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Halochos compiled by HaRav Chaim Bleier — Translated from the Hebrew edition by R' Zerachya Shicker

read during
davening or

Kashering Liver

Issur of Blood in the Liver

Necessity of Knowing the Halachos of Roasting Liver

1

Learning the Halachos in Seminaries
2.

There are many places in Eretz Yisroel where one can buy chicken
livers — fresh or frozen — that have not been kashered, e.g., in
supermarkets or the like. Many people, especially young women,
have no idea that these livers must be kashered by extracting the
blood before they may be eaten. People also do not know the ins
and outs of the relevant halachos because they never saw a liver
kashered in their homes, leading to serious shailos about the issurim
of blood and about their kitchens. Thus, we saw a need to discuss
the halachos regarding this topic. Not Koshered

Koshered

Although girls in seminaries
generally learn in halacha class
that a liver needs to be kashered

because of its blood, they cannot

tell the difference between a liver before roasting, which is more
red, and a liver after roasting, which is more brown, leading them to
make mistakes.

When the halachos of kashering liver are taught in seminary, ideally
the teacher should bring a non-kashered liver and a kashered liver to
the class to demonstrate the difference for the girls; if the teacher
would kasher a liver in front of them meticulously according to
halacha, that would be even better, as hearing does not compare to
witnessing. This way, they will see the kashering of a liver at least once
in their lives, something which was once routine in every Jewish home.

Issur of Blood in the Liver

4.

Although the liver is completely full of blood, the Torah allows us to eat
it. The Torah only forbids blood which can be poured like water, whereas
the blood in the liver is coagulated within the animal’s body and cannot
be poured like water (1207 177 2"p ©"p 77 P10 o). Nevertheless, blood
that comes out of the liver is like blood that comes out of any other body
part and may not be consumed. Thus, one may not cook the liver since
when it is cooked, blood is released into the pot, forbidding all its
contents, and then reabsorbed into the liver, forbidding that too.

Released Blood

5.

The poskim argue whether blood released from the liver is assur
deoraisa or only derabanan (7”po 770w ¥mp); most poskim are of the
opinion that the issur is only derabanan (27po 7"5w).

Salting Is Not Enough to Extract Blood from the Liver

6.

Blood can be extracted from other types of meat either by roasting
over a fire ("y »o 7" y"W) or by salting (0’0 *0 ow). When it comes to
liver though, the Shulchan Aruch rules that due to the copious
amount of blood inside, salting is not enough to extract the blood,
and it can only be kashered through roasting (x"o 3"y »o y"1w).

Three Days without Salting or Roasting

7.

Meat. There is a halacha that if meat went three full days from the
shechitah without being salted, the blood inside dries up and cannot
be extracted through salting (370 v'o o Y"w). Then, it can only be
kashered through roasting. After it is roasted, it may not be cooked
due to a concern that there may be blood left inside that will be
released if it is cooked. Bedieved, though, if it was cooked after being
roasted, it may be eaten (oW y"w).

Liver. When it comes to liver, some poskim say that even if it was not
roasted within three days of the shechitah, it may be cooked after it is
roasted (7p0 X"y »0 52,10 *0 T 01BX W ). However, many poskim
hold that if three days passed before it was roasted, it may not be cooked
after it is roasted (X207 TTXN 191,3P0 1 595 3pY> NMIN,R"IP 0 PTX MNX MY
1’50 V"D "0 N'MNBA R T2 %0 YRIT TN, TP T T X5PD TP T, 470 75 Y5)).

9.

10.
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Thus, stores that sell fresh liver which was not kashered must inform
their customers exactly when the shechitah took place so that they
know until when they can roast it and still be able to cook it afterward.
If they do not know when the shechitah was, they must inform their
customers that the liver should not be cooked after it is roasted.

Pan frying. Whenever liver may not be cooked after it is roasted
(above, 8; below, 12), it may also not be pan fried with oil, which, in
halacha, is considered cooking. Thus, in a case where liver may only
be roasted and not subsequently cooked, it may not be pan fried
with oil [e.g., along with fried onions] (x"0 "> Y55 x"on).

Liver that Soaked in Water or Blood

11.

12.

In halacha, soaking or pickling something for 24 hours is considered a
form of cooking [“>w1an2 w125”]. The poskim argue about the status of
a liver that soaked in water or its blood for 24 hours: some say that
according to the Rama, who holds that a liver cooked without being
roasted is assur (X"0 2’y "o X"m), it is also assur if it soaked (2py> nnn
"D "0 V"D "D ¥'MD ,X"IP "0 PIX MNX N"W 0w 2"po 173 HH).

However, several poskim write that a liver that soaked does not become
assur (M1 1" o ApTX YN N ,V"Po N™D ,N"D D OIDR WYY N"MY), but
the poskim write that it should not be cooked after being roasted. The
reason is that since it soaked with its blood, there is a concern blood will
be released when it is cooked (3”171 ©”nN 31 DW31 X"9P0 121WN *377).

Frozen Liver, Meat

13.

14.

15.

16.

Meat. It is very common nowadays for meat or liver to be frozen
immediately after shechitah, before the blood is extracted to kasher
it. The poskim discuss this from two angles: 1) Do we count the three
days (above, 7) from the time of shechitah, like other meat, even
though the meat is frozen, or do we say when the meat is frozen, the
clock is also frozen and the time the meat was frozen is not counted in
the three days (0”yo 3"y "0 w"mp)? 2) Is the meat assur due to soaking
[“@125"] since it “soaked” in ice (¥1D, 7" »0 DO 7102 N"WA APY> NNIN
370 TP XN 10"IR NMY,'0 PO T'Dw)?

Liver. The poskim also argue about the status of a liver that was frozen
without being kashered. May it be cooked after it is roasted, or is it
assur to cook it after it is roasted like liver that was not kashered within
three days (above, 8) or like liver that soaked for 24 hours (above, 12)?
Thus, certainly lechatchila frozen liver should not be cooked after it is
roasted because of the above concerns unless there is a specific need
to do so (20 *"p WA NN DDA R R™IN).

Some hechsherim certify frozen liver available in supermarkets that
was not roasted, including the words “For roasting only” on the
package. The intent is that the liver needs to be roasted properly and
may not be cooked afterward due to the reasons above (14).

Problems

17.

18.

Cooking without roasting. There were some people who bought these
frozen livers without understanding the intent behind the label due to
lack of knowledge. They thought it was simply saying that the liver tastes
best roasted. Based on how they understood the label, they pan fried the
liver without roasting it to extract the blood, which was a problem since
frying something dry is considered a form of cooking (x"0 17> %52 x"an).

In the above case, the liver itself may be eaten according to the
Mechaber (X0 3"y »0 7" p"w). The Rama holds that the minhag is to
treat the liver itself as assur (17po 0 ,0w). As far as the pot/pan, the
Mechaber agrees it becomes assur (X"o ow). As far as the plate the
liver was eaten off of while it was hot and with no liquid, the Pri
Megadim (n"po 77ow) and Chavos Daas (3’po) hold it is like irui from a
broken stream and therefore mutar (x> o x"n o”n >pn "W "wn'p).
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19. Put liver in cholent. A young woman once bought one of these
unroasted livers. Without realizing she had to roast it first, she put it
in her cholent. Eeveryone complimented her on how soft they
were!. The status of the cholent is as follows: if the volume of the
cholent is sixty times that of the liver, the pot and cholent are mutar,
but the liver itself is assur. It must be removed with a plastic spoon
or a toothpick, not a regular spoon, since the volume of a spoon is
not sixty times that of the liver and the spoon would become assur.

20. If the volume of the cholent is not sixty times that of the liver, the
cholent and the pot are assur too. If the cholent was ladled onto a
plate, the plate is mutar (ow o»n >pIN N"WY).

21. Due to these cases and others, kashrus organizations should not
allow unroasted liver to be sold to the general public, e.g., in a
supermarket; this has become practice of the Eidah Chareidis (n"w
ow n"n). Hechsherim that allow the sale of unroasted liver should
know that they are causing many problems to the public.

How to Kasher Liver

Cutting the Liver

22. Duetoallthe blood in the liver, Chazal required making cuts in the liver
while it is whole before roasting it to allow all the blood to drain as it is
roasted. The way this is done depends on whether or not it will be
cooked or fried after it is roasted, as will be explained.

23. Livestock liver. To prepare livestock liver for roasting, one must make
cuts in a crisscross pattern along the entire length of the liver (a7
v"po "y »o oo) and position the side with the cuts downward so
that the blood flows out (ow y"w).

24. Chicken liver. Chicken liver also requires crisscross cuts. Lechatchila,
chicken liver which is naturally divided into two sections should have
each section cut. Bedieved it suffices if one section was cut (”"a).

25. Bedieved. If a liver was not cut before it was roasted, according to
the Mechaber it does not help to cut it and then roast it a second
time (om0 »MaT). The Rama holds that if it was not cut, one can
remove the blood vessels after it was roasted and then he can even
cook it. After it is roasted though, merely puncturing the blood
vessels is not enough (2"po X"°0 AT 7).

26. Eating without cooking/frying after roasting. Some say that if one
wants to eat the roasted liver without cooking it afterward, it is
enough to cut it lengthwise or widthwise to drain the blood from the
blood vessels. If one did not cut it before it was roasted, he should
cut it afterward; then everything other than the blood vessels is
mutar (X™po n"o,3"0 Y"w). Others say even a livestock liver does not
even need to be cut lechatchila since we are not concerned for the
blood in the blood vessels (170 x5 %93 x"on ,x"m).

27. Puncturing. Some hold that instead of a crisscross cut, one can
puncture the liver until the blood vessels many times with a knife
(x"m), thorn, or toothpick ("M 71o°R). Some poskim say this may be
relied on lechatchila (3°po 7" 5%5 2pY> nnanm Xm0 WY Mrno);
others say it only helps bedieved (,2’po 7' 4 7 773 Y3 nxon NN
1"PO N”277,1"0 R”S HH3 R7on).

28. Removing the gallbladder. The gallbladder is attached to the liver.
Some write that if the gallbladder of a chicken (¥no1 27po 10) is
removed along with a sliver of liver, that is akin to a crisscross cut
since it gives the blood a place to drain from (x"o x"n") if the opening
is facing downward ("5 "o 710 7" Pw 0"AN NMY).

29. This is what slaughterhouses with the finest hechsherim today rely on:
they cut the gallbladder away from the liver. The non-Jewish workers
must be supervised to make sure they cut off a thin slice of the liver with
the gallbladder; otherwise, removing the gallbladder does not help.

Rinsing the Liver before Roasting

30. The minhag is lechatchila to rinse the liver in water before roasting
it to get rid of any blood, even if it will be eaten without cooking it
after it is roasted (0™po 3"y >0 T'wa X271 NXLVN NN). However, there
is no halachic requirement to soak it in water for half an hour like
other meat (1’0 0 2’n TOXA VN NMW).

31. Lechatchila it should be rinsed after it is cut in a crisscross pattern. If
it was only cut after it was rinsed — even if it was cut right away — it
must be rinsed again (77Yn12 270 "D 170 VI YW IX°P).

32. Nevertheless, bedieved the liver is mutar even if it was not rinsed
before it was roasted (ow 7"w).

Arranging Livers on a Rack

33. The livers must be placed on a rack, skewer, or roasting spit so that
there will be room for the blood to drain when it is roasted over the
fire. Itis assur to roast liver in a way that the blood will have nowhere
to drain (X™po X"’D AT T ,X"PO 1Y "0 TMN).

34. The livers must be arranged so that the fire is under their entire
surface areas. One liver cannot be on another one in a way that
prevents the fire from properly drawing out the blood.

35. Oil may be smeared on the rack before the liver is placed on it to
prevent the liver from sticking to the rack when it is roasted. The oil
does not prevent the fire from drawing out blood (131 v m
DW12 M1p YY1, IWDIRTOTIXNI).

36. A liver may be roasted directly on coals since the blood can drain
between the coals.

Salting before Roasting

37. Strictly speaking, there is no need to salt a liver before roasting it
since roasting draws out all the blood (X vy "o 77 Y"w).
Nevertheless, the minhag is to sprinkle a bit of salt right before the
roasting, when the liver is already on the rack or spit (@’ 12,00 X"m
770 DWITP '© 73w M °n), but the liver should not just sit there with
the salt before it is roasted.

38. The amount of salt put onto liver before roasting is more than one
would put on to season a dish but less than the amount needed to
extract blood when kashering other meats (x"o0 275’1 "0 wnn Y IWXP).

39. Bedieved it is fine if one roasted a liver without salting it. Also, if no
salt is available one may roast a liver without it (ow X"m).

Types of “Fire” for Roasting

40. It makes no difference if the heat source is underneath or above the
liver (7"p ™0 0 "1%n VIV N"WY).

41. Oven. Most poskim hold one can roast a liver in an oven even though
there is no actual fire since it has the heat of a fire (1"awn n"y »o 3o
FPP12™p PO RN TIDR 2WN N"Y ,2"po), but the liver must be placed on
arack or the like, not the oven floor (7"y »o x"n x3’1n "M N"w). There
should also be a designated or disposable tray under the liver for the
blood to drain onto so that the oven does not become assur. Also,
the oven door should be left open.

42. Electric grill. Most Acharonim allow liver to be roasted on an electric
grill if the heating element gets red hot ( 2wn n"Ww 0w "% VIV N"W
PP PO XM TIBR:).

How Long to Roast It

43. Strictly speaking, the liver must be roasted until most people would

eat it, about halfway roasted ( ow 7w ,7"01 270 1"y "D X121 ,0"D O NV

2"po 2"y o1, 7pD). In other words, if it needs to be roasted for ten
minutes to be fully done, one may assume all the blood drained out
after five minutes (1po mo 1"y "o amD).

However, some are machmir to roast it fully ( >0 02 X211 0”2 ,5"wn

7”1po v"O). Others are machmir to roast it until the outside is dried

since we are not expert enough to know what is considered half

cooked (oW ™va X217 X N7 WY ). This is the proper practice (7).

Rinsing after Roasting

45. The minhag is to rinse the liver with water after roasting it, whether

it will be cooked later (x"o 2"y X"m) or eaten roasted without cooking

it (7”0 ow x"M). Bedieved if one did not rinse it after roasting it, it is

mutar even if it was already cooked (7"po p"ip TP T ,X"0 R"M).

Lechatchila the liver should be rinsed three times, in the same

manner that other meats are rinsed after they are salted (v "o 7w

7"P0 T7DW 3D 7"OPDO T H9 APY’ NNIN,1"OPD).

47. The livers can be rinsed while still on the rack they were roasted on
(20 7"vo NPbn i MXYp 0IDID MIaT).

Flipping Livers during the Roasting

48. If one is roasting liver and wants to ensure it is roasted well, he may
flip it over (2™po 1"y »0 1"DW 3D ,1"po "V HY5 APy’ Nnm). However, the
minhag is to be careful not to flip a liver many times while it is
roasting since doing so causes the blood to trickle all over the liver
and remain on it. However, even if it was flipped multiple times,
bedieved it is not assur (270 1y "o X"21).

Removing Liver from Rack Immediately after Roasting

49. Some say one must make sure to remove the liver from the rack
immediately after it is roasted and taken off the flame (»o y™wa x»
7"0 1"p) so that the bliyos of blood in the rack do not make the liver
assur. As long as it is near the fire, though, this is not a concern
because of the rule that “as it absorbs, so it releases.” However, the
Mechaber rules that the minhag is to consider the liver mutar (ow).

50. The Rama rules that lechatchila one should be careful to remove the
liver from the rack as soon as it is taken off the flame. Bedieved,
though, it is not assur (oW x"m").

51. If livers were rinsed while still on their rack after being roasted
(above, 47), they do not need to be taken off as soon as they are done
being roasted.

Libun of the Rack, Spit, or Knife

52. The Mechaber holds that the spit or rack the liver was on, as well as
a knife or fork that was stuck into the liver while it was being roasted,
do not require libun after the roasting since when a fire begins to
heat meat, it draws the blood out such that it does not get absorbed
in anything near it (oW Y"w).

53. However, the Rama holds that lechatchila the spit or rack that the
liver was on, as well as a knife or fork used to flip the liver while
roasting, are assur. Accordingly, they may not be used for cutting
or any other use without libun. However, bedieved if they were
used without libun, they do not make anything assur (ow x"mn).

54. Therefore, the minhag is to do libun to these utensils before using
them for other things (v1nn y™w 1%°p), but they do not need libun
before roasting other meat or liver to extract its blood ( p"m°o nmi>
1"op0). Still, there are those who are machmir to do libun even before
using them to extract blood through roasting again.

44,

46.



