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Introduction to 
Bishul Akum 

The prohibition 
According to Biblical law, food that is 

completely kosher and cooked by a non-
Jew is permitted. However, our Sages 
decreed that such food, even when cooked 
in kosher utensils, is prohibited for con-
sumption. This prohibition is known as 
bishul akum. In the coming weeks we 
will discuss the parameters of this rab-
binic prohibition, including the reasons 
behind the decree, when it applies, and 
the practical halacha for modern indus-
trial kashrut.

Food is a very connecting element in 
every society. That is the basis behind the 
decree of bishul akum. Our Sages were very 
concerned about close relationships with 
non-Jews since intermarriage is a very 
severe transgression. The prohibition effec-
tively limits Jews and gentiles dining with 
each other, although there is no specific 
prohibition against dining with a non-Jew 
per se. (See Rashi on Avodah Zara 31:b.) 
Forbidding the non-Jew’s cooking would 
be enough to create an emotional distance 
such that families wouldn’t marry into 
each other. 

Rabbeinu Tam (Tosfot Avodah Zara 38:a) 
and Rambam (Ma’achalot Asurot 17:9) 

maintain that the decree is based on this 
issue of closeness to non-Jews that could 
lead to intermarriage; this is the opinion of 
most early authorities. However, Rashi and 
others attribute a different reasoning to the 
prohibition of bishul akum, which is that 
non-Jews might mix non-kosher ingredi-
ents into the kosher food. In future articles 
we will discuss whether the parameters of 
bishul akum are based on both of these rea-
sons or just one. However, it is clear from 
numerous sources that the danger of inter-
marriage is the main reason behind the 
prohibition (See Torat Habayit 3:7).

The decree is binding regardless of the 
reason 

Since the transgression of intermar-
riage was the primary concern behind our 
Sages’ decree, their goal was to powerfully 
discourage the possibility of developing 
emotional connections to non-Jews that 
could lead to intermarriage either in 
that generation or the next. Accordingly, 
early authorities discuss whether the 
prohibition of bishul akum still applies 
even in situations where intermarriage 
is not technically possible. For example, 
Rashba, in his responsa (1:248), examines 
the case of food cooked by a priest. Being 
that Catholic priests do not marry nor do 
they have children with whom to inter-
marry, is it permitted to eat food cooked 
by a priest even though the reason for 
bishul akum seemingly does not apply to 
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him? Rashba answers that we have a rule 
regarding rabbinic decrees:  even when 
the reason does not apply, the prohibition 
still stands. This is a necessary element 
in every rabbinic prohibition. Otherwise, 
Rashba explains, people could rationalize 
and find reasons why any decree should 
not apply in their particular situation. 
Accordingly, Rashba concludes that even 
food cooked by a Catholic priest has the 
prohibition of bishul akum. A similar 
ruling is made by Ramban (Avodah Zara 
35:a) regarding non-Jewish royalty who, 
because of their stature, are prohibited 
from marrying Jews. He maintains that 
the fact that the non-Jews are royalty is 
irrelevant, and that the decree of bishul 
akum stands regardless of the reason 
behind it. Taz (YD 112:1) , Shach (YD 
112:4) and Pri Megadim (YD 112:1) cite 
these rulings as axioms of the laws of 
bishul akum.

Other examples
Later authorities discuss similar cases 

where the logic behind bishul akum may 
not apply. Responsa Shevet Kehati (6:273) 
rules that even food cooked by a non-Jew-
ish child is considered bishul akum, despite 
the fact that the chances of marriage seem 
remote. The same is true for food cooked 
in a faraway country where Jews cannot 
travel -- bishul akum still applies.      

In summary:
Our Sages prohibited food cooked by 

gentiles, even if the ingredients and uten-
sils are kosher.

The reason cited by most authorities is 
the risk of intermarriage.

Even in cases with virtually no risk of 
intermarriage, the food is still prohibited, 
including non-Jewish royalty, priests, 
young children, and non-Jews from distant 
lands. 
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Salt, Kosher, 
and Shabbat 

– Part One
One of the foundations of modern kosher 

supervision is a thorough understanding of 
manufacturing procedures and production 
methods. Rabbis at the Orthodox Union (OU) 
Kosher not only possess deep knowledge of 
how to apply halacha (Jewish law) to the prod-
ucts they supervise, but they also take respon-
sibility for understanding precisely how those 
products are manufactured.

This expertise often affects areas of hala-
cha beyond the narrow realm of kashrut. Ma-
ny areas of halacha are intertwined, and be-
cause kashrut encompasses so many aspects 
of modern food production, other halachic 
subjects frequently intersect with it. As a re-
sult, broader halachic issues are often clari-
fied and elaborated through the lens of kosher 
supervision.

KOSHER SALT PRODUCTION
Table salt is one of the most common house-

hold ingredients. From a kashrut perspective, 
salt is generally considered innocuous. Even 
modern additives such as calcium silicate or 
potassium iodide are simple compounds that 
typically do not pose kashrut concerns.

However, the method by which salt is pro-
duced can have significant implications in the 
realm of Hilchot Shabbat, particularly with 

regard to the laws of cooking (bishul).
There are three primary methods used to 

produce salt:
1.	 Rock Salt Mining

Salt is extracted from underground 
mines, then crushed, filtered, and pack-
aged. In this method, the salt itself is not 
subjected to a cooking process.

2.	 Solar Evaporation
Seawater is collected in large ponds, 
where the sun gradually evaporates the 
water, leaving salt deposits behind. The 
salt is then further dried in ovens heat-
ed to approximately 200–300°F for about 
ten minutes.
This method is viable only in regions 
with warm, dry climates and extended 
rain-free periods, such as Australia, Cal-
ifornia, the Bahamas, and the Caribbean.

3.	 Solution Mining
In this process, water is pumped into un-
derground salt deposits, creating brine (a 
salt-water solution). The brine is then ex-
tracted and brought to a boil, causing the 
water to evaporate as steam and leaving 
salt crystals behind.

Boiling is typically performed in a multi-
ple-effect evaporator system. Pressure de-
creases from the first chamber to the last 
(approaching a vacuum), allowing the brine 
to boil efficiently at progressively lower 
temperatures.

THE SHABBAT QUESTION
Given these production methods, a halachic 

question arises: May one add salt to hot food 
on Shabbat?
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Introduction to 
Bishul Akum 

The prohibition 
According to Biblical law, food that is 

completely kosher and cooked by a non-
Jew is permitted. However, our Sages 
decreed that such food, even when cooked 
in kosher utensils, is prohibited for con-
sumption. This prohibition is known as 
bishul akum. In the coming weeks we 
will discuss the parameters of this rab-
binic prohibition, including the reasons 
behind the decree, when it applies, and 
the practical halacha for modern indus-
trial kashrut.

Food is a very connecting element in 
every society. That is the basis behind the 
decree of bishul akum. Our Sages were very 
concerned about close relationships with 
non-Jews since intermarriage is a very 
severe transgression. The prohibition effec-
tively limits Jews and gentiles dining with 
each other, although there is no specific 
prohibition against dining with a non-Jew 
per se. (See Rashi on Avodah Zara 31:b.) 
Forbidding the non-Jew’s cooking would 
be enough to create an emotional distance 
such that families wouldn’t marry into 
each other. 

Rabbeinu Tam (Tosfot Avodah Zara 38:a) 
and Rambam (Ma’achalot Asurot 17:9) 

maintain that the decree is based on this 
issue of closeness to non-Jews that could 
lead to intermarriage; this is the opinion of 
most early authorities. However, Rashi and 
others attribute a different reasoning to the 
prohibition of bishul akum, which is that 
non-Jews might mix non-kosher ingredi-
ents into the kosher food. In future articles 
we will discuss whether the parameters of 
bishul akum are based on both of these rea-
sons or just one. However, it is clear from 
numerous sources that the danger of inter-
marriage is the main reason behind the 
prohibition (See Torat Habayit 3:7).

The decree is binding regardless of the 
reason 

Since the transgression of intermar-
riage was the primary concern behind our 
Sages’ decree, their goal was to powerfully 
discourage the possibility of developing 
emotional connections to non-Jews that 
could lead to intermarriage either in 
that generation or the next. Accordingly, 
early authorities discuss whether the 
prohibition of bishul akum still applies 
even in situations where intermarriage 
is not technically possible. For example, 
Rashba, in his responsa (1:248), examines 
the case of food cooked by a priest. Being 
that Catholic priests do not marry nor do 
they have children with whom to inter-
marry, is it permitted to eat food cooked 
by a priest even though the reason for 
bishul akum seemingly does not apply to 
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him? Rashba answers that we have a rule 
regarding rabbinic decrees:  even when 
the reason does not apply, the prohibition 
still stands. This is a necessary element 
in every rabbinic prohibition. Otherwise, 
Rashba explains, people could rationalize 
and find reasons why any decree should 
not apply in their particular situation. 
Accordingly, Rashba concludes that even 
food cooked by a Catholic priest has the 
prohibition of bishul akum. A similar 
ruling is made by Ramban (Avodah Zara 
35:a) regarding non-Jewish royalty who, 
because of their stature, are prohibited 
from marrying Jews. He maintains that 
the fact that the non-Jews are royalty is 
irrelevant, and that the decree of bishul 
akum stands regardless of the reason 
behind it. Taz (YD 112:1) , Shach (YD 
112:4) and Pri Megadim (YD 112:1) cite 
these rulings as axioms of the laws of 
bishul akum.

Other examples
Later authorities discuss similar cases 

where the logic behind bishul akum may 
not apply. Responsa Shevet Kehati (6:273) 
rules that even food cooked by a non-Jew-
ish child is considered bishul akum, despite 
the fact that the chances of marriage seem 
remote. The same is true for food cooked 
in a faraway country where Jews cannot 
travel -- bishul akum still applies.      

In summary:
Our Sages prohibited food cooked by 

gentiles, even if the ingredients and uten-
sils are kosher.

The reason cited by most authorities is 
the risk of intermarriage.

Even in cases with virtually no risk of 
intermarriage, the food is still prohibited, 
including non-Jewish royalty, priests, 
young children, and non-Jews from distant 
lands. 
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In general, Hilchot Shabbat prohibits cook-
ing uncooked food on Shabbat. Adding an un-
cooked substance to hot food under certain 
conditions may constitute a serious biblical 
violation.

If salt were produced through rock salt 
mining and had not undergone any cooking 
process, it could potentially be considered un-
cooked. In such a case, adding it to sufficiently 
hot food on Shabbat might be prohibited.

By contrast, salt produced through so-
lar evaporation (which includes oven dry-
ing) or solution mining (which involves boil-
ing) would appear to qualify as halachically 
“cooked.” If so, it may be permissible to add 
such salt to hot food on Shabbat, subject to ad-
ditional halachic considerations.

Another related issue concerns the addi-
tives mixed into salt. Even if the salt itself is 
considered cooked, if the additives were not 
subjected to heat, their addition to hot food 
on Shabbat could present a separate halach-
ic concern.

SALT PRODUCTION IN ISRAEL
Israel has developed a highly successful salt 

production system. All salt used domestically 
and sold at retail in Israel is produced locally.

Israel is particularly known for its advanced 
solar evaporation system. Seawater is col-
lected in a series of large evaporation pools, 
where the water gradually evaporates, leaving 
substantial salt deposits. The remaining salt is 
then heated with hot air to remove residual 
moisture and further refine the product.

Based on this process, there is little ques-
tion that Israeli-produced salt is halachically 

considered cooked and may therefore be add-
ed to hot dishes on Shabbat. The remaining 
question, however, concerns the additives.

After extensive research, it appears that 
most additives used in Israeli salt are exposed 
to high levels of heat during production. Even 
in cases where they may not be fully cooked, 
there may still be grounds for leniency based 
on the ruling of Rav Belsky, zt”l, a leading 
halachic authority and Posek for the OU.

Rav Belsky explained that additives are typi-
cally present in extremely small quantities, of-
ten less than 0.005% (approximately 50 parts 
per million). If the additives were cooked, the 
concern would be resolved entirely. However, 
even where that is not definitively the case, 
Rav Belsky ruled that the salt may still be con-
sidered halachically cooked.

Although the concept of bitul (nullification) 
does not always apply straightforwardly to the 
laws of bishul on Shabbat, Rav Belsky main-
tained that such minuscule additives are hala-
chically insignificant. Because they are pres-
ent in such negligible amounts and play no 
substantive role in the cooking process, they 
are considered batul and do not alter the salt’s 
halachic status.

There are additional halachic considerations 
regarding the addition of salt to hot foods on 
Shabbat. In Part Two, we will examine the final 
practical conclusions on this subject. 




