even
where it improves its taste. 5. As a rule, when this pattern appears in Shulchan Aruch, the mechaber intends that one follow the first opinion, relying on the
second only under extenuating circumstances or b’dieved. 6. The Chazon Ish cannot mean that the Rema is a p’sak to be lenient, since the Rema’s
wording is “nahagu l’hakeil” which, as the Rema himself explains in a teshuva, means that the halacha is not clear but such is the minhag. Had the Rema meant this as a
p’sak, he would have written “v’nohagin l’hakeil” as he indicates in the very same teshuva.
7. Exactly how clean the oven floor must be of coals or how much of the fire needs to be covered is a subject of discussion unto itself and is beyond the scope of these
pages. 8. Regarding a heat source that cannot be adjusted, most contemporary poskim agree that leaving a pot of food is not subject to these restrictions and
is considered as if already “garuf v’katum”. (This seems to be the opinion of the Igros Moshe and represents the view of R’ Shlomo Zalman Auerbach zt”l.) A minority
opinion requires a blech for such a heating source as well. (This is reportedly the opinion of HaRav Elyashiv zt”l). 9. According to the Chazon Ish
however, a metal covering is insufficient. Since metal is a good conductor of heat, it cannot serve as a sufficient diminishment of it. [Regarding a thin layer of foil, many
are of the opinion that this is an insufficient covering for even the mainstream opinion. One should consult his own Rav before relying on foil as a method of covering the
fire.] 10. According to some poskim (see for example Igros Moshe) covering the knobs is a nice hidur, but not required. According to some however, it is
completely necessary. (This is the opinion of the Shevet HaLevi and Rav Aharon Kotler zt”l who viewed covering the fire as a hidur). Most poskim however rule that one
should cover the knobs as well, whenever possible. 11. See however R’ Akiva Eiger (quoted by BIur Halacha) who questions whether “garuf v’katum” is
sufficient for food that has not yet reached the point of maachal ben drusai. 12. The leniency would however apply to a slow cooker that cannot be adjusted to
cook within an hour or two. As such, it would be permissible to put one’s cholent in a crock pot if he turns it on about half an hour before sunset. In this way its contents
would not reach the temperature of yad soledes bo (considered the beginning of cooking) until after Shabbos begins.


