THE KOLLEL BEGINS TO HAVE AN IMPACT
By Rabbi Baruch Weiss

It did not take long before the Kollel began to have an
impact on Toronto’s frum community. After a few years
of learning in the Kollel, both Rabbi Mendel Nojowitz and
Rabbi Zvi Eisen became maggidei shiur in Yeshivas Ner
Yisroel, Rabbi Zvi Horowitz became the menahel of Yeshiva
Yesodei HaTorah, and Rabbi Boruch Kupfer became the
Kollel’s executive director.
Additionally, with the establishment of the Kollel, the
idea of moving to Toronto for a position in chinuch became
more enticing to rabbeim from out of town. Several of the
rabbeim in both Yeshivas Eitz Chaim and Yeshiva Yesodei
HaTorah would frequent the Kollel in the afternoons and
at night, preparing their class materials and learning
b’chavrusa. Some of these rabbeim included Rabbi Yitzchok
Fisher, Rabbi Dovid Sapirman, Rabbi Dovid Jakobovitch,
Rabbi Shlomo Moddel, Rabbi Yosef Rand, Rabbi Shlomo
Chayn, and Rabbi Shlomo Noach Mandel. Many of them
attached themselves to the Kollel community, making their
brissim, kiddushim, bar-mitzvahs, and other simchos at
the Kollel. For forty-seven years, Rav Yitzchok Fisher served
as the baal mussaf at the Kollel on the yomim noraim. In
the early years, he would bring his seventh-grade class
to the Kollel on Thursday nights for mishmar, providing
the boys with sodas and other treats. As well, many of the
wives of the yungeleit became teachers in the elementary
and high schools, infusing the
city’s girls with a true sense of
chashivus haTorah.

Rav Yisroel Kalter

Reb Dovid Eichorn attending
the Rosh Kollel’s Sunday
morning shiur

The year 1973 marked the
arrival of three additional
yungeleit, each of whom has
contributed immensely to our
community. They are: Rabbi
Yisroel Kalter, who until this
very day remains a mainstay
of our bais medrash, Rabbi
Zvi Tress who is responsible
for numerous initiatives which
have bolstered yiddishkeit
in our city, and Rabbi Dovid
Eichorn who is one of the city’s
exemplary Baalei Batim.

Rabbi Eichorn recalled
some of the ways that the newly
arrived Kollel community impacted the city. With the influx
of B’nei Torah, there developed a stronger need for certain
hiddurim in the realm of kashrus and the Kollel helped
provide the requisite manpower to implement some of
these improvements. Rabbi Eichorn himself began to work
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for the COR after learning in the Kollel for approximately five
years, and remembers the excitement and dedication that the
yungeleit exhibited in those early years.
The Kollel was also involved in raising the awareness about
the halachos of Chodosh, and the Maierovitz family of Hermes
bakery began to produce a Yoshon run every week. The Kollel
has continued to be involved in the city’s kashrus infrastructure
throughout the years with many of its alumni entering the field.
Rabbi Eichorn also remembers how on numerous occasions
young bochurim wishing
to enter various yeshivos
would come into the Kollel
seeking help with their
preparations. Some would
require help preparing
a shtickel Torah, others
sought a better level of
clarity on the material
upon which they would be tested, while others needed the Roshei
HaKollel or the yungeleit to intervene and speak to the hanhola
of the yeshivos on their behalf.
On one occasion, the Eichorns hosted a number of nine-year
old Talmud-Torah boys who were from non-observant families
for a Shabbos. Inspired by the davening at the Kollel and the
beauty of the Shabbos seudos, two of the boys asked to return
for another Shabbos. Fifteen years later, one of those boys
knocked on the Eichorns’ door, and introduced himself as one
of their guests from those early years. He was now a student at
Aish HaTorah in Yerushalayim and had become a full-fledged
baal teshuva. This individual is now a prominent member of
our community who is about to celebrate the chasunah of one
of his younger children. His sons-in-law are B’nei Torah and the
mishpacha is a true boon to Klal Yisroel.

Cholov Yisroel
Although cholov Yisroel products had already been
available in Toronto since the 1940’s (provided at different
times by companies like Alliance, Sealtest, and Greenvale), the
community’s interest in such products
was nowhere near what it is today. With
the arrival of the Kollel community,
there was a significant increase in the
customer-base which was interested in
such products. Rav Moshe Feinstein zt”l
had written a letter to Rav Mordechai
Ochs, shlit”a, strongly encouraging the
Toronto community to adhere to the
halachos of cholov Yisroel and some of
Rabbi Tress at a Kollel
the yungeleit felt that they could help
function

Cont. on page 3
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Ref lections in-box
* It was nice to see a picture

of members from other shuls
coming to learn in Kollel. Many
years ago Rabbi Rivlin ZTL had
a Sunday morning shiur for the
broader community which gave
many “outsiders” the opportunity
to connect with the Kollel. R.A.K.

* Thank you for placing the

article of Rabbi Miller and Dr.
Geft into the Reflections. It was
very practical and gave us a better
understanding of how to approach
frequent
medical
situations.
Member of the Toronto Community.

*

As an alumnus of the
Kollel, it is with great excitement
that I read the Reflections which
brings back many fond memories.

make such products more accessible and affordable. After doing
considerable research, Rabbi Zvi Tress concluded that Daiter’s
Creamery would be the best establishment to approach. With
a factory not far from the community and an owner who was
known to be approachable, it seemed like the best bet. Although
Mr. Daiter was not particularly familiar with the laws of kashrus,
he patiently listened to the Rabbis explain ideas related to
cleanliness, G-dliness, and quality. Understanding that this was
indeed important to the Jewish community (which comprised a
significant portion of his customers), Mr. Daiter was receptive
to the idea. The rabbonim hamachshirim, Rav Mordechai Ochs
shlit”a and Rav Lipa Vechter, zt”l, met with Mr. Daiter and
arranged for a cholov Yisroel run to be carried out weekly.
However, as was expected, the Daiter’s cholov Yisroel
products were still considerably more expensive than their
regular dairy counterparts. The difference in cost would defeat
the purpose of the entire initiative, as the idea was to help supply
the community with an equal alternative to the other regular
milk products. Therefore, the Reichmann family stepped in
and, with selfless dedication, subsidized the new cholov Yisroel
products to match prices of the similar regular milk products.
The result of this initiative was a significant increase
in the consumption and adherence to the halachos
of cholov Yisroel throughout the city.

Shatnez
Another project which the yungeleit undertook
soon after their arrival was that of raising the
awareness of hilchos shatnez and setting up a
number of labs to sample the community’s clothing.
Rabbi Zvi Simcha Herskowitz and Rabbi Zvi Tress,

I look forward to the big
dinner coming up in May.

Alumnus, Lakewood NJ

*

I live out of town
and can’t pick up the Kollel
Reflections that many people
are talking about. Can you
please email me a copy?
Thanks, Out of Town

who were both natives
of Williamsburg, were
familiar with the shatnez
laboratory of Mr. Yoseph
Rosenberg, z”l, located
on Lee Avenue. Rabbi
Herskowitz
therefore
decided to travel to
Rav Heshy Weissman together
Williamsburg for a few
with the Rosh Kollel Rav Yaakov
days and acquire shimush
Michoel Hirschman
in this area of halacha.
Mr. Rosenberg was able to train Rabbi Herskowitz in the
art of “sample taking” to the extent that he certified Rabbi
Herskowitz to train others as well. This led to a number of
the yungeleit as well as some of the other members of the
community becoming certified sample takers. Aside from
Rabbi Herskowitz, these included Rabbi Heshy Weissman
and Mr. Efroim Yitzchok Klein (both of whom were involved
in shaatnez even before this initiative), and in later years
Mr. Yehoshua Urbas. However, the practice of “sample
taking” only went so far. Those who were trained in this
process were only able to discern what was a questionable
piece of clothing but were
unable to rule definitively
about its status. They would,
therefore, have to send their
shaalos to Williamsburg for
Mr. Rosenberg to pasken
on. Eventually, the Kollel
arranged for Rabbi Yoel
Shachet, a noted expert in
the field, to come to
Cont. on page 4
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Toronto and train Rabbi Hillel Weissman in the intricacies
of the matter. Rabbi Weissman was able to develop the
level of expertise needed to pasken on the spot, and the
difficulties
with
shatnez testing were
greatly alleviated.

Daf Yomi
On the initiative of
Reb Moshe Zolty, z”l,
one of the founding
board members and
a lifelong friend and
supporter
of
the
Reb Moshe Zolty z”l with yblc”t Moreinu
Rav Yaakov Michoel Hirschman
Kollel, a Daf-Yomi
and Rav Dovid Shustal
shiur was established
at the Kollel. The
shiur was delivered
by the Rosh Kollel,
Rav Yaakov Michoel
Hirschman,
and
would take place
early in the morning.
Although Reb Moshe
was a regular mispallel at the Agudah, he consistently
attended the shiur at 6:30 a.m. until 7:25 a.m. when he
would leave to daven Shacharis at the Agudah.
Other early members of the Kollel’s daf yomi shiur
included Reb Ahron Zvi Gestetner, Reb Moshe Buksbaum,
z”l, Reb Moshe Kaiser, Reb Yaakov Weinman, z”l, Reb Dovid
Lebovic, z”l, and Reb Boruch
Nussbaum. Rabbi Hirschman
remembers that for a very long
time Reb Moshe Buksbaum
would sponsor the siyum after the
completion of each mesechta and
Reb Ahron Zvi Gestetner recalls
that when the shiur finished its
first Daf Yomi cycle, he and his
wife hosted the Siyum Hashas at
their home.
Reb Moshe Buksbaum
Having mentioned
Reb Dovid Lebovic,
it
is
appropriate
to elaborate about
his
tremendous
dedication to the
Kollel. Every Yom
Tov, Reb Dovid would
Reb Dovid Lebovic
donate bonuses to
the yungeleit in accordance with how many children each
of them had. After his petirah, Reb Dovid left a sizeable
amount of his estate for the Kollel which was particularly
helpful in the years that followed.
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A Bris in the Old Building
Rabbi Kalter related an interesting anecdote about the bris
of one of Rav Zvi Simcha Herskowitz’s boys which took place in
the old Kollel building. The bris was graced by the presence of
Rav Yaakov Kaminetsky who was in town at the time. After Rabbi
Herskowitz said a shtickel Torah about milah shelo b’zmano,
Rav Yaakov said that he wanted to offer a “tzu-shlog”, otherwise
known as a ra’aya (although I am familiar with up-shlogs and
tzu-shtells, this is my first-time hearing of a tzu-shlog). While
providing the support for Rabbi Herskowitz’s p’shat, Rav Yaakov
mentioned the language of one of the achronim. Rav Yaakov
pointed out that the language which the achron used seemed to
be a bit cryptic, and then, Rav Yaakov remarked, “Not everyone
was zoche to write a sefer as clear as the Mishna Berura.”
“The Chofetz
Chaim,”
Rav
Yaakov explained,
“merited
to
produce a work
of such profound
clarity due to his
shmiras halashon.”
Towards the end
of his speech, Rav
Yaakov remarked
that it was clear to
him that the Kollel’s success in establishing such an impressive
makom Torah was due to fact that the Roshei HaKollel were
coming from the influence of Rav Ahron Kotler zt”l.

Inadvertent Influence
A story was recently related regarding the Kollel’s unintentional
but significant influence on a certain individual. The events of this
story took place in the late eighties/early nineties. This person,
who had learned in yeshivos both in Eretz Yisroel and Lakewood
for significant periods of time, ended up experiencing a number of
intense trials and tribulations. After a number of years of a failed
marriage, he got divorced and was left a single father with three
children to look after. As he related, for a period of approximately
ten years, he didn’t open a sefer.
One day, after finishing work early, he decided to go spend
a few minutes in the Kollel. As he entered the beis medrash and
passed by a seforim shrank, he was hit by a pleasant and familiar
smell emanating from the seforim. The smell brought him back
to his days of learning in Lakewood. Upon closing his eyes, he
was transported to a time of oneg and tranquility. Although he
still didn’t feel ready to learn, he kept on coming back to the beis
medrash. Eventually, he took a Gemara off the shelf and started to
learn. Today, after remarrying and building a beautiful mishpacha
of ovdei Hashem, this man is retired and spends almost his entire
day learning.

AN INTRODUCTORY DISCUSSION
ABOUT PAS, BISHUL & CHOLOV AKUM
Transcribed by Rabbi Baruch Weiss
Recently, we were privileged to host a Yarchei Kallah for the community which
addressed the topics of Pas Akum, Bishul Akum and Cholov Akum.
Introductory shiurim were delivered by Rabbi Moshe Spiegel, Rabbi Matis Ribiat, and Rabbi Menashe
Woldiger. Some of the Halachos which were gleaned from the shiurim are as follows:

Pas Akum (Bread which was
baked by a non-Jew)
The Mishna in Meseches Avoda Zara
(35b) states that Chazal prohibited the
consumption of bread which was baked
by a non-Jew. This decree was referred
to as Pas Akum and is codified by the
Shulchan Aruch (YD; 112). The Gemara
explains that the reasoning for this decree
was in order to avoid inappropriate
socializing with gentiles which may, in
turn, lead to intermarriage.
If, however, a Jew took part in the
baking process there is no prohibition.
The Gemara discusses three ways for a
Jew to participate; for him to light the
fire, for him to put the bread into the
oven, or for him to stoke the fire.
The Shulchan Aruch rules that even if
a Jew were to throw a small wood-chip
into the oven which is baking the bread
there would be no prohibition.
There are certain breads which are
sold in stores which are only cooked
approximately 80%. If a Jew were to
purchase such a bread and then cook it
to 100%, it would remedy the issue of Pas
Akum (based on Shulchan Aruch 112; 12).
The Poskim discuss two reasons why
many religious Jews are not stringent

about adhering to the laws of Pas Yisroel
(as long as they can ensure that all of the
ingredients are Kosher). One reason has
to do with what is called Chayei Nefesh
(sustaining life). In years gone by, it was
not always possible to procure Pas Yisroel
and, being that bread is an essential
staple, Chazal lessened the Issur. The
second reason is that the Gezeira of Pas
Akum never really became widespread
amongst large amounts of Jewish people
and is therefore not mandatory.
The Shulchan Aruch is of the opinion
that the Heter was due to Chayei Nefesh.
Being that this is the case, he attaches two
limitations to the Heter. Firstly, he writes
that it only exists when Pas Yisroel is not
easy to procure, and secondly, he writes
that only the Pas of a Palter (commercial
baker) is permitted. However, if Pas of
a Palter is not available then even the
Pas of a Baal HaBayis (bread baked for
private consumption) is permitted.
The Rema holds that the Heter was
based on the fact that the Gezeira never
became widespread and is therefore
more lenient in this matter. He does,
however, limit the Heter to the Pas of a
Palter, provided that it is available.
The Shach (112;9) writes that it is
recommended to be stringent like the
opinion of the Shulchan Aruch when Pas
Yisroel is available.
The Heterim of Pas Akum only apply
when the dough is owned by a non-Jew.
If, however, it is owned by a Jew, there
may be an issue of Bishul Akum (see

Iggros Moshe YD Vol. I siman 45 for
further discussion).

Bishul Akum (Food cooked
by a non-Jew)
The reason for the prohibition of
Bishul Akum is a Machlokes Rishonim.
According to the Rambam it was
prohibited due to a fear that it would
lead to intermarriage. This is also the
opinion of the Tur. Although Rashi on
the Mishna in Avoda Zara (35b) writes
that the reason for the Gezeira of Bishul
Akum was due to a fear of intermarriage,
he writes on that same Gemara (38a)
that it was due to a fear that if a Jew eats
with a non-Jew on a regular basis the
non-Jew may end up serving him nonkosher food.
The Gemara states that if a Jew were
to place food down upon a fire and a Goy
would then flip it to help it get cooked, or
if a Goy placed the food down and a Jew
would do the flipping, the food would be
permissible. It is important to note that
in both of these examples, the Jew is
aiding in the actual cooking process.
There is a Machlokes Rishonim about
whether the mere act of a Jew lighting or

Cont. on page 7
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raising the fire would suffice to take care of
the problem of Bishul Akum (as it does for
Pas Akum). The Shulchan Aruch follows
the opinion that it would not and the
Rema follows the opinion that it would.
The later Poskim have dissenting
views regarding Halacha L’maaseh.
While the Shach (113;12) agrees with
the Rema, the Taz (113;6) only allows
the using of this Heter when the nonJew is doing the cooking in the Jew’s
house. The Gra (113;18) differentiates
between a case where the Jew lights the
fire before the food has been placed inside
of the oven and a case where he did so
(or raised the flame) after the food has
been placed inside. In the former case
the food would be prohibited being that
the Jew’s involvement did not directly
affect the cooking of the item while in the
latter case it would be permitted. Lastly,
the Chochmas Adam writes that the
Heter of the Rema should only be used in
extenuating circumstances.
The Gemara and the Poskim discuss
two instances where the Gezeirah of
Bishul Akum does not apply. The first
is where the food which was cooked by
a non-Jew is commonly “eaten raw”,
and the second is where the food is “not
something which is served on the
table of kings.” The basic understanding
behind both of these Heterim is that such
foods, which either require no preparation
or are not things that would be served on
a table of kings, will not lead to the type
of Kiruv Daas and mingling which might
lead to intermarriage.
It is not enough for something to be
Ne’echal al Y’dei HaD’chack (edible under
extenuating circumstances) when it is
raw, but it must be commonly and easily
eaten that way.
Additionally, for a food to be
considered commonly “eaten raw”, it
must be that this is the practice of most
of the people who live in the city in which
the food was cooked (Aruch HaShulchan).
There is an interesting question which
is discussed by the Poskim regarding a
type of food which is commonly eaten raw
when it is ripe but not when it is unripe.
If a non-Jew were to cook that food when
it is unripe, would it have the above-
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mentioned Heter? The conclusion of most
of the Poskim is that it would not.
The conclusion of most Poskim is that
the designation of “served on the table
of kings” is determined based on the
particular dish and not by the species of
food. According to these Poskim, potato
chips are considered not served upon the
table of kings even though potatoes might
be.
Another prerequisite which is needed
for the Issur of Bishul Akum is for the food
to be the type which is served together with
a meal. Something which is only eaten as
a snack is not subject to these Halachos.
An additional Heter which Tosfos
quotes in the name of Rabbeinu Avrohom
ben Rabbeinu Dovid is that if the non-Jew
cooks the food in the home of the Jew it
is permissible. Although we do not Pasken
like this opinion, it is sometimes used as
a Snif in conjunction with other Heterim
(as is the case with the above-mentioned
ruling of the Taz 113;6).

Cholov Akum (Milk which
was milked by a non-Jew
without a Jew present)
Cholov Akum was prohibited by
Chazal due to a fear that such milk,
although purported to have come from a
Kosher animal, may in fact be the product
of a non-Kosher animal.
In order to be able to consume such
milk a Jew must stand near the nonJewish dairy-farmer while he is doing the
milking. The Gemara on 39b explains that
because the non-Jew is aware that the Jew
can see what he is doing, he would be too
afraid to mix in anything not kosher (even
if the Jew does not witness the actual
milking).

Have a Kollel story/picture to share? Email us at reflections@kollel.com.

The Rema writes (YD;115) that
Lechatchila a Jew must be present at
the beginning of the milking and inspect
the container to make sure that no nonkosher milk has been added. The Rema
then brings down that the minhag is to use
a different container than the one that the
Goy uses for his own milk out of a fear that
residue might remain from non-kosher
milk. However, the Rema concludes that
B’dieved, if a Jew wasn’t there from the
beginning, didn’t inspect the container,
and a different container wasn’t used, the
milk is permissible.
Many of the Poskim (Shach, Taz, Gra)
disagree with the last statement from
the Rema and insist that the conditions
of being there at the beginning and
inspecting the container are mandatory
and if they are not fulfilled the milk would
be forbidden. The only aspect which they
agree is only Lechatchila is the minhag to
use a different container than the one that
the Goy normally uses.
In a case where a Goy is milking the
animal of a Jew in the Jew’s own barn,
the Poskim explain that it would suffice
for the Jew to arrive in the middle of the
milking.
If Cholov Akum was cooked in a
utensil, the Rema writes that the utensil
would require kashering. Even though
there are opinions that utensils which
were used for Bishul Akum would not
require kashering, Cholov Akum is worse
because it is a Safek Issur D’Oraisah.
The Mahari Bruna paskens that if the
utensil is not a Ben Yoma (wasn’t used
that day) it would not require kashering.
This is because after a day has passed the
Issur becomes D’Rabbonon and, being
that Cholov Akum is only Assur M’Safek
it is a Safek D’Rabbonon. However, the
above-mentioned Rema argues with this
ruling.
Now, it is important to point out that if
we have no idea where the milk came from,
it should be a regular Safek D’Oraisah.
Why then was it necessary for Chazal to
Assur Cholov Akum at all? Wouldn’t it
have already been Assur?
The Shailos U’Tshuvos Tashbeitz,
Rashbash, Chut HaMeshulash, and Pri

Chodosh all write that, in fact, there was
no new Issur D’Rabbonon and Cholov
Akum is a regular Safek D’Oraisah. A
practical difference between whether
Cholov Akum is an Issur D’Rabbonon
or a Safek D’Oraisah is as follows. If in
a particular place it is not the custom to
milk non-kosher animals then there is no
Safek and the milk would be permissible.
If, on the other hand, Cholov Akum is a
Gezeirah D’Rabbonon then it would be
Assur regardless of such circumstances.
Similarly, the Rishonim discuss a case
where milk from non-kosher animals
was considerably more expensive than
kosher milk. In such a case it would not
be in the Goy’s best interests to mix nonkosher milk into the kosher milk and
there should not really be cause for such a
concern. However, if it is a true Gezeirah
D’Rabbonon then it would be Assur even
in such a case.
On the other hand, the Chasam Sofer,
Aruch HaShulchan, and the Beis Meir
write that Cholov Akum was a Gezeirah
D’Rabbonon and it would be Assur even
if there isn’t a real Safek (see Iggros
Moshe YD Volume I siman 46 for further
discussion). However, the Chazon Ish
writes that if there are no non-kosher
animals in town then even if Cholov Akum
was a Gezeirah D’Rabbonon it would still
be permissible. His reasoning is that
this is equivalent to a Jew watching the
milking process which everyone agrees
would permit the milk. However, the rest
of the above-mentioned Poskim do not
agree with this.
The famous Heter from Rav Moshe
Feinstein was based on the argument
that the government oversight would
cause the non-Jewish dairy companies
to be afraid to add any non-kosher milk.
This causes us to know with a level of

certainty that non-kosher milk was not
added. This knowledge, Rav Moshe
explained, is tantamount to seeing the
actual milking (see https://oukosher.
org/blog/consumer-kosher/rav-mosheztls-heter-of-cholov-stam-revisited/
for further discussion). The Chazon Ish
also brings this Heter down. However,
Rav Moshe Shternbuch writes that the
Chazon Ish only ruled this way for Cholim
and K’tanim.
It is also important to point out
that Rav Moshe was coming to explain
why people who are not makpid on
Cholov Yisroel are not considered to be
disregarding Halacha. However, he also
famously wrote that a Baal Nefesh should
be machmir and not rely on this leniency.
When Yeshivos asked Rav Moshe if
they should spend considerable sums
of money on Cholov Yisroel he strongly
encouraged it, emphasizing that doing so
is part of their duty of Chinuch. He also
wrote a teshuva to Rav Mordechai Ochs
shlit”a, strongly encouraging the Toronto
kehilla to be makpid on Cholov Yisroel.

Non-Religious Jews
When it comes to bread, food or milk
which was either baked, cooked, or milked
by a non-religious Jew, it is important to
differentiate between two types of nonreligious Jews; A Mumar (one who
knowingly and openly disregards the
Torah) and a Tinok SheNishba (one
who was never taught the laws of the
Torah and does not know better). Chazal
decreed that we are to treat a Mumar
for all halachic-related matters like a
non-Jew. This is not the case regarding a
Tinok SheNishba.

are both of the opinion that, being that we
are supposed to treat such a person in the
same way that we would treat a non-Jew,
it should follow that his bread is likewise
prohibited. However, the Tiferes L’Moshe
maintains that since the Gezeira of Pas
Akum had to do with intermarriage, and
the daughter of a Mumar is someone who
a Jew can in fact marry, the prohibition
of Pas Akum should not apply. Regarding
the bread of a Tinok Shenishba there
would be no reason to be stringent as
he is not treated like a non-Jew and his
daughter is permissible to marry.
Regarding Cholov it shouldn’t matter
whether the non-religious Jew is a
Mumar or a Tinok SheNishba. This is
because the prohibition of Cholov Akum
was enacted due to the fear that nonKosher ingredients may have been mixed
in. Such a concern is equally prevalent
both in the case of a Mumar and in the
case of a Tinok SheNishba (see Iggros
Moshe YD Vol. I siman 46 for further
discussion).
Regarding Bishul Akum, as we have
mentioned, Rashi writes two reasons
for its prohibition: A concern related to
intermarriage as well as a concern that
non-Kosher products were mixed in.
Therefore, there is strong precedent to
be stringent regarding food which was
cooked by a Mumar (see Pischei Teshuva
YD 113;1 for further discussion).
*The Torah shared is for learning
only and one should consult his Rav for
a psak Halacha or contact thd Kollel Bais
Horaah hotline: 416-712-9752

When it comes to the bread of a
Mumar there is a Machlokes Haposkim.
The Pri Megodim and the Pri Chodosh
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Harav Shlomo Miller wishing Mazal Tov To Rabbi Nosson Hofman of
Kollel Toronto upon making a siyum on Shas
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