Perek II
Daf 39 Amud a
מתני׳ וְ ֵאלּ ּו יְ ָרקוֹת ׁ ֶש ָא ָדם יוֹצֵ א ָ ּב ֶהן
, ַ ּב ַּת ְמ ָכא, ַ ּב ֲחזֶ ֶרת:חוֹבתוֹ ַ ּב ּ ֶפ ַסח
ָ יְ ֵדי
 יוֹצְ ִאין. ו ַּב ָּמרוֹר,עוֹל ׁ ִשין
ָ  ו ָּב,ו ַּב ַח ְר ֲח ִבינָא
 ֲא ָבל ל ֹא.ָ ּב ֶהן ֵ ּבין ַל ִחין ֵ ּבין יְ ֵב ׁ ִשין
.ְּכבו ׁ ִּשין וְ ל ֹא ׁ ְשלו ִּקין וְ ל ֹא ְמבו ׁ ּ ָּש ִלין

mishna

And these are the vegetables with which
a person can fulfill his obligation to eat
bitter herbs on Passover:H One can fulfill his obligation with
ĥazeret,B with chervil [tamkha], and with field eryngo
[ĥarĥavina],B and with endives [olashin],B and with maror.NB
One fulfills his obligation with them whether they are fresh or
whether they are dry. However, one does not fulfill his obligation
if they are pickled in water or vinegar, nor if they are over-boiled
[shaluk] in hot water, nor if they are boiled [mevushal].N

. וְ יוֹצְ ִאין ְ ּב ֶק ַלח ׁ ֶש ָּל ֶהן, ו ִּמצְ ָט ְר ִפין ְל ַכזַּ יִ תThe mishna adds: And all these diﬀerent types of vegetables join
אשוֹן ׁ ֶש ִּנ ְּט ָלה
ׁ  ו ְּב ַמ ֲﬠ ֵ ׂשר ִר, ו ַּבדְּ ַמאיtogether to the measure of an olive-bulk, i.e., it is not necessary
.ּ ו ַּמ ֲﬠ ֵ ׂשר ׁ ֵשנִי וְ ֶה ְקדֵּ ׁש ׁ ֶש ִּנ ְפדּ ו, ְּתרו ָּמתוֹto eat this amount from one specific type of vegetable. And one
fulfills his obligation by eating their stalk, as it is not necessary
to eat the leaves. And one fulfills the obligation with doubtfully
tithed produce, with first-tithe produce whose teruma has been
taken and given to a priest, and with both second-tithe produce
and consecrated property that were redeemed.

HALAKHA

Vegetables that may be used as bitter herbs – יָ ָרק ְל ָמרוֹר:
One can fulfill the obligation to eat bitter herbs with ĥazeret,
chervil, or any of the other species listed in the mishna. If
none of these is available, he should use some other type of
bitter herb. However, the later authorities agree that in this
case he should not recite the blessing (Shiltei HaGibborim;
Magen Avraham). It is preferable to use a species listed earlier
in the mishna. One can eat the leaves or the stems but not
the roots. Furthermore, one may eat either fresh leaves or dry
stems, but the herbs may not be pickled or boiled (Shulĥan
Arukh, Oraĥ Ĥayyim 473:5).
NOTES

And with maror – ו ַּב ָּמרוֹר: Some commentaries claim that this
does not refer to a specific plant but is a general term for all
types of bitter herbs (Rabbi Eliyahu Mizraĥi; Me’iri).
Over-boiled [shaluk] and boiled [mevushal ] – שלוּק ו ְּמבו ׁ ּ ָּשל:
ָׁ
According to most commentaries, shaluk means very thoroughly boiled, although others explain that it refers to pouring boiling water over a vegetable, thereby cooking it slightly.
By contrast, everyone agrees that mevushal means boiling in
a normal manner (Rav Yehuda ben Rav Binyamin HaRofeh
and others).

BACKGROUND

Ĥazeret – חזֶ ֶרת:ֲ Ĥazeret is lettuce, Lactuca sativa, and is often
identified with the romaine variety (var. romana), a leafy winter
vegetable cultivated for human consumption. Its leaves grow
up to 35 cm in height and 15 cm in width and form an edible
stalk. During the first stage of growth, the leaves and stem
contain a bitter milky fluid. If they are allowed to grow uninterrupted, the leaves will expand upward and may even reach a
height of 1 m. Eventually this plant will harden and sprout flowers and small bitter leaves, which is why it is described by the
Gemara as soft at first and harsh in the end. The identification
of ĥazeret with horseradish is erroneous.

Maror – מרוֹר:ָ Most commentaries maintain that maror is the
common sowthistle, Sonchus oleraceus, from the Asteraceae
family. It is an annual wild plant that grows in fields and garbage heaps in most areas of Israel. The common sowthistle
reaches 30–100 cm in height and is pale green. It contains a
milky fluid, or sap, that flows from the plant when its stem is
broken. Its yellow flowers are arranged in the form of capitula
on the end of the stalks. Most of its leaves are sharp edged
and are divided into irregular lobes. The soft leaves were once
used as vegetables and are still eaten in certain Mediterranean
countries. During talmudic times, the common sowthistle was
considered a healthy food.

Field eryngo

Romaine lettuce
Field eryngo [ĥarĥavina] – ח ְר ֲח ִבינָ א:ַ This plant is apparently
a shrub known as Eryngium creticum, a perennial plant found
throughout Israel. In the winter, the plant grows several soft
leaves close to the ground. Although these leaves are very bitter,
they are nevertheless edible.
In the summer, these leaves fall oﬀ and a blue or purple
bud up to 40 cm in size appears. This bud is surrounded by
thorns from which yellow flower petals emerge. At the end of
the summer, the plant is typically broken by the winds. In the
following year, the roots of the plant grow once more, with the
formation of green leaves in the winter.

Endives [olashin] – עוֹל ׁ ִשין:
ָ Apparently, this domesticated winter plant is the popular endive, Cichorium endivia. It grows green
leaves that are eaten in a manner similar to those of lettuce.
The young leaves form tightly packed clusters near the base of
the plant that grow outward. The plant’s flowers are often blue,
although they are sometimes red or white.
Certain varieties of the endive have wider, curly leaves. Nowadays, the thick root of the plant is most commonly used in the
production of a coﬀee substitute. Endive leaves are initially soft
and tasty, but they turn very bitter when the plant grows older
and produces flowers.

Endive plants

Common sowthistle
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Wild endives – עוֹל ׁ ֵשי ָ ׂש ֶדה:
ְ This is apparently the common wild endive, Cichorium pumilum, a wild annual plant
that grows in fields across Israel and at the sides of roads.
It can reach 1 m in height, while the young leaves at its
base form a rose-like shape. Although the leaves are edible, they are very bitter. A light blue flower grows at the
end of the wild endive’s stalk.

Wild endive ower
Sweet myrrh [mar yero’ar] – רוֹאר
ָ ְמר י:ַ This is apparently
Opoponax chironium, a perennial plant from the shrub
family, which grows wild in Lebanon and northern Israel.
The plant can grow as high as 1.5–2 m, and its lower leaves
can reach 60 cm in length and width. The upper leaves
are smaller, and clusters of small yellow flowers grow atop
the stalks. The thick root, which can grow up to a length of
60 cm, was used during the mishnaic period to produce
an acrid resin that was utilized for medicinal purposes.
Ĥazeret gallin – חזֶ ֶרת ַ ּג ִּלין:ֲ Ĥazeret gallin is a type of wild
lettuce, perhaps the prickly lettuce, Lactuca serriola. This
plant grows wild in most areas of Israel, on roadsides,
abandoned fields, and garbage heaps. The leaves of this
lettuce are bitter and contain a milky fluid, or sap. In modern Hebrew, this plant is called ĥassat hamatzpen, which
literally means the compass lettuce, because the edges
of its leaves invariably face north or south.

Prickly lettuce leaves
HALAKHA

The optimal fulfillment of the mitzva is with ĥazeret –
מצְ וָ ה ַ ּב ֲחזֶ ֶרת:ִ One should preferably use ĥazeret for bitter
herbs. In many European communities, lettuce was uncommon and was infested with worms, and therefore it
became customary to use horseradish. Based on kabbala,
some people use both horseradish and lettuce (Shulĥan
Arukh, Oraĥ Ĥayyim 473:5).

gemara

The Gemara identifies the plants
, ַּת ְמ ָכא.עוֹל ׁ ִשין – ִהינְ דְּ ִבי
ָ .גמ׳ ֲחזֶ ֶרת – ָח ָסא
mentioned by the mishna by
. ְּת ַמ ְכ ָּתא ׁ ְש ָמ ּה:ָא ַמר ַר ָ ּבה ַ ּבר ַ ּבר ָחנָ ה
their Aramaic names. Ĥazeret is lettuce. Olashin is called
 ַאצְ וָ ָותא:  ָא ַמר ַר ִ ּבי ׁ ִש ְמעוֹן ֶ ּבן ָל ִק ׁיש, ַח ְר ֲח ִבינָ אhindevi. With regard to tamkha, Rabba bar bar Ĥana said:
. ו ַּב ָּמרוֹר – ְמ ִר ָיר ָתא. דְּ ִד ְיק ָלאIt is called temakhta in Aramaic. As for ĥarĥavina, Rabbi
Shimon ben Lakish said: This is the plant that grows around
the palm tree. The mishna taught: And with maror. The
Gemara explains: This is a plant called merirata.
ָּתנֵי ַ ּבר ַק ּ ָפ ָרא; ֵאלּ ּו יְ ָרקוֹת ׁ ֶש ָא ָדם יוֹצֵ א ָ ּב ֶהן יְ ֵדי
, ַ ּב ַח ְר ַח ִּלין, ו ַּב ַּת ְמ ָכא,עוֹל ׁ ִשין
ָ  ָ ּב:חוֹבתוֹ ַ ּב ּ ֶפ ַסח
ָ
 ַאף:אוֹמר
ֵ  ַרב יְ הו ָּדה. ו ַּב ֲחזָ ִרין,ַ ּב ַח ְר ֲח ִבינִין
. וַ ֲחזֶ ֶרת,עוֹל ׁ ֵשי ִ ּג ָּינה
ְ ְ ו,עוֹל ׁ ֵשי ָ ׂש ֶדה
ְ

Bar Kappara teaches: These are the vegetablesN with which
a person can fulfill his obligation to eat bitter herbs on
Passover: With endives, chervil, ĥarĥallin, field eryngo,
and ĥazeret. Rav Yehuda says: Also wild endives,B garden
endives, and ĥazeret.

ישא! ָה ִכי
ָ ׁ עוֹל ׁ ֵשי ִ ּג ָּינה וַ ֲחזֶ ֶרת?! ָהא ָּתנָ א ָל ּה ֵר
ְ
.עוֹל ׁ ֵשי ִ ּג ָּינה וַ ֲחזֶ ֶרת
ְ עוֹל ׁ ֵשי ָ ׂש ֶדה ְּכ
ְ  ַאף:ָק ָא ַמר
.רוֹאר
ָ ְ ו ַּמר י, וְ טו ָּרא, ַאף ַﬠ ְסוָ וס:אוֹמר
ֵ ַר ִ ּבי ֵמ ִאיר
, ַﬠ ְסוָ וס וְ טו ָּרא – ֶא ָחד הוּא:יוֹסי
ֵ יה ַר ִ ּבי
ּ ָא ַמר ֵל
.רוֹאר
ָ ְו ַּמר – זֶ ה הוּא י

The Gemara asks: Why does Rav Yehuda mention garden
endives and ĥazeret? These were already taught in the first
clause. The Gemara explains that this is what Rav Yehuda is
saying: Even wild endives are equivalent to garden endives
and ĥazeret and may be used as bitter herbs on Passover.
Rabbi Meir says: The plants asvas, and tura, and sweet
myrrh [mar yero’ar]B can also be used to fulfill this obligation.
Rabbi Yosei said to him: Asvas and tura are two names for
one plant, and mar is the same plant as yero’ar.

 ֵא ּל ּו יְ ָרקוֹת ׁ ֶש ָא ָדם,ָּתנֵי דְּ ֵבי ַ)ר ִ ּבי( ׁ ְשמו ֵּאל
,עוֹל ׁ ִשין
ָ  ָ ּב, ַ ּב ֲחזֶ ֶרת:חוֹבתוֹ ַ ּב ּ ֶפ ַסח
ָ יוֹצֵ א ָ ּב ֶהן יְ ֵדי
.וֹפ ּנִין
ַ ּ ו ַּב ַה ְרד, ו ַּב ַח ְר ִ ּג ּינִין, ו ַּב ַח ְר ִ ּבינִין,ו ַּב ַּת ְמ ָכא
יוֹלין וַ ֲחזֶ ֶרת ַ ּג ִּלין
ִ  ַאף ֲחזֶ ֶרת:אוֹמר
ֵ ַר ִ ּבי יְ הו ָּדה
.ַּכיּוֹצֵ א ָ ּב ֶהן

A Sage of the school of Rabbi Samuel teaches: These are the
vegetables with which a person can fulfill his obligation to
eat bitter herbs on Passover: With ĥazeret, endives, chervil,
field eryngo, ĥarginnin, and hardofannin. Rabbi Yehuda
says: One can also fulfill his obligation with ĥazeret yolin and
ĥazeret gallin,B as they are similar to the aforementioned
vegetables.

 ַאף:יﬠזֶ ר
ֶ אוֹמר ִמ ׁ ּשוּם ַר ִ ּבי ֱא ִל
ֵ ַר ִ ּבי ִא ְיל ָﬠא
 וְ ָחזַ ְר ִּתי ַﬠל ָּכל ַּת ְל ִמ ָידיו ו ִּב ַ ּק ׁ ְש ִּתי ִלי.ַﬠ ְר ַק ְ ּב ִלים
יﬠזֶ ר
ֶ אתי ִל ְפנֵי ַר ִ ּבי ֱא ִל
ִ  ו ְּכ ׁ ֶש ָ ּב.אתי
ִ ָ וְ ל ֹא ָמצ,ָח ֵבר
.הוֹדה ִל ְד ָב ַרי
ָ ֶ ּבן יַ ֲﬠקֹב

Rabbi Ile’a said in the name of Rabbi Eliezer: One can also
fulfill his obligation with arkablim. And I went around all of
Rabbi Eliezer’s students looking for a colleague who agreed
with me that Rabbi Eliezer said this, but I did not find anyone
who remembered this ruling. But when I came before Rabbi
Eliezer ben Ya’akov, he conceded to my statement.

 ַר ִ ּבי. ּכֹל ׁ ֶשיֵּ ׁש לוֹ ְ ׂש ָרף:אוֹמר
ֵ
ַר ִ ּבי יְ הו ָּדה
.יפין
ִ  ּכֹל ׁ ֶש ּ ָפנָיו ַמ ְכ ִס:אוֹמר
ֵ רוֹקה
ָ יוֹחנָ ן ֶ ּבן ְ ּב
ָ
]כל[ יָ ָרק ַמר יֵ ׁש לוֹ ְ ׂש ָרף ו ָּפנָיו
ְ ֲא ֵח ִרים
ָּ :אוֹמ ִרים
: ִמדִּ ְב ֵרי כו ָּּלן ְנִל ַמד:יוֹחנָן
ָ  ָא ַמר ַר ִ ּבי.ַמ ְכ ִס ִיפין
 ָא ַמר ַרב.יפין
ִ יָ ָרק ַמר יֵ ׁש לוֹ ְ ׂש ָרף ו ָּפנָיו ַמ ְכ ִס
. ֲה ָל ָכה ַּכ ֲא ֵח ִרים:הוּנָ א

Rabbi Yehuda says: Any plant that has white sap when it is
cut may be used as bitter herbs. Rabbi Yoĥanan ben Beroka
says: Anything whose surface is light green may be used as
bitter herbs. Aĥerim say: Any bitter herb that has sap and
whose surface is light green is fit for this mitzva. Rabbi
Yoĥanan said: From the statements of all these Sages, we
can learn that a bitter green herb has sap and its surface is
light green. Rav Huna said: The halakha is in accordance
with the opinion of Aĥerim.

יה דְּ ָר ָבא דַּ ֲהוָ ה
ּ יה ְל ַרב ַא ָחא ְ ּב ֵר
ּ ָר ִבינָ א ַא ׁ ְש ַּכ ֵח
– יך
ְ  ַמאי דַּ ֲﬠ ִת:יה
ּ  ָא ַמר ֵל.ְמ ַהדֵּ ר ַא ְּמ ִר ָיר ָתא
 וְ ָתנָ א דְּ ֵבי ׁ ְשמו ֵּאל, וְ ָהא ֲחזֶ ֶרת ְּתנַן,דִּ ְמ ִר ִירין ְט ֵפי
 וְ ָא ַמר, ִמצְ וָ ה ַ ּב ֲחזֶ ֶרת:אוֹש ְﬠיָא
ַ ׁ  וְ ָא ַמר ַר ִ ּבי,ֲחזֶ ֶרת
. ַמאי ֲחזֶ ֶרת – ַח ָּסא:ָר ָבא

Ravina found Rav Aĥa, son of Rava, searching for merirataN
to use as bitter herbs. He said to him: What is your opinion,
that you seek this particular herb? If you are looking for that
which is most bitter, but we learned ĥazeretN first in the
mishna, which indicates that this is the preferred choice. And
likewise, a Sage of the school of Shmuel taught ĥazeret first,
before the other types of bitter herbs. And Rabbi Oshaya
said: The optimal fulfillment of the mitzva is with ĥazeret,H
and Rava said: What is ĥazeret? It is lettuce [ĥassa].
NOTES

These are the vegetables, etc. – אלּ ּו יְ ָרקוֹת וכו׳:ֵ Some commentaries infer from this list that it is preferable to use vegetables
that are only somewhat bitter, rather than those that are very
bitter. The reason is that the Torah speaks of eating bitter herbs,
indicating that one should use an herb that is normally eaten
(Nimmukei Yosef).
Searching for merirata – מ ַהדֵּ ר ַא ְּמ ִר ָיר ָתא:ְ Some commentaries
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explain that Rav Aĥa, son of Rava, was searching for the bitterest
of the herbs listed in the mishna (Mikhtam).
But we learned ĥazeret – וְ ָהא ֲחזֶ ֶרת ְּתנַן: See Rashi’s explanation.
Other commentaries maintain that this is a reference to a subsequent mishna that describes the Passover seder. That mishna
states: They bring before him matza and ĥazeret, from which it
can be inferred that it is preferable to use ĥazeret for this purpose
(Maharam Ĥalawa; Mikhtam).

 וְ ָא ַמר.ַמאי ַח ָּסא – דְּ ָחס ַר ֲח ָמנָ א ִﬠ ָּילוָ ון
:ַר ִ ּבי ׁ ְשמו ֵּאל ַ ּבר נַ ֲח ָמנִי ָא ַמר ַר ִ ּבי יוֹנָ ָתן
: ָלוֹמר ְלך
ַ – ָל ָּמה נִ ְמ ׁ ְשל ּו ִמצְ ִריִּ ים ַּכ ָמרוֹר
,ַמה ָּמרוֹר זֶ ה ׁ ֶש ְּת ִח ָּילתוֹ ַרךְ וְ סוֹפוֹ ָק ׁ ֶשה
.סוֹפן ָק ׁ ֶשה
ָ ְַאף ִמצְ ִריִּ ים – ְּת ִח ָּיל ָתן ַר ָּכה ו
. ָה ְד ִרי ִ ּבי:יה
ּ ָא ַמר ֵל

The Gemara explains: What is the meaning of lettuce [ĥassa]? It
refers to the fact that God has mercy [ĥas] on us. And Rabbi Samuel bar Naĥmani said that Rabbi Yoĥanan said: Why are the Egyptians likened to bitter herbs in the verse: “And they embittered their
lives” (Exodus : )? This comparison serves to tell you that just as
these bitter herbs are soft at firstN and harsh in the end, so too, the
Egyptians were soft at first,N when they paid the Jews for their work,
but were harsh in the end, as they enslaved them. This idea applies
solely to ĥazeret, which has a bitter aftertaste, but not to other types
of bitter herbs, which are bitter from the beginning. Rav Aĥa, son of
Rava, said to Ravina: I retract my position and concede that it is
preferable to use ĥazeret for bitter herbs.

 ִמ ַּמאי דְּ ַהאי:יה ַרב ְרחו ִּמי ְל ַא ַ ּביֵ י
ּ ָא ַמר ֵל
ימא ְמ ִר ָיר ָתא
ָ ָמרוֹר ִמין יָ ָרק הוּא? ֵא
 ַמה ַּמ ָ ּצה ִ ּגידּ ו ֵּלי,דְּ כו ְּפיָ א! דּ ו ְּמיָ א דְּ ַמ ָ ּצה
ימא
ָ  וְ ֵא.ַק ְר ַקע – ַאף ָמרוֹר ִ ּגידּ ו ֵּלי ַק ְר ַקע
 ַמה ַּמ ָ ּצה ִמין,ִה ְירדּ וּף! דּ ו ְּמיָ א דְּ ַמ ָ ּצה
,זְ ָר ִﬠים – ַאף ָמרוֹר ִמין זְ ָר ִﬠים

Rav Reĥumi said to Abaye: From where is it known that this bitter
herb that must be eaten on Passover night is a type of vegetable?
Perhaps one could say that the mitzva should be performed with the
bile of a kufyaB fish, which is very bitter, but not necessarily with a
type of plant? He answered: Bitter herbs are similar to matza; just
as matza must be prepared only from food that grows from the
ground, so too, bitter herbs must be from food that grows from the
ground. The Gemara asks: How do we know that a bitter herb is
specifically a vegetable rather than the bitter oleanderB bush? The
Gemara answers: Bitter herbs are similar to matza; just as matza is
prepared from a type of plant, but not including a tree, so too, bitter
herbs must be from a type of plant that is not a tree.

 ַמה ַּמ ָ ּצה,ימא ַה ְרזִ ּיפוּ! דּ ו ְּמיָ א דְּ ַמ ָ ּצה
ָ  וְ ֵאThe Gemara asks a similar question: Perhaps I can say that one may
ּ ַ  ׁ ֶש ּנuse harzipu, a vegetable that poisons animals, as the bitter herb. The
ִיק ַחת ְ ּב ֶכ ֶסף ַמ ֲﬠ ֵ ׂשר – ַאף ָמרוֹר
ּ ַ  ׁ ֶש ּנGemara answers: It must be similar to matza; just as matza is pre.ִיקח ְ ּב ֶכ ֶסף ַמ ֲﬠ ֵ ׂשר
pared from plants that are fit for human consumption and can be
purchased with second-tithe money, so too, bitter herbs must be
from a species that can be purchased with second-tithe money.
:יה ַר ָ ּבה ַ ּבר ַרב ָחנִין ְל ַא ַ ּביֵ י
ּ ָא ַמר ֵל
ימא
ָ רוֹרים ְּכ ִתיב – וְ ֵא
ִ ימא ָמרוֹר ַחד! ְמ
ָ ֵא
 ַמה ַּמ ָ ּצה,רוֹרים ְּת ֵרי! דּ ו ְּמיָ א דְּ ַמ ָ ּצה
ִ ְמ
.ִמינִין ַה ְר ֵ ּבה – ַאף ָמרוֹר ִמינִין ַה ְר ֵ ּבה

Rabba bar Rav Ĥanin said to Abaye: I can say that the bitter herb
mentioned in the Torah includes merely one species, i.e., only the
bitterest plant can be used for this obligation. Abaye responded: For
this reason it is written: “Bitter herbs” (Exodus : ) in the plural,
indicating that many types of bitter herbs are fit for this purpose.
Rabba retorted: But one can say that “bitter herbs” refers to two
diﬀerent species, but no more. Abaye explained: Bitter herbs are
similar to matza; just as matza can be prepared from many types
of grain, so too, bitter herbs can be taken from many diﬀerent types
of vegetables.

 יְ ָרקוֹת:ָא ַמר ַר ָ ּבה ַ ּבר ַרב הוּנָ א ָא ַמר ַרב
ׁ ֶש ָא ְמר ּו ֲח ָכ ִמים ׁ ֶש ָא ָדם יוֹצֵ א ָ ּב ֶהן יְ ֵדי
חוֹבתוֹ ַ ּב ּ ֶפ ַסח – ּכו ָּּלן נִ זְ ָר ִﬠין ַ ּב ֲﬠרוּגָ ה
ָ
ימ ָרא דְּ ֵלית ְ ּבה ּו ִמ ׁ ּש ּו ם
ְ  ְל ֵמ.ַא ַח ת
.ִּכ ְל ַאיִ ם

Rabba bar Rav Huna said that Rav said: With regard to the vegetables that the Sages said a person can fulfill with them his obligation
to eat bitter herbs on Passover, they may all be planted in one garden
bed. The Gemara concludes: That is to say that the prohibition
against planting diverse kinds of seeds does not apply to them?
Rav’s statement indicates that all these species are so similar that they
may be planted together without violating the prohibition against
planting diﬀerent species of crops in one area of a field.

עוֹל ׁ ִשין
ָ , ֲחזֶ ֶרת וַ ֲחזֶ ֶרת ַ ּג ִּלין:ְמ ִתיב ָר ָבא
,ישי ָ ׂש ֶדה
ֵ ׁ ישין ו ְּכ ִר
ִ ׁ  ְּכ ִר,עוֹל ׁ ֵשי ָ ׂש ֶדה
ְ ְו
 ַח ְרדָּ ל וְ ַח ְרדָּ ל,ּכו ְּס ָ ּבר וְ כו ְּס ַ ּבר ָ ׂש ֶדה
 ו ְּד ַל ַﬠת ַה ִּמצְ ִרי וְ ַה ְרמוּצָ ה – ֵאינָ ם,ִמצְ ִרי
, ֲחזֶ ֶרת וַ ֲחזֶ ֶרת ַ ּג ִּלין – ִאין.ִּכ ְל ַאיִ ם זֶ ה ָ ּבזֶ ה
!עוֹל ׁ ִשין – ָלא
ָ ְֲחזֶ ֶרת ו

Rava raised an objection from a mishna: Ĥazeret and ĥazeret gallin;
endive and wild endive; leek and wild leek; coriander and wild
coriander; mustard and Egyptian mustard; and Egyptian gourd
and harmutza, a type of gourd, are not considered a mixture of diverse kindsH when planted together. This indicates that ĥazeret and
ĥazeret gallin,N yes, they may be planted together; however, ĥazeret
and endives, no, they may not be planted together.

– ימא ּכו ְּּלה ּו ַ ּב ֲה ָד ֵדי ָק ָתנֵי ְלה ּו
ָ  וְ ִכי ֵּתAnd lest you say that all these species are taught together, and the
! זוּגוֹת זוּגוֹת ָק ָתנֵי: וְ ָהא ָא ַמר ַרבmishna is actually saying that any of these species may be planted
together, but didn’t Rav himself say that these plants were taught in
pairs, i.e., one may plant each plant only with its pair that is listed in
the mishna, due to their similarity; however, one may not, e.g., plant
lettuce and endive together. It therefore remains unclear what Rav
meant when he said that vegetables fit for use as bitter herbs may be
planted in a single garden bed.

NOTES

Soft at first – ת ִח ָּילתוֹ ַר ְך:ְּ Not only at the beginning of
its growth, but even when it is fully grown, ĥazeret is
soft and sweet, although it eventually turns very bitter
(Mikhtam).
The Egyptians were soft at first – מצְ ִריִּ ים ְּת ִח ָּיל ָתן ַר ָּכה:ִ
In this context, many commentaries cite an exposition
in the Jerusalem Talmud on the verse that the Egyptians
enslaved the Israelites “with rigor [befarekh]” (Exodus
1:14). In the Jerusalem Talmud, it is explained that initially the Egyptians controlled the Israelites befeh rakh,
with a soft mouth, but eventually they enslaved them
with rigorous labor. In terms of the progression of the
exile itself, this can be explained as a reference to the
fact that initially, when Jacob and his family came to
Egypt, Pharaoh said to Joseph: “Let your brothers dwell
in the best of the land” (Genesis 47:6), but ultimately the
Egyptians enslaved them.
Ĥazeret and ĥazeret gallin, etc. – חזֶ ֶרת וַ ֲחזֶ ֶרת ַ ּג ִּלין וכו׳:ֲ
The prohibition against diverse kinds of seeds applies
to two diﬀerent species planted together. However, diverse strains of a single species may be planted together.
This is the case even if they have diﬀerent names and
diﬀer in appearance. See the Rambam’s Commentary
on the Mishna.
BACKGROUND

Kufya – כו ְּפיָא:ּ Some scholars identify this fish as Scomber colias, the Atlantic chub mackerel.

Atlantic chub mackerel
Oleander – ה ְרדּ וּף:ִ This plant, Nerium oleander, is an
evergreen bush that can grow to a height of 4 m and has
long and hard yellow-green leaves and pink flowers. The
plant’s sap and fruits are extremely bitter and are often
poisonous for animals and even for people.

Oleander owers
HALAKHA

Mixture of diverse kinds – כ ְל ַאיִ ם:ִּ Lettuce and ĥazeret
gallin; endive and wild endive; leek and wild leek; and
coriander and wild coriander are all pairs of plants that
are not considered prohibited diverse kinds when planted with each other. Each pair is considered a single
species, notwithstanding the slight diﬀerences between
the respective plants (Shulĥan Arukh, Yoreh De’a 297:14).
. פרק ב׳ דף לט. Perek II . 39a
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 ַמאי נִ זְ ָר ִﬠין דְּ ָא ַמר ַרב – נִ זְ ָר ִﬠיןThe Gemara explains: What is the meaning of the term planted, which
! ְּכ ִה ְל ָכ ָתן – ְּכ ִה ְל ָכ ָתן ָּתנֵינָ אRav said? It means that these plants may be properly planted. In other
words, they may be planted together provided that there is an appropriate amount of space between them, so that there is no violation of the
prohibition against planting diverse kinds of seeds. The Gemara asks:
If he wishes to inform us about planting them properly, we already
learned this in a mishna:

Perek II
Daf 39 Amud b
HALAKHA

Garden bed – ﬠרוּגָ ה:ֲ With regard to plants that are grown
only in small quantities, five diﬀerent species may be
planted in a single garden bed that is six-by-six handbreadths in area. Four species are planted along the four
sides, while the fifth is planted in the center of the bed
(Shulĥan Arukh, Yoreh De’a 297:34).
Multiple types of seeds…in one garden bed – ִמינֵי
ים…ב ֲﬠרוּגָ ה
ַּ
זְ ָר ִﬠ: One may not plant multiple types of seed
plants in a single garden bed (Shulĥan Arukh, Yoreh De’a
497:37).
Stems and leaves of maror – ק ַלח וְ ָﬠ ִלים ׁ ֶשל ָמרוֹר:ֶ One may
use the leaves of bitter herbs only when they are fresh, but
the stems may be used even if they are dry, as stated by
Rav Ĥisda (Shulĥan Arukh, Oraĥ Ĥayyim 473:5).
BACKGROUND

Garden bed – ﬠרוּגָ ה:ֲ This drawing demonstrates one way
to plant five diﬀerent species inside a garden bed that is
six-by-six handbreadths in area.

Five diﬀerent species in a garden bed
NOTES

Vegetables and seeds – יְ ָרקוֹת וּזְ ָר ִﬠים: The diﬀerence between vegetables and seeds is that the leaves of vegetables are edible, whereas the term seeds refers to plants
whose seed is eaten, e.g., grains. Rabbi Shimshon of Saens
explains that the reason for this distinction is that seed
plants are larger than vegetables. The Rambam maintains
that this diﬀerence is based on the fact that seed plants are
planted in far larger quantities than vegetables.
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Perek II . 39b . :פרק ב׳ דף לט

ֲﬠרוּגָ ה ׁ ֶש ִהיא ׁ ִש ׁ ּ ָשה ַﬠל ׁ ִש ׁ ּ ָשה
תוֹכ ּה ֲח ִמ ׁ ּ ָשה
ָ זוֹר ִﬠין ְ ּב
ְ – ְט ָפ ִחים
 ַא ְר ַ ּבע ַﬠל ַא ְר ַ ּבע רוּחוֹת,זֵ ְרעוֹנִין
 ַמ ה ּו.ָה ֲﬠרוּגָ ה וְ ַא ַח ת ָ ּב ֶא ְמצַ ע
 ֲא ָבל, ָהנֵי ִמ ֵּילי – ִ ּבזְ ָר ִﬠין:ימא
ָ דְּ ֵת
. ָקא ַמ ׁ ְש ַמע ָלן,ִ ּב ָירקוֹת ל ֹא

With regard to a garden bedHB that is six by six handbreadths in area,
one may plant in it five diﬀerent types of seeds, four types on the four
sides of the bed and one type in the middle. This mishna teaches that
it is permitted to plant diﬀerent types of seeds in one garden bed, provided that one maintains the appropriate distance between them. The
Gemara explains: Rav’s statement is nevertheless necessary. Lest you
say that that applies only to seeds, but with regard to vegetables, no,
it is prohibited to plant them in a single garden bed even if this separation is maintained, Rava teaches us that it is permitted to plant in this
manner with vegetables as well.

?ימא ִמזְּ ָר ִﬠים
ָ ימ ָרא דִּ ָירקוֹת ַא ִּל
ְ ְל ֵמ
זוֹר ִﬠין
ְ  ָּכל ִמינֵי זְ ָר ִﬠים ֵאין:וְ ָה ְתנַ ן
 ָּכל ִמינֵי יְ ָרקוֹת,ַ ּב ֲﬠרוּגָ ה ַא ַחת
:ימא
ָ זוֹר ִﬠין ַ ּב ֲﬠרוּגָ ה ַא ַחת! ַמה ּו דְּ ֵת
ְ
 ָקא,ָהנֵי ָמרוֹר ִמין זְ ָר ִﬠים נִינְ ה ּו
.ַמ ׁ ְש ַמע ָלן

The Gemara asks: Is that to say that vegetables are stronger in the
level of their prohibition than seeds?N But didn’t we learn in a mishna
in Kilayim: With regard to multiple types of seeds, one may not plant
them together in one garden bed,H even if there is space between them;
however, with regard to multiple types of vegetables, one may plant
them together in one bed? This mishna apparently indicates that the
halakha is stricter concerning seeds. The Gemara answers: Rav’s statement is necessary. Lest you say that these bitter herbs are a type of
seed, not a vegetable, and therefore it is prohibited to plant them in a
bed with other seeds, Rav teaches us that all the various bitter herbs are
classified as types of vegetables.

זְ ָר ִﬠים ָס ְל ָקא דַּ ֲﬠ ָת ְך?! וְ ָהא ְּתנַ ן
,״יְ ָרקוֹת״ וְ ָתנֵי ַ ּבר ַק ּ ָפ ָרא יְ ָרקוֹת
וְ ָתנֵי דְּ ֵבי ׁ ְשמו ֵּאל יְ ָרקוֹת! ֲחזֶ ֶרת
 ָס ְל ָקא דַּ ֲﬠ ָת ְך,יה
ָ ִאיצְ ְט ִר
ּ יכא ֵל
– סוֹפ ּה ְל ַה ְק ׁשוֹת
ָ ְהוֹאיל ו
ִ :ָא ִמינָ א
.וחא ְט ֵפי
ָ ָנֵיתיב ָל ּה ְרו
ֵ

The Gemara asks: Could it even enter your mind that bitter herbs are
types of seeds? But didn’t we learn the word vegetables in a mishna?
And bar Kappara likewise taught: Vegetables. And furthermore, the
Sage of the school of Shmuel taught: Vegetables. The Gemara explains:
It was necessary for Rav to mention the status of ĥazeret. It could
enter your mind to say that since ĥazeret ultimately hardens into a
type of seed, one must therefore give it more space in a garden bed
than other vegetables. Rav’s statement indicates that this is not the case.

:יוֹסי ְ ּב ַר ִ ּבי ֲחנִינָ א
ֵ ָלאו ָא ַמר ַר ִ ּבי
– ֶק ַל ח ׁ ֶשל ְּכרוּב ׁ ֶשה ּו ְק ׁ ָשה
 ֵּכיוָ ן: ַא ְל ָמא.רוֹבע
ַ ַמ ְר ִח ִיבין לוֹ ֵ ּבית
יה
ּ דְּ סוֹפוֹ ְל ַה ְק ׁשוֹת – יָ ֲה ִבינַ ן ֵל
נֵיתיב ָל ּה
ֵ –  ָה ָכא נַ ִמי.וחא ְט ֵפי
ָ ְָרו
. ָקא ַמ ׁ ְש ַמע ָלן,וחא ְט ֵפי
ָ ְָרו

The Gemara oﬀers support for this contention: Didn’t Rabbi Yosei, son
of Rabbi Ĥanina, say: With regard to a stalk of cabbage that has hardened, one must allow a beit rova of space for it, in which no other seeds
may be planted. Apparently, since it will ultimately harden, one must
give it more space. Here too, in the case of the ĥazeret, it might have
been thought that one is required to give it more space. Therefore, Rava
teaches us that all types of bitter herbs, even lettuce, may be planted
together in one bed without leaving additional space between each
species.

״יוֹצְ ִאין ָ ּב ֶהן ֵ ּבין ַל ִחין ֵ ּבין ֵיְב ׁ ִשין
 ל ֹא ׁ ָשנ ּו ֶא ָּלא: ָא ַמר ַרב ִח ְסדָּ א.כו׳״
, ַל ִחין – ִאין, ֲא ָבל ְ ּב ָﬠ ִלין,ְ ּב ֶק ַלח
.ֵיְב ׁ ִשין – ָלא

The mishna taught that one can fulfill his obligation to eat bitter herbs
with these types of vegetables, whether they are fresh or whether they
are dried. Rav Ĥisda said: They taught this halakha only with regard
to the stem. However, with regard to the leaves, if they are moist, yes,
they may be used as bitter herbs, but if they are dry, no, they may not
serve as bitter herbs.H

״ב ֶק ַלח ׁ ֶש ָּל ֶהן״
ּ ְ וְ ָהא ִמדְּ ָק ָתנֵי ֵס ָיפא
רוֹשי ָקא
ֵ ׁ ישא ָﬠ ִלין! ּ ֵפ
ָ ׁ ִמ ְּכ ָלל דְּ ֵר
״בין ַל ִחין ֵ ּבין
ּ ֵ  ִּכי ָק ָתנֵי,ְמ ָפ ֵר ׁש
.ֵיְב ׁ ִשין״ – ַא ֶ ּק ַלח

The Gemara asks: But from the fact that it is taught in the last clause
of the mishna: In their stems, it may be inferred that the first clause
of the mishna refers to the leaves. The Gemara answers: The tanna is
explaining his statement in the first clause of the mishna: When he
taught that one may eat herbs whether they are fresh or whether dried,
the tanna was referring to the stem, not the leaves.

, יוֹצְ ִאין ָ ּב ֶהן ו ְּב ֶק ַלח ׁ ֶש ָּל ֶהן:יבי
ִ ית
ִ ֵמ
. דִּ ְב ֵרי ַר ִ ּבי ֵמ ִאיר,ֵ ּבין ַל ִחין ֵ ּבין ֵיְב ׁ ִשין
, ַל ִחין – יוֹצְ ִאין ָ ּב ֶהן:אוֹמ ִרים
ְ וַ ֲח ָכ ִמים
 וְ ׁ ָשוִ ין ׁ ֶשיּוֹצְ ִאין.ֵיְב ׁ ִשין – ֵאין יוֹצְ ִאין ָ ּב ֶהן
 ֲא ָבל ל ֹא ְּכב ּו ׁ ִשין וְ ל ֹא,ָ ּב ֶהן ְּכמ ּו ׁ ִשין
.ׁ ְשלו ִּקין וְ ל ֹא ְמבו ׁ ּ ָּש ִלין

The Gemara raises an objection from a baraita: One can fulfill
the obligation with the bitter herbs themselves or with their
stems, whether they are fresh or whether they are dried; this is
the statement of Rabbi Meir. And the Rabbis say: With regard
to fresh bitter herbs, one can fulfill his obligation with them;
however, with regard to dry bitter herbs, one cannot fulfill the
obligation with them. And everyone agrees that one can fulfill
his obligation with them if they are withered and are no longer
fresh. However, one may neither use bitter herbs that have been
pickled, nor over-boiled, nor boiled.

–  ּכֹל ׁ ֶשיֵּ ׁש ּבוֹ ַט ַﬠם ָמרוֹר:ְּכ ָללוֹ ׁ ֶשל דָּ ָבר
–  וְ כֹל ׁ ֶש ֵאין ּבוֹ ַט ַﬠם ָמרוֹר,יוֹצְ ִאין ּבוֹ
 ָּתנ ּו. ַּת ְרגּ ו ָּמא ַא ֶ ּק ַלח.ֵאין יוֹצְ ִאין ּבוֹ
 ִמ ׁ ּשוּם, ֵאין יוֹצְ ִאין ָ ּב ֶהן ְּכמו ׁ ִּשין:ַר ָ ּבנַן
 יוֹצְ ִאין:ּיﬠזֶ ר ְ ּב ַר ִ ּבי צָ דוֹק ָא ְמרו
ֶ ַר ִ ּבי ֱא ִל
.ָ ּב ֶהן ְּכמו ׁ ִּשין

The baraita continues: The principle is: Anything that has the
taste of bitter herbs, one can fulfill his obligation with it; but
anything that does not have the taste of bitter herbs, one cannot
fulfill his obligation with it. This baraita indicates that neither
Rabbi Meir nor the Rabbis distinguish between the leaves of these
herbs and their stems. The Gemara answers: Interpret Rabbi
Meir’s statement, that one can fulfill the obligation with both fresh
and dried bitter herbs, as referring to the stem but not to the leaves.
The Sages taught: One cannot fulfill the obligation with them
when they are withered. They said in the name of Rabbi Eliezer,
son of Rabbi Tzadok: One can fulfill his obligation with them
even when they are withered.

 ַמה ּו ׁ ֶשיֵּ צֵ א ָא ָדם:ָ ּב ֵﬠי ָר ִמי ַ ּבר ָח ָמא
חוֹבתוֹ ְ ּב ָמרוֹר ׁ ֶשל ַמ ֲﬠ ֵ ׂשר ׁ ֵשנִי
ָ יְ ֵדי
יבא דְּ ַר ִ ּבי ֲﬠ ִק ָיבא ָלא
ּ ָ ִ ּבירו ׁ ָּש ַליִ ם? ַא ִּל
יתא
ָ ְאוֹרי
ַ ְּיב ֵﬠי ָלךְ – ָה ׁ ְש ָּתא ְ ּב ַמ ָ ּצה ד
ּ ָ ִּת
!?יב ֲﬠיָ א
ּ ָ נָ ֵפיק – ְ ּב ָמרוֹר דְּ ַר ָ ּבנַן ִמ

Rami bar Ĥama raised a dilemma: What is the halakha with
regard to the possibility that a person can fulfill his obligation
with bitter herbs of second-tithe produce in Jerusalem? In accordance with the opinion of Rabbi Akiva, who permits one to
fulfill the obligation to eat matza with second-tithe produce because it can be eaten anywhere if it becomes ritually impure, do
not raise this dilemma. Now that it has been mentioned that in
the case of matza, where the obligation applies by Torah law, one
can fulfill his obligation with second tithe in this manner, is it
necessary to mention that one can use second tithe for bitter
herbs, which nowadays applies by rabbinic law, as there is no
Paschal lamb?

יוֹסי
ֵ יבא דְּ ַר ִ ּבי
ּ ָ יב ֵﬠי ָל ְך – ַא ִּל
ּ ָ  ִּכי ִּתWhen you raise the dilemma, it is in accordance with the opinיתא הוּא
ָ ְאוֹרי
ַ ְּ ַה ְ ּג ִל ִילי ַמאי? ְ ּב ַמ ָ ּצה דion of Rabbi Yosei HaGelili, who maintains that one cannot
–  דְּ ָלא נָ ֵפיק – ֲא ָבל ָמרוֹר דְּ ַר ָ ּבנַן נָ ֵפיקfulfill his obligation with matza of second-tithe produce. What is
the halakha with regard to bitter herbs? The Gemara explains the
two sides of this dilemma: Does Rabbi Yosei HaGelili say it is only
with regard to matza of second-tithe produce, where the obligation applies by Torah law, that one does not fulfill the mitzva;
however, with bitter herbs, a mitzva that applies by rabbinic law,
one can fulfill his obligation with this second-tithe produce?
 אוֹ דִּ ְיל ָמא ּכֹל דְּ ַת ִּקינ ּו ַר ָ ּבנַ ן – ְּכ ֵﬠיןOr perhaps, everything that the Sages instituted, they instiַ ְּ דtuted in a manner similar to the model provided by Torah law. If
, ִמ ְס ַּת ְ ּב ָרא: ָא ַמר ָר ָבא.אוֹריְ ָיתא ַּת ּקוּן
. ַמ ָ ּצה ו ָּמרוֹרthis principle is accepted, it would mean the following: Just as one
may not use second-tithe produce for matza, so too, one may not
use second tithe as bitter herbs, despite the fact that the obligation
to eat them is rabbinic. Rava said: It stands to reason that since
the verse juxtaposes matza and bitter herbs, similar restrictions
apply to both mitzvot. Consequently, just as according to Rabbi
Yosei HaGelili one cannot use second-tithe produce for matza, so
too, one cannot use this produce for bitter herbs.
מתני׳ ֵא ין ׁש ִוֹרין ֶאת ַה ּמ ּו ְר ָסן
 ָה ִא ׁ ּ ָשה ל ֹא.חוֹל ִטין
ְ  ֲא ָבל,גוֹלים
ִ ְַל ַּת ְרנ
יך ְ ּביָ ָד ּה
ְ ִּת ׁ ְש ֶרה ֶאת ַה ּמ ּו ְר ָסן ׁ ֶש ּת ִוֹל
. ֲא ָבל ׁ ָש ָפה ִהיא ִ ּב ְב ָ ׂש ָר ּה ֵיָב ׁש,ַל ֶּמ ְר ָחץ
,ִיח ַﬠל ַמ ָּכתוֹ יטין וְ יַ ּנ
ִּ ל ֹא יִ ְלעוֹס ָא ָדם ִח
.ִמ ּ ְפנֵי ׁ ֶש ֵהן ַמ ְח ִמיצוֹת

mishna

One may not soak coarse branH for feeding
chickens, lest it be leavened. However,
one may pour boiling water onto the bran before feeding it to the
chickens, as it will not become leavened from this brief exposure
to water. A woman may not soak coarse bran to bring by hand
to the bathhouse for use as a cleanser; however, she may rub
coarse bran on her dry skin.HN Likewise, the Sages said: A person
may not chew wheat and place it on his wound,H due to the fact
that the wheat will be leavened from the saliva and his chewing.

HALAKHA

Soaking coarse bran – ש ִריַ ּת מו ְּר ָסן:
ְ ׁ It is prohibited to soak
coarse bran or to pour boiling water over it. Although the
mishna states that it is permitted to pour boiling water over
coarse bran, the ge’onim state that we lack the expertise
to do this properly. This practice is therefore prohibited, as
there is concern that it will cause the mixture to be leavened
quickly (Tur 465; Shulĥan Arukh, Oraĥ Ĥayyim 465:1).
Rubbing coarse bran – ש ָיפה ְ ּבמו ְּר ָסן:
ִ ׁ It is prohibited to rub
coarse bran onto one’s skin, even if the skin is dry. Although
the mishna rules that this action is permitted, there is concern that people will neglect to remove all the coarse bran
before coming into contact with water, and the bran will
become leavened (Rosh; Shulĥan Arukh, Oraĥ Ĥayyim 465:2).
Chewing wheat – יטין
ִּ יסת ִח
ַּ ל ִﬠ:ְ One may not chew wheat
on Passover with the intention of placing it on a wound
(Shulĥan Arukh, Oraĥ Ĥayyim 466:1).
NOTES

She may rub on her…skin – ש ָפה ִהיא ִ ּב ְב ָ ׂש ָר ּה:
ָ ׁ Some commentaries say that a woman may rub even dry coarse bran
onto her skin when it is wet from washing (Me’iri and others).
Others claim that this refers to skin that is dry of water but
moist from perspiration. The mishna is teaching that we are
not concerned that her perspiration might leaven the grain
(Mikhtam; Rosh; and others).
: פרק ב׳ דף לט. Perek II . 39b
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HALAKHA

Flour into which water is dripping – ק ַמח ׁ ֶש ָּנ ַפל ְלתוֹכוֹ דֶּ ֶלף:ֶ
A constant dripping of water into flour will not leaven the
flour, provided that the dripping is continuous and one
bakes the mixture immediately afterward. However, if
the dripping might have been intermittent, the flour is
prohibited (Shulĥan Arukh, Oraĥ Ĥayyim 466:6).
Vatika – וַ ִּת ָיקא: This food, prepared from flour, oil, and
salt, but not water, may be eaten during Passover. The
Ashkenazic custom is to avoid foods of this kind unless
they are required for one who is ill (Shulĥan Arukh, Oraĥ
Ĥayyim 463:2, and in the comment of the Rema).
Lining a pot – ימחוֹת ְק ֵד ָרא
ְ ל:ִ During Passover, one may
not put flour into a pot to remove impurities, with the
exception of matza meal (Shulĥan Arukh, Oraĥ Ĥayyim
463:3).

gemara

The Sages taught: The following
 ֵאלּ ּו דְּ ָב ִרים ׁ ֶש ֵאין ָ ּב ִאין ִל ֵידי,גמ׳ ָּתנ ּו ַר ָ ּבנַן
foods do not come to a state of leav וְ ָחלוּט ׁ ֶש ֲח ָלטוֹ, וְ ַה ְמב ּו ׁ ּ ָשל, ָה ָאפוּי:ימ ּוץ
ּ ִח
ening: Foods that have already been baked, or boiled, or
!יה ְמ ַח ַּמע
ְ  ְ ּבover-boiled in hot water. With regard to the statement that
ּ  ְמב ּו ׁ ּ ָשל?! ַאדִּ ְמ ַב ׁ ּ ֵשל ֵל.רוֹת ִחין
.ישלוֹ ָק ָא ַמר
ְ ּ ׁ  ָה ָאפוּי ׁ ֶש ִ ּב: ָא ַמר ַרב ּ ַפ ּ ָפאboiled food will not become leavened, the Gemara asks: Why
not? When it is boiled it will become leavened. The Gemara
answers that Rav Pappa said: The tanna merely said that if it
was first baked and afterward boiled, it will not be leavened;
however, if it was initially boiled it will become leavened.
 ֶק ַמח ׁ ֶש ָּנ ַפל:אוֹמר
ֵ יוֹסי ְ ּב ַר ִ ּבי יְ הו ָּדה
ֵ  ַר ִ ּבי,ַּתנְיָא
ְלתוֹכוֹ דֶּ ֶלף – ֲא ִפילּ ּו ָּכל ַהיּוֹם ּכוּלּ וֹ – ֵאינוֹ ָ ּבא
 וְ הוּא דְּ ָﬠ ֵביד ִטיף: ָא ַמר ַרב ּ ַפ ּ ָפא.ימוּץ
ּ ִל ֵידי ִח
.ַל ֲה ֵדי ִטיף

It was taught in a baraita that Rabbi Yosei, son of Rabbi
Yehuda, says: In the case of flour into which water is
dripping,H even if the water drips the entire day the flour will
not come to a state of leavening, as the ceaseless dripping
prevents fermentation. Rav Pappa said: And that is the case
only if one drop drips into the other,N i.e., the dripping is
continuous, preventing the mixture from settling.

: וְ ָה ַתנְיָ א. וַ ִּת ָיקא ׁ ָש ֵרי:ָא ְמ ִרי דְּ ֵבי ַר ִ ּבי ׁ ֵש ָילא
יה
ּ  ָהא – דַּ ֲﬠ ַב ֵד:וַ ִּת ָיקא ָאס ּור! ָלא ַק ׁ ְשיָ א
יה ְ ּב ַמיָּ א
ְ יש ָחא ּו ִמ
ְ ׁ ְ ּב ִמ
ּ  ָהא – דַּ ֲﬠ ַב ֵד,יל ָחא
.ו ִּמ ְיל ָחא

The school of Rabbi Sheila say: Vatika,H a pastry prepared
from a mixture of diﬀerent liquids, is permitted on Passover.
The Gemara raises a diﬃculty: But wasn’t it taught in a baraita that vatika is forbidden? The Gemara answers: This is not
diﬃcult. This baraita, which states that vatika is permitted, is
referring to a case in which it was prepared with oil and salt,
whereas that baraita forbade vatika prepared with water and
salt, as that dish will become leavened.

ינִיש ְק ֵד ָרא
ׁ ימ ֵחי ִא
ְ  ָלא ִל:ָא ַמר ָמר זו ְּט ָרא
, דִּ ְיל ָמא ָלא ָ ּב ׁ ִשיל ׁ ַש ּ ִפיר,ישנָ א
ְ ׁ ְ ּב ִק ְמ ָחא דַּ ֲא ִב
יחלוֹט
ֲ  ָלא ִל:יוֹסף
ֵ  ָא ַמר ַרב.ימוּץ
ּ וְ ָא ֵתי ִל ֵידי ִח
ינִיש
ׁ ִא

Mar Zutra said: A person should not line the edge of a potN
with roasted flour,H lest some of the flour was not properly
roasted and it will come to a state of leavening in the pot. Rav
Yosef said: A person should not scald

יטי ַ ּב ֲה ֵדי ֲה ָד ֵדי – דִּ ְיל ָמא ָאזְ ָלא ֲח ָדא
ֵּ ְּת ֵרי ִח
 וְ ָלא ָס ֵליק ְלה ּו,וְ יָ ְת ָבה ְ ּבצִ ְיריָ א דַּ ֲח ֶב ְר ָּת ּה
ּ ִּד
 וְ ָא ֵתי ִל ֵידי,יקו ָּלא דְּ ַמיָּ א ֵמ ַא ְר ַ ּבע רו ָּח ָתא
.ימוּץ
ּ ִח

two wheat grains in boiling water at the same time, lest one
move and rest in the slit [tzirya]B of the other, thereby preventing the column [dikkula] of boiling waterN from entering all four sides of the grain, and the grain will come to a
state of leavening.

ינִיש ְּת ֵרי ׁ ִש ּב ֵוֹלי
ׁ רוֹך ִא
ְ יח
ֲ  ָלא ִל:וַ ֲא ַמר ַא ַ ּביֵ י
 דִּ ְיל ָמא נָ ְפ ֵקי ַמיָּ א ֵמ ַהאי ו ָּב ַלע,ַ ּב ֲה ֵדי ֲה ָד ֵדי
 ִאי:יה ָר ָבא
ּ  וְ ָא ְתיָ א ִל ֵידי ִח, ְִא ָידך
ּ  ֲא ַמר ֵל.ימוּץ
ּ ָה ִכי – ֲא ִפ
 דִּ ְיל ָמא נָ ֵפיק ֵמ ַהאי,יל ּו ֲח ָדא נַ ִמי
 ֵמי:ישא! ֶא ָּלא ָא ַמר ָר ָבא
ָ ׁ ישא ו ָּב ַלע ִא ָידךְ ֵר
ָ ׁ ֵר
. ו ֵּמי ֵפירוֹת ֵאינָן ַמ ְח ִמיצִ ין,ֵּפירוֹת נִינְ הו

And Abaye said: A person may not roast two stalksH together, lest water leave one and be absorbed by the other,
and it come to be leavened. Rava said to him: If so, one
should not even roast one stalk, lest the liquid leave one end
of the stalk and be absorbed by its other end. Rather, Rava
said: One need not be concerned about this possibility, as it
is considered fruit juice, and fruit juice does not leaven grain.

 דְּ כֹל ַא ַ ּגב ִמ ְד ַליְ יה ּו ָלא,יה ַא ַ ּביֵ י ֵמ ַה ִהיא
ּ וַ ֲה ַדר ֵ ּב
,ישנָ א
ְ ׁ  ַהאי ַחצְ ָ ּבא דַּ ֲא ִב: דַּ ֲא ַמר ַא ַ ּביֵ י.ְמ ַח ְּמצִ י
: ָר ָבא ָא ַמר.יפא – ָאסוּר
ָ  זְ ִק,יפא – ׁ ָש ֵרי
ָ ְס ִח
ּ ֲא ִפ
 ו ֵּמי,ּ ֵמי ֵפירוֹת נִינְ הו,יפא נַ ִמי ׁ ָש ֵרי
ָ יל ּו זְ ִק
.ֵפירוֹת ֵאינָן ַמ ְח ִמיצִ ין

The Gemara adds: And Abaye retracted his opinion with regard to that halakha of stalks, as he maintains that anything
that is absorbing liquid will not become leavened unless it
is fully soaked in water. As Abaye said: With regard to this
jug used for drying the stalks by means of roasting, if it is
inverted it is permitted, as the liquid that is discharged from
one stalk will not be absorbed by the other stalks. However, if
the vessel is upright it is prohibited, as the liquid retained in
the vessel might be absorbed by the other stalks and leaven
them. Rava said: Even if the jug is upright, it is also permitted. This liquid is considered fruit juice, and fruit juice does
not leaven grain.

NOTES

If one drop drips into the other – דְּ ָﬠ ֵביד ִטיף ַל ֲה ֵדי ִטיף: Just
as dough will not be leavened while it is being kneaded,
so too, this mixture will not begin to be leavened as long
as the dripping continues.
Line the edge of a pot – י…ק ֵד ָרא
ְ ימ ֵח
ְ ל:ִ Several diﬀerent
explanations of this case have been suggested. Some
commentaries maintain that it involves the placement of
flour into a dish to thicken it (Me’iri ). Others claim that the
flour is used for filling small holes in the pot (Nimmukei
Yosef ). Yet others suggest that the flour serves to reinforce
the pot (Beit Yosef, based on the Rambam).

Perek II
Daf 40 Amud a
BACKGROUND

Slit [tzirya] – צִ ְיריָ א: The visible slit on the lower portion
of the wheat is the tzirya mentioned here. In contrast, a
barley grain has several grooves that do not aﬀect the
surface area of the barley.

Kernel of wheat (left) and kernel of barley (right)
NOTES

ּ ִּד: The
The column [dikkula] of water – יקו ָּלא דְּ ַמיָּ א
ge’onim explain that the term dikkula, literally, palm tree,
is used to describe a column of water that ascends in the
form of palm leaves.

HALAKHA

Roast two stalks – יב ִלים
ּ ֳ יכת ׁ ְש ֵּתי ׁ ִש
ַ ח ִר:ֲ It is permitted to In addition, this liquid is classified as fruit juice, and thereroast two stalks of grain together, as there is no concern fore it does not leaven the other stalk (Shulĥan Arukh, Oraĥ
that liquid will leave one stalk and be absorbed by the other. Ĥayyim 463:1).
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