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Overview

Halacha Highlight

Siman 451 Seif 12:

One is requires to kasher the handles of utensils as well.
However, b'dieved if hagalah was not done on the han-
dle the food is not prohibited and I'chatchila it is accepta-
ble to do hagalah by pouring water over it.

< One concern is that the chometz taste spread to the
handle and the other concern is that chometz from a kli
rishon spilled on the handle. (M.B. 68)

< The rationale for the lenient opinion is either that ha-
galah will be effective to extract chometz or that
b'dieved we do not assume items to be prohibited.
However, if the utensil was not kashered the food would
be prohibited if the handle entered the food. (M.B. 69)

< Taz and others adopt a stringent position regarding a
knife handle that was not kashered that touched hot
food on Pesach since it is common for the handle to
touch food that is hot. (M.B. 69)

< If one knows that the handle was used for hot chometz

in a kli rishon irui will not be effective and it must be

kashered in a kli rishon. (M.B. 71)
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A Single Vessel?
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The halachos of hagalas keilim—and kashering in
general—are extremely complex. For this reason the
Mishnah Berurah advises that a talmid chacham should
preside over hagalah to ensure that the kashering was
done correctly.

A certain man wondered how to kasher his pot-
handles. As we find on today’s amud, one who wishes to
kasher a pot must kasher the handles in the same manner
as he koshers the pot. Unfortunately, the pot required
libun, since it was dairy and some boiling hot meat had
fallen in the pot. But he couldn’t kasher the handles in the
required way, since they were made of plastic and it is not
clear that one can do libun on the handles. Besides, he
didnt even know if halachically he was allowed to try
since libun would likely melt the plastic. Of course, he
could do hagalah, but would this suffice?

When this question reached Rav Yosef Shalom Eliyash-
iv, zt"l, he ruled that it was possible to do hagalah on the
pot handles. “Although the pot requires libun, the handles
do not. He can add something bitter to the water and do

Pot handles

Shulchan Aruch Siman 451 Seif 12
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They must do hagalah to the handles as well

Shulchan Aruch rules that one must kasher pot handles
together with the rest of the utensil. Rema adds that in the
event one did not kasher the handles, the food cooked in
that utensil is not prohibited. The primary reason it is nec-
essary to kasher the handles is based on the principle that
once the taste is absorbed into the walls of a utensil it is
automatically assumed that the taste was distributed
throughout the walls of the utensil. This rationale, howev-
er, is limited to metal utensils about which there is another
principle that states that once part of the utensil is heated
it is assumed that the entire utensil is heated. The principle
that once a utensil is heated it is assumed that the entire
utensil is heated does not apply to earthenware and
wooden utensils. Therefore, Mishnah Berurah explains
that there is also a concern that the some chometz may
have been poured on the handle at some point or in a
frying pan some droplets may have jumped out of the
utensil and landed on the handle necessitating kashering
(Nn”"o Pro arn).

If the handle is a separate piece attached to the utensil ra-
ther than part of the actual utensil, there are authorities
who maintain that it does not have to be kashered. The
rationale is that the handle is categorized as a separate
utensil from the pot and absorbed taste does not transfer
from one utensil to another in the absence of a liquid me-
dium. Other Poskim disagree, and contend that even when
the handle is attached with nails or screws it becomes a
single unit and the principle that once part of it is heated
the entire utensil is considered heated applies. However,
even those who adopt a stringent perspective about the
status of a pot handle agree that if the handle is made of
plastic it may be kashered in this case. Even though many
Poskim do not kasher plastic for Pesach, they would allow
the kashering of a plastic handle (N mx Mmawn >poy).

hagalah. The reason why the handles are different is be-
cause of the reasoning of Rav Yaakov Emden. He explains
that a handle which is attached with screws or the like,
does not count like the same pot. According to this, libun
would be sufficient. This makes good sense and is also

how the Shearim Hametzuyin B’halacha rules.”
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