
 

 

   חיוי פרשת
Week #85 

Which food items may not be placed into a kli sheini (a cup or boel that was poured into 

from a pot that was directly on a heating element)?  

 

Ingredients that are not precooked may not be placed into a kli sheini (even if they were 

baked). The following commonly used foods contain ingredients that were not precooked, 

and therefore may not be placed in a kli sheini that is 110F. (43.33C): 

 saccharin 

 salt produced in Israel (salt produced in the U.S is precooked) 

 spices 

 croutons (Note that even if a ladle was used to transfer soup from the pot, the soup bowl 

should still be considered only a kli sheini.  If one wishes to add croutons to hot soup that is 

at a temperature of 110 F, one should first pour the soup from the pot into a secondary 

dish, and then from there into an individual soup bowl.  The soup is then considered to be in 

a kli shlishi.) 
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Exception:  Water may be poured into a kli sheini.  

  

Which items should not be added even to a Kli Shlishi? 

 

Items that are obviously easy to cook and that will get cooked even in a Kli Shlishi should not 

be added to one. Examples include placing a tea bag or instant foods such as oatmeal or 

instant soup into hot water in a Kli Shlishi. 

 

What does one have to be careful with a bowl of hot soup?   

 

One should not put croutons or dip Challah into soup that is over 110 F since these items 

were not precooked. However, if the soup was poured into another pot before it was dished 

out into the individual soup bowl, then the bowl is a kli shlishi and this is permitted. 
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  Research into the manufacturing process of croutons has shown that all store-bought croutons are baked, and it 

is only restaurant-served croutons that are deep-fried. Deep-fried foods are considered precooked and would be 

permitted to be added to hot soup. 


