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Review Sheet on Bercahos on Other Foods (Siman 204)

Categories of “Shehakol” Foods

Non Gidulei Karkah:

Shulchan Aruch (204:1): Some of the things in this list are meat, poultry, and fish, milk, cheese, and eggs. Later we will see that Bees Honey (because the fruit juice changes in the bees’ body) is also non-gidulei karkah and so are Mushrooms and other Fungus (because they have no root system). Meat soup has the same din as meat.

Chayeh Adam (51:17): He held that you can’t make Hamotzi on bread from grains grown in an unholed pot. He also held you can’t say Borei Pri Ha’adamah on things grown in such a pot. He was mesupak about saying Borei Pri ha’etz. (The dirt in the pot can’t be called Aretz or Adamah). It is clear that the Chayeh Adam wouldn’t allow a Borei Pri Ha’adamah on items that grew in detached beds and all the more so in water (Hydroponics/ Sprouts).

Piskei Teshuvos: Lemaseh the poskim today say that you can make hamotzi, Ha’etz and Ha’adamah on items grown in detached beds or unholed pots.

Rav Shlomo Zalman Auerbach: On sprouts you should still make Shehakol because they grow in water. This would apply to Alfalfa Sprouts, Lentil Sprouts, and other similar type sprouts (Brussel Sprouts are a regular vegetable and you maek Ha’adamah on them)

Sharei Teshuvah (204:17): Some poskim say to make a Shehakol on a raw egg. (Lemaseh there are some poskim who hold that you make no beracho at all therefore it is better to pattur with antoher food).

Contemporary Poskim: It is very questionable whether to make a Shehakol on raw meat and fish today. (Ultimately it depends whether the majority of people in the country would eat them raw if they were in a pinch)

Mekulkalim

Shulchan Aruch (204:1): Items in this category are moldy bread, a tavshil that have gone bad, sun burnt dates, locusts, vinegar. The reason they are Shehakol is because they have lost their importance and thus the higher beracho they might have had.

Mishnah Brurah (204:1): The case is where these items are edible if you were really in a pinch. If they are completely inedible you make no beracho at all.

Shar Hatzion (204:1): If there is a part of the bread or tavshil that are not mekulkal you can make the normal beracho on it.

Biur Halacha (Upas Sheipshah): He holds that it is preferable not to eat K’dei S’viah of moldy bread to avoid a suffeik Birkas Hamazon.

Rav Shlomo Zalman Auerbach (quoted in back of Veten Beracho): A tavshil tha was burnt or over spiced etc. retains its beracho unless it is so mekulkal that most people would avoid eating it unless they were in a real pinch.

Piskei Teshuvos: If you made a beracho on a food thinking it was good and it turned out to be mekulkal:

If it is completely inedible you should say Baruch Shem Kavod malchuso (unless you had other foods in mind during the beracho)



If it is edible in a pinch you should keep eating without another beracho.

Salt and Salt Water

Mishnah Brurah (204:5): Even though salt is a mineral not a food, nevertheless you make a beracho on it (as well as salt water) because people eat it and it has a good taste.

Kurah, Lulvei Gefanim, Soft Sweet Almonds, Shachas

Mishnah Brurah (204:8-13): All these things are gidulei karkah but they aren’t planted to be eaten at this early stage of growth therefore they don’t have the status of pri at all. By Kurah, Lulvei Gefanim, and Shachas you are eating the tree or plant itself, which doesn’t have the status of pri at all since it wasn’t planted for that purpose. The Shehakol is on the decent taste. Soft sweet almonds should have been considered a pri of some kind according to what we learned in (202:2) but since at this stage of development the only thing that provides any eating enjoyment is the outer shell of the almond (which is not called a pri at all since it is not planted to eat that shell) therefore you make Shehakol.


Raw Pumpkin
Mishnah Brurah (202:64-65): This represents the category of items that are normally eaten cooked as opposed to raw. Such foods do not get the status of pri at all until you cook them. Assuming they are edible in their raw state you can make a Shehakol on them. The same halacha applies to a fruit or vegetable that is normally eaten raw as opposed to cooked. 

Flour

Gemara: Some Amoraim say to make Shehakol on flour and some say to make borei Pri Ha’adamah.

Tosafos: They are only arguing about Kemach Klayos or chunky flour. According to everyone fine flour would be Shehakol because it had a shinui legrayusah and no one eats it.

Rashba/ Rif (possible understanding in his words): The Gemara is referring to fine flour and we poskin like the opinion that holds Shehakol.

Rosh: The Rif poskined like the opinion that says to make Shehakol. We are mesupak whether he understood the Gemara to be talking about fine flour or even Kemach Klayos and chunky flour. Therefore misuffeik we make Shehakol on all flour.

Shulchan Aruch (208:5): He brings down the Rosh. Therefore on all flour we make Shehakol whether it is fine flour, Kemach Klayos, or chunky flour.

Mishnah Brurah (208:20): Flour is Shehakol because it has had a shinui legrayusah from its state as an edible kernel but hasn’t yet reached the stage of it’ sintended derech achilah.

Piskei Teshuvos: The beracho on dough is also Shehakol because it hasn’t been cooked yet. Bidieved if you made “Mezonos on it you are yotzei (See Taz 168:6)

Beer

Achronim/ Mishnah Brurah (204:16): They ask why beer isn’t Mezonos (barley beer) or Ha’etz (date beer). According to the principles we learned by grape juice and tavshil shel chameshehs haminim it seemingly shoud get the higher beracho. They answer that these beers are totally clear and contain no substance of the fruit or grain that they came from. The beracho of Mezonos therefore can’t apply because beer is a drinknot a tavshil. You also can’t make Ha’eatz on date beer because it is just like fruit juice (ze’ah be’almah)

Piskei Teshuvos: This same analysis applies to whiskey, as well as all other similar type alcoholic drinks and licquers.

Wild Grasses

Mishnah Brurah (204:19-20) Since people do not cultivate wild grasses they don’t get the halachic chashivus of a pri. One common exception to this rule is lettuce. People came to realize the importance of the various strains of lettuce and started cultivating it for themselves. Therefore it is Borei Pri Ha’adamah. This rule doesn’t apply to wild berries because they are Pri Ha’etz regardless of whether they are cultivated or not.

\

Spices

Shulchan Aruch (204:1): When eating spices like Cusbarah, Cumin, Oregano, Dill etc. you make Shehakol. 

Mishnah Brurah (204:21-22): This applies whther these spices are fresh, dried, or made into a paste. You make Shehakol because they don’t get the beracho of a pri since they are generally eaten only to enhance other foods. On dill water (or other spice water) you make Ha’adamah because the water is the completed state of the spice and has more chashivus.


Vinegar

Shulchan Aruch (204:1-3): There are three categories of vinegar. On one you make no beracho. On one you make Shehakol, and on one you make Borei Pri Hagafen.


Mishnah Brurah (204:24): These are the categories:

Vinegar that bubbles when you throw it on the ground gets no beracho. 

Diluted vinegar, weak vinegar, and wine that has a smell and the beginning of a taste of vinegar all get Shehakol

Wine that has the smell of vinegar but the taste of wine is Borei Pri Hagafen.

Wine From Dregs and Grape Skins
Water

Foods Eaten for Refuah

Shulchan Aruch (204:8): Any food that you eat solely for the intent of refuah gets a beracho unless it has a bad taste.

Rema (204:11): The Shulchan Aruch is referring to foods or forms of foods that people only eat when they are sick. Since you only have kavanah for the refuah that the food provides you aren’t getting the ikar hanah of that item and therefore you make Shehakol as opposed to the normal beracho on that food.

Mishnah Brurah (204:55): The achronim argue and say that even if your kavanh is for refuah you maek the normal beracho on the food.

Piskei Teshuvos: Fruits that healthy people eat raw and sick people eat cooked are Shehakol for the Choleh according to all shitos because the choleh is not eating the fruit in the normal way. Things like herbs that people eat for their “segulah” value but not bederech s’viah ve’hazanah are Shehakol according to all shitos because they are not “food eaten for refuah” but rather like “medicine”!

Nodah Beyehudah (Yoreh Daeh Vol. 1: 35): You have to make a beracho when you swallow food without chewing or tasting because you are still getting hanas garon (the feeling of food passing through the throat). 

Piskei Teshuvos: You don’t make a beracho when you swallow a pill (even if it has a sweet coating because there is no hanas garon.

Contemporary Poskim: Within the types of medicines where the derech is to suck, chew, or taste them before swallowing there are different categories.

Medicines whose active ingredients are tasty or neutral (and they add sugar, glucose, or flavorings to enhance the taste (for example lozenges, chewable vitamins, and tums). On these the beracho is Shehakol

Medicines whose active ingredient has a bad taste but they add various sweeteners to counter the bitterness and make the medicine palatable (for example coughsyrup, coughdrops, various syrups, antibiotic liquids etc.) Rav Eliyashiv: He holds that you have to make a beracho on the sweet taste (because the sweet taste gives the whole item a din of food) Rav Shlomo Zalman Auerbach: The sweet taste only gives the whole item a din of food if the taste is so good that a healthy person would seek out that type of taste in order to eat it for its own sake.

Force-Feeding

Rema (204:8): You don’t make a beracho on force feeding because it isn’t shayach to make a beracho on hanah that came against your will.

Mishnah Brurah (204:45): The Achronim disagree and say that you still have to make a beracho on force feeding because you are still getting the hanah. Lemaseh making a beracho on force-feeding is a suffeik berachos and you shouldn’t say the beracho. The one exception to this is if a person was forced to eat K’dei S’viah of lechem in which case he should bench. 

Shar Hatzion (196:11): This machlokes Rema and the Achronim applies regardless of whether they are force-feeding a person foods that are mutar or assur.

Eating Assur Foods for Pikuach Nefesh

Shulchan Aruch (204:9): You have to make a beracho when you eat assur foods for pikuach nefesh.

Mishnah Brurah (204:47-48): Since there is a mitzvah to save his own life in the end the person decides to eat the food with enjoyment and he must make a beracho. The only exception to this is if the person is repulsed by eating foods that are assur to the extent that he literally has to force himself to eat them and feels disgusted in doing so then he doesn’t make a beracho.

Mishnah Brurah (204:46): This din applies to non-kosher foods and all the more so to kosher foods that are forbiddent o be eaten at this time (like Yom Kippur or Chametz on Pesach).

Shulchan Aruch (196:1): When you eat assur foods not for pikuach nefesh you make no beracho because this type of eating just angers Hashem.

Mishnah Brurah (196:4): Someone who accidentally ate assur foods can make a beracho achronah since the eating was accidental it doesn’t anger Hashem.


Shar hatzion (196:9): You don’t make a beracho on stolen foods.

Bees Honey

Mishnah Brurah (204:49): Bees Honey is Shehakol even according to the Rishonim that consider date honey Borei Pri Ha’etz. Bees honey is different because the fruit juice undergoes a complete change inside the bee. The new resulting substance is non-gidulei karkah and gets a Shehakol. 

Honeyed Quinces, Rose Petals, Etc.
Shulchan Aruch (204:11): These items retain their normal beracho even though the honey and sugar are the majority.

Mishnah Brurah (204:52-53): These items are like Trimah and thereofer they only retain their normal beracho if they haven’t been completely pulverized. Rose petals are Ha’adamah because they are not the ikar pri but rather the tree itself. (the ikar pri of roses is the rose hip)

Rav Moshe Feinstien (Orach Chaim 3 Siman 31): This case can’t be compared to chocolate coverd raisins, nuts, etc. By those items the chocolate is also an ikar. 

If you view the nut as the ikar and the chocolate as an enhancer you make the beracho on the nut. If you view the chocolate as the ikar and the nut as an enhancer you make a beracho on the chocolate. 

If you view both of the items as the ikar: Rav Moshe- You need to make a beracho on both. (First Shehakol on the chocolate suck it off and then Ha’etz on the nut) Rav Eliyashiv/ Rav Shlomo Zalman Auerbach- The beracho is determined by the majority.

Contemporary Poskim: The machlokes between Rav Moshe and the Poskei Eretz Israel is how to view the chocolate covered nut. Rav Moshe viewed it as two separate items (since they weren’t cooked together) Therefore he holds to make two berachos. The Poskei Eretz Israel viewed it as a mixture therefore you go by Rov (See Mishnah Brurah 212:1) 

Making Shehakol Misuffeik

Shulchan Aruch (204:13): Any time you have a suffeik what beracho to make on a food you can say Shehakol.

Mishnah Brurah (204:59): This is only referring to a case where you have learned Hilchos Berachos (or the poskim poskined that it is a suffeik beracho). Otherwise it is assur lechatchilah to say Shehakol.

Shar Hatzion (204:48): When you have a suffeik whether the beracho on a food is ha’etz or Ha’adamah you shoudn’t make Shehakol but rather Ha’adamah.

