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Review of Tochein (Grinding), Losh (Kneading) and Making Hot Drinks  

Please circle any errors in hilchos Shabbos, and write down the correct way to do the actions. 

Miriam is preparing for a large Shabbos meal and has a lot to do. Therefore, she starts preparing as soon as she lights 
the candles, in order that she will have time to sit and read a book afterwards and be refreshed before the meal begins. 

She starts by making an avocado salad of mashed avocado mixed with quinoa. She mashes the avocado with her fork, 
and adds the quinoa (rice-type grain), mixing it thoroughly so it is well combined. She then moves on to preparing the 
iced tea, which she does by placing 4 tea bags in a mug and then adding hot water from the urn and letting it steep for 
five minutes. Then, she lifts out the tea bags, making sure to let the last bits of flavor drip out of the bag, before 
disposing of the bags. She pours the tea essence into an ice water pitcher, and adds sugar and squeezes some lemon 
juice from fresh lemons for added flavor. 

She continues by preparing some hot coffee for the occasion, by adding the instant coffee directly into the urn for the 
convenience of her guests. 

She has also prepared a piping hot chicken soup for the occasion, as well as matza balls to enhance it. In order to make 
sure that the matza balls are just the right temperature, she adds them to the pot (which is on a hot plate) 40 minutes 
before the guests arrive. She also prepares a pickle salad, by dicing pickles and tomatoes and purple onions finely. She 
mixes a dressing of mayonnaise, sugar, vinegar and crushes a few cloves of garlic and mixes it together. She pours the 
dressing over the salad and mixes it well. 

Lastly, she prepares some tuna salad by opening cans of tuna, adding mayonnaise and mixing it till it is smooth and well-
combined. 

She admires the results of her hard work and sits on the couch with The Shabbos Kitchen, to touch up on her knowledge 
of hilchos Shabbos. 

 

Egg Salad, Game Pieces and Watermelon Pits: Laws of Boreir and Their Application Every 
Shabbos 

Boreir is probably the most applicable melacha on Shabbos, which is why it is crucial to learn and review its halachos. 
This is particularly so because most of the situations are ordinary situations (e.g. reorganizing books, peeling an orange, 
separating laundry) which don’t seem to involve any melacha, and yet can cause one to transgress actual prohibitions on 
Shabbos. 

The definition of Boreir is any form of selecting from or sorting of an assorted mixture or combination. The sorting can 
be done by hand and applies to mixtures that are both food and non-food. 

What Constitutes A Mixture That May Not Be Sorted? 

1) Items which are mingled  

This means an assortment of foods or items that is combined in a way it is difficult to identify each item without 
separating it. For example: 

a) A bowl with cherries and blueberries or peanuts and raisins 
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b) Salt with rice (to prevent clumping) 
c) Laundry in a basket 
d) Mixed silverware 
e) NOTE: A mixture in which one item is very easily distinguished due to its size (e.g a piece of chicken) OR which 

are not really combined (e.g. clothing in a closet, that are not tightly packed together) ARE NOT CONSIDERED 
MIXTURES and may be separated or sorted on Shabbos. (This will be elaborated on below.) 

2) Items which are attached 
a) Bones in fish or chicken, fat on meat 
b) Peel attached to fruit or vegetable 
c) Seeds or pits in fruits or vegetables 
d) Eggs or nuts in shells 
e) Dirt on fruit or vegetables 
f) Fruit connected to stems 
g) Raisins in raisin challah 
h) Wrappers stuck to food, such as ice pops or salami 

3) Items in which one is absorbed in the other 
a) Rice in soup 
b) Impurities in liquid (e.g. cream settled on milk) 
c) Crumbs in soup 
d) Hair or insect in soup 
e) Cole slaw in liquid dressing 

What is NOT a Mixture 

If the items are not mixed (e.g. oranges and tangerines scattered on a table OR silverware organized into separate 
compartments), then it is not a mixture. If the items are not attached or not strongly attached (e.g. apples in a bag, 
liquid in a glass, food on a plate or two sefarim, with one resting on the other), then it is not a mixture. If there is a clear 
difference between the two items (e.g. matza ball in soup, pickles in brine, meatballs in sauce or ice cubes in soda), then 
it is not a mixture, as mentioned above. 

Within a Mixture: Different Types 

The mixture needs to be of different types, in order for it to be considered a mixture. There are two principal “types,” 
that are considered to be significant difference. 

1. Taste 
a. If the two items have noticeably different tastes, then they are considered two types, even if they share 

some similarities.  
b. For example:  

i. chicken and turkey 
ii. different flavor cookies 
iii. roasted chicken and fried chicken 
iv. peanuts and cashews 
v. salami and bologna 

2. Function 
a. Foods that taste the same are considered different, if they cannot be used for the same purpose: e.g. kosher 

and non-kosher candies, small and large oranges, small and large commercially baked cookies – meaning 
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sold separately and for different uses – are all considered mixtures. Even different varieties of apples or 
oranges, can be considered different types. 

b. Even with regard to the same food, if there is a difference in its use – e.g. a box of broken matzos and whole 
matzo – is considered a mixture, since the whole matzos desirable for the meal. 

c. With regard to non-foods, we differentiate according to use. 
d. For example: 

i. Forks, spoons and knives 
ii. Small and large socks 
iii. Different sefarim 
iv. Dairy and meat forks 
v. Game pieces of varying colors 

How is One Permitted to Sort on Shabbos? 

There are three conditions to permit Boreir on Shabbos. They are BY HAND, GOOD FROM BAD, FOR IMMEDIATE USE. (In 
short,  מיד ביד אוכל ) 

1. BY HAND 
a. Without using any kind of specialized instrument 
b. NO – slotted spoons, strainers, cover of tuna cans, etc. 
c. One may use a knife or fork, since it is considered one’s hand UNLESS the tool is more effective than 

one’s hand. Therefore, skimming milk with a spoon or using a pot lid to strain soup would be forbidden. 
2. GOOD FROM BAD 

a. Select the desirable (what you want) from that which is undesirable to you. The “bad” is in terms of your 
own perception, not an objective reality. 

b. Examples:  
i. Choose the raisins from the peanuts, if you prefer the raisins. 
ii. Choose the socks that you want from the laundry basket, leaving the rest 

iii. Take the good grapes and leave the spoiled ones 
c. If one cannot reach the desired item, since it is blocked by the undesirable, then she may remove that 

which is blocking access and it is not considered Boreir. 
i. Removing items on top of laundry basket to get the bottom 
ii. Removing coats on top of pile, to get to your coat 

iii. Removing apples on top of bowl of fruit, to get to oranges 
d. EXCEPTION: Peeling fruits and vegetable and removing food wrappers is permitted, since it is the only 

way to access the food. HOWEVER, the other two conditions must still be present. 
e. Removing watermelon seeds – should be done by removing the seeds from one’s mouth 
f. Fish with bones – one must pull the fish away from the bones. However, if one must remove the bones 

to feed a small child or elderly person, then this may be done right before feeding them. Where 
possible, the bones should be removed before Shabbos (which is one of the sources of the minhag of 
eating gefilte fish.) 

g. In the case of attached mixtures, one should try to pull the good away from the bad (e.g. avocado pit or 
meat with fat) 

3. FOR IMMEDIATE USE 
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a. The time frame of Miyad is whatever amound of time is needed by that individual to prepare for a 

meal or prepare the good. Any aspect of preparation, including defrosting the food, setting the table, 
are part of the time frame.  

b. So, if one needs a half-hour to prepare the meal, she may do boreir at that point. If she needs 3 hours to 
prepare the meal, then 3 hours before the meal, she can do boreir.  

c. However, one may not set aside time for non-preparational activities, such as taking a walk or lying 
down to rest or even to daven. 

Situations That Are Not Considered “For Immediate Use” 

- Putting away leftovers from Kiddush 
- Putting away cutlery in drawer 
- Choosing clothing on Friday night for Shabbos day 
- Setting the table hours before the meal, where it involves sorting silverware 
- Sorting dishes to put them away 
- Organizing sefarim on a shelf 
- Organizing game pieces to put them away 

Note: One is permitted to select for another, as long as all 3 conditions are in place. For example, choosing socks for a 
child, peeling an orange for a friend or preparing food for guests.  

Avoiding the Melacha 

Sometimes, the three conditions don’t apply to a situation. For example, how can one remove a brown spot from an 
apple or crumbs from a drink or put away mixed cutlery (or use it to set the table)? 

There are 3 options to help: 

1. Unmix the mixture 
a. One may scatter a mixture over a larger area, so they are no longer considered mixed, and then one may 

put them away. For example, one can scatter chess pieces, so that they are not combined and then put 
them away in their proper compartment 

2. Remove bad together with good 
a. If one does not only remove the undesirable item, but also takes some of the mixture with it, she is not 

considered to be purifying the mixture, since the mixture still remains. 
b. For example, one may remove a fly with some soup OR a tea bag with liquid or seeds from a melon with 

some melon, and all of those are permitted.  
c. However, only removing some of the undesirable and leaving some is NOT permitted. 
d. One must makes sure to remove a significant amount of the good (e.g. not two drops of soup) in order 

for it to meet this exception. 
3. Select while eating 

a. One may remove bad during the eating process, for example, by removing watermelon pits or fish bones 
from one’s mouth while eating. 

b. When feeding small children, one may remove bones just before feeding them. One may also remove a 
plum pit from the plum before eating the plum, since it is difficult to do while eating. 

Practical Applications 

1. Removing bones from chicken 
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2. Removing skin from chicken 
3. Removing far from meat 
4. Removing feathers from chicken 
5. Peeling eggs for egg salad 
6. Peeling oranges for a snack 
7. Using an apple corer 
8. Removing paper cupcake wrapper 
9. Removing labels from fruit (and difference to peels from fruit) 
10. Rinsing dirt from vegetables 
11. Removing spoiled spot from peach 
12. Removing stem from fruit  
13. Soaking grapes that are dusty vs. Rinsing grapes 
14. Removing bugs from lettuce 
15. Removing spoiled lettuce leaves 
16. Using slotted spoon for salad or cholent  
17. Draining soup from noodles  
18. Pitcher with opening to block ice cubes from falling out 
19. Choosing drinks from an assortment to refrigerate before a meal 
20. Pouring spoiled foods down drain (with a block) 
21. Sorting sefarim 
22. Storing dishes in dishwasher 
23. Water filters 

 


