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Bread items were not included in the restnction of bishul akum™ and
arc governed by a completely difTerent set of rules. Many are of the
opinion thal the sages initially prohibited bread baked by a gentile (pas
akum) but later partially rescinded this restriction for commercial bread
(pas palier) which 1s a staple food item  Some euthornties allow the
purchase of pas palter f pas yisrael of comparable quality 1s unavail-
able.™ while others permit pas palter under all circumstances. ™ Since

.- the restriction was rescinded only because of necessity, many people who
@ SHUW HA N ARycH Cu D. 13 j) are medakdek b 'mirvos (scrupulous in mizvah observance) refrain from
- caling pas palter under all conditions ¥ Nonctheless, many kashruth agen-

2212 72} ONDRY AN Y 11 (3) ] cies follow the basic halachah, and endorse products which are pas pal-
Sw na3 T anY b 15’5.‘{ 1 I0R () ter’'. Pas palter ncludes a calegory of products known as pas haboh
PYa RINwD oN2 W N8R DA Ty bikisnin * Some common examples of pas haboh biksmin are pie, cake,
- (M) nea () VS"JT 03313 ’-D’v ‘Sﬂ.’)’l o cookies, pretzels, bread sticks, flal bread, crackers and kichel
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ECTION 2: Kashering of Kosher Utensils Used by a Non-

Jew . .

370 YD A D T VW

1 (a)lfanon-Jew cooked, fried, baked, eic kosher food v ynIw .

a utensil, the utensil requires kashering according to the  3yvwanb ny% nyn panad 778 PrY 37¥ 970 277p "0 n77 AR .3
anner of use. 1997 132772 XOR TR D713V W3 MSWNRAT WD RUUY nD 02
(by If the above mentioned was done in an 7% ©BYD 2 *7Y 11WOAY AWOKR R 8N WY 13 1K AT SN
rthenware or porcelain utensil, the utensil must be TRY ¥y w2 7k w1 ALWI Spa w1 SpYpRt Munnw PUwInY
ishered three times by hagalah > All other laws of hagalah WAy Ty

ply to such a utensil 3 (Refer to Appendix) YYD P RTIN 7O AR IAPWA TP 170 pUO KU NT TN UYL
2 Anoven used by 2 non-Jew for kosher food may be AMBCNT AR LR PUO QU AMn Ry %P MY W pwe T
1WA P DRIR 2 MR RTIN D TN IR 2 pU0 RTIP D AT
-ed after it has been thoroughly cleaned. and not used for 1= *s% n7o* *123RY 03 PIY A2138 ©MWY BIRW 0557 303 BV
I hours » 1PUERTIN D AMIKOTUAN A3 OW YT MY W BRI WRnUT KOU
3 New utensils bought from a store with a non-Jewisch MO AR IYA MY

oprietor do not require kashering  If utensils were
sught privately from a non-Jew, they do not require
ishering if it can be clearly seen that they had never besn
eviously used ™
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The Gemara resumes Rav Acha’s statement:
1mnna wn 13 5yy — They decreed a prohibition on their wine
on account of their daughters™  =nx 137 mwn [nua by -
and on their daughters on account of something else, viz,
idolatry itself.®  anx =37 mwn 0K 137 Yy - And they also
decreed on something else (a completely different matter) on
account of something else./?”
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The Gemara details Bilam's advice:
on% Tnx — [Bilam] said to [the Moabites]: 19x Sw ammabx
X1 k1w — The God of these Jews hates immorality. &m
1nwe 1935 onxnn — Furthermore, | know that they [the Jews]
have a penchant for linen garments.»! myy IRWKY KIS —

Come, Let me give you a piece of advice: w9y 1% nwy - Set
up tents®? for them, ie. the Jews, nuy 172 2'v M — and place
harlots inside them, nvnan TN Ynan a3t — an older one
outside each tent and a young one inside; 1wz 5317 1rann
— and have them sell [the Jews] linen garments, 1% nwy
nmwWwI Ny abw o owho - Taking Bilam’s advice, {Balak]
set up tents for [the Jews] throughout the territory controlled by
the Jews, all along the Jordan from Snow Mountain (Mt. Her-
mon) in the north to Beis Hayeshimos in the south, jm2a3wm
mnt — and placed harlots inside them, 9N yinan apey
21231 — an older one outside each tent and a young one inside.
P12 505 PRYM pProe prw s phox 9X7ww nywat — When the
Jews would eat, drink and be merry and go out for a walk in
the marketplace set up by the Moabites, 73p1115 799X — the
older [harlot] would say to [the Jewl: jnwsibsuwpan TNKOK
— "“Are you not interested in buying linen garments?" a0t
Mw3 19 namx — The older (harlot] would offer [the linen
garment] at its full price, MnoaH namx 7791 — while the
young [harlot] would call to him from inside and offer it for less,
thereby persuading the Jew to purchaseit. omyswhwiopw —
Pleased with his bargain purchase, the Jew would begin to fre-
quent the store and the same episode would reoccur two or three
times. 1% namix 12 x — Afterwards, ie. after they had
become friendly in this manner, [the young harlot] would say to
[the Jew]: ni3 132 nx 13 ~ “Behold, you are like a member
of the family, i e. a preferred customer! a¥yy M3 3w~ Sit
down and choose for yourself from our merchandise at your
leisure.””  m%¥x npm vy M Syw ™M¥¥1 — Pitchers of Am-
monite wine were placed near her:?® by 1" eI X5 e
33 5w o (x5 amy ~ and at that time (the wine of
Ammonites and) the wine of gentiles had not yet been
prohibited.” 1% n9nx — She would say to him: jnyn
1 5% v nnwnw — “Would you care to drink a cup of wine?"”
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Alcoholic Wine production takes place at the time of the grape harvest once or twice a year
The grape harvest usually coincides with the Yomim Noraim season. Grapes are carefully
picked and transferred to the winery where the grapes are crushed or pressed. The crush or
pressing can be done mechanically or manually. From the moment that the grapes are
brought to the winery, the Mashgichim have to be on constant alert to prevent an inadvertent
Irreparable Hamshacha, thus disqualifying the total winemaking process Hamshacah is
defined in Avodah Zarah, as the separation of the juice of the grape from the grape skin In
production terms, any movement of the grape juice along the production line, initiated by the
non-Jew, qualifies for Hamshacha. If this Hamshacha is done by a non-Jew anywhere aiong
the line, whenever the juice is pressed, sampled, conveyed into the plant, or pumped by
hose, the production 1s disqualified An observant Jew mustinitiate, activate, or operate every
essential step of the crush, including the fermentation, standardization, and sample taking for
quality control For this reason, the winery must be manned by a sizable crew of qualified
Mashgichim throughout the duration of the crush and a smaller crew during standardization

operations.
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However, many wineries are actually mevashel, pasteurize, the wine at a very early stage of
production to avoild Hamshacah problems Bishul is defined Halachically as the point when
the juice begins to bubble Although there are Halachic opinions that maintain that bishul is
fulfiled once the wine begins evaporation, we are machmir, exercise stringencies, and
require that the wine should be cooked at the higher temperature to achieve bishul, generally
1800 F. Once cooked, the wine can no longer become Stam Yaynom and can no longer
ferment naturally Therefore the wine needs to have outside wine enzymes added to the juice
so that artificial fermentation can occur However, Hashgocha is needed at this point as well
to make sure that only Kosher wine enzymes are used

In the United States, most Kosher wines use this method of fermentation For California red
wines, the bishul, pasteurization takes place after fermentation and clarification. There 1s a
combination of natural fermentation and additional wine-yeast additives that are used to
ferment the red wine Califormia white wines are pressed, chilled, pasteurized and then
fermented. New York wineries add sugar to their wines to achieve their sweetness In some
New York wineries, where all the workers are Jewish, wines are naturally fermented After
fermentation the wine 1s aged in storage casks to mature and develop flavor and fragrance

During the aging process, wine must be transferred from cask to cask to get rid of sediments
and settled solids. After the maturation process, the aged wine 1s filtered and bottled

At some of the sensitive points of the wine development (i.e aging, blending, or
standardizing), non-mevshal wine must never be uncorked or sampled by a non-Jew so that
a disqualfying Hamshacha will not occur. For wines that are already Mevushal, tanks have to
be sealed with the Mashgiach's seals to assure that no tampering occurs
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