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PLEASE NOTE: The laws of warming food on Shabbat are complex and detailed.  This 
guide cannot replace the value of taking the time to learn these laws in depth. 
Additionally, there exists a variety of opinions relating to each subject below. This guide 
aims to provide some of the basic guidelines for this area of Halacha and offers the 
parameters of Shabbat food preparation I am most comfortable with. 

I. How can I keep my food warm on Friday Night? 
a. Any type of food (solids or liquids) may be left directly on the blech, hot 

plate, warming drawer (see details below) or in a chulent pot (which has 
the knob covered) as long as they are placed there before Shabbos 
begins.  

b. Food should NOT be left on the stove top without a blech (metal cover).  
c. The oven should NOT be left on with food inside on Friday night.  One 

can certainly leave food in the oven and turn the oven off just before 
lighting candles (to keep the food warm).  

II. What types of foods may be warmed on Shabbat Day? 
a. Any fully cooked “dry” foods may be warmed up.  Dry is defined as any 

item which does not contain a significant amount of liquid in it.  For 
example, one may not reheat soup, meatballs in sauce, brisket/chicken in 
gravy.  However, one may take the brisket/chicken out of the gravy and 
reheat it (even if there remains some liquid on the food), as long there is 
no liquid in the pan. 

III. What methods of reheating may be utilized on Shabbos? 
a. The following methods are permissible for use.  In all of these cases, fully 

cooked “dry” foods may be taken directly out of the fridge and placed on 
these items Shabbos morning: 

i. ANY hot plate (if it has a knob to adjust the temperature, the knobs 
must be covered with aluminum foil before shabbat). 

ii. A blech on top of a flame with another tin flipped upside down.  
iii. A warming drawer may be used under the following conditions: 

The temperature controls should be covered entirely with pieces 
of tape (so that they cannot be easily removed all at once) and the 
inside of the drawer should be lined with tin foil which should 
protrude out of the drawer (so that it is visible from the outside).  

b. An oven SHOULD NOT BE USED to reheat food on Shabbos morning.  
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IV. Fruits &Vegetables and Insect Infestation 

This is a topic which requires a lot of discussion but suffice it to say that there is exists 
a significant halachic problem with serving certain fruits and vegetables without 
utilizing certain cleaning techniques. “Bugs” in fruits and vegetables present a real 
challenge and make the preparations of dishes such as salad laborious. We are 
blessed to have many options in our community to buy pre-checked products should 
one want to avoid the work necessary to clean produce from bugs, although they 
generally come at a higher price.  

For the purposes of this guide I will offer the following brief guidelines: 
a. Romaine lettuce and other leafy vegetables (arugula, spinach, 

broccoli, etc.) should be washed and checked or should be 
purchased with a hashgacha (readily available at local kosher store – 
known as ‘bodek’) 

b. Strawberries should have their stalk cut off and held under a steady 
stream of water.  

c. For more information regarding the issue of insect infestation in 
produce see: 
http://oukosher.org/ou-guide-to-checking-produce-and-more/ 

V. Tevilat Keilim 
*A reminder, as well, that all glass and metal items (pots, pans, silverware, glasses, 
Kiddush cups, etc.) which are used to prepare or serve a meal should be placed into a 
mikveh beforehand. China does NOT require tevila in a mikva. 

--------------------------------------------------------------------------------------------------------------------- 
As always, if you have any question regarding these guidelines (or anything else) feel 
free to reach out to me: rabbi@pikesvillejewish.com or on my cell (201) 394-6325.   

It is my hope that these guidelines provide a framework which clarifies some of these 
important issues.  At the same time, I look forward to the opportunity to learn these 
concepts – and many more – together in more depth over the coming months and 
years.  
-RYS
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