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Review Sheet for the Berachos of the Fruit of the Tree (Siman 202)

Fully Ripe Fruits

Mishnah/ Shulchan Aruch (202:1): On all ripe fruits of the tree you make Borei Pri Ha’etz whether it is one of the shivas haminim or not.

Biur Halacha (202:1 Pri Ha’etz): Even though the beracho of Bore Pri ha’adamah would have been a sufficient beracho to describe these fruits as well since they also grow from the ground, nevertheless because of the chashivus of fruits the rabbis wanted to institute a more specific beracho with regards to them.

Mishnah (Berachos 40a): Bidieved if you said Borei Pri Ha’adamah on a fruit you are yotzei.

Wine

Mishnah (Berachos 35a)/ Shulchan Aruch (202:1): Wine is the only exception to the above rule. It is a fruit of the tree but the rabbis established a special beracho for it of “Borei Pri Hagafen”. Obviously the fact that wine is a liquid doesn’t automatically mean that it isn’t a “fruit”.

Gemara: The Gemara in Berachos 35b says that the reason the rabbis established a special beracho on wine is because it satiates a person (unlike other fruits) and also it makes a person happy.

Rabbeinu Yonah: He indicates that the aspect of making you happy is not necessary. It would follow that grape juice is also a Borei Pri Hagafen

Rashba: He indicates that intoxication is an important factor but grape juice since it has the potential on its own to reach that stage by force is also “Borei Pri Hagafen”.

Shulchan Aruch (204:6): Wine has a din mezigah. That is to say that it retains its beracho of Borei Pri Hagafen even when it is the minority relative to the water as long as the mixture still has the normal proportions of dilution and retains a taste of wine.

Rav Shlomo Zalman Auerbach (Minchas Shlomo Siman 4): Grape Juice doesn’t have a din meziga therefore it always has to be the Rov and have a taste of grape juice to be Borei Pri Hagafen. (Today, many times grape juice loses its taste even when a relatively small amount of water is added)

Minchas Yitzchak (8:14)/ Ohr Letzion (20:18) (Ben Tzion Aba Shaul): Grape Juice also has a din meziga. Therefore technically you can add a normal proportion of water to the grape juice as long as it still retains its taste and still make Borei Pri Hagafen.

Contemporary Poskim: Today a person must be careful when adding water to grape juice and wine because they quickly lose their taste. According to everyone a few drops is okay to add.

Mishnah Brurah (202:10): Wine has a din mezigah when mixed with any liquid normally added to wine to make it taste good. When wine is mixed with other liquids the beracho follows the Rov.

Gra: Wine has a din meziga with all liquids unless the resulting mixture tastes bad. 

Biur Halacha (202:1 Mevoreich Shehakol): Beracho Rishonah – shehakol Beracho Achronah – drink revi’is of other wine.

Shulchan Aruch (202:1): Cooked wine is Borei Pri Hagafen since cooking isn’t a shinui legrayusah. (The minhag is also to make Borei Pri Hagafen on cooked grape juice as well)

Kaf Hachayim (202:2): The beracho on Cognac is Shehakol. This is based on the Rambam’s sevarah by sugar.

Mishnah Brurah (202:3): Juice that flows out of a grape is also Borei Pri Hagafen unless you are eating it together with the grapes. (in which case you make no beracho)

Graz/ Kaf Hachayim (202:63): When sucking the juice out of a grape you make Borei Pri Ha’etz.

Mishnah Brurah (208:70): Bideved if you made Borei Pri Ha’etz or Ha’adamah on wine you are yotzei.

Unripe Fruits


Shulchan Aruch (202:2): An unripe fruit that is inedible gets no beracho at all.

Shulchan Aruch (ibid): All unripe fruits from the point when they are edible get Borei Pri Ha’etz except grapes, which get Ha’adamah until they reach Boser. Today we don’t know how to precisely define Boser so we only make Borei Pri Ha’etz when the grapes are translucent or when they are very big.

Gra: All unripe fruits from when they are edible get Borei Pri Ha’adamah until they reach Onas Masros.

Biur Halacha (202:2 Veshar Kol Ilanos): Lechatchilah a person should be noheig like the Gra but bidieved if you made Ha’etz you are yotzei. Even according to the Gra if is barely edible even though it has reached Onas Masros 

Shulchan Aruch (ibid): An unripe fruit that was inedible that was cooked and sweetened to edibility gets a Shehakol.

Seeds

Rashba: Even though seeds may be chaiv in Orlah they are not the ikar pri and they only get Ha’adamah. 


Tosafos: Seeds are part of the ikar pri and they get a Borei Pri Ha’etz.


Shulchan Aruch (202:3): He poskins like Tosafos. This is only regarding sweet seeds.


Mishnah Brurah (202:23): The halacha lemaseh is like the Rashba.

Shulchan Aruch (ibid): By inedible seeds you don’t make a beracho. If you cook them and sweeten them you make Shehakol.

Mishnah Brurah (202:25): Even though the Shulchan Aruch is internally contradicting himself we hold like this shitah.

Contemporary Poskim: The case of Shulchan Aruch is referring to a case where the trees were planted beikar to eat the fruits. If there would be a case where the tree or plant was planted solely to produce the seeds then the seeds become the ikar pri and and get Ha’etz or Ha’adamah depending on what they are. 

Olive Oil

Gemara: When you drink olive oil alone you make no beracho because it’s mazik. When you eat it with bread it is tafel. When you drink it with vegetable juice it depends what you are drinking it for: Achilah - the vegetable juice is the ikar, Lerefuah – the olive oil is the ikar

Rabbeinu Yosef: The case of refuah in the Gemara is just an example of the principle that anytime you have a substantial amount of oil that is being tempered by the vegetable juice then the oil is the ikar. 

Bahag/ Rashba: The oil is only the ikar by refuah where the slickness of the oil coats the throat and sooths. When you want to eat the oil for its “inherent taste and pleasure you don’t make a b’racha on it because you can only make it palatable by mixing it with vegetable juice. Its inability to provide any taste and eating enjoyment without the aid of other ingredients undermines its chashivus.

Shulchan Aruch (202:4): We poskin like the Bahag and the Rashba with regards to eating olive oil.

Mishnah Brurah (202:29, 33)/ Shar Hatzion (202:30): When you eat olive oil with bread with kavanah lerefuah it is a suffeik what the ikar is (and you can’t eat it) unless you also want the s’viah from the bread. Even though the S.A. poskins like the Rashba and the Behag nevertheless when you eat olive oil mixed with other liquids and the oil is the majority there is a machlokes achronim whether the s’vara of the Behag is still applicable.

Piskei Teshuvos: The beracho on other oils when you drink them straight is Shehakol since they are not mazik.

Bitter Almonds
Shulchan Aruch (202:5): Bitter almonds are normally eaten when small before they become bitter. If you eat them when they are fully-grown and bitter you make no beracho unless you sweeten them (cooking etc.)

Mishnah Brurah (202:35): Planting a fruit with intent to eat it at an early stage of development gives that earlier stage of development the status of the ikar pri. 

Mishnah Brurah (ibid): A fully-grown fruit that is mazik or inedible but you sweeten it (cooking etc.) gets the beracho of the ikar pri.

Kaper (Tzlaf)

Rif: He poskins like Rebbe Akiva that the leaves, leaf berries and the shells of the kaper are not the ikar pri (they get Ha’adamah), only the actual kaper itself is Borei Pri Ha’etz 

Bahag: He poskins like Rebbe Eliezer that both the kapers and the shell around the kaper are Borei Pri Ha’etz


Shulchan Aruch (202:6): He poskins like the Rif.

Shar Hatzion (41-42): Nowadays kapers are not planted to eat the leaves and leaf berries so you make Shehakol on them. Bidieved if you said Ha’etz on the shells of the kaper yo are yotzei but on the leaves and leaf berries there is a “tzarich iyun”.

Fruit Peels

Mishnah Brurah (202:39)/ Shar Hatzion (202:43): Honeyed or candied fruit peels are a three way machlokes. Magen Avraham (Tosafos): Borei Pri Ha’etz because the words “Es Piryo” by Orlah came to include the peels as the ikar pri. Taz (Rashba): They are “lav ikar pri”. The words “Es Piryo” only made the peels chaiv in Orlah but not into the ikar pri even though they are planted for this use. Pri Megadim: Peels are garbage. They don’t have the status of a pri at all (even though they are chaiv in Orlah) Therefore you make Shehakol. Lemaseh the beracho is Shehakol!

Vezos Haberacho: Interestingly the beracho on candied esrog peel is Borei Pri Ha’etz. Even though the esrogim are not planted for the sake of eating them (but rather for fulfilling the mitzvah) nevertheless the esrog peel is the ikar pri because that is all that is eaten. (People generally don’t eat the middle of the esrog because it is not enjoyable). (See Shar Hatzion 204:7 where he says that a whole fully grown ikar pri never loses its beracho merely because of the fact that it was not grown to be eaten in that form)  

Crushed and Pulverized Fruits/ Vegetables

Gemara: The beracho on crushed or pulverized fruits/ vegetables is Borei Pri Ha’etz / Ha’admah because “they are the same as before”.

Rashi: “They are the same as before” means there are still bits and pieces of the original fruit/ vegetable in tact. Therefore it is still considered as if it is in its natural state, in which case you make the same beracho. 

Rambam: “They are the same as before” means that even if a fruit/ vegetable has been completely pulverized the halacha is that it still retains its beracho. (The suffeik in the Rambam is whether he meant that even by jelly the beracho is Borei Pri Ha’etz/ Ha’adamah or not, see ahead in the parenthesis after the opinion of the Shulchan Aruch))

Trumas Hadeshen: By a substance like jelly where the essential substance of the fruit itself has been transformed to something new the beracho is Shehakol. 

Shulchan Aruch (202:7): He poskins like the Rambam (not like Rashi). (Some Sefardim make Borei Pri Ha’etz on jelly and completely pulverized fruits etc. assuming that the Rambam meant to include that case as well. See Yabiyah Omer-Rav Ovad. Yosef- Vol. 7:29 the only exception is the case where the fruit/ vegetable was mixed/ cooked with other foods and changed to an entirely new food item as a result. However See also Ben Ish Chai-Rav Pe’alim Vol. 2:28, Kaf Chachaim (202:57), and Ohr Letzion Vol. 2 Ch. 14:9 who say that Sefardim should follow the Rema’s pesak to be chosheish for the Trumas hadeshen in regards to jelly and the like)

Rema (ibid): He understands that the Rambam would hold that the beracho is Borei Pri Ha’etz/ Ha’adamah even on jelly where the essential substance of the fruit/ vegetable has been transformed to something new. However lemaseh in such a case the Rema says that lechatchilah we make Shehakol to be chosheish for the shitah of the Trumas Hadeshen.

Trumas Hadeshen/ Mishnah Brurah (202:44)/ Shar Hatzion (203:19): Any fruits/ vegetables that are mostly grown to be eaten in a completely pulverized (or transformed state) retain the beracho of Borei Pri Ha’etz according to all opinions. 

Mishnah Brurah (202:43): A pulverized fruit that is mixed/ cooked with other foods (not just a little oil or spices) loses its beracho because it has completely transformed into a new food item altogether (through mixing it with other foods). (Even the Sefardim that make Ha’etz on jelly agree that in this case you make Shehakol). 

Graz (Siddur: Birchos Hanehenin 7:22): He makes a distinction between soft fruits/ vegetables and hard ones. Whereas we said above that any pulverized fruit or vegetable whose substance is still intact retains its original beracho that is only because soft fruits/ vegetables themselves are naturally closer to this state (therefore pulverizing them is not such a shinui in their essential nature). By hard fruits and vegetables merely grating them or cutting them into small pieces can potentially cause a complete change and loss of original form. (This is why crushed/ ground wheat even chunky style lose their bercacho see S.A. 208:5).  

Eishel Avraham- “Butchatcher” (Siman 202): Once a fruit has been pulverized to the extent that it loses its beracho even if you can shape it to resemble its original form it remains a Shehakol. (This is in sharp contrast to the psak of Rav Shlomo Zalman Auerbach regarding “Pringles” and “Instant Potato Flakes” to say Borei Pri Ha’adamah). The minhag ha’olam seems to follow the rationale of the Eishel Avraham. (It is possible that potatoes are mostly grown for these types of usages, if so than the psak of Rav Shlomo Zalman Aurebach is certainly correct).

Rav Moshe Feinstein (Choveres Torah Vehora’ah 5733 – a retraction from what he said in Responsa Even haezer Vol. 1:114): The entire concept that a fruit/ vegetable loses its beracho when its form is lost is only a function of crushing or pulverizing. If the form of a fruit/ vegetable is changed (even until a point of being unrecognizable) through some other means it retains its beracho. Based on this sevara the beracho on popcorn or puffed corn or wheat is ha’adamah because its form is changed through heat alone. Similarly, pressed fruits retain their original beracho.   


Lemaseh Beracho List:

Kugel (Potato, Carrot, Apple): If the pieces of apple, potato, or carrot are recognizable then the beracho on the kugel is Ha’etz or Ha’adamah respectively. If the fruits/ vegetables were very finely shredded or pureed to the point where they are no longer recognizable what type they are (even if their essential substance is intact), the beracho changes to Shehakol since they are cooked together with other foods like eggs or the like. (In cases of suffeik you can patur the beracho on the kugel with other foods)



Latkes (Potato, Apple, etc.): Same as above

Potato Chips: These are essentially slices of potatoe that have been deep-fried. They resemble their natural state and are therefore Ha’adamah.

Corn Chips, etc.: The beracho on these chips is Shehakol because they are made from ground corn that has been formed in to the shape of a chip. Shehakol because they are mostly 

Peanut Butter: The minhag is to make Sheahkol on all types of peanut butter (chunky or smooth American or otherwise). Rav Shlomo Zalman said that even though in America most peanuts are grown to be pulverized, nevertheless since this is merely a different way of eating them as opposed to an improved state they lose their beracho. (He understood the principle of the Trumas hadeshen to mean that they were planted for that purpose because they are better when eaten in that form) Furthermore even if there are small bits of peanut they are not recognizable. (Peanuts are a hard fruit and lose their beracho even when cut into small pieces See Graz above)

Almond, Chocolate, or Carob Spread: The beracho on these is Shehakol because they are certainly pulverized to a point where the essential substance of the fruit is changed to something new altogether and they are not grown for this purpose. 

Mashed Potatoes/ Bananas/ Avocadoes: These items retain their original beracho because their essential substance is still intact (see Mishnah Brurah 202:40, 42)

Coconut Shavings (or a candy bar made of these shavings): This is a hard fruit. Small shavings from the coconut bare no semblance to the original fruit, therefore the beracho is Shehakol. (Rav Shlomo Zalman Auerbach based on the Graz. See Above)

Finely Shredded Carrots/ Apples: These are examples of fruits/ vegetables that have been pulverized but their essential substance is still intact. Obviously if these items were shredded in larger sized pieces they would retain their beracho.

Fruit Compote (pureed in a blender): Generally speaking a blender so completely breaks down the fruits/ vegetables inside of it that even their essential substance is completely transformed to a new entity (many times the result is more of a runny liquid). This would therefore be the subject of a machlokes Ashkenazim (as well as some Sefardim)- Shehakol based on the Rema, Sefardim (Based on Rav Ovadia Yosef). Original beracho. 



Jelly, Marmalade, Jam: Same as above

Pringles, Instant Potatoes: Minhag Haolam- Shehakol Based on the Butchatcher, Rav Shlomo Zalman- Ha’adamah



Bamba, Chitos, (and similar snacks made of non-grain flour): Shehakol.

Instant Cereals (from flakes): If they are from corn flour or other kitniyos type materials then the beracho on them is Shehakol. If they are from grain flour then the beracho on them is Mezonos unless they are so runny that they are like a drink. (If they are made from rice flour then the berahco on them is Mezonos but the after beracho is Borei Nefashos) 

Techina, Chatzilim, Humus, etc.: Generally these items are placed in the blender with various spices and made in to a smooth dip. This fits into the category of items upon which we say Shehakol according to the Rema (to be chosheish for the Trumas Hadeshen). This applies even to humus with small bits of chickpeas in them. However the beracho on whole chickpeas is Ha’adamah as well as an eggplant salad with marinated slices of eggplants in oil (with various other ingredients) 

Sesame Seed Candy Bar: These are made of whole sesame seeds that have been stuck together with honey and various other things. The beracho on them is the same as the beracho on a whole sesame seed. The beracho on a sesame seed is Ha’adamah. Sesame seeds grow on a bushy kind of plant that withers in the winter (leaving just a small amount of growth above ground from which the plant regenerates itself the following year). According to the rules laid out in Siman 203 the beracho on such a fruit is Borei Pri Ha’adamah.  

Cornflakes: There are different ways that the factories make cornflakes today. One way is that the corn is ground into flour and then made into dough and shaped into flakes. The beracho on this type of cornflakes is Shahkol because the corn was ground up entirely until it was unrecognizable. In contrast some factories (for example Kellogs Cornflakes-made in England) merely take a cooked/ dried corn kernel and press it through two metal rollers. Similarly, some factories make cornflakes by chopping the corn kernel into small pieces, which are then stuck together and formed into flakes by intense heat. The beracho on these later two types of cornflakes is borei Pri Ha’adamah.

Popcorn: We saw above that the beracho on popcorn is Ha’adamah because its form is changed through means other than crushing or pulverizing. (It is important to note that today there is a special strain of corn that is planted exclusively for making popcorn. As a result the beracho is Ha’adamah in any event).

Ground Spices: The beracho on ground spices technically could have been Ha’adamah or Ha’etz because they are mostly grown to be ground beyond recognition, however since the derech is only to eat them as a tafel to other foods therefore they lose their beracho. If they have a decent taste they are Shehakol and if they are to charif to eat or they have a bad taste then you make no beracho at all.

Pastes: The beracho on tomato paste is Shehakol because the majority of tomatoes today are not grown for this purpose. Furthermore this is a food that is very much like a spice and is generally eaten only as a tafel to other foods. Things like ginger pastes or pastes from other spices retain their original beracho. These are examples of where the spice has been made into a form where it is something that can be eaten for its own sake. Therefore even though it is pulverized beyond recognition it was certainly grown for that purpose and retains its beracho.


Fruit/ Vegetable Juices

Gemara: The Gemara in Berachos 38a says that the beracho on date honey is Shehakol because it is ze’ah be’alma (the mere sweat of the fruit but not the fruit itself).

Gemara: The Gemara in Berachos 39a says that vegetable broth retains the beracho of the vegetable.

Madanei Yom Tov: What is the reason for this distinction? Usually in the Torah we say Ta’am Keikar. (The taste of the food is like the food itself). This principle should be in application equally in both Gemaras and for some reason it is not!

Behag: The later Rishonim and Achronim offer various explanations of how to understand the Behag. Without getting into the numerous possibilities the simplest way to understand his shitah is that he was extremely bothered by this question and therefore he holds throughout the Shas that anytime the Gemara refers to a juice as ze’ah be’alma it is because it has been watered down to a point where the water is the Rov.


Rosh/ Rambam: They make a distinction between how the liquid was produced. Squeezing a fruit or vegetable merely extracts the juice. That juice was stored in between the flesh of the fruit/ vegetable itself. The juice itself is not an extraction of the taste of the flesh. Only through cooking is the taste of the actual flesh of the fruit/ vegetable extracted. 

The Rosh and the Rambam differ within cooking itself when we say Ta’am Ke’ikar. The Rosh holds that the only time the broth retains the beracho of the fruit/ vegetable is when you cooked the vegetables for their own sake and they are the ikar. The Rambam holds that only when you cook the fruit/ vegetable for the sake of the juice itself does it get the beracho of the ikar pri itself. 

Rashba: He holds that everything depends on the normal way. If the normal thing to do is to cook or squeeze this fruit/ vegetable for its juice then that juice has the beracho of the ikar pri. If the normal thing to do is eat the fruit/ vegetable and not extract the juice from it then the liquid is Shehakol.

Mordechai: He holds that the distinction is whether the resulting liquid is viewed as a food or as a drink. Generally by fruits the liquid that comes out of them is viewed as a drink. Once the liquid is serving a completely different function than the original pri it loses the status of ikar pri. On the other hand generally vegetable liquids are used to dip in or they are eaten. In such a case the liquid retains the status of the ikar pri.

Shulchan Aruch (202:8, 205:3): The beracho on all juices that are squeezed either from fruits or vegetables is Shehakol. There are two exceptions to this rule, which are olive oil and grape juice. Due to the unique chashivus of these liquids the chazal gave them the beracho of the pri itself. 

Mishnah Brurah (202:45, 205:14): The above halacha applies to all liquids that come from fruits or vegetables whether they oozed out on there own, or if they were crushed/ squeezed out. Whereas the Shulchan Aruch doesn’t openly offer a rationale for this halacha the Mishnah Brurah explains the intention of the Shulchan Aruch is like the sevara of the Rosh.

Shar Hatzion (202:44, 205:21): In fact this halacha is really a little more complex because the Shulchan Aruch in 202:10 is really chosheish for the shitah of the Rashba as well as the shitah of the Rosh. On the other hand in 205:2 he seems to hold solely like the Rosh. The Achronim arue as to how to explain the Shulchan Aruch. The Gra holds that in fact the Shulchan Aruch really poskins like the Rosh. Therefore regardless of what the normal way of this fruit or vegetable is the beracho is Shehakol. On the other hand the Mamer Mordechai holds that the Shulchan Aruch is really in suffeik. If so than the psak to say Shehakol is only to be chosheish for the Rosh but actually on liquids from fruits that were grown for their juice the beracho is Ha’etz according to the Rashba. Lemaseh the Shar Hatzion says that lechatchilah the beracho on all juices (regardless of what they were grown for is Shehakol. However because of the Mamer Mordechai bidieved if you made Ha’etz on the juice of fruits or vegetables that were grown for their juice then you are yotzei.

Teshuvos Vehanhagos Vol. 2:150 (Rav Moshe Shturnbach): Even fruit juice with pulp in it is Shehakol because the pulp is tafel to the juice itself.

Chazon Ish (Orach Chaim Siman 33:5): He adds that citrus fruits (because the entire content of the fruit becomes transformed into juice) are similar to crushed and pulverized fruits whose essential substance has been changed entirely. Just like there we said that the Rema holds to say Shehakol lechatchilah but if you said Ha’etz bidieved you are yotzi so to by these juices. Based on this the beracho on juice made from concentrate is only Shehakol and bidieved if you made Ha’etz you are not yotzei.

Rebbe Akivah Eiger: Someone who puts a fruit in his mouth, sucks all the juice out, and discards the remains makes Borei Pri ha’etz. (This is a form of derech achilah of the fruit).

Kaf Hachaim (202:63): Someone who holds a fruit near his mouth and sucks the juice out of it makes Shhakol. This is in contrast to grapes where you make Ha’etz. The difference is that in order for grape juice to have the chashivus of a drink (and get Pri Hagafen) it has to come into the world as a separate entity. By all other fruits since the extracted liquid is always going to be ze’ah be’almah therefore it has that status from the moment it is extracted.

Smitten Fruits
Shulchan Aruch (202:9)/ Mishnah Brurah (202:50): A fruit that is smitten or is from a 

species that never develops (for whatever reason) is Shehakol. They are not comparable to “unripe fruits (202:2)” because these will never reach full development. Therefore they 

don’t have the shem pri at all.

Fruit/ Vegetable Broth

Essentially this section is the flip side of the coin from what we learned about in fruit juices. Therefore instead of bringing all the Gemaras and Rishonim we can skip straight to the halacha lemaseh.

Shulchan Aruch (202:10-11, 205:2): A fruit or vegetable can impart its taste through soaking or cooking. The Shulchan Aruch is chosheish for both the shita of the Rashba and the Rosh. Therefore even in a case where the liquid in question has the necessary conditions to retain the beracho of the original pri nevertheless if this is not the normal thing to do with this pri and it is from the Shivas Haminim there is going to be a suffeik beracho achronah. Such broths should only be eaten during a meal or you should patur the beracho on the liquid with other foods. (The prime example of this would be raisin wine, which is made by soaking raisins in water until it absorbs the taste of the raisins and firments) 

Mishnah Brurah (202:34,52-54, 205:10,12,13): There are many conditions necessary to make the beracho of the original pri on a fruit or vegetable broth.

1) Originally the fruits/ vegetables were soaked or cooked in the water with the intent of eating both the fruits and the broth. (If you did this whole thing just for the juice it is automatically Shehakol regardless of the situation)

2) You are presently eating the broth by itself. (If you plan to eat the fruits/ vegetables as well as the broth then the broth gets no beracho at all because it is tafel).

3) You are eating the broth as a food (the function of food is for nutrition and satiation). If you consume the broth as a drink then it automatically gets Shehakol (The function of a drink is to quench a thirst)

4) The majority (in your country) of the specific variety of fruit or vegetable you are using must be grown for the purpose of and actually used for cooking. (This condition is necessary in order to satisfy the opinion of the Rashba)

5) The broth must absorb the full intensity of the taste of the fruit/ vegetable. (If the water merely has a hue of taste from the fruits/ vegetables then it is automatically Shehakol).

6) The broth must have only absorbed the taste of the fruits or vegetables but not of other foods (like meat). (The taste of meat is more chashuv then the taste of vegetables therefore the beracho on the broth would automatically be Shehakol).

7) The fruits or vegetables had to have been cooked in plain water. (If they were cooked in a liquid that already had its own taste then the beracho on that liquid is automatically Shehakol).

See the Review Sheet on Siman 205 for a detailed listing of the appropriate berachos on various common types of soups. 

The Derech Achilah of Fruits (Cooked, Raw, or Both)
Shulchan Aruch (202:12)/ Mishnah Brurah (202:65): Fruits that are eaten raw or cooked get Borei Pri Ha’etz in both cases. Fruits that are normally eaten only cooked not raw get Borei Pri Ha’etz when cooked and Shehakol when raw. Similarly fruits that are normally eaten only raw not cooked get Borei Pri ha’etz when raw and Shehakol when cooked.

Mishnah Brurah (202:61,63,64, 205:6): The rationale for this halacha is that the shem pri is determined by the way people eat this fruit. This determination is regardless of how the fruit tastes in any given state. Even if a fruit tastes fine raw, however if most people in this country eat it only cooked, then the beracho in its raw form is Shehakol. On the other hand a fruit that is normally eaten raw but tastes better when cooked (or fried with honey or the like) gets Ha’etz in both states. (In other words when most people eat a fruit cooked the beracho is Ha’etz even if cooking makes the fruit worse. And if cooking makes the fruit better than the beracho on it when cooked is ha’etz even if most people don’t eat it that way at all. 

Nuts

Shulchan Aruch (202:13): Nuts are normally eaten raw (dried) and their berachos is Borei Pri Ha’etz. Even though they are normally eaten raw if you fry them in honey (or the like) they retain their beracho. (This type of cooking is a shinui lemalyusah)

Mishnah Brurah (202:67-68): Even if the honey is the majority they are still “Ha’etz. Honeyed nuts are Ha’etz even if they are crushed into small bits.

Shulchan Aruch (202:14)/ Mishnah Brurah (202:71): On the other hand if you take a nut from the tree while it is still small and underdeveloped (soft and chewy) you only make Shehakol even if you honey them. The reason is because they are not planted to be eaten at this stage and they are also inedible at this stage. Therefore they don’t have a shem pri at all.

Sugar

Behag: Sugar from sugarcane is Borei Pri Ha’etz because it is planted for this use and the processing is a shinui lemalyusah

Geonim: Sugar is Borei Pri Ha’adamah because sugar cane is not the fruit of a tree but the tree itself (Pri Ha’adamah)

Rambam: Not only is it the sugarcane a Pri Ha’adamah but the sugar (or the juice sucked from the cane itself) is not a pri at all but rather it is just “a sweet taste with no substance”.

Shulchan Aruch (202:15): We poskin like the Rambam. (According to the simple understanding of the Rambam sugar from “sugar beets” would be Borei Pri Ha’adamah”)

Biur Halacha (ibid): He understands the Rambam to mean (by adding the words “Sugar is changed through the fire”) that you make Shehakol because sugar is like a completely new creation through the processing and therefore even beat sugar (like most sugar today) is Shehakol. Bidieved if you made Ha’eta or ha’adamah on sugar from sugar cane (or sucking juice from sugar cane), or Ha’adamah on beet sugar you are yotzei.

Chayeh Adam (49:4): You have to make a beracho on chewing gum because it is similar to sucking the sweetness out of sugarcane. (This isn’t like tasting and spitting out food because here you have kavanah for “achilah” of the good taste of the gum.

Whole Dry Pepper Ginger, and Cloves

Gemara (Berachos 36b): Some Amoraim say to make Shehakol on whole dry pepper corns and ginger root (cloves as well) because of the minimal enjoyment of their taste and some say to make no beracho at all since most people don’t eat them in this manner (but rather mixed with other things after pulverizing) specifically because they are not enjoyable on their own.

Shulchan Aruch (202:16): We poskin like the opinion that says to make no beracho at all.

Mishnah Brurah (202:79): If you eat whole dry pepper, ginger, cloves or the like in a way where they are somewhat tasty (mixed with sugar or the like) you make Borei Pri Ha’adamah.

Cinnamon (and the like)

Mishnah Brurah (202:81): The difference between pepper and cinnamon is that it’s normal for people to eat whole dry cinnamon on its own.

Whole Moist Pepper and Ginger

Rosh/ Ravad: Whole moist pepper is Ha’etz because it is planted to be eaten in that manner and people do eat it in that way (certainly in the old days for treating bad breath)

Rif/ Rambam/ Rashba: Lemaseh you only make Ha’adamah on this because the real function and purpose of pepper is to be ground up as a spice after it dries out. While it is moist it is not the ikar pri but rather “lav ikar pri” since only some people eat it that way and therefore it is Ha’adamah.

Ramban: He says that you make Ha’adamah on whole moist pepper because it is not really a fruit of a tree. (pouches of pepper corns bulge out of the bark of the tree and blister open)


Shulchan Aruch (202:18): He poskins like the opinions that say Ha’adamah.

Mishnah Brurah (202:82): Whole moist ginger is Ha’adamah according to everyone because it is a root (Pri Ha’adamah). 

