SHABBAT: REHEATING

SHABBAT: WHAT TO REHEAT

Shabbat: Reheat Solid Food but Not Liquid

SHABBAT: HOW TO REHEAT

Shabbat: How To Reheat

2. Cover the heat source with a"blech” (sheet of metal). Thiswill help prevent Torah law violations by

serving as areminder not to adjust the heat. NOTE  some blechs also block the
temperature controls, to help with the previous step.

food includes cooked meat with congealed jelly or cooked fish with jelly.
2. Place the fully cooked dry food on top of the food- or water-containing utensil that had been placed on

source and food).

NOTE  After sunset on Friday, you may not put any incompletely cooked food (whether hot or cold) onto the

Sabbath-M ode Ovens
Sabbath-mode ovens have a switch that:

o Keepsthelight on or off (according to the way you have set it), regardless of whether the oven door
is open or closed,

e Makes aforced delay in the heating elements' turning on after the door is opened so that the heating
element never goes on while the door is open, and

e Shuts off the timer and digital display.



Reheating in Microwave Oven with Timer

ovenishot (120° F--49° C--or more).

NOTE If the oven ison, you may not heat the food.

Reheating Using a Warming Tray

prablems due to switching on or off the heating element, lights, etc.

Reheating by Covering (Hatmana)

heat source.

WHATTODO 'y ou may rewrap it after eating to retain heat for later.

Heating Frozen Food
Frozen food is considered “dry” (unlessit hasice crystals or frost on the outside) and, unlike liquids, may be
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