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Review Sheet for Berachos on Fruits of the Ground (Siman 203)

Defining a Fruit of The Ground

Gemara: The Gemara in Berachos 40a says that a fruit is only Pri Ha’etz if when you take the fruit the “gavzah” produces fruits in the next season. 

Rosh/ Tosafos: They define the “gavzah” as the roots. As long as the roots remain in tact throughout the year (even if the tree withers entirely in the winter) the fruits are called Pri Ha’etz. Therefore all fruits or vegetables that grow on trees that must be replanted every year are Pri Ha’admah. Another condition that is necessary for a fruit to be Pri Ha’etz is that the leaves and fruits protrude from branches not directly from the roots. 

Rashi/ Mordechai/ Geonim: They define “gavzah” as the branches. Any fruit that grows from a tree that even partially withers in the winter is automatically Pri Ha’adamah. The only fruits that are Pri Ha’etz are those that grow from tree where the same branches that produced fruits this year remain intact all year long and produce new fruits in the coming year.


Shulchan Aruch (203:2): He poskins like the Rashi and his camp.

Chayeh Adam/ Mishnah Brurah (203:3): He learns that bidieved if you made Ha’etz on any fruit that grows from a tree that only partially withers in the winter (either there is some growth remaining above ground, or even the stump itself) you are yotzei. Based on this if you made Ha’etz on bananas, pineapples, strawberries (in certain climates), papaya, or eggplant you are yotzei.

Chayeh Adam (51:9): The Achronim argued as to the status of fruits that grow on a full-fledged tree that’s height is less than 3 tefachim. The machmir side holds that a fruit from such a tree might not be chashuv enough to be called Pri Ha’etz. The prime example of this is blackberries and raspberries. In Europe many times these trees were kept very short.

Rav Moshe Feinstein: Nowadays the minhag is to make Ha’etz on blackberries and raspberries for two reasons. Even in Europe many people were noheg to make ha’etz. Secondly today the derech is to grow these trees above 3 tefachim. 

Lemaseh: There are 4 categories of trees whose fruits fit into the category of Pri Ha’adamah. 

1) Vegetables that need to be replanted every season (tomatoes, cucumbers, carrots, kitniyos, sesame seeds, etc.)

2) Fruits that grow from trees that completely wither in the winter leaving just the roots under the ground. (certain types of berries)

3) Fruits that grow from trees that partially wither in the winter leaving behind some growth above ground but all the new growth the next year comes out from the roots in the coming year. (bananas, pineapples, strawberries, certain wild berries) 

4) Fruits that grow from trees whose trunks remain intact all year long but the branches wither in the winter and then regenerate in the next year. (papayah, eggplant)

Non-Fruit Bearing Trees

Shulchan Aruch (203:4-5): There are many non-fruit bearing trees that nevertheless produce small berries or even little apple like fruits from time to time. Generally these fruits are not edible at all. (When cooked they become palatable). The beracho on such fruits is Shehakol if they are edible. They just don’t have the chashivus of a pri.

Ginger or Pepper Pastes

Shulchan Aruch (203:6)/ Mishnah Brurah (202:82): The beracho on ginger (in an edible form – like a paste or the like) is Pri Ha’adamah because it is a part of the tree itself (which is a growth from the ground) not a fruit of the tree.

Mishnah Brurah (ibid): On the other hand a horseradish paste is Shehakol because it is so sharp that it is not eaten alone but only with other things. 

Contemprary Poskim: It is important to note that the red horseradish has been mixed with a large quantity of beets. In many cases it is not sharp at all (in fact it is actually sweet). It is possible that the beracho on such horseradish is Ha’adamah if you are eating it for its own sake and not as a tafel to some other food.

Spices

Shulchan Aruch (203:7): Even though the beracho on spices is generally Shehakol (because they are never eaten by themselves) nevertheless if you mix a spice with sugar or make it into a paste (where it can now be eaten for its own sake) then they get their original beracho.

Radishes

Shulchan Aruch (203:8): The beracho on radishes is Borei Pri Ha’adamah.

Mishnah Brurah (203:14): The chiddush is that radishes are still Pri Ha’adamah even though if they would have been left in the ground they would have naturally turned hard like wood. Nevertheless since they were planted with the intent to eat while they are still soft they get the beracho of Pri Ha’adamah.

Lemaseh: There is another factor with regards to the beracho on radishes. The only way for a food to get the beracho of a “Pri” it needs to be something that people generally eat by itself for its own sake. Radishes can be extremely sharp in certain areas of the world. Ultimately it depends whether people in your country eat radishes by themselves or not. If they only eat them with other foods then the beracho on them is Shehakol.

