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T HE  S U G Y A

We begin the daf by continuing our shakla v'tarya regarding the taste of the gid hanasheh and whether it spreads throughout

a piece of meat. The Gemara brings a kasha from a ma'aseh where Rabbi Yochanan permitted a kid roasted with its chelev,

which leads us into a deep discussion about how we determine if a forbidden flavor has been imparted. We will learn about the

role of a non-Jewish cook, a kapila, in tasting mixtures to see if the taste of a non-kosher ingredient is present.

Next, the Gemara transitions into the halachos of bitul b'shishim (nullification in sixty). We will analyze a machlokes between

Ravina and Rav Acha bar Rav Ashi regarding thighs that were salted with the gid hanasheh still inside them, and we will

learn how we calculate the sixty-fold volume of permitted food to nullify a forbidden piece.

All introductions, summaries, and contextual notes are the editor's commentary and are not part of the original text.
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ANSWER

ע. פַּ  עְ פַ מְ לֶב, דִּ י חֵ אנֵ שָׁ

The Gemara answers: Forbidden fat is  different, because  it permeates  throughout the entire animal when roasted, unlike the

sciatic nerve which does not spread its taste.

QU E ST IO N

סוּר? לֶב אָ חֵ וּבְ

The Gemara asks: And in the case of a kid roasted with its forbidden fat, is  the meat indeed forbidden?

O BJECT IO N

אֲתוֹ , וַ וֹ בּ לְ חֶ אוֹ בְּ לָ צְּ שֶׁ י  דִ גְ ן, בִּ עוֹ מָ א דְ תָּ  שְׁ י נִ כְ נָן בִּ חָ י יוֹ בִּ רַ יהּ דְּ מֵּ  א הֲוָה קַ דָ נָה: עוֹבָ בַּר חָ בַּר  בָּה   ר רַ מַ אָ הָ וְ

! וֹ בּ לְ חֶ יעַ לְ גִּ מַּ  שֶׁ ד  ל עַ כֵ אוֹ לֵף וְ ר: קוֹ מַ אָ נָן, וְ חָ י יוֹ בִּ רַ ילוּהּ לְ יְ שַׁ  וְ

But didn't Rabba bar bar Chana say: There  was  an incident before  Rabbi Yochanan in the  synag og ue  of Maon, with a

kid that they roasted with its  fat, and they came  and asked Rabbi Yochanan what the halacha is, and he  said: One  may

pee l away the meat and eat it until he  reaches  its  fat! This proves that the taste of the fat does not permeate the entire animal.

ANSWER

חוּשׁ הֲוָה. כָּ הוּא  הָ

The Gemara answers: That young goat was lean, and it had so little fat that its taste did not spread.

EXPLANAT IO N

. יַאּ רְ שַׁ  בָּהּ הֲוָה, וְ  לְ חֶ יָא בְּ לְ וּ ר: כּ מַ ה אָ בַּר יְהוּדָ ב הוּנָא  רַ



Rav Huna bar Yehuda said: That was not the case; rather, it was a kidney roasted with its  fat, and he  permitted it because

there is a membrane that separates the fat and prevents it from penetrating the kidney.

EXPLANAT IO N

יהּ מֵ עֲ יטְ הוּ: לִ ר לְ מַ אֲ נָן, וַ חָ י יוֹ בִּ רַ ילוּהּ לְ יְ שַׁ אֲתוֹ  פָּס הֲוָה, וַ  ילְ אִ ית בְּ כִּ  ילְ כִּ ר:  מַ א אָ דָּ ב אַ בַּר רַ ין  בִ רָ

ה. אָ מָּ  ילָא אֲרַ פִּ  קַ

Ravin bar Rav Adda said: The incident was that a kilchis—a small non-kosher fish—was in a stewpot of kosher food, and

they came  and asked Rabbi Yochanan, and he  said to them: Let a non-Jewish cook taste  it to see if it imparted flavor.

STATEMENT

יָא: נְ תַ א דְּ י הָ יָא לִ שְׁ  א קַ ישׁ הֲוָה קָ רֵ בָא: מֵ ר רָ מַ אָ

Rava said: At first, this  which is  taug ht in a braisa was  difficult for me:

BR AI SA

ם; עַ ן טַ נוֹתֵ ל – בְּ שֵּׁ   ם בִּ אִ לָב, וְ בָּהּ חָ ל  שֵּׁ   ר – לֹא יְבַ שָׂ בָּ בָּהּ  ל  שֵּׁ   בִּ שֶׁ ה  רָ דֵ קְ

A pot in which one  cooked meat—he  may not cook milk in it; and if he  did cook milk in it, the milk is forbidden only if the

absorbed meat imparts  flavor to the milk.

BR AI SA

ם. עַ ן טַ נוֹתֵ ל – בְּ שֵּׁ   ם בִּ אִ ין, וְ לִּ בָּהּ חוּ ל  שֵּׁ   ה – לֹא יְבַ רוּמָ תְּ

Similarly, if one cooked terumah in a pot, he  may not cook chullin—non-sacred food—in it; and if he  did cook chullin in it,

the food is forbidden to non-kohanim only if the absorbed terumah imparts  flavor to it.

EXPLANAT IO N

? יהּ ים לֵ עֵ אן טָ לָב – מַ חָ ר בְּ שָׂ בָּ לָּא   ן, אֶ כֹּהֵ ים לַהּ  עֵ ה, טָ רוּמָ א תְּ מָ לָ שְׁ  בִּ

Rava explains his difficulty: Granted, regarding terumah, a kohen can taste  it to see if there is a taste of terumah, since terumah

is permitted to him. But regarding meat in milk, who can taste  it? If it has a taste of meat, it is forbidden for any Jew to taste it!

R E SO LU T IO N

ה. אָ מָּ  ילָא אֲרַ פִּ  קַּ ינַן אַ כִ מְ י סָ כָא נָמֵ ה, הָ אָ מָּ  ילָא אֲרַ פִּ  קַּ ינַן אַ כִ מְ נָן: סָ חָ י יוֹ בִּ ר רַ מַ אָ א דְּ תָּ  שְׁ  הַ

But now that Rabbi Yochanan said that we re ly on a non-Jewish cook in the case of the kilchis, here  too, we  can re ly on a

non-Jewish cook to taste the milk and tell us if it has a meat flavor.

STATEMENT

ילָא, פִּ  קַ נַן בְּ בָּ  מוּר רַ אֲ א, וַ מָ עְ טַ נַן בְּ בָּ  מוּר רַ בָא: אֲ ר רָ מַ אָ דְּ

For Rava said: The  Sag es  said that there are some cases where we rely on tasting  by a Jew, and the  Sag es  said that there are

some cases where we rely on a non-Jewish cook.
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STATEMENT



ים. שִּׁ   שִׁ  נַן בְּ בָּ  מוּר רַ אֲ וַ

And the  Sag es  said that in cases where we cannot determine if flavor was imparted, the forbidden food is nullified in s ixty times

its volume of permitted food.

EXPLANAT IO N

א, מָ עְ טַ א – בְּ רָ תֵּ י הֶ ינוֹ דְּ ינוֹ מִ אֵ שֶׁ  ין בְּ , מִ ךְ כָּ  לְ הִ

Therefore , if we have a mixture of a type  of food with food not of its  own type , and it is a case of permitted food where a

Jew is allowed to taste it, we rely on tasting  by a Jew to see if the forbidden flavor is present;

EXPLANAT IO N

ילָא. פִּ  קַ א – בְּ וּרָ יסּ אִ דְּ

but if it is a case of forbidden food, such as meat and milk, where a Jew may not taste it, we rely on a non-Jewish cook to taste it.

EXPLANAT IO N

ים. שִּׁ   שִׁ  ילָא – בְּ פִּ  כָּא קַ י לֵ א, דְּ וּרָ יסּ אִ ינוֹ דְּ ינוֹ מִ אֵ שֶׁ  ין בְּ י מִ י נָמֵ א, אִ מָ עְ טַּ  ם אַ יקַ מֵ כָּא לְ י לֵ , דְּ ינוֹ מִ ין בְּ וּמִ

And if it is a type  of food mixed with its  own type , where  there  is  no  way to stand on the  taste  because the tastes are

identical, or also  if it is a type  of food mixed with food not of its  own type  in a case of forbidden food where  there  is  no

non-Jewish cook available to taste it, we require nullification in s ixty.

STATEMENT

יָא, שְׁ א נַ ידָ גִ א בְּ לוּתָ ישׁ גָּ י רֵ בֵּ יחוּ  לִ ימְּ אִ א דְּ תָ הָ מָ טְ נְהוּ אַ הָ

The Gemara relates: There were certain thig hs  that were  salted in the  house  of the  Exilarch with the  sciatic nerve  still

inside them.

STATEMENT

י. רֵ שָׁ י  שֵׁ  ב אָ בַּר רַ א  חָ ב אַ ר, רַ סַ ינָא אָ בִ רָ

Ravina forbade  eating them, holding that the salting caused the nerve's flavor to penetrate the meat, while Rav Acha bar Rav

Ashi permitted them.

STATEMENT

י. רֵ שָׁ בָּא   הוּ: אַ ר לְ מַ י, אֲ שֵׁ  ב אָ בַּר רַ ר  מָ ילוּהּ לְ יְ שַׁ אֲתוֹ 

They came  and asked Mar bar Rav Ashi for a ruling, and he  said to them: My father, Rav Ashi, permitted them in such a

case.

QU E ST IO N

י כָּבוּשׁ הֲרֵ  , חַ רוֹתֵ כְּ י הוּא  יחַ הֲרֵ לִ ל: מָ מוּאֵ שְׁ ר  מַ אָ יךְ – דְּ תָּ  עְ אי דַּ ינָא: מַ בִ רָ ב לְ בַּר רַ א  חָ ב אַ יהּ רַ ר לֵ מַ אֲ

ל. שָּׁ  בוּ מְ כִּ הוּא 

Rav Acha bar Rav said to Ravina: What is  your reasoning  to forbid this? Is it because  Shmuel said: A salted food is  like  a

boiling  hot food, and a marinated food is  like  a cooked food, and so you treat the salted thigh as if it were cooked with the

nerve?

QU E ST IO N



יד. יעַ לַגִּ גִּ מַּ  שֶׁ ד  ל עַ כֵ אוֹ לֵף וְ בָּהּ – קוֹ לָה  צְ ל נִ , אֲבָ בָּהּ ל  שֵּׁ   בַּ  נִּתְ שֶׁ לָּא   נוּ אֶ שָׁ ל: לֹא  מוּאֵ שְׁ ר  מַ אָ הָ וְ

But didn't Shmuel say: They only taug ht that the whole thigh is forbidden when it was  cooked with the nerve, but if it was

roasted with the nerve, one merely pee ls  away the outer layer of meat and eats  the rest until he  reaches  the  nerve , and then

discards the nerve? Since salting is only like roasting, why forbid the whole thigh?

O BJECT IO N

ל! שָּׁ  בוּ מְ חַ דִּ רוֹתֵ כְּ ר?  מַ אָ קָ חַ דְּ רוֹתֵ כְּ אי  א, מַ ימָ תֵּ י  כִ וְ

And if you say: What is  the meaning of "like  a boiling  hot" food that Shmuel said? It means like  a boiling  hot food that is

cooked in a pot, which forbids the whole piece!

R EFU TAT IO N

ר. מַ אָ י קָ לִ צָ חַ דְּ רוֹתֵ ל דְּ לָ כְּ  ל, מִ שָּׁ  בוּ מְ כִּ י הוּא  כָּבוּשׁ הֲרֵ ר  מַ אָ קָ דְּ א מִ הָ וְ

That cannot be, for s ince  he  said in the second clause that a marinated food is  like  a cooked food, it proves by inference

that when he said "boiling  hot" in the first clause, he  was  speaking  of a boiling hot food that is roasted. Thus, salting is only

like roasting, and the thigh should be permitted after peeling.

R E SO LU T IO N

יָא. שְׁ  קַ

The Gemara notes: This indeed remains a difficulty against the ruling of Ravina.

STATEMENT

ה. רָ דֵ קְ יכוֹת וּבִ חֲתִ יפֶה וּבַ קֵּ ב וּבַ טֶ רוֹ ין בְּ עֲרִ שַׁ  ין, מְ עֲרִ שַׁ  ן מְ הֵ שֶׁ  כְּ ינָא:  נִ י חֲ בִּ ר רַ מַ אָ

Rabbi Chanina said: When they asse ss  the sixty-fold volume to nullify a forbidden piece, they asse ss  and include the  broth,

the  sediment, the  pieces  of meat, and the  pot.

EXPLANAT IO N

ה. רָ דֵ ה קְ עָ לְ בָ אי דְּ מַ י: בְּ רִ מְ אָ כָּא דְּ י אִ , וְ הּ מָ צְ ה עַ רָ דֵ קְ י: בִּ רִ מְ אָ כָּא דְּ י אִ

There  are  those  who say this means we include the volume of the earthenware of the  pot itse lf, and there  are  those  who say

it means we include that which the  pot absorbed of the permitted food during cooking.

STATEMENT

ל צָ בָּ ן  וּ הֵ ילּ אִ ן[ כְּ ין אוֹתָ עֲרִ שַׁ  ינַן( ]מְ עֲרִ שַׁ  ה )מְ וֹרָ בַּתּ  שֶׁ ין  וּרִ יסּ ל אִ כׇּ נָן:  חָ י יוֹ בִּ ר רַ מַ י אֲבָהוּ אָ בִּ ר רַ מַ אָ

לוֹט. פְ קַ וְ

Rabbi Abbahu said that Rabbi Yochanan said: Reg arding  all forbidden foods in the  Torah, we  asse ss  them as  if they

were  onion and leek. If that amount of onion or leek would impart flavor to this pot, the mixture is forbidden.

QU E ST IO N

ין! לִ טֵ לֶף לֹא בְּ אֶ וּ בְּ ילּ פִ אֲ ין, דַּ לִ בְ תַ ין וְ לִ פְּ  לְ פִ ינְהוּ בְּ עֲרִ שַׁ  לְ י: וּ יֵ בָּ  אַ בָּא לְ  י אַ בִּ יהּ רַ ר לֵ מַ אֲ

Rabbi Abba said to Abaye : But le t us  asse ss  them as  if they were  pepper and spices , which are  not nullified even in a

thousand times their volume because of their sharp taste!

ANSWER



לוֹט. פְ קַ ל וְ צָ בָּ  ר מִ ין יוֹתֵ וּרִ יסּ אִ ם בְּ עַ ן טַ אין נוֹתֵ אֵ ים דְּ מִ כָ יעֲרוּ חֲ שִׁ  : יהּ ר לֵ מַ אֲ

Abaye said to him: The  Sag es  determined that there  is  no forbidden food that imparts  more  flavor than onion and

leek. Spices are uniquely sharp, but they do not represent the standard strength of forbidden flavors.

STATEMENT

יָן; נְ מִּ ן הַ יד מִ ין גִּ אֵ ים, וְ שִּׁ   שִׁ  יד בְּ ן: גִּ מָ ב נַחְ ר רַ מַ אָ

Rav Nachman said: A sciatic nerve  cooked in a pot is nullified in s ixty times its volume, and the  nerve  itself is  not counted of

the  number of sixty permitted parts, because it cannot nullify itself;

STATEMENT

יָן; נְ מִּ ן הַ ל מִ חָ ים, וּכְ שִּׁ   שִׁ  ל בְּ חָ כְּ

an udder cooked with meat is nullified in s ixty times the volume of its milk, and the  udder meat itself is  counted of the  number

of sixty permitted parts to nullify the milk;

STATEMENT

יָן. נְ מִּ ן הַ יצָה מִ בֵּ ין  אֵ ים, וְ שִּׁ   שִׁ  יצָה בְּ בֵּ

an eg g  of a non-kosher bird cooked with kosher food is nullified in s ixty, and the  eg g  itself is  not counted of the  number of

sixty.

STATEMENT

ר. סֵ ת – אוֹ רֶ חֶ ה אַ רָ דֵ קְ ל לִ י נָפַ אִ סוּר, וְ מוֹ אָ צְ ל עַ חָ יָא: וּכְ שְׁ  רְ שַׁ  ב מְ רַ יהּ דְּ רֵ ק בְּ חָ צְ י יִ בִּ ר רַ מַ אָ

Rabbi Yitzchak the  son of Rav Mesharshiyya said: And the  udder itse lf is  forbidden because it absorbed the forbidden

meat-and-milk mixture, and if it falls  into another pot, it forbids  that pot unless there is sixty times the volume of the udder.

QU E ST IO N

פַק נְ אי דִּ מַ ינַן, אוֹ בְּ עֲרִ שַׁ  יהּ מְ ידֵ דִ ינַן בְּ עֲרִ שַׁ  י מְ כִּ ן:  יָא לַ עְ בַּ י נָא, אִ כָּהֲ ב  י רַ בֵּ ינַן  וֵ י הֲ כִּ י:  שֵׁ  ב אָ ר רַ מַ אָ

ינַן? עֲרִ שַׁ  יהּ מְ נֵּ י מִ

Rav Ashi said: When we  were  in the  house  of Rav Kahana, a dilemma was raised before  us: When we  asse ss  the sixty

needed to nullify the udder in the first pot, do we  asse ss  ag ainst its  own entire volume, or do we  asse ss  ag ainst what came

out of it?

ANSWER

ינַן? עִ דְ נָא יָ יהּ – מְ נֵּ י פַק מִ נְ ה דִּ מָ י בְּ אִ ינַן, דְּ עֲרִ שַׁ  יהּ מְ ידֵ דִ בְ א דִּ יטָ שִׁ  פְּ

The Gemara answers: It is  obvious that we  asse ss  ag ainst its  own entire volume, for if you say we assess ag ainst what came

out of it, how would we  know how much milk actually came out?

QU E ST IO N

סֹר? ת – לֹא יֶאֱ רֶ חֶ ה אַ רָ דֵ קְ ל לִ ה, נָפַ תָּ  עַ לָּא מֵ  אֶ

The Gemara objects: But if that is  so, and we assume all its milk came out in the first pot, then if the udder falls  into another

pot, it should not forbid it, as it is now empty of milk!

ANSWER



לָה. נְבֵ יכָה דִּ חֲתִ כַּ נַן  בָּ  יוּהּ רַ וְּ שַׁ סוּר,  מוֹ אָ צְ ל עַ חָ יָא: וּכְ שְׁ  רְ שַׁ  ב מְ רַ יהּ דְּ רֵ ק בְּ חָ צְ ב יִ ר רַ מַ אָ ן דְּ יוָ כֵּ

The Gemara explains: Since  Rabbi Yitzchak the  son of Rav Mesharshiyya said that the  udder itse lf is  forbidden, the

Sag es  treated it like  a piece  of neve ilah meat. Once it becomes forbidden, the piece itself is treated as forbidden food and can

forbid another pot.

STATEMENT

יָן. נְ מִּ ן הַ יצָה מִ בֵּ ין  אֵ ים, וְ שִּׁ   שִׁ  יצָה בְּ בֵּ

The Gemara returns to the statement: An eg g  of a non-kosher bird is nullified in s ixty, and the  eg g  itself is  not counted of the

number.

QU E ST IO N

י יעֵ בֵ יָּא דְּ  י מַ כִּ י:  שֵׁ ינָ י אִ רִ מְ א אָ הָ א? וְ מָ עְ יָהֲבָה טַ א דְּ רָ ימְ מֵ י: לְ יֵ בָּ  אַ ין לְ בִ בַּר אָ י  ידִ ב אִ יהּ רַ ר לֵ מַ אֲ

א! מָ לְ עָ בְּ

Rav Idi bar Avin said to Abaye : Is  this  to say that an egg imparts  flavor? But don't people  say in common parlance that a

tasteless thing is "just like  eg g  water"?

ANSWER

ינַן? קִ סְ אי עָ מַ כָא בְּ : הָ יהּ ר לֵ מַ אֲ

Abaye said to him: With what are  we  dealing  here?

S U M M A RY

The daf establishes that while we generally rely on a non-Jewish cook to taste a mixture and determine if a forbidden flavor

was imparted, we require bitul b'shishim when no such cook is available or when the mixture consists of identical types of

food. In the case of thighs salted with the gid hanasheh, the Gemara challenges Ravina's strict ruling by showing that salting

is halachically equivalent to roasting, which only requires peeling the outer layer rather than forbidding the entire piece.

Finally, the Sages clarify the rules of bitul, explaining that we include the broth, sediment, and absorbed taste of the pot in the

sixty-fold calculation, and we assess the strength of forbidden flavors based on the standard of onion and leek.



ה שֶׂ עֲ מַ לְ W H AT  T O  T A K E  H O M E

The Gemara on our daf is dealing with the deep mechanics of how taste travels and how we measure nullification. We see a

beautiful discussion about how the Chachamim set up different ways to find out if a forbidden taste is present: sometimes we

can actually taste the food ourselves, sometimes we have to rely on a "kapila arama'ah", a non-Jewish cook, to taste it for us,

and when that is not possible, we rely on the measurement of "shishim" (sixty times the volume). The Raba tells us a major

yeshivish principle: "Amur rabbanan b'ta'ama, v'amur rabbanan b'kapila, v'amur rabbanan b'shishim." The Torah wants us to

look at the reality of the situation and use the tools we have to find the truth.

Lichoira, we can take a tremendous yesod from this for our own avodas Hashem. Sometimes in life, we are faced with a

situation where we feel spiritually compromised, or we feel a "taste" of something improper has crept into our hearts or our

homes. The yetzer hara wants us to think that once a bad influence has touched us, everything is ruined and we are

completely assur. But the Torah teaches us the concept of bittul, that we have the power to overwhelm the bad with an

abundance of good.

Just like the halacha of shishim, where sixty times the amount of kosher food completely nullifies the drop of issur, we too can

drown out the negative influences in our lives by pouring in more Torah, more tefillah, and more simcha shel mitzvah. If you

had a weak moment or a bad day, don't let it ruin the whole pot. Mimeila, you just need to increase the "kosher" ingredients

in your life.

Today, when you feel a coldness or a negative thought trying to creep in and spoil your day, don't fight it directly; instead,

overwhelm it. Add five extra minutes of learning with real cheshkes, or say a perek of Tehillim with extra kavanah. Drown out

the small drop of issur with a massive flood of kedushah.
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