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INTRODUCTION

We are pleased to present to the general public an alphabetical listing
of the utensils and items found and used in most modern kitchens,
explaining briefly what must be done with each of them for Pesah. This
appendix is a vital tool for those who wish to properly prepare for the
Pesah festival.

In particular during the hectic days before Pesah, many housewives
are burdened with running a household, raising a family and their own
careers so that they have little time to sit down and study the halakhot
governing the use of the kitchen utensils and identify which halakha
applies in each situation. For their sake, the rules must be written in a
straightforward, simple and clear fashion.

We hope that this will be useful to the public and enable each
household to enjoy the Pesah preparations and the festival itself with the
proper sanctity, knowing that they have prepared the house and the
kitchen according to the halakha.

Much of the material in this appendix is taken directly from the
material in Yalkut Yosef Siman 451. The source for each halakha is
indicated so that whoever wishes can examine the source for a deeper
understanding of the halakha. Sometimes, the halakha is the result of a
combination of rules cited in Yalkut Yosef, and the sources are given
accordingly. Also, there are places where it is suggested that the reader
refer to the footnotes added to the English version of Yalkut Yosef for a
full understanding of the halakha.

This appendix gives the rules for numerous utensils and other items
that are not mentioned in Yalkut Yosef at all. All the halakhot presented
here are based on the rulings of the Shulhan Arukh that are followed by
Sefardic Jews. Sometimes, the customs of Ashkenazic Jews are
mentioned as well. When some explanation was found necessary, a
footnote was added to the entry.
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PREFACE

1) Any utensil that is used with hametz products during the year must be
purged of the hametz on or in it before it can be used for food products on
Pesah. Without proper preparation, those utensils become forbidden for use
from midmorning of 14 Nisan, the day before the festival begins.

2) The halakhot governing the processes of purging utensils of nonkosher
flavors are very complicated. In any neighborhood where a community-wide
purging station is made available, it is important that a competent rabbi,
fluent in these halakhot, is available to oversee the process 451:57. Those who
choose to purge their kitchen utensils in their own homes should take care to
follow the instructions given in this appendix. Whenever any question arises
due to some variation not dealt with on these pages, a competent rabbi must
be consulted.

3) In our societies, kitchen utensils are plentiful and relatively inexpensive. If
the family would purchase sets of utensils exclusively for Pesah use, this
would certainly make the transition from the all-year kitchen to the Pesah
kitchen much less complicated. Purging utensils is by no means a simple or
easy process, and if one is not practiced and fluent in it one is likely to
commit errors. See Preface to Siman 451. There are wealthy individuals who have
an entire kitchen built in their homes strictly for Pesah use. They are to be
commended for using their wealth for advancing their mitzvah observance.

4) The basic rule of purging kitchen utensils is that a utensil can be purged of
any flavor it has absorbed in the same manner in which it was absorbed.
Therefore, all utensils can be placed into several categories, each of which
calls for a different process of purging to rid the utensils of the forbidden
flavors they have absorbed in a different manner, as follows:

a) Utensils that are used on the fire to cook food without any liquid
medium such as barbeque spits or roasting grates absorb the flavors of the
foods roasted on them directly through the heat of the fire. If they have been
used with hametz products, the halakha is that they can be purged only
through the process called libun, burning them with fire until sparks fly from
them.
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b) Utensils that are used to cook foods in liquids such as water or oil can
be purged of the hametz flavor they have absorbed through the process of
hag’ala, by immersing them into boiling water.

c) Then there are utensils that are not used on the fire at all, but scalding
hot food is poured into them directly from pots or pans that were on the fire.
These utensils can be purged by pouring boiling water onto them, the process
called irui mikeli rishon.

d) Utensils that have absorbed the flavor of hametz through the heat of a
keli sheni that was not heated on the fire may be purged by immersing them
into scalding hot water that has been transferred to a keli sheni.

e) Utensils that are used without heat at all do not absorb any flavor from
the foods with which they come into contact. It is sufficient to clean them
thoroughly and then they may be used for Pesah.

5) When it comes to determining to which category a particular utensil
belongs, the Shulhan Arukh supplied us with a general rule: A utensil is to be
purged in the same manner in which it usually absorbs that forbidden flavor.
Therefore, if a pot is used primarily to cook hametz foods in liquid most of
the time, then even if it occasionally is used to cook hametz foods without
any liquid it may nevertheless be purged through the process of hag’ala and
it is not necessary to use the process of libun. Likewise, if a utensil usually
absorbs the flavor of hametz through having the hot hametz poured onto it
from a keli rishon, it can be purged by having boiling water poured onto it
from a keli rishon even if it occasionally absorbed the flavor of hametz
through the direct heat of a keli rishon.1

6) Metal utensils absorb the flavors of the food used in them, and they can be
purged of those flavors. Plastic utensils, wooden utensils 451:44, 45 and silver

424

1. There are communities that do not follow this rule. Their custom includes a number of

stringencies that are unlike the halakhot presented in this appendix. For example, we cited
here that one may purge tableware by immersing them in boiling hot water in a keli sheni or to
pour the boiling water over them. This follows the ruling of the Shulhan Arukh and the Hazon Ova-

dya. In those communities, however, the rule would be that the tableware must be immersed in
boiling water in a keli rishon since they are occasionally used in a keli rishon. Those who follow
this stringency, privately in their own homes, will receive a special blessing from Heaven. See Yalkut
Yosef, Siman 447:25



utensils 451:35 have the same rules as metal utensils. Glass utensils do not
absorb any flavors at all and therefore they need only to be thoroughly washed
and rinsed. 451:46 Pyrex1 ware has the same status as ordinary glass. 451:47

The Torah teaches us that any earthenware utensil that absorbs a
forbidden flavor can never be purged of it. Therefore, it is forbidden to use
earthenware utensils on Pesah if they have been used all year with hot
hametz foods. They may not be used even for cold foods on Pesah, and even
for a one-time use. 451:38 Porcelain utensils have the same status as
earthenware.

7) If someone chooses not to use during Pesah those utensils that have
absorbed the flavor of hametz during the year, he does not have to purge
them at all. As long as they are clean of any hametz on their surfaces, they
may be stashed away in a locked cabinet to ensure that no one will use them
by mistake during Pesah. Utensils that are not completely clean must be first
scrubbed clean and then put away as explained. It is not necessary to sell the
hametz flavor that has been absorbed by those utensils. See Shulhan Arukh 451:1.

Some utensils cannot be completely cleansed of the hametz that has
accumulated in their crevices or inside their machinery. That hametz must be
sold to a non-Jew for the duration of Pesah. The owner should be specific
that he is selling only the hametz inside the utensil and not the utensil itself,
in order to avoid problems after Pesah. 448:10 These utensils should be put
away together with the hametz products that are to be sold to a non-Jew. See
Shevut Yitzhak (Darzi) Hilkhot Pesah #3.

D

425



General rules about the various methods of
purging utensils

Libun:

1) Utensils that are used on the fire to roast foods without any liquid
medium can be purged for Pesah use only by exposing them to fire until
sparks fly from them. This process destroys any hametz flavor that has been
absorbed in them. 451:4

2) It is not necessary to clean any stains or rust marks from the utensils in
order to prepare them for the libun process. 451:6

3) Many metal utensils cannot be purged through the process of libun since
they would be destroyed by the intense heat, and it may be very difficult to
clean out all the hametz that has accumulated in them (for example, a
toaster). It is recommended to sell the hametz in those utensils to a non-Jew
and to put them away together with the hametz products to be sold to the
non-Jew.

Hag’ala:

4) As explained above, utensils that are used to cook foods in liquids such as
water or oil can be purged of the hametz flavor they have absorbed through
the process of hag’ala, by immersing them into boiling water. 451:16 This
process draws out any flavors that the utensil had previously absorbed.

5) It is important to perform the hag’ala before the time that hametz becomes
forbidden. This way, it does not matter how long one leaves the utensils in the
boiling water. After hametz is forbidden, however, one must be careful not to
leave the utensils being purged in the boiling water too long. 452:1

6) The water used for the hag’ala may be heated over a fire or in an electric
kettle. As long as the water is boiling, the source of the heat is immaterial. 451:18

7) The utensil in which the water is boiled for the purpose of hag’ala does
not have to be a utensil that is itself kosher for Pesah, as long as the purging
is performed before the time that hametz is forbidden. As written above, one
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should always schedule the purging of the utensils before the time that
hametz is forbidden. See Shulhan Arukh 452:1. Some Poskim ruled that one must
use a utensil that is itself kosher for Pesah (See Mishna Berura 452:13.) but we
follow the opinion of the Shulhan Arukh that this is not necessary. If
someone is stringent in this matter, he will receive a special blessing from
Heaven. See Kaf Hahayim 452:21.

8) If someone used a utensil that had been kosher for Pesah for the hag’ala,
he must ask a competent rabbi what to do with that utensil afterward so that
it can still be used for Pesah. If he decides that this utensil must now be
purged itself in order to use it on Pesah, this can be done by filling it with
water to the very top and boiling it. One may use the water already in the
utensil and simply add to it. Once the water is boiling, one should place in it
a fiery-hot stone and cause the water to overflow the sides of the utensil.
Once this is done, all the water may be spilled out and the utensil should be
rinsed in cold water.

9) Before any utensil may be purged through hag’ala, all surface dirt and rust
spots must be removed from it. 451:22 If this is difficult or if the spots are
inaccessible to one’s fingers, it is possible to burn those spots with a propane
torch and then to immerse the utensil into the boiling water. If this is not
feasible, then the utensil cannot be purged and therefore cannot be used for
Pesah.

10) Utensils that are covered with enamel may be purged through hag’ala.
The enamel is not considered a barrier between the water and the utensil
itself. 451:10

11) If a utensil needs to be purged of the forbidden flavors it has absorbed
and it also needs to be immersed in a mikveh [since it previously belonged to
a non-Jew], it should first be purged and afterward immersed in a mikveh. See
Shulhan Arukh Y.D. 121:2.

12) One may not purge meat utensils together with dairy utensils at one time
unless at least one of them has not been used with hot food in the previous
twenty-four hours. One may purge them one after the other, however, even in
the same boiling water. 451:56 Therefore, in those places where a community-
wide purging service is made available, it is impossible to expect all those who
come and stand in line to know whether or not the utensils they have brought
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were used in the last twenty-four hours. Because of this, the persons in charge
must take care not to purge two utensils at the same time.2

13) If the utensil that needs to be purged is too large to be immersed
completely in the boiling water at one time, one may immerse half of it in the
boiling water and afterward turn it over and immerse the other half. See

Shulhan Arukh 451:11. If the utensil is too large to be inserted into any other
utensil, it can nevertheless by purged by filling it to its very top with water and
boiling it over the fire until the water boils over the edges. The recommended
method, as explained above in paragraph 8, is to heat a stone until it is fiery
hot and then place it into the boiling water. That should cause the water to
suddenly rise and spill over all the sides of the utensil being purged. If the
stone itself has not been heated it may not be used since the stone might
cool the water momentarily and it will not effectively purge the utensil. See

Shulhan Arukh 452:6.

14) When performing hag’ala, the utensils should be immersed in the water
only when the water is at a rolling boil.3

15) If one wishes to purge many utensils at one time, such as a set of
silverware in a sack or basket, one must shake the sack around after it is
immersed in the boiling water so that the water will come into contact with all
the surfaces of all the utensils inside it. One may not place heavy items on
top of one another and immerse them since it is likely that the weight of the
top utensil will prevent the water from coming into contact with the utensils
where they meet.

16) After immersing the utensils into the boiling water, one should
immediately rinse them in cold water. If someone has purged Pyrex1 or
Duralex1 utensils, following the stringency of Ashkenazic Jews, one must take
care not to rinse them afterward in cold water since they are likely to shatter
from the sudden change in temperature. 451:30, 47
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2. See Mo’adim Uzmanim Vol. III, #281.

3. See Shulhan Arukh 452:1. The Mishna Berura (452:6) explained the halakha as stated here. It is
true that the Hazon Ish (O.H. pages 134, 135) cited some Aharonim who ruled more leniently

that one may purge utensils in a pot of boiling water even after the fire has been turned off, but

it is nevertheless recommended to be stringent in this matter.



Irui mikeli rishon:

17) In order to purge those utensils or surfaces that need to have boiling
water poured over them, one may use a household electric kettle to boil the
water and pour it directly from the kettle on those items, as is written in
Halikhot Shelomo Auerbach (Pesah, page 52). As mentioned previously,
there is no difference whether the water is boiled over a fire or an electric
heat source. See 451:18.

18) One may not purge such items by pouring boiling water from a thermos
bottle. The thermos has the status of a keli sheni and the water must be
poured directly from a keli rishon. 451:32

19) When purging items through the process of irui, the water must fall
uninterrupted from the keli rishon onto the surface being purged.
Furthermore, the water must be poured down onto the surfaces; if someone
would throw the water from the kettle onto the surface instead of pouring it
would not be a valid purging. footnote to 451:43.

20) It is not sufficient to pour the water onto one spot and allow the water to
spread over the rest of the area to be purged. The water has to be poured
directly from the kettle onto the entire surface.

21) Before pouring the boiling water, one must make sure to dry the surface
on which it will be poured. Otherwise, the water on the surface is likely to
cool the boiling water being poured over it and it will be ineffective in purging
the surface. If someone is purging a large area and he needs to refill the
kettle and boil it a second time, he must make sure to dry the surface that
remains to be purged if it is wet from the water that spread onto it from the
first kettle-full.

22) If the surface to be purged is somewhat diagonal, one must begin
pouring the water at the lowest point and work one’s way up. Otherwise, the
water that runs down to the lower surfaces might cool the boiling water being
poured over it and make it ineffective, as stated above. footnote to 451:43.
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Hag’ala in a keli sheni:

23) Utensils that have absorbed the flavor of hametz through the heat of a
keli sheni that was not heated on the fire do not need to be purged through
full-fledged hag’ala. They may be purged by immersing them into scalding
hot water that has been transferred to a keli sheni. That is, one pours the
boiling water from the kettle into another utensil and then immerses the
things to be purged into that water while it is still scalding hot.

D
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Table of Kitchen Items

Abrasive scrubbing pads: Purchase new ones for Pesah.

Aluminum utensils: have the same status as metal utensils.

Baby bottles: The nipples must be cleaned thoroughly and then boiling
water poured over them. The same rules apply to the bottle if it is made of
plastic. If it is glass, it needs only to be cleaned and rinsed.

Baby-bottle brushes (used to clean out bottles used with baby cereal):
These may technically be cleaned thoroughly and rinsed well and then used
for Pesah. If one purchases a different one for Pesah one will receive a
special blessing from Heaven.

Bakelite: See pplastics.

Baking pans (used for kugels and that are lightly greased): It is best to
purchase different ones for Pesah use. If someone wishes to be lenient and
purge his pans through the process of hag’ala, he has a halakhic basis upon
which to rely. 451:8

Baking pans (used without prior greasing): can be purged only through
libun, burning them in a fire until sparks fly from them. If this process would
damage the pans, the only choice is to replace them with pans purchased
especially for Pesah. 451:7

Barbeque range: It is definitely recommended that one refrain from using
the one used all year during Pesah.4
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4. Technically, it should be permissible to purge the grate through the process of libun, but since that

is a very difficult task and probably will destroy the grate in the process, it is simpler to purchase
another one for Pesah. The bin in which the coals are burned, one would think, should not need to
be purged at all. Many times, however, the sauces used on the barbeque spill into the bin and are

absorbed into it, and therefore the bin likely does need to be purged through libun. Since that is
totally impractical, it is best to refrain from using it during Pesah. If anyone has questions about
his particular situation, he should bring them to a competent rabbi. Incidentally, one may use the
same coals on Pesah as one used all year.



Birkat Hamazon card container: must be cleaned thoroughly of any
traces of hametz.

Birkat Hamazon cards: These must be cleaned thoroughly so that no
trace of hametz remains on their surfaces. Many people put away the cards
used all year and purchase cards exclusively for Pesah or they use their
Haggadahs for this purpose. They will receive a special blessing from Heaven
for this.

Blender: the motor housing needs only to be cleaned thoroughly. The
blender jar, if it is made of plastic and used with hot hametz products such as
baby cereals, must be purged.5 If one uses it by first pouring in the dry cereal
and afterward the hot water, it can be purged by pouring hot water onto its
inside surfaces from a keli rishon. If one uses it by first pouring in the hot
water and afterward the cereal, it may be purged by immersing it into a keli
sheni filled with scalding hot water. If, when used with hametz it is used with
sharp-tasting food at the same time, it may be purged only through the
process of hag’ala. See entry of ggrinder.

If the cylinder is made of glass, the glass needs only to be washed clean but
the metal blades have the same rules as stated in the above paragraph.

Books: It is not necessary to inspect books for hametz between the pages.
One may read or study them all year without paying attention to whether
crumbs fall into them while one is reading. 433:10 See entries on ccookbooks
and Birkat Hamazon cards.

Bottle openers: need only to be cleaned and rinsed.

Bowl used to soak meat before salting it: needs only to be washed
and rinsed. 451:54
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5. Harav Za’afrani wrote in his sefer Vayizra Yitzhak (abridged halakhot of Pesah, page 10) that it is

necessary to perform the process of hag’ala to the plastic cylinder three times since some Poskim
ruled that plastic has the halakhic status of earthenware. As explained in this work (Siman 451:45),
however, plastic utensils have the same status as metal utensils and therefore can be purged in the

same manner as they are used. Therefore, one may be lenient and purge the blender in the manner
stated here.



Bowls (made of earthenware and used with hot hametz food): cannot be
purged for Pesah use in any way. They may not be used even for cold foods
on Pesah, and even for a one-time use. They should be hidden away for the
duration of the festival so that no one will mistakenly use them. It is best to
lock them in a cabinet and to hide the key. 451:38

Bowls made of porcelain: have the same status as earthenware. If they
were used with hot hametz foods, there is no way to purge them. 451:41

Bowls of metal, plastic or wood (that one usually pours food onto
them from a keli rishon): must be cleaned and then boiling water must be
poured onto them from a keli rishon. 451:31, 45

Breadbox: must be cleaned well and emptied of any crumbs or smear of
dirt. It is recommended to line it with clean shelf liner.6

Broom: It is recommended that everyone follow the common custom of
purchasing a broom for Pesah.7 In fact, some people have a custom of
burning last year’s broom with the hametz on 14 Nisan. This all applies only
to the broom’s head and not to its handle. The handle needs only to be
cleaned well.

Cake decorator: If it is possible to clean it out completely, one may do so
and that is all that is necessary. Otherwise, it may not be used on Pesah.

Cake pans (that are greased before the batter is poured in): It is highly
recommended that different cake pans be purchased for Pesah use.
Someone who chooses to be lenient and purge his all-year cake pans
through hag’ala has a halakhic basis upon which to rely. 451:8 If one uses the
pans without greasing them beforehand, it is impossible to purge them at all.
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6. The Shulhan Arukh (451:20) ruled that one should pour boiling water over boxes in which one

stores food, as is the rule regarding tables (See Yalkut Yosef 451:50). However, the Shulhan Arukh
explained there that this is because sometimes hot soup spills onto the surface of the box. This
reason is not applicable to a bread box and therefore it is sufficient to clean it thoroughly.

7. Technically, it should not be necessary to clean the broom of the crumbs imbedded between its
fibers, since they have the status of no more than dust. The custom to be stringent is based on the

fear that those crumbs might fly from the broom as it is being used during Pesah and be accidentally

eaten.



Can openers: need to be cleaned and rinsed thoroughly. Can openers that
have a circular blade that bites into the top of the can as it is turned are very
difficult to clean thoroughly. Therefore, it is recommended to refrain from
using them for Pesah.8

Canisters (for tea, coffee and sugar): need only to be cleaned well and
rinsed.

Ceramic utensils: have the same status as earthenware.

Chairs: Hametz often becomes stuck to chairs since one sits on them
during the meals all year long. They must therefore be cleaned thoroughly,
but it is not necessary to disassemble them to reach between the parts.9 If
someone is stringent and does this, he will certainly receive a special blessing
from Heaven.

China plates (used for hot hametz foods): cannot be purged for Pesah use
at all. They may not be used even for cold foods on Pesah, and even for a
one-time use. They should be hidden away for the duration of the festival so
that no one will mistakenly use them. It is best to lock them in a cabinet and
to hide the key. 451:38

Citrus juicer: needs only to be cleaned carefully and thoroughly in all its
crevices.10
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8. Sometimes the can opener is used for soups or other products containing hametz, and a trace of

that hametz remains behind the circular blade from where it is very difficult to extract or clean it
unless one burns it on a fire. Therefore, it is recommended not to use it for Pesah. If someone has
such a can opener that he used all year but he is certain that it was never used to open cans

containing hametz products, he may use it for Pesah after cleaning it as thoroughly as possible.

9. It is not necessary to take the chairs apart in order to search inside for crumbs during the search
for hametz on the evening of 14 Nisan, as explained in sefer Hut Hashani, authored by Harav

Natan Karelitz (Shabbat, page 316). He wrote concerning electric appliances, explaining that it is
not necessary to take them apart to reach hametz crumbs that one cannot possibly reach otherwise
since there is no fear that someone might take it apart during Pesah and eat the crumbs found inside.
There is no fear that crumbs might fall out of the appliance into one’s food, either. Nevertheless,

many people are accustomed to take the chairs apart and clean out every nook and cranny, and
they will certainly receive a special blessing from Heaven for their efforts.

10. Even if hametz did come into contact with it, it is always used with cold food, and therefore it

does not need purging. This disagrees with the ruling found in sefer Siddur Pesah Kehilkhato that
the juicer must be purged through hag’ala. Even if someone used the juicer for lemons, which are
considered a ‘‘sharp food’’ as ruled in the Shulhan Arukh (Y.D. 96:2) and therefore the juicer should



Coffee mill: must be cleaned well but it needs no purging. 451:53

Colander: It should be cleaned well and then one must pour boiling water
over it. It is best to burn the holes with a propane torch. One can avoid all
this bother by purchasing a different one for Pesah.

Cookbooks: often are stained with hametz residue. Therefore, they must
be cleaned well. Someone who refrains during Pesah from using the
cookbooks used all year will receive a special blessing from Heaven.

Corelle1, Corningware1: have the same status as glass. See entry on
Pyrex1.

Crepe fryer covered with Teflon: This cannot be purged through
hag’ala since it is often used without any oil at all. Since it is impossible to
perform libun on it, it may not be used on Pesah. 451:29

Crock-Pot: Since the pot is earthenware, it cannot be purged for use on
Pesah at all.

Cutting board: If it is made of wood, it can be used for Pesah after sanding
down its surface with sandpaper to remove any trace of hametz that has
become lodged in the scratches caused by cutting on it. If it is made of plastic,
this is not an option and it should not be used for Pesah. If it is made of
formica, glass or marble, which do not scratch, it needs only to be rinsed well.

Decorations: If someone has a sealed bottle containing wheat kernels or
macaroni or other hametz products solely for decorative purposes, that
decoration must be sold to a non-Jew together with the other hametz products
in the house and it must be hidden in a locked cabinet during Pesah.

Deep fryer: can be purged through the process of hag’ala. This includes
the basket insert used for frying as well. It is not practical to attempt to purge
an electric deep fryer, since it would be necessary to take it apart to purge the
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have the same rule as a mill, many Poskim demonstrated that it is not clear that sour fruits are

considered sharp foods. See Shulhan Arukh O.H. 447:7. Besides this, the halakha does not obligate
us to be concerned that perhaps a crumb fell onto the lemon as it was being juiced and the crumb
was crushed along with the lemon. We see this principle in the Shulhan Arukh O.H. 467:3. See also

Haye Adam (125:24).



pan in which the frying takes place and this is usually impossible. Therefore, it
should be put away until after Pesah.

Dentures: must be cleaned thoroughly from any trace of visible hametz, but
they need no further purging. It is best to pour boiling water from a keli
rishon over them. 451:34

Dish drainer: After cleaning it thoroughly, it needs no other purging. It is
best, however, to purchase different ones for Pesah.11

Dishwashing machine (used with boiling water and dishwashing
liquid): may be used for Pesah after cleaning it thoroughly from every trace
of filth. It is best to then run it through a full cycle of boiling water without
any dishes but with strong dishwashing liquid. 451:15

Drinking glasses made of earthenware, metal, plastic or wood
(that were used usually with cold hametz): must be washed and rinsed. 451:35

Drinking glasses made of plastic or wood (that are usually used for
hot hametz beverages): can be purged by pouring boiling water on them from
a keli rishon. 451:31

Duralex1 cookware: need only to be washed and rinsed. Ashkenazic
Jews practice a stringency to purge them through hag’ala. They should not
rinse the utensils in cold water immediately after the hag’ala since that will
likely cause the utensil to shatter. 451:47

Dustpan: should be cleaned thoroughly. The common custom is to
purchase a new one for Pesah.

Earthenware utensils (in which a hametz beverage has been stored for
longer than twenty-four hours): must be cleaned and then filled with cold water
and left for twenty-four hours. Then, that water must be spilled out and they
must be filled again and left for another twenty-four hours. Then this process
must be repeated a third time. After that they may be used for Pesah. 451:39

Earthenware utensils (used with hot hametz products): cannot be purged
in any way. They may not be used during Pesah even with cold food and
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11. This is the ruling of the Or Letziyon (Vol. III, page 125).



even on a one-time basis. They must be stashed away for Pesah so that no
one will forget and use them during the festival. It is best to lock them in a
cabinet and hide the key. 451:38

Electric barbeque range: It is definitely recommended that one refrain
from using the one used all year during Pesah.12

Electric stove tops with glass surface: need to be cleaned thoroughly
to remove any trace of hametz, and in particular around the knobs where food
residue may accumulate, and this is sufficient.13 Ashkenazic Jews, who practice
stringently regarding glass utensils, must be stringent regarding this as well.

Electric warming tray: First, it must be thoroughly cleaned of any visible
traces of hametz and then boiling water should be poured from a keli rishon
onto its entire surface. If, during the year, bread or kugel is placed directly
onto the warming tray, this purging is not sufficient. In this case, it is
necessary to cover it with heavy-duty aluminum foil. Nowadays, it is simple
enough to purchase another warming tray for Pesah use and this is the
recommended procedure. 451:27 and footnote

Enamel utensils: must be cleaned thoroughly and then purged through
hag’ala. It is recommended to immerse them into the boiling water three times
but it is not necessary to change the water between each immersing. 451:48
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12. Technically, it should be permissible to purge the grate through the process of libun, but since

that is a very difficult task and probably will destroy the grate in the process, it is simpler to
purchase another one for Pesah. The bin underneath is always used while filled with water, and
therefore it should be possible to purge it through hag’ala. Since there are instances when the bin

itself would need libun, depending on how each individual uses the grill, one should consult with
a competent rabbi about it.

13. It is not necessary to pour boiling water on the surface since it is glass and glass does not absorb

any flavors according to the halakha. See 451:47 regarding utensils made of Pyrex1 or Duralex1.
Ashkenazic Jews are stringent regarding glass items and therefore in responsa Helkat Yaakov (Y.D.
#121:25) it is written that one must either cover the stovetop with a metal sheet or turn on the
burners for several hours, and to pour boiling water over the other parts of the stove while a

fiery-hot stone is in the kettle from which one pours the water. See Halikhot Shelomo (Pesah,
page 44) who ruled that turning on the stove fires is not sufficient, since true libun is necessary
for the stove top. For Sefardic Jews, however, none of this is necessary.



Faucet handles: It is technically sufficient to simply clean them thoroughly.
(One who pours boiling water over them after cleaning them will receive a
special blessing from Heaven).14

Filter placed on sink drain hole: Clean it thoroughly. Technically this
should be sufficient.15 It is best to pour boiling water over it after cleaning it
or to burn it with a propane torch. One can avoid this bother by simply
purchasing new filters for Pesah.

Flour sifter: Technically, one should be permitted to clean it thoroughly of
every trace of hametz, scrubbing all its parts, and it can be used on Pesah as
well. Shulhan Arukh 451:18; Kaf Hahayim Sofer 451:201 Even so, it is best not to use it
for Pesah.16 The correct course of action is to include any hametz stuck on its
surfaces with the hametz products that one sells to a non-Jew and lock it
away together with those products.

Flower vase: must be rinsed and cleaned.

Food processor: If one uses it only for fruits and vegetables and not
hametz foods, all the parts need only to be cleaned thoroughly. If one uses it
for hametz foods as well, it is still sufficient technically to clean it thoroughly,
including the blades used with the hametz foods. It is recommended to burn
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14. The Kovetz Mibet Levi (Vol. I, page 28) cites Harav Shemuel Wosner who ruled that one must

pour boiling water over the faucet handles. In practice, however, it appears that simply cleaning
them is sufficient, and in particular since Sefardic Jews follow the ruling to determine the status of
utensils according to the manner in which they are usually used. See the footnote to the entry on sink.

Some people are accustomed to wrap the handles with aluminum foil or contact paper, or to
replace them with handles special for Pesah. This is because throughout the year people handle the
faucets while their hands are dirty with food that is hametz and it is difficult to clean them
thoroughly, in particular if the sink is equipped with two handles, one for hot water and one for

cold. If the faucet handle is easy to clean and has no crevices, it is likely that there is no necessity to
cover it.

15. Any trace of hametz remaining on the filter has been ruined by the cleaning agents and is no

longer halakhically significant. See Hazon Ovadya, page 151.

16. The Shulhan Arukh (451:18) ruled that one must carefully clean and scrub the sifter with water to
remove any bits of hametz that are stuck to it and especially in the holes of the sifting net. The

Kaf Hahayim Sofer (451:202) cited the Poskim to explain that once it is cleaned it needs no purging.
The Rama ruled that the custom is not to use the flour sifter on Pesah even if one did clean and
purge it. Although the halakha is as the Shulhan Arukh ruled, there is very little practical use for

a flour sifter during Pesah in our times, and therefore it is recommended not to bother cleaning it
at all but to sell that hametz to a non-Jew.



the crevices in the metal on the fire. Those who refrain from using the same
food processor for Pesah will receive a special blessing from Heaven.

Forks made of metal, plastic or wood (used generally for eating in a
keli sheni): can be purged by immersing them in scalding-hot water in a keli
sheni. This means that boiling water is poured from a kettle into a large bowl
and the forks are immersed in the water in the bowl. It is certainly sufficient if
one does regular hag’ala in a keli rishon or pours boiling water on the forks
[on both sides]. 451:33, 44 and 45

Freezer: must be cleaned well in all its crevices and crannies and rinsed with
water. 451:36 One must use particular care to clean the folds of the rubber
gasket around the door. Furthermore, one should inspect the aeration system
since it is possible that crumbs were blown into it over the course of the year.17

Fruit bowl, decorative: must be rinsed and cleansed.

Frying pan: After cleaning it of every trace of filth, it may then be purged
through hag’ala. Libun is not necessary since it is used with oil most of the time.

451:28 and footnote Even so, it is best to purchase pans especially for Pesah use.18

Funnel used for hametz: needs only to be cleaned well. If it is used for
hot liquids, then it must be purged by pouring boiling water on it.

Garbage cans: need only to be cleaned and rinsed.

Garlic press: wash and rinse well.

Glass utensils: need only to be washed and rinsed, but they do not need any
purging process. Ashkenazic Jews practice more stringently in this matter. 451:46

Gold: has the same status as other metals. See Bemidbar 31:21-23.

439

17. If it is not possible to open up the aeration system to clean it out, one may ignore it. For the

same reason that one cannot reach those crumbs to remove them, there is also no need to worry
that the crumbs will come out during Pesah and be eaten. See sefer Hut Hashani by Harav Natan
Karelitz (Shabbat, page 316). If there is reason to believe that the crumbs might come back out

by themselves, then the issue must be addressed by a competent rabbi.

18. Although a frying pan may be purged through the process of hag’ala, it would have to be
thoroughly cleansed of every trace of burnt-on grease, which is a daunting task. Therefore, it

is recommended to simply purchase a different frying pan for Pesah if one can.



Grater: If it is never used to grate hametz products, it needs only to be
cleaned well. If it is used to grate hametz products, it still is technically
permissible to use it for Pesah after cleaning it well, taking special care to
clean the blades that cut the hametz. It would be better to burn out that area
with a fire. In this case, it is best to simply purchase another grater for Pesah.

Hand-washing cup: needs only to be cleaned and rinsed.

High chair: A baby’s high chair becomes filled with crumbs and smears of
food. One must take it all apart and clean each part thoroughly. One must
pay particular attention to the straps of the safety belt. The tray also can be
prepared for Pesah by cleaning it thoroughly without any other purging.

Kettle (used to keep water on an electric warming tray over Shabbat): must
be purged through hag’ala. This is because sometimes bread is placed on it
during Shabbat and because sometimes hametz foods touch its sides and no
one realizes it. Therefore, the kettle and its cover must be both cleaned
thoroughly and then purged.19

Kitchen counter: must be first cleaned and dried thoroughly. After it is
dry, boiling water should be poured over its entire surface from a keli rishon.
This cannot be done by pouring the water in one spot and allowing it to
spread across the surface { the water must be poured directly onto every
part of the surface. If one purges the counters together with the sinks, one
should first pour the water over the sink surfaces, which are lower than the
counters, and then on the counters themselves. 451:43 and footnote

Kitchen scale: needs only to be cleaned well of any traces of hametz.
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19. In responsa Sha’are Yosher (Vol. I #32:4; Vol. III #7), it is written that the lid of the kettle can be

purged only through the process of libun, since it might have absorbed the flavor of hametz
directly from bread that was placed on the lid. The kettle itself, however, can be purged through
hag’ala since it absorbed the flavor through the steam that permeates the inside of the kettle.

The Or Letziyon (Vol. III, page 119), citing the Shulhan Arukh (Y.D. 92:14), ruled that a pot
cover that absorbs a flavor through the steam underneath it may be purged through hag’ala. The
responsa Birkat Yehuda (#35:13, 14) deals with this question at length and adds that the opinion of
Maran the Rishon Letziyon and other Poskim is that one can purge both the kettle and its cover

through hag’ala.
The Or Letziyon added that one may purge a kettle even if there is a buildup of calcium deposit

on the inside of the kettle. These deposits do not have the same status as rust spots, as he explained

there.



Kitchen tongs: must be cleaned thoroughly and purged through hag’ala.

Knife sharpener: needs only to be cleaned.20

Knives (that are most often used in a keli sheni): must be cleaned
thoroughly and then purged through immersing them into a bowl containing
scalding-hot water. The bowl must be filled by pouring the water into it
directly from a keli rishon. If someone would immerse the knives into boiling
water in a keli rishon, or if he would pour the boiling water directly onto the
knives and then turn them over and repeat the pouring, that would certainly
be sufficient. See footnote to 451:25 and see 451:33.

Knives (that are often used in a keli rishon): must be cleaned thoroughly and
then purged through hag’ala. It is important to pay special attention to scrub
thoroughly those knives with handles that are riveted onto the blades, and to
use dishwashing liquid. It is best to purchase knives for Pesah use. 451:25

Meat grinder (sometimes used to grind meat with bread crumbs): One
must take the mixer apart and clean every piece thoroughly, and then purge
them through hag’ala. The perforated disk through which the meat is forced
should preferably be burnt with a fire so that even if it was not cleaned
perfectly, any hametz will be burnt up. 451:52

Metal utensils: can be purged in the same manner that they are used.
This may be through libun, through hag’ala, through pouring boiling water on
them from a keli rishon or by immersing them in a keli sheni containing
scalding-hot water.

Microwave oven (used only for warming foods but not to cook, and
therefore the walls of the oven rarely become scalding hot): First of all, the
oven must be cleaned thoroughly. After twenty-four hours have passed since
it was last used, place a cup filled with water and some cleaning fluid in the
oven and boil it for several minutes so that the steam reaches every corner of
the oven. Even after purging it in this manner, it is recommended that if
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20. The sefer Hag’alat Kelim (chapter 13, footnote #260) explained that nowadays it is not

customary to sharpen knives while they are dirty. Furthermore, the flavors that are absorbed
in the knives do not present a problem, since the flavors do not transfer to the sharpener (even if
the utensils are hot, since absorbed flavor is not transferred from one utensil to another without

a hot liquid medium). Therefore the sharpener needs no purging.



someone wishes to use it during Pesah he should wrap up the food well in
cardboard or plastic. 451:13

Microwave oven (used to cook foods so that the walls of the oven do
become scalding hot in most instances): It is best to refrain from using this
oven at all during Pesah. 451:13

Microwave oven, combination convection: has the identical status
as a regular oven. After leaving it unused for twenty-four hours and cleaning
it thoroughly, one should turn it on to its highest heat and leave it burning for
an hour. 451:14

Mill (used to grind hametz products): If the mill is used to grind sharp,
peppery foods, it must be cleaned thoroughly and then purged through
hag’ala. If it is used for regular, cool foods, it needs only to be cleaned well
and it does not need to be purged. When cleaning a mill, one must take it
apart completely so that it will be possible to reach all the bits of food that
might be lodged inside.21

Milk-sack pitchers: clean and rinse thoroughly.

Mixer, electric: One should refrain from using the mixer for Pesah if it
was used for hametz during the year, since flour dust penetrates through all
the workings of the machine.22

Mugs made of earthenware (that were used with hot hametz): cannot
be purged in any manner and they may not be used at all during Pesah, even if
one wishes to use them to drink a cold beverage on a one-time basis. They
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21. If the parts of the mill are difficult to clean and flour dust has penetrated deep inside and it is

possible that a trace of that dust might fall out while using it during Pesah, it is highly
recommended that one refrain from using the mill during Pesah. See the entry on mixer.

22. One might think that it should be sufficient to clean the mixing forks. Technicians have made it

clear, however, that flour dust penetrates throughout the workings of the mixer and it is possible
that some of that flour will escape while one is using it on Pesah. This is the ruling of the Or Letziyon
(Vol. III, page 121).

If someone never uses flour in the mixer or if he verifies that the model he uses never allows any
flour dust to penetrate inside, he needs only to clean the parts thoroughly and then he can use the
mixer for Pesah. If the forks have twists and curves that are inaccessible for thorough cleaning, those
spots can be burned with a propane torch.

If the mixer is used with hot foods, then if the bowl is glass it needs only to be cleaned. If the
bowl is metal it needs to be purged by pouring boiling water on it from a kettle.



must be stashed away until after Pesah so that no one will mistakenly use them
during the festival. It is best to lock them in a cabinet and to hide the key. 451:38

Nutcracker: needs only to be cleaned and rinsed well.

Oven, self-cleaning (using heat of up to 900 degrees Fahrenheit): There
is no need to clean the inside of the oven, but one must clean the outer
surfaces of any trace of hametz and other filth. The oven must be left unused
for twenty-four hours and then put on a self-cleaning cycle, and then it is
ready for Pesah use. The baking pans, however, should be replaced.23

Ovens, gas or electric: All the inside surfaces of the oven must be
cleaned as thoroughly as is possible.24 After leaving the oven unused for
twenty-four hours, it should be turned on to its highest heat and left to burn
for an hour or more. 451:11 Those who purchase an oven especially for Pesah
use will receive a special blessing from Heaven.

Over-the-stove exhaust fan: should be disassembled and its parts
cleaned of any hametz that might have become stuck on it.

Pastry brush: It is best not to use the brush used all year on Pesah.25
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23. There are Poskim who ruled that the heat inside a self-cleaning oven approaches that of libun,

and that this is superior, regarding the issue of purging, to regular ovens. It is not necessary to
clean inside a self-cleaning oven since any dirt that is in it is reduced to ash during the self-cleaning
cycle. See sefer Yesode Yeshurun (Vol. VI, page 158). Nevertheless, one must make sure to

thoroughly clean the outside surfaces from any trace of hametz or other filth. One must pay special
attention to the inside of the oven door that is outside the rubber gasket that insulates the oven to
keep its heat inside, since the surface beyond the gasket does not have the benefit of the self cleaning.
Furthermore, it is important for several reasons to leave the oven unused for twenty-four hours

before purging it with the self-cleaning cycle. This is explained at length by Harav Yitzhak Halperin,
director of the Institute for Science, Technology and Halakha, in an article printed in Kovetz Ateret
Shelomo (page 87) and in responsa Ma’ase Hoshev (Vol. V #14).

24. Some ovens are built in such a way that it is impossible to take them apart and clean out every
crevice and cranny from the traces of hametz that have accumulated. One may nevertheless

purge the oven and use it for Pesah as long as there is no possibility of hametz falling into the

food that one bakes on Pesah and as long as there is no hametz in places where vapors of their flavor
might get cooked into the foods baked in the oven on Pesah. See the sefer Hut Hashani by Harav
Nissim Karelitz (Shabbat, page 316).

25. Although the Shulhan Arukh ruled (451:18) that such items need only to be scrubbed and rinsed
well to be prepared for Pesah use, it is unusually difficult to clean out every trace of flour from

all the fibers of the brush, and therefore one should purchase one especially for Pesah use.



Perforated bowl used to ‘‘kosher’’ meat: technically does not need
to be purged at all; it is sufficient to clean it. Even so, it is recommended to
purge it through hag’ala. 451:55

Plaster utensils: Some Poskim ruled that these must be treated like
earthenware and it is recommended to follow this stringent opinion.26

Plastic utensils: have the same status as metal and can be purged
through hag’ala, through pouring boiling water over them from a keli rishon
or by immersing them into a keli sheni filled with scalding-hot water,
depending on how they were used all year. 451:45

Plates of metal, plastic or wood (that one usually does not pour food
onto them from a keli rishon): can be purged by immersing them into scalding-
hot water in a bowl that is keli sheni. The bowl must be filled by pouring the
water into it directly from a keli rishon. If someone would immerse the plates
into boiling water in a keli rishon, or if he would pour the boiling water directly
onto the plates, that would certainly be sufficient. 451:33, 44, 45

Plates of metal, plastic or wood (that one usually pours food onto
them from a keli rishon): must be cleaned and then boiling water must be
poured onto them from a keli rishon. 451:31, 45

Porcelain utensils: have the same status as earthenware. Therefore, if
they were used to cook hametz foods, there is no way to purge them. 451:41

Pot handles (that are welded on or those that are riveted onto the pots):
must be cleaned thoroughly and scoured with a strong cleanser to remove
any trace of hametz from the crevices and then subjected to hag’ala along
with the pot itself. 451:20, 21

Pot covers: must be cleaned and purged through hag’ala just like the pots
themselves. 451:21
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26. This is the ruling of sefer Yad Yehuda, cited in Darkhe Teshuva (Y.D. 121:25). Although there

are Aharonim who ruled more leniently, the responsa Mahane Hayim (Y.D. Vol. II #27) ruled
that we should practice stringently regarding hametz on Pesah. Although there is a sound basis
for leniency in this matter, it is best not to rely on that leniency since there is no lack of substitute

utensils to use.



Potato masher: must be cleaned thoroughly in each of its spaces and then
purged through hag’ala.

Pots (used on the stovetop): must be thoroughly cleaned and scrubbed and
then purged through the process of hag’ala. 451:10 If it is impossible to make
them one-hundred percent clean, see the footnote.27

Pots, enamel: After cleaning them thoroughly, they may be purged
through hag’ala. 451:10

Pressure cooker: This can be purged for Pesah through hag’ala after it is
thoroughly cleaned, including all the parts and crevices in the lid. Special care
must be given to clean the rubber gasket in the cover.28 451:19

Pyrex1 cookware: need only to be washed and rinsed. Ashkenazic Jews
practice a stringency to purge them through hag’ala. They should not rinse
the utensils in cold water immediately after the hag’ala since that will likely
cause the utensil to shatter. 451:47

Refrigerator: One must take apart all its shelves and drawers and clean
each part thoroughly, besides cleaning the inside of the unit.29 Everything
must be rinsed with water. See 451:36. One must take special care to clean the
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27. In Yalkut Yosef (451:23) it is explained that although aluminum pots often get black pockmarks

on their bottoms and it is impossible to remove them, they may nevertheless be purged after a
thorough scouring. Some pots and pot covers have acute curves that make it impossible to reach for
thorough scouring. One may burn away any hametz residue in those crevices with a propane torch

and then purge the entire pot through hag’ala. If one cannot be sure that all the hametz in the
crevices has been destroyed, then the pot may not be purged and cannot be used for Pesah.

28. Some pressure cookers have covers with parts that are inaccessible for thorough cleaning. It is

possible, however, to burn away any hametz deposits with a propane torch. If that is not
practical, one must refrain from using the pot for Pesah.

29. One might think that it should be necessary to pour boiling water onto the shelves and drawers

of the refrigerator, comparing them to the rule of the Shulhan Arukh that boxes in which food is
stored all year require such a purging since hot food sometimes spills onto their surfaces. See Yalkut
Yosef 451:50.

In truth, however, that halakha applies to surfaces where one often places hot pots and there is

reason to suspect the spill of hot food from those pots. It is not at all common to place scalding-hot
pots into the refrigerator, and therefore its shelves need only to be cleaned to prepare them for
Pesah. Even so, some people take the care to line the shelves with paper. If the shelves are wire,

however, this is not recommended since the paper would prevent the free flow of air through the
refrigerator and would impair its performance.



folds of the rubber gasket around the door. Furthermore, one should inspect
the aeration system since it is possible that crumbs were blown into it over the
course of the year. See the footnote on the entry of ffreezer.

Rings (jewelry): It is important to clean them thoroughly since they collect
dirt over time and may have traces of hametz. This is particularly so for
women who knead dough while wearing rings on their fingers.

Rolling pin (made of a wide wooden wheel that rolls on an axle): It may
not be used at all on Pesah since it is not feasible to clean inside the wheel.

Rolling pin (made of one piece): Technically it should be sufficient to
clean and scour it thoroughly and then it may be used for Pesah. When
cleaning it, once must pay special attention to the ends where traces of old
hametz are likely to accumulate. Despite this, it is recommended to purchase
a pin especially for Pesah use.30

Salt shaker: needs only to be cleaned well.31

Schnitzel hammer: needs only to be cleaned well. Particular care should
be given to its tiny crevices.

Silicone bakeware: cannot by purged for use for Pesah.

Silver utensils: have the same status as all metals. If they are used only for
cold foods, they need only to be washed and rinsed. If they are used to eat
hot foods, they must be purged by immersing them into scalding-hot water in
a keli sheni or by pouring boiling water on them from a keli rishon. 451:35

Sink (porcelain): Pour boiling water on the entire surface of the sink. It is
best to repeat the process three times. Once this is done, there is no necessity
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30. The Shulhan Arukh (451:18) ruled that one must make sure to clean and scour all tools used for

kneading dough, and he emphasized the need for scouring, since a superficial wiping is not
enough. However, it is easy enough to purchase another pin, and so someone who refrains from
using the all-year rolling pin on Pesah will receive a special blessing from Heaven.

31. There are Poskim who ruled that the salt shaker should be purged through hag’ala or at least to
pour boiling water over it from a keli rishon. In practice, however, we follow the ruling of the

Shulhan Arukh (451:10) that the salt in the container does not cause the container to be ‘‘cooked’’
in the eyes of the halakha. (Regarding food, the halakha is that if it is well-salted the food is
considered cooked.) This is the ruling of the Or Letziyon as well (Vol. III, page 122). See Hazon Ova-
dya (page 160) concerning the bowl in which meat is salted to render it kosher.



to cover the sink. 451:42 The faucet and its handles may be simply washed
well [but if one pours boiling water over it as well, one will receive a special
blessing from Heaven32]. If one wishes to purge the sink and the kitchen
counter around it at the same time, one should first do the sink and then the
counter. See entry on ffilter for sink drain hole. footnote to 451:43

Ashkenazic Jews follow more stringent rules regarding purging the kitchen
sink for Pesah.

Sink faucet: See ssink.

Soda machine: needs only to be cleaned and rinsed in cold water. 451:37

Soup ladle: If one uses it directly in the pot in which the soup is cooked, it
must be cleaned and purged through hag’ala.33 If it is used most of the time
only in a soup tureen that is a keli sheni, however, it can be purged by
immersing it into scalding-hot water in a keli sheni or by pouring boiling water
on it from a keli rishon.

Spatula (used in frying pans): cannot be purged for Pesah use.34
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32. The Kovetz Mibet Levi (Vol. I, page 28) cites Harav Shemuel Wosner who ruled that one must

pour boiling water over the faucet and its handles while the hot water is turned on. He explained
that this is necessary since it might be that scalding-hot hametz spilled occasionally on the faucet and
also because of the steam rising from pots of hametz food placed in the sink. In practice this is not

necessary for Sefardic Jews, since the rule is that the method of purging is determined by the manner
in which a utensil is used most of the time with hametz and not according to an occasional
occurrence. Although Maran the Rishon Letziyon ruled (Hazon Ovadya page 151) that we purge
the sink by pouring boiling water on it despite the fact that most of the time hametz is placed in

the sink when it is less than scalding hot, it appears that he chose to be more stringent there because
the sink is made of porcelain, which is equal in halakha to earthenware. See the footnote to 451:42.
Regarding the faucet, which is made of metal and/or plastic, he did not see fit to be stringent and he

ruled to follow the manner in which it is usually used. Besides, it is unusual for hametz food to spill
onto the faucet and it is not necessary to assume that it has taken place over the year. Even so, since
it is easy to pour water over the faucet while one anyway pours water onto the sink’s surface,

nothing is lost by keeping this stringency and receiving an extra blessing from Heaven.

33. The Or Letziyon (Vol. II, page 239; Vol. III, page 119) ruled that even if the ladle is used in the
pot in which the soup is cooked, one may nevertheless purge the ladle by pouring boiling water

on it from a keli rishon. He cited the Hazon Ish as agreeing with him.

34. The spatula is often used to turn over pancakes and crepes that are being fried with no oil at all,
and therefore it would be necessary to purge it through the process of libun. It is similar to the

rule that hag’ala is insufficient for a baker’s shovel cited in the Shulhan Arukh (451:19). If the spatula
is metal it may be possible to do this libun, but that is likely to destroy it, so the only practical solution
is to purchase another one for Pesah. This is obviously the case if it is made of plastic or wood.



Spatula (with soft head used for cake batter): If the entire utensil is one
piece, it needs only to be cleaned well. If it is made of parts attached to one
another it should not be used during Pesah.35

Spits for roasting: If hametz foods are added to the meat roasted on the
spit, it can be purged only through libun, burning it in a fire until sparks fly
from it. 451:4

Sponges (for washing dishes): New ones should be purchased for Pesah.

Spoons made of metal, plastic or wood (used generally for eating in
a keli sheni): can be purged by immersing them in scalding-hot water in a keli
sheni. This means that boiling water is poured from a kettle into a large bowl
and the spoons are immersed in the water in the bowl. It is certainly sufficient
if one does regular hag’ala in a keli rishon or pours boiling water on the
spoons [on both sides]. 451:33, 44 and 45

Squeegee: The rubber must be scrubbed clean and rinsed. The common
custom is to purchase a new one for Pesah.

‘‘Steel’’ mesh scrubber: Purchase a new one for Pesah.

Stone or metal mortar: If this was used for peppery, sharp-tasting hametz
products, it must be cleaned well and purged through hag’ala. If it was used for
ordinary cool foods, however, it needs only to be cleaned well. 451:24

Stone: Items made of stone have the same rules as metal items. Depending
on how they are used, they are to be purged through the process of hag’ala,
through pouring boiling water over them or by immersing them in scalding-hot
water in a keli sheni. 451:44 See entry for pplaster.

Stoneware: has the same status as porcelain and earthenware.

Stove gas burners: need to be cleaned well and then purged through
hag’ala. 451:26 See entries on sstove and sstove grates.

Stove grate: It is best to perform hag’ala after cleaning them thoroughly,
but if one pours boiling water over them from a keli rishon it is sufficient.

451:26 See sstove and see bburners.
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35. It may be that hametz has made its way between the parts and it is impossible to clean it out.



Stove surface: must be cleaned thoroughly of any stain from hametz. It is
recommended to pour boiling water over the surface.36 [One must take care
not to cause any electrical connections to become wet.] If the stove surface is
all glass, it is certainly sufficient to simply clean it well.

One must take special care to clean the knobs on the control board of the
stove, since they often have crevices where traces of hametz can accumulate.
If one chooses, one may cover the knobs or replace them. See entries on
stove grate and bburners.

Thermos: If it is used only for water and non-hametz substances, it needs
only to be cleaned. If it was ever used with a hot hametz product, however, it
must be purged by filling it completely with boiling water into it from a keli
rishon until it overflows.

Tablecloth (that is eaten on directly): must be laundered in scalding hot
water. 451:51

Tables (used always with a tablecloth): Since the table is always covered, it
does not need any purging at all. It is sufficient to wipe it well and to place a
clean tablecloth on it. 451:50

Tables (used without a tablecloth): must be first cleaned and rinsed well.
Once they are dry, one must pour boiling water on the entire surface of the
table. If that might damage the table, one may simply cover it with a new,
clean tablecloth. 451:50

Telephone: must be cleaned thoroughly, since it is likely that traces of
hametz are smeared onto its surfaces, especially if the telephone is used in
the kitchen.

Toaster: should not be used during Pesah. Even though it will not be used, it
must be cleaned as well as possible from any traces of visible hametz and then
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36. Without doubt, it is technically sufficient to simply clean the stove top since one rarely places

food directly on the stove surface. Nevertheless, since food does spill onto the surface, it is
recommended to pour boiling water on it to purge it. This is certainly sufficient to purge it of hametz
it might have absorbed due to those spills. This is the ruling of sefer Hag’alat Kelim (13:132). In

many homes, the practice is to cover the entire stove top with heavy aluminum and to cut holes
for the burners. If this is done, it is not necessary to purge the surface in any other manner.



put away.37 Alternatively, one can sell the hametz in the toaster to a non-Jew
and put it away together with the other hametz products that one sells.

Trays: If one usually uses the tray only for cold food, it needs only to be
washed well. If hot food is placed on it all year, it must be cleaned and then
purged by pouring boiling water over it.

Vegetable peeler: needs only to be cleaned well and rinsed.

Vinyl tablecloth: As long as it is not torn and is free of holes, it can be
purged by pouring boiling water over its entire surface and then it may be
used for Pesah. 451:51

Water kettle, electric: needs only to be cleaned and may be used for
Pesah without any purging.38

Wooden utensils: have the same halakhic status as metal utensils.
Depending on how they are used all year, they may be purged through
hag’ala, through pouring boiling water on them from a keli rishon or by
immersing them in a keli sheni containing scalding-hot water. 451:44
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37. See Or Letziyon Vol. III, page 116.

38. Several Poskim ruled stringently that it is necessary to purge the kettle by filling it to the very top
and boiling the water until it overflows on all sides. Furthermore, they noted that it is necessary

to remove all the calcium buildup from the inside of the utensil before the purging, using chemicals

that dissolve the deposits. This stringency applies only when there is a likelihood of hametz crumbs
falling into the kettle or if one uses the kettle to pour boiling water directly onto hametz foods so that
steam and vapor might make its way to the kettle. Otherwise, no purging is necessary. Unless there is

a likelihood of crumbs falling into the kettle, we are not obligated to suspect that such an occurrence
has ever taken place. See sefer Hag’alat Kelim (13:401). This follows the principle explained above in
footnote #22.

Nowadays, it is simple enough to purchase another kettle for Pesah, and anyone who does so will

receive a special blessing from Heaven.
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