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1

Meat and Milk
(בשר בחלב)

The prohibition of cooking milk and meat together is mentioned 
three times in the Torah.1 Our sages tell us that the reason for this 
repetition is because the Torah wanted to tell us that, in reality, there are 
three different prohibitions included in this commandment:

1.	 cooking meat and milk together;
2.	 eating meat and milk that were cooked together;
3.	 gaining benefit from meat and milk that were cooked together 

(e.g., by selling the food to a non-Jew).2

In the prohibition of meat and milk, the Torah only included the meat 
and milk of kosher animals of domestic species that were cooked 
together.3

However, the rabbis forbade eating milk and meat together even 
if they were never cooked together and both are cold. Furthermore, the 

1.	 Ex. 23:19; 34:26; Deut. 14:21.
2.	 Ĥullin 115b, Shulĥan Arukh Y.D. 87:1. 
3.	 Shulĥan Arukh Y.D. 87:2, 3.
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rabbis expanded the prohibition of eating to all types of kosher meat 
and poultry mixed with milk of all animals.4

If meat and milk were mixed together in a cold state (e.g., a cold 
meat sandwich with cheese), there is no prohibition to gain benefit 
from them.5

It is also permitted to cook chicken or meat of a kosher, 
undomesticated animal with milk,6 but only on two conditions:

1.	 It must be clearly recognizable that the meat is from an undo-
mesticated animal or poultry.

2.	 It must be clearly recognizable that the meat is not intended for 
consumption by Jews.7

One should refrain from using dairy substitutes at a meat meal, even if 
they are pareve, such as pareve margarine, soy milk, etc.8 However, if it 
is clear that the substitutes are not dairy it is permitted. For example, 
one could keep the packaging next to the food at the time of cooking 
or consumption.9

One may use milk substitutes directly after a meat meal.10

Prohibited Mixtures of Kosher and 
Non-Kosher Food (תערובות)
The laws of mixtures can be divided into two major categories:

1.	 Yavesh beyavesh (a mixture of dry substances): For example, a 
mixture of three separate, indistinguishable pieces of meat, two 
of which are kosher and one not. In this instance we follow the 

4.	 Shulĥan Arukh Y.D. 87:2–3.
5.	 Similarly, there is no prohibition to gain benefit from meat of an untamed animal 

or chicken cooked with milk.
6.	 Shulĥan Arukh Y.D. 87:3.
7.	 Shakh Y.D. 87:7.
8.	 See Rema Y.D. 87:3; Shakh, ibid. 6.
9.	 Rema, ibid.
10.	 Rav Asher Weiss, public shiur, Parashat Vayera, 5771. 
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Meat and Milk

Torah principle of going after the majority11 and all three pieces 
are permitted.12

2.	 Laĥ belaĥ (a mixture of wet substances): For example, milk 
falling into a cholent pot. In this instance the halakha applies 
the principle of taam ke’ikar – the taste is akin to the actual 
substance.13 In other words, as long as the taste is present, the 
issur (prohibited food) is present. Since tasting this mixture is 
obviously problematic, the halakha only permits its consumption 
if there are sixty parts of cholent per part of milk.14

What is halakhically considered heat?
According to the Talmud,15 yad soledet bo (so hot that it makes 
one withdraw one’s hand) is considered the minimum level of heat 
required to facilitate absorption of taste by a utensil. It has been 
determined that yad soledet bo is equivalent to at least 45° Celsius 
(113° Fahrenheit).16

If milk was heated in a meat pot at a lower temperature, the milk 
is permitted and the pot does not need kashering. It is sufficient to rinse 
it out thoroughly.

If a pot of food has reached yad soledet bo, it is considered a keli 
rishon (primary vessel) and has the capacity to cause bishul (halakhic 
cooking) even if it has been removed from the fire.17

11.	 Ex. 23:2.
12.	 The Rosh (Ĥullin 7:37) is of the opinion that according to this principle, even the 

non-kosher pieces become kosher. See, however, Shulĥan Arukh Y.D. 109:1, which 
rules that it is still forbidden to eat all three pieces at once. On a rabbinic level this 
law only applies to a piece of meat smaller than a piece that one would regularly 
serve a guest (ĥatikha hareuya lehitkabbed).

13.	 Pesaĥim 44b.
14.	 Ĥullin 97b; Shulĥan Arukh Y.D. 98:1. For the source of the number sixty, see 

Ĥullin 98a. See Rema Y.D. 98:8 for an exception to the rule of bittul beshishim 
(nullification in sixty) when the component being nullified has a taste which is 
particularly potent (milta de’avida litama), thereby preventing usual nullification 
from occurring.

15.	 Shabbat 40b.
16.	 Minĥat Shlomo 1:91:8.
17.	 Shulĥan Arukh O.H. 318:9; Y.D. 105:2.
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Milk cooked in a meat pot on the fire
If one cooks milk in a pot that was used for meat in the last twenty-four 
hours, it is not enough to rinse the pot with water. Since the pot has 
previously absorbed a meat taste, it must be kashered.18

Moreover, the milk itself is not kosher and must be thrown out 
(because it absorbed the meat taste in the pot).

A utensil that was not used in the last twenty-four hours 
(כלי שאינו בן יומו)
The halakha rules that taste particles previously absorbed in a pot turn 
stale after twenty-four hours of not being used. Therefore, the taste par-
ticles subsequently emitted from that pot will also be stale (noten taam 
lefegam). Hence, if one cooks milk in a meat pot that has not been used 
in the last twenty-four hours (eino ben yomo), the food is still kosher.19 
Nevertheless, the sages decreed that the pot still needs to be kashered 
in order to prevent mistakes from occurring.20 It should be noted that 
there are those who rule that the taste turns stale even if the pot is 
merely left overnight; they do not require waiting a full twenty-four-hour  
period.21 This opinion can be relied on in extreme circumstances, though 
a halakhic authority should be consulted.22

Milk spoon inserted into meat food23
If one inserts a milk spoon into a hot meat stew:

•	 If the volume of the food is sixty times greater than that of the 
spoon – the food and the pot are kosher and only the spoon 
needs to be kashered.24

18.	 Shulĥan Arukh Y.D. 93:1.
19.	 Shulĥan Arukh Y.D. 103:5; 122:2.
20.	 See Shulĥan Arukh Y.D. 122:2. The rabbis were concerned that if people started ab 

initio (lekhatĥila) cooking meat in milk pots that had not been used in twenty-four 
hours, they might come to use pots that had been used in the previous twenty-four 
hours (benei yoman).

21.	 Rabbenu Tam cited in Tosafot Avoda Zara 76a, s.v. “Bat yoma.”
22.	 Arukh HaShulĥan Y.D. 93:2.
23.	 See Figure 1 of color insert.
24.	 Shulĥan Arukh Y.D. 94:3.
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•	 If the volume of the food is less than sixty times greater than that 
of the spoon – the food needs to be thrown away and both the 
spoon and the pot need to be kashered.25

•	 If the spoon was not ben yomo – the food and the pot are permitted, 
although the spoon requires kashering (but if one accidentally 
used it, it does not make the food that was stirred non-kosher).26

Cold milk in a meat pot
If one pours cold milk into a meat pot – it is enough to rinse out the 
pot with cold water (since the milk was not absorbed into the pot but 
was only on its surface).27

Milk splashed on the outside of a hot meat pot28
If milk splashed onto the outside of a hot meat pot, one has to distin-
guish between two scenarios:

1.	 If the milk splashed below the food level (a place on the outside 
of the pot that has food on its corresponding side) – the food 
is permitted since it is as if the drop fell into the food itself, 
and as there was more than sixty times the amount of the drop 
in the pot, the drop was nullified. This nullification is known 
as bittul beshishim. However, the food must be poured out  
into another vessel from the side opposite the milk spill 
immediately.29

If milk splashed onto a pot that was covered by a lid – wherever 
the milk splashes is considered below the food level.30

2.	 If the milk splashed above the food level – one should pour the 
food into another vessel, but only after the food and the pot have 
cooled down.31 In extreme circumstances (e.g., Erev Shabbat, 

25.	 Ibid.
26.	 Shulĥan Arukh Y.D. 94:4.
27.	 Shulĥan Arukh Y.D. 91:2. 
28.	 See Shulĥan Arukh Y.D. 92:5, 6.
29.	 Rema, Y.D. 92:6 with Shakh 28.
30.	 Ĥokhmat Adam 45.
31.	 Shulĥan Arukh Y.D. 92:5.
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financial loss), one can be lenient to pour out the food when the 
pot is still hot.32

In both instances, the pot needs kashering.

Keli sheni
Keli sheni is the vessel into which food was transferred from the keli ris-
hon, i.e., the vessel that was in direct contact with the fire. Halakhically, 
since a keli sheni ’s “walls” are not as hot as the vessel on the fire, it does 
not cook to the extent that a keli rishon does.33 Nevertheless, the mixture 
of milk and meat in a keli sheni is still problematic, as will be explained.34

Common examples of a vessel that can have the status of a keli 
sheni are plates, cups, and bowls.

Meat cutlery in milk plates and bowls
Ideally one should not insert a meat spoon into a keli sheni bowl or cup 
containing a hot (yad soledet bo) milk food.

If by mistake, one inserted a meat ben yomo spoon into a hot 
cup of milk:

1.	 The milk is permitted.35
2.	 The vessel and the spoon need to be kashered unless they were 

eino ben yomo or there was sixty times the amount of food in 
relation to the part of the spoon inserted.36

Hot meat foods placed on a milk plate
If a solid food – davar gush – is placed on a keli sheni, there is a debate 
between the posekim as to whether it will retain its heat as if it is still 
inside the keli rishon.37

32.	 Shulĥan Arukh Y.D. 92:7.
33.	 Shabbat 40b, Tosafot, s.v. “U’Shema mina.”
34.	 See further Shulĥan Arukh Y.D. 105:2.
35.	 Shakh Y.D. 105:5.
36.	 See Shulĥan Arukh Y.D. 105:2.
37.	 Yam Shel Shlomo, Ĥullin 45 and Issur VeHeter 36:7 are stringent while the Rema Y.D. 

94:7 is lenient.
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