
 
פקודי פרשת  

Week #43 

Combining Foods 
 
1) Many people enjoy eating pickles, coleslaw or other non-cooked foods as 
an accompaniment to the main course on Shabbos. May one place non-cooked 
foods on the same plate as hot cholent or hot kugel if the foods will touch? 

Most Poskim rule leniently and permit one to place non-cooked foods with hot 
cooked foods.1  Others rule stringently and forbid it since such contact can cause the 
uncooked food to cook. - בישול-  
 
2) After hot soup or cholent is placed in a serving tureen or individual bowl, 

may one add salt? 

Yes.2 However, it should not be placed in the pot that was on the fire. Spices however 
should not be added even to a kli sheini. 
 

3) May one dip challah into one’s bowl of hot soup? 

The Halacha is that a baked food may not be cooked even in a kli sheini. However, 
one may put baked food into a kli shlishi. Therefore if the soup was poured into the 
bowl using a ladle, there is room to be lenient and consider the bowl as a kli shlishi 
which permits one to dip in their challah. However, if the ladle was left in the pot to 
the point that the ladle became very hot, then the ladle cannot cause the bowl to be 
considered a kli shlishi. If the soup is less than 110F (yad soledes), one may always dip 
in challah.  - בישול -   
 
4) What is the Halacha regarding adding croutons or “mandelin” (soup nuts) 

to a bowl of hot soup? 

If the soup nuts have only been baked, their status is the same as challah described 
above. If they have also been deep-fried, such as with “mandelin”, there is no issue 
of re-cooking them. 

                                                           
1 Based on the reasoning that the contact between the foods is inadvertent, and raw vegetables are 

not enhanced in any way by the cooking. Furthermore, the hot food is in a secondary vessel (kli 
sheni), or more commonly, a third vessel (kli shlishi), which according to many Poskim is unable to 
cook. Therefore, there is room to be lenient, especially if the food is not very hot.  

2 According to the basic halacha, salt does not cook unless it is directly on a fire. Although the Rema 
says that it is praiseworthy to be stringent and not place salt even in a kli sheni, since our salt has 
been previously cooked (during the processing), one may be lenient.  
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