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Some Rules of Hagalah Hagalah with an Electric Kettle
Hagalah Today in the Kitchen 9. Like a libun stone. The poskim discuss whether or not pouring hot
1. Back in the day, the halachos of hagalah had much practical water from an electric kettle has the status of pouring water onto
relevance since most of Klal Yisroel relied on hagalah to kasher alibun stone.
their year-round chometz dishes for Pesach use, as discussed by all  10- Some say pouring water from an electric kettle is better than just
the poskim. Today however, most people use dishes designated pouring hot water from a pot. This is becaus_e whgn water is
for Pesach even if people do sometimes kasher certain utensils. poured from a pot, the pot is no longer on the fire; this leads to a
2. Many people, primarily in chutz la’aretz, enjoy the halachic concern the water will cool down, necessitating the use of a libun
advantage of having a special Pesach kitchen. For people who do stone. However, when water is poured from an electric kettle, the
not, kashering is still common today to facilitate use of chometz water is still connected to the “fire source,” i.e., the heating
surfaces, sinks, stoves, etc. in the kitchen for Pesach. Most people element in the water, which is still very hot even if it is no longer
do not rely on kashering alone though; they also cover surfaces, on, at least immediately after it goes off. Hence, these poskim hold
counters, and the like. We will discuss the reasons and the ideal one does not need to use a libun stone at all when kashering with
options. As an introduction, we will discuss some rules of hagalah. an electric kettle (3"p »0 X" %1 LIV N"TY).
Hagalah Does Not Help for Intact Chometz Matter 11. However, others hold that pouring from a kettle after it goes off is
3. Hagalah. Hagalah, i.e., kashering with boiling water, only helps for not like pouring onto a libun stone. Thus, if one wants to use a
chometz flavor absorbed in a dish [”b|iyos"] via water or other kettle to accomplish the level of kashering with a libun stone, he
liquids (v™po v™p »o MR K™ K™ »0 TP 0NN N"1w). Hagalah does must pour the water while the kettle’s heating element is still on.
not help for intact chometz matter. Thus, before doing hagalah, 12. In a kettle that automatically goes off when the water reaches
one must ensure that the dish is completely clean without any boiling, one should hold down the button the whole time he pours
intact matter on it (2”50 271 ,3"0 X”1N "D P"W). water so the heating element stays on [be careful not to press the
4. Chazal were worried that a dish with grooves or cracks cannot be button after all the water has been emptied]. For a cordless kettle,
kashered because it cannot be cleaned well. If so, those spots can one should attach the jug to the base with cable ties or the like so
only be kashered with libun (770 0w x"m1,3"0 X"1n »"1w) when libun that the water can be poured while the kettle is on and boiling.
5 poss@le - t.)Ut many dlsh.es will be rumgd through libun na f!re. 13. Shabbos urn. It is possible to kasher things by opening the tap of a
5. Libun. Libun is heating a dish to a very high temperature in a fire. Shabb hile it hat th ills direct] h
If chometz was absorbed directly into a dish without the medium abbos urn while it is on so that the vyajcer spi 's |r§ct y o'nt(? the
of water, e.g., in a pan or skewer over a fire, hagalah is not enough; s'urface that needs to be'kashered. This is certainly like irui with a
only libun works (170 0w p™1w). Libun works even for intact chometz, libun stone, as the water is connected to the heat source the whole
as the fire’s heat burns the chometz and turns it into ash (3’0 o). time and it remains on. One must just be extremely careful not to
Hagalah with a Heated Libun Stone get burned ch”v when moving the urn while it is on. This method
6. lrui kli rishon. Utensils used in a kli rishon on the fire can only be is not for everyone.
kashered in a kli rishon on the fire. It is not enough to pour hot 14, Pesach kettle. When it comes to kashering with an electric kettle,
water from a Kli rishon since the water might be slightly cooler some prefer using a Pesach kettle since it has no chometz matter
when it touches the utensil. Utensils used by pouring from a kli absorbed in it. However, the downside is that when pouring water
rishon onto them can be kashered by pouring hot water frf,’m akli on a chometz dish, there is a chance that chometz bliyos will enter
rishon. Thisisin accprdance with the.rule of 11)‘7&? T2 1w9125” [adish the kettle via the steam. Hence, the dish being kashered must not
expels a substance in the same way it absorbed it] (7"0 X"1n y"1). have been used with chometz in 24 hours and it must be kashered
7. Large utensils that require hagalah in a kli rishon. The poskim give ) e e e
a way to kasher large utensils or surfaces used in a kli rishon that before the time chometz becomgs assur ("0 210 "0 y"1v). .
cannot be kashered in a kli rishon due to their size if the majority 15. Chometz kettle. Others prefer using a chometz kettle for hagalah in
of their use was not in in a kli rishon (x"3p0 23 X237 7X): One can accordance with the minhag not to use on Pesach utensils that dishes
pour hot water from a kli rishon onto them; to prevent the water were kashered in. The downside to this is that the kettle has chometz
from cooling down before reaching the utensil, one must place a bliyos. However, as long as neither the kettle nor the dish being
heated “libun stone,” i.e., piece of stone or metal heated in a fire kashered has been used with chometz in 24 hours, one can use a
to a very high temperature, on or in the utensil. Then, when hot chometz kettle I'chatchilah (m mx 7”0 owa map »w). This is especially so

water is poured over the utensil and the stone, the water is
reheated by the stone and is not able to cool down. Hagalah in this
manner works like hagalah in a kli rishon (x"3p0 21,170 DW ®"1).
Caution for danger. When doing hagalah with a libun stone, one
must be very careful of the danger of getting burned. The stone or
metal is extremely hot and one must move it to different areas —
this can cause burns ch”v. Thus, only someone who knows how to
be careful and has a trained, steady hand should use it.

considering there are virtually no chometz bliyos, as chometz is not
cooked in a hot water kettle. The only concern is from the chometzdik
steam and condensation which may have seeped in throughout the
year. Thus, in practice, both a chometz kettle and a Pesach kettle may
be used [I'chatchilah
for hagalah (x"n Mechiras Chometz

11y o"wn). At ‘Cheder Horoah’ during times
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Kashering a Sink

Clean It Well

16.

17.

Intact chometz matter. If one wants to use his year-round kitchen
sink on Pesach, he must first clean it out well from any possible
intact chometz, especially around cracks and crevices, e.g., under
the edge of the sink that is against the counter, around the inbuilt
metal strainer where the water drains, etc.

Harsh cleanser. Some make sure to pour a harsh cleaning agent,
e.g., bleach, in the drain hole to ruin the flavor of any possible
intact chometz matter there or deep in the pipe. Since the cleaning
agent completely ruins any leftover chometz, even if there is a
blockage in the sink — something very common on Pesach due to
the increase in fatty foods, potato peels, and other fruit skins —and
water sits there for 24 hours, there is no concern of the water
causing leftover chometz to become absorbed in the Pesach dishes
based on the rule of Y1215 122 (X"0 2”00 MY MPan YIp ITRN WMIA).

Hagalah for a Sink

18.

19.

20.

21.

Metal sink. A sink made of metal, e.g., stainless steel, can be
kashered for Pesach. Before it is kashered, it must not be used with
hot chometz for 24 hours. Then, hagalah can be done by pouring
boiling water on it from a kli rishon. This is enough based on the rule
of 10,11 72 19120: since a sink only absorbs chometz bliyos through
irui kli rishon — e.g., when chometz food such as a pot of hot water
with noodles is poured in; when hot water is poured over chometz
leftovers in the sink; or something similar — it can be kashered
through irui kli rishon (7”0 x"an o y"w). When kashering, one should
make sure the stream of hot water is unbroken (x"npo ow 2"n).
Strictly speaking, after a metal sink is kashered properly, it can be
used without being covered and without a sink insert or the like.
Still, since it is often difficult to fully clean it, some are careful to
always cover the sink or use a sink insert to avoid the potential
issue of bliyos from intact chometz.

Earthenware sink. Earthenware utensils cannot be kashered from
bliyos (x"o x"in "o y"w). Thus, there is no way to use a chometzdik
earthenware sink, e.g., porcelain or the like (>0 ow y"w), on
Pesach just by doing hagalah.

Instead, one should clean it well (above, 16); pour a harsh substance
inside (17); pour hot water from a kli rishon as a chumra to help
somewhat by causing the sink to release what is absorbed on the
outermost surface; and then put in an insert so that the Pesach
dishes do not make any contact with the earthenware sink, as will
be explained (22).

Special Pesach Sink Insert

22,

23.

24,

Space between. When using a sink insert, there must be a space
between the bottom of the insert and the base of the chometzdik
sink so that water does not sit between them and transfer chometz
bliyos (31xm w™am pnx’ nnan Yya owa 0’93 nYan 1oo).

Don’t clog sink. One must also make sure the sink does not get
clogged with waste, causing there to be sitting water between the
sink and the insert. If this happens, the chometzdik sink will release
bliyos — if the water is hot, this takes just a moment; if the water is
cold, it takes 24 hours.

Marking for fleishigs or milchigs. It is proper to mark Pesach sink
inserts as milchigs or fleishigs, as they can easily get switched by
accident from year to year. If they did get mixed up, one can still
use them and designate them as fleishigs or milchigs. This is
because the inserts were not used for a whole year, and the bliyos
are transferred through irui for the most part, from kosher food,
and “nat bar nat” [a secondary form of transferring bliyos]. As an
extra precaution, one should pour hot water from a kli rishon over
the inserts (77opn my o°%5 nbyan apy’ Yix).

Sink Strainer

25.

The loose strainer that goes over the drain hole, which
accumulates waste and leftover food, should be switched for one
designated for Pesach. This is because the regular strainers have
chometz stuck to them from all year and it is hard to clean them
fully (775 mx 7"0 DW2 P "W).

Kashering a Tap/Faucet

Clean It Well

26.

If one wants to kasher the kitchen sink faucet for Pesach use, he must
clean it well from any intact chometz. He should also clean the handles
from any chometz stuck to them, as they are used throughout the year
with hands full of chometz (x"op "0 2,70 XN 0 ’"M).

27.

28.

Harsh cleanser. The faucet should be cleaned with a harsh cleaning
agent, e.g., bleach, to ruin any intact chometz in the crevices and
any other spots that cannot be fully cleaned. The faucet’s opening
should also be dipped in a dish of bleach to ruin any intact chometz
inside that cannot be reached.

Faucet'’s filter. If possible, one should I'chatchilah change the filter
on the faucet’s opening for Pesach, as grime accumulates inside it.
However, if this is not possible, one should clean whatever he can
with a toothbrush and then ruin any leftover chometz with a harsh
cleaning agent (see above, 27).

Kashering It

29.

30.

31

32.

33.

34,

35.

36.

Only for cold water. If one only wants to use the faucet for cold
water, strictly speaking he does not need to kasher it after cleaning
it well. Nevertheless, it is proper to kasher a faucet even just for
the use of cold water (3”3 mx 770 Dwa 1P V).

Also for hot water. If one will also use it on Pesach for hot water,
he must kasher it so that the chometz bliyos absorbed in the faucet
throughout the year do not transfer to the hot water that comes
out on Pesach.

Kashering the faucet. Thus, one should turn on the hot water for
several minutes until the faucet is heated from the inside. Once it
is very hot, he should pour hot water from an electric kettle onto
the exterior of the faucet. This way, the faucet is simultaneously
kashered on the inside and the outside.

Plastic faucet. Hagalah works on a metal faucet. However, the
foremost poskim argue whether hagalah works on plastic. Some
are machmir and hold hagalah does not work for plastic, as it is
possible plastic is like earthen material, which cannot be kashered
(,2"8 "D "M "R, > 'Y ID AW TR WM MOD M5Yi1'01 K17 PPOWI”D ™37
TP D R'M TIDR AWM DY ’POI7IP M, X™ 1Y D"INa WHR 0™30).
However, many poskim hold that one can rely on kashering for
plastic utensils, even for Pesach ( npYn n"w 10 >0 21 pix> nnan n"w
3"Op "0 2'n TN 3pY). Some are meikel only if most of the
utensil’s use is in a kli sheini (% nan ya1p Jaren w™an). Others are
meikel if hagalah is done three times (3’yp Mx XnnynwT xN).
Thus, one can also kasher a plastic faucet (see above, 31). Since it
was not used with chometz in 24 hours and its primary use is not
with chometz —there is merely a concern chometz got absorbed in
it throughout the year — one can be meikel to even use it for hot
water throughout Pesach. Nevertheless, one who is machmir not
to use water hotter than yad soledes bo throughout Pesach
deserves a brachah.

Pull-out faucet. It is very common today to have a pull-out faucet
in the kitchen. The end of the faucet can be pulled out along with
its spray hose. In these faucets, the water comes through a flexible
tube that is inside the outer faucet piece. This means that the
water inside does not touch the outer faucet at all. Thus, kashering
the outer faucet does not do anything. On the other hand,
kashering it is unnecessary since the water inside does not touch it
and there is no concern chometz fell on it. The spray hose itself
consists of an inner plastic piece covered with a spiral coil, such
that no hot chometz touches the inner tube.

To kasher it for Pesach, one should extend the entire length of the
hose and clean it well with a harsh cleaning agent. The end of the
spray hose where the water comes out, should be dipped in a
harsh cleaning agent and also dipped in boiling water. This kashers
it to whatever extent possible.

Covering It

37.

38.

After cleaning and kashering a faucet as described above, one
should I'chatchilah cover it and its handles with something. This is
because it is possible they did not get cleaned well in the cracks
and crevices and they are used all year long with dirty hands.
L’chatchilah, one should also put fabric over the faucet’s opening
to filter the water that comes out due to a concern for the
presence of chometz crumbs even though this is not strictly
necessary since the water that comes from the tap today is
completely clean (Chukai Chaim Issue 162, par. 41).

Next issue: Preparing Counters and Other Kitchen Items for Pesach
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