PAGE  
15

Review Sheet on The Beracho Achronah on Shivas Haminim (Siman 208)

Fruits of the Shivas Haminim

Shulchan Aruch (208:1): The after beracho on the five fruits of the Shivas Haminim (grapes, figs, pomegranates, olives, and datesis Me’ain Shalosh because these are fruits that are essentially more chashuv due to the fact that they are native and central to the praise of the land of Israel. 

Maseh Kedeirah (Cooked Grains)

Gemara: The Gemara in Berachos 36b says that the beracho on a tavshil (cooked dish) with cooked grains (of the five grains) or flour (of the five grains) in it is Mezonos. The Gemara brings the support for this halacha from Rav and Shmuel who hold that “Kol Sheyaish Bo Michameshes Haminim=Mezonos” (anything that has a grain ingredient) is automatically Mezonos. 

The Rishonim argue as to exactly how to define the parameters of Rav and Shmuel’s halacha.  

Rosh/ Tosafos/ Meiri: He holds that the halacha of Rav and Shmuel only applies when the grain ingredient is put into the dish in order to fill you up and it is the ikar ingredient. According to this approach Rav and Shmuel are merely teaching a detail in the halachos of Ikar Vetafel. Even though normally the beracho on a tavshil is determined by the majority ingredient, however by grains this is not the case. If the grains are the ikar ingredient in terms of their purpose in the tavshil then the beracho is Mezonos even if they are the minority.

Ritvah/ Rashba (in his alternative pshat)/ Rambam: They hold that even if the grain ingredient is not the ikar ingredient in the tavshil nevertheless as long as it is put in to give the desired taste to the tavshil and it is one of the chashuv ingredients in the tavshil the beracho is automatically Mezonos. They hold that Rav and Shmuel are teaching a halacha about how grain ingredients totally override the normative halachos of ikar and tafel. Not only do grains not have to be the majority ingredient they don’t even have to be the main ingredient. Even still grain ingredients are so chashuv that the beracho on the whole tavshil follows them.

Gemara: The Gemara in Berachos 39a teaches that there is one exception to the halacha of Rav and Shmuel. If the grain ingredient is only put into the tavshil “ledabeik” (to hold it together) then it is tafel.

Achronim: They expand the concept of this Gemara to include other less important functions as well. Therefore grain ingredients that are put in to thicken, to create pliability, to impart color/ look/ or smell, or just to be a handle for the desired food are also tafel to the main tavshil.

Shulchan Aruch (208:2)/ Mishnah Brurah (208:7-8)/ Shar Hatzion (208:11): He poskins like the Rashba. In addition he brings down the condition that the grain ingredient is tafel if it is just put in ledabeik.

Shar Hatzion (208:13): He says that in a case where the grain ingredient is the majority it is very unlikely that it was only put in ledabeik and therefore you should make Mezonos.

Kaf Hachayim: If you know for a fact that the grain product was put in ledabeik and not for the grain-taste or satiation (like candy, licorice, and the like) then the halacha is that you make Shehakol even when the grin ingredient is the majority.

Mishnah Brurah (208:2): The Five grains are wheat, barley, oats, spelt, and rye. These are not to be confused with “buckwheat” (kusemes), “corn” (tiras), or “millet” (dochan) Although these items bare a certain semblance to the Five Grains nevertheless they are in fact classified as Kitniyos.

Contemporary Poskim: Wheat starch is the main element of a wheat kernel that provides the sustenance. If it is added to a food (with the above conditions to fill/ for taste, etc.) the beracho on that food is Mezonos. On the other hand gluten (the endosperm-white part of a kernel), and bran are less important elements of the wheat kernel and a food that is made of them or has them added in even as the main ingredient is Shehakol.

Shulchan Aruch (308:2): As we will learn ahead the beracho on whole grains is Borei Pri Ha’adamah. Only when grains are cooked or ground into flour, which is then cooked do they get the status of Borei Minei Mezonos. Chazal determined that when grains go through this process they gain a unique ability (more so than other foods) to satiate and sustain a person. 

The Rishonim argue as to what exact conditions are necessary to cause this transformation.

Rambam: He holds that merely cooking a grin creates the necessary transformation to “Mezonos” regardless of whether the grain undergoes any physical changes.

Mishnah Brurah (208:13): Even according to the Rambam’s approach (the most meikal opinion) if you put a grain kernel that still has the shell on it into a tavshil it doesn’t become Mezonos unless it decomposes. (Since the kernel was completely intact-with shell before the cooking merely cooking it is not enough to give it the chashivus of Mezonos)

Rabbeinu Yonah: He holds that the grains must be coked to the point where they begin to stick together with one another in order for this transformation to take place.

Tosafos:  He holds that the grains have to undergo a physical decomposition in order for this transition to take place.

Shulchan Aruch (208:2): He poskins like the Rambam. Therefore any tavshil that has milled grains in it will automatically get the beracho of Mezonos. 

Mishnah Brurah (208:3,14): He is chosheish for the shitah of the Tosafos and Rabbeinu Yonah. Therefore even though the grains were milled before they were put into the tavshil nevertheless in order to get the beracho of Mezonos they must either decompose or stick together. 

Shar Hatzion (208:9,18): The necessary level of decomposition is to the point where the grains are no longer whole (the kernels have decomposed into smaller pieces). If the kernels have only decomposed somewhat then it is a suffeik what beracho to make.

Although a very significant decomposition is necessary to change the beracho to Mezonos, nevertheless by sticking together the required shiur is less drastic. According to the Shar Hatzion (quoting Pri Megadim) even a small amount of sticking together is sufficient.

Rav Moshe Feinstein (Orach Chaim Vol. 1:68): In cases of suffeik whether the kernels have undergone the necessary change in order to become Mezonos a person can rely on the Rambam and make Mezonos (since they were definitely cooked). If you do so then you avoid the issue of the suffeik beracho achronah as well (see ahead). 

Shar Hatzion (208:22): In a case where the grain was chopped into two or more parts before the cooking then everyone agrees that cooking alone is enough to cause the transformation to Mezonos.

Mishnah Brurah (202:15): Even though lechatchilah it is better to be chosheish for the Rabbeinu Yonah and Tosafos, nevertheless in a case of real pearl barley (milled to the shape of a small round ball) we don’t stop someone from making Mezonos because it may have the same halachic status as chopped wheat (see above)

Rav Moshe Feinstein (Orach Chaim Vol. 4:45) Rav Shlomo Zalman Auerbach (quoted in Vezos Haberacho Birurei Halacha Ch. 27): Any form of preparation of the grains other than bishul (in the traditional sense) is a suffeik Ha’adamah suffeik Mezonos. Most Rishonim hold that you need very specific forms of change through bishul that these processes usually don’t accomplish (according to them these grains are Ha’adamah). Even according to the Rambam that cooking alone is enough (by a milled grain) these are not necessarily recognized forms of cooking. Lemaseh he holds that since according to most Rishonim the beracho is Ha’adamah we can’t say Mezonos out of suffeik (relying on the Rambam) since there is no certainty that these grains have undergone something called cooking at all.  

Rav Eliyashiv (ibid): He holds that even heat alone (or steam) is enough to affect this transformation as long as the heat makes the grains edible and causes them to stick together. (This is only referring to a milled grain-shell removed). 

In other words he holds that you don’t need bishul davkah as long as the result is technically the same as what the Rishonim required from a bishul (sticking together or decomposition) 

This machlokes has numerous practical applications in our days because of the plethora of grain product s that are produced in large factories through various methods (steaming, heat-blasting, etc.). In order to determine the beracho on manufactured grain products a tremendous amount of information must be ascertained from the factories themselves. (It is otherwise futile to even imagine what beracho to make on many of these foods)

Shulchan Aruch (202:2): He mentions that “Daysa” (porridge) is also Mezonos. (essentially this is just a thick mush of decomposed and stuck together grain bits. 

Rav Shlomo Zalman Auerbach (quoted in Vezos Haberacho: He holds that the din of Daysa applies to any such grain mush even if this consistency wasn’t achieved through cooking. (For example certain breakfast cereals or oats that have soaked in milk or water for some time)

Biur Halacha (212:1 “Im Ha’ikar Meurav”): Although the Gemara itself only mentions the halacha of Rav and Shmuel in the context of a cooked dish (i.e. the grains were cooked together with the tavshil), nevertheless this really applies to all mixtures with a grain ingredient even if they weren’t cooked together. (Of course it goes without saying that in the second type of case the grain ingredient must already have the status of Mezonos before it is added in to the mixture).

Lemaseh Beracho List:

Breaded Shnitzel/ Breaded Fish/ Breaded Onion Rings/ Vegetables: Some poskim hold that the flour or bread crumbs that are used to bread these items is just serving to keep the shnitzel from burning or shriveling. Therefore they hold that you should always make Shehakol regardless of how thick the outer layer of mezonos is. (This seems to be the minhag haolam)

Some poskim say that we distinguish between a thick outer layer and a thin outer layer. When there is a thick outer layer we assume it was added to give taste or to satiate and therefore you need to separate them and make two berachos (since the food underneath is clearly not tafel) but if it is a thin layer you just make Shehakol (or Ha’adamah with veges). (Lemaseh it is hard to give a clear guideline for the thickness these poskim are referring to but people who are machmirim keep this shitah)

Some poskim hold that once the outer layer is thick then the whole item becomes Mezonos (like a normal Maseh Kedeirah). (This is a hard shitah to understand since almost universally the item is referred to as the ingredient underneath and therefore it is hard to imagine it becoming tafel)

Meatballs, Fishballs, Meatloaf, Gefilte Fish: The grain ingredient is added into these things either to hold it together, make it more pliable, or the like. Therefore they are Shehakol.

Sweets (Licorice, etc.): In some instances (like licorice) there is a very significant amount of flour (sometimes even the majority) added to the dough to make these sweets. Even though the Biur Halacha indicates that when the grain ingredient is the majority it is probably not ledabeik nevertheless in the case of sweets it is definitely not put in to fill you up and it almost certainly not put in to offer a grain-like taste. Because of this the minhag haolam is to say Shehakol on these items (The Kaf Hachayim also supports this minhag)

Puffed Rice/ Grain Cakes: This is a classic case of the machlokes between Rav Eliyashiv aqnd Rav Shlomo Zalman Auerbach. These are rice grains that are puffed through blasts of heat that also cause the puffed grains to stick together into the form of a small cake. According to Rav Eliyashiv you make Mezonos because they have a din of a cooked grain. According to Rav Shlomo Zalman you make Ha’adamah since they were never cooked they were just heated.

Instant Cereals: These are powders that have usually been pre cooked and just require adding water (hot or cold) to make them edible. Since they are cooked grains the beracho on tehm is Mezonos unless they are made to such a thin consistency that they function as a drink as opposed to food.

Grits/ Farina: These are finely chopped grains that merely need to have hot water poured on them to bring them to edibility. The beracho on tehm is also Mezonos.

Breakfast Cereals: Due to modern technology there is a large number of different breakfast cereals. Many of these pose challenging halachic problems in terms of Hilchos Berachos. Here are a number of general rules to keep in mind: (See also ditto from Vezos Haberacho)

Oatmeal: Quaker instant oats have been chopped into small flakes that only require soaking or blanching to bring them to edibility. Such oatmeal is Mezonos. There are some oats that he been broken into halves and require either actual cooking in a Kli Rishon or a real Irui Kli Rishon. Such oats are Ha’adamah until they are fully prepared in the way in which they need.

Granola: There are various different types of granola on the market. Most of the brands are toasted and rolled oats. These have had exposure to heat but nothing else. According to all the poskim the appropriate beracho on granola (even eaten with milk) is Ha’adamah.

(There are a minority of brands that either steam or cook the oats before toasting them. The steamed version is dependent on the machlokes between Rav Shlomo Zalman and Rav Eliyashiv and the cooked versio is Mezonos according to everyone - if they were cooked to the point of edibility)  

Coated Peanuts: There is a type of peanut on the market that is coated with a grain coating (flour and other ingredients). The poskim say that provided that “Wheat flour” is listed as one of the ingredients than you can assume that it was put there for taste. The beracho on these peanuts is therefore Mezonos. 

Puffed Wheat: These are wheat kernels that have been blasted with intense heat to the point where they puff up. Heat by itself is not enough to give these kernels a din of a Maseh Kedeirah (Mezonos). Even according to Rav Eliyashiv you need for the heat to cause the kernels to stick together, which in this case they do not. Therefore they are Ha’admah according to all opinions. They remain Ha’admah even when you add milk to them and they soak for some time.
Granola Bars: These are bars that have been formed from oats that were rolled, toasted, mixed with honey and other spices, and baked to firm its shape. This is another example of the machlokes between Rav Eliyashiv-Mezonos and Rav Shlomo Zalman- Ha’adamah. 
Falafel Balls: Since the wheat flour is added in to these balls only to hold them together and keep shape they are Shehakol. (They have lost the beracho of Adamah of the chick-peas because they are ground up beyond recogntion)   

Wafel Cookies: The poskim say that the wafers are put in to fill you and give the grainy Mezonos taste not just to hold the chocolate. Therefore the beracho on them is Mezonos.
Wheat Salad/ Couscous/ Tabuli: A wheat salad made of soaked or blanched wheat grains is most likely Ha’adamah because the grains haven’t been cooked to the point of losing their shape or sticking together. (If in fact the grains were cooked well and lost their shape or stuck together a little bit then it is Mezonos). Couscous and Tabuli are chopped grains. Merely cooking them is enough to give them a status of Mezonos!

Soy Burgers: Even though many times the soy burgers and patties have flour additives it is just to help give shape and hold it together, therefore you make Shehakol on them. 
Rum Balls: The traditional recipe for making the rum balls is to mash crumbled cake into a ball, soak it in rum, and coat it with chocolate. This type of rum ball is Mezonos because of the cake.  

Mushroom Barley Soup: If the consistency is thicker like a tavshil just make Mezonos. If there are less grains and the consistency is more like soup (and the grains are well cooked) you make two berachos. (Best to make Shehakol on another food and pattur the broth)

Chullent (with milled grains): If the items are either unidentifiable or well mixed then you just make Mezonos. If each element of the chullent is separate on the plate you make separate berachos.

Whole Grains (Raw or Cooked With the Shell) and Klayos

Gemara: The Gemara in Berachos 37a teaches that someone who chews raw wheat kernels should make the beracho of Borei Pri Ha’adamah. The rationale for this is simple. We explained above that the implication of the Gemara is that grains (a fruit of the ground-they grow on grass like stalks that need to be replanted every year see Siman 203) only take on the more chashuv beracho of Mezonos when they undergo a physical change that brings out their full potential to provide sustenance. Above we discussed what level of cooking is necessary to affect this change.

Shulchan Aruch: He includes 3 forms of grains in this category.

1) Raw, moist grains

2) Toasted grains (see above with regards to manufactured grain products)

3) Unmilled grains (still with shell) that were cooked but remained whole or even decomposed somewhat (see Mishnah Brurah 208:3 quoted above)

Tosafos: He raises a fundamental doubt as to what beracho achronah to make on such grains (if you ate a kazayis b’kdei achilas pras). On one hand you should say Borei Nefashos since that is seemingly the appropriate beracho achronah for foods whose beracho rishonah is Ha’adamah. On the other hand the Shivas Haminim are different because we see that they have a special after beracho. Who is to say that you shouldn’t make a Me’ain Shalosh on these grains (while substituting appropriate insertions for this incomplete form of Shivas Haminim “Al Ha’adamah Ve’al Pri Ha’adamah”). On the other hand to make such an insertion in the Me’ain Shalosh given that it was never mentioned explicitly in any Gemara would be presumptuous. Therefore the only thing for a person to do is to eat these types of grains during a meal in order to avoid the suffeik of what beracho achronah to make.

Kaf Hachayim (208:30)/ Olas Tamid (208:4): Another eitzah is to eat a shiur of food items that require an Al Hamichyah and a Borei Nefashos. (There is one posek who disagrees with this eitzah because Al Hamichyah may not cover this suffeik, see Ketzos Hashulchan 48:33) 

Mishnah Brurah (208:18): If you already ate these items outside of a meal you should make Borei Nefashos.

Lemaseh: We saw above that there are a number of situations where this issue can come up with regards to manufactured grain products. Furthermore even when cooking grains at home there are some cases where the grains don’t achieve the necessary level of transformation.

Flour (of the Five Grains)

Gemara: The Gemara in Berachos 36a brings a machlokes Amoraim what the beraacho is on flour. One opinion is to say Shehakol because the grain has lost its form in the grinding and yet the flour hasn’t reached its state of completion. The other opinion is to say Ha’adamah because the flour retains the beracho of the grain since it is just a further stage of bringing the grain to its highest form. 

Tosafos: This Gemara could only be talking about chunky style flour or flour made of pre-toasted grains, because by fine flour the Amoraim would all agree that the beracho is Shehakol.  

 Rif: (According to the Rosh): It is possible he learned that the Gemara was referring specifically to fine flour or specifically to the cases mentioned in Tosafos (it’s a suffeik how to understand the Rif). In whatever case he really meant he holds that the halacha follows the opinion to say Shehakol.

Shulchan Aruch (208:4): He poskins like the Rosh. Therefore since we are not sure whether the Rif meant fine flour or the other forms of flour the beracho is Shehakol on all forms of flour.

Vezos Haberacho (Ha’aros Leluach 75): The same sevara of the Gemara applies to raw dough as well (i.e. cookie dough, bread dough, etc.). It has lost the form of the wheat kernel but hasn’t reached its state of completion. However many poskim say that if you made Mezonos on raw dough bidieved you are yotzei.

Shtisah

Gemara: The Gemara in Berachos 38a teaches that the beracho on Shtisah (a type of food made of toasted grain-flour, water, and honey) depends on how thick it is. If it has a thick consistency like a food then the beracho is Mezonos (In this case it is essentially a Maseh Kedeirah). If it is a very runny liquid-like mixture (which was traditionally prepared for sick people) then the beracho is Shehakol.

The Rishonim argue as to why the beracho is Shehakol in the case where the Shtisah is runny.

Tosafos: He explains that the pshat is that Chazal never established the beracho of Mezonos on a drink. (Mezonos is a beracho that reflects the uniqueness of the sustenance, which grain products can provide. Drinks don’t have this capability). Tosafos will be forced to say that when the Gemara emphasizes the case of refuah (runny consistency) is Shehakol that is really “lav davkah”. In fact that is just an example of when the consistency is runny. (Tosafos felt compelled to learn this pshat because of what we said in the sugyah of olive oil. There, when you make the oil drinkable-by adding Anigron, you make Ha’etz on it even though your kavanah is lerefuah)

Meiri/ Rashba/ Rivav: They say that the Gemara here is “davkah” referring to refuah. Any time you ever eat any food solely for the sake of refuah you make Shehakol. (Since you don’t have kavanah to eat the food for its normal nutritional function the beracho the beracho must reflect this less chashuv form of eating)

According to this approach the question is what makes this case different than olive oil?

Rashba: He says that the difference is whether the resulting product is a food or “medicine”. Olive oil mixed with Anigron is a food that all people eat therefore the beracho is Ha’etz. Shtisah Racha is a form of food that only sick people eat therefore it is like medicine and the beracho is Shehakol.

Rivav: According to the Rashba it should be assur to make Shtisah Racha on Shabbos and yet the Gemara says explicitly that it is mutar. Therefore you must say that Shtisah Racha isa type of food that both healthy and sick people eat. The difference between Shtisah and olive oil is that the beracho has to be an accurate description of the form of achilah in which you are involved. By olive oil you are eating a fruit regardless of what your kavanah is. By shtisah the beracho would have been Mezonos but when your kavanah is solely lerefuah you are not thinking at all about the nourishment this food gives so the beracho is inappropriate.

Ritvah: He answers that even according to the Rashba it is mutar to make Shtisah on Shabbos even though only sick people eat it because it is just watered down food. It is not really medicine. Medicine is in fact assur to prepare and eat on Shabbos. 

Shulchan Aruch (208:6,204:9): He poskins like Tosafos. This psak has two major nafkah minas. 

1) The first is that its not shayach to make Mezonos on a drink.

2) The second is that even if you eat food solely for the sake of refuah you make its official beracho not Shehakol.

With regards to the first issue the poskim make numerous qualifications.

Mishnah Brurah (208:23): The reason the beracho is Shehakol on Shtisah Racha is because the flour bonds completely with the water and loses its identity. Therefore since it is essentially a drink the Mezonos element is tafel. However if you make soup with barley or wheat kernels and the consistency is one where it is clear that the broth of the soup is the ikar then you must make two berachos. You make Shehakol on the broth, which is the ikar, and Mezonos on the cooked grains since in this instance they have retained their identity and can’t be tafel to the broth. (Of course this only applies to the Five Grains. Rice or other forms of grain will be tafel to the broth). In this case the best thing to do is make Shehakol on another food or at least say Shehakol on the broth first.  

With regards to the second issue there is actually a machlokes whether to follow the Shulchan Aruch at all.

Rema (204:11)/ (See also Rosh Ch. 6 Siman 13 w/ Divrei Chamudos 42): He poskins like the Rashba (not like Tosafos) and therefore a food that only sick people eat automatically gets Shehakol.


Mishnah Brurah (204:55): He holds that the halacha lemaseh follows Tosafos. 

Minchas Yitzchak (Vol. 9:15): This psak of the Mishnah Brurah only applies to food that sick people eat for the sake of refuah. Even though they eat this food solely with kavanah lerefuah nevertheless the food provides the health benefits through the normative digestion of the nutrients etc. These specific nutrients in this form and proportion provide benefits for a sick person. In contrast if someone eats something that is entirely medicinal in nature and doesn’t provide its health benefits through its nutritional value is Shehakol even according to the Mishnah Brurah. The rationale is that it isn’t really food its medicine!   

Rice

Gemara: The Gemara in Berachos 37a says that the beracho rishonah on cooked Orez is Borei Minei Mezonos (on uncooked-Ha’adamah) but the beracho achronah is Borei Nefashos. That is to say that Orez provides sustenance and satiation like the Five Grains but it is not chashuv enough to get the beracho achronah of the Five Grains. It is not clear in the maskanah of the Gemara whether the beracho rishonah on Dochan is Shehakol (processed)/ Ha’adamah (cooked whole) or Mezonos (whenever cooked regardless of form).

Tosafos: There is a machlokes whether Orez is rice and Dochan is millet or vice versa. 

Rif/ Rambam: They hold that there is a difference what beracho rishonah to make on Orez and on Dochan in the maskanah of the Gemara. On Orez the beracho rishonah is Mezonos-cooked or processed and the beracho achronah is Borei Nefashos. On Dochan the beracho rishonah is Shehakol-processed/ Ha’adamah-cooked (whole) and the beracho achronah is Borei Nefashos. According to this sevara Orez is in a unique category similar to the Five Grains.

Rabbeinu Yonah: He holds that the maskanah of the Gemara is based on the premise that all foods that provide a similar form of satiation as the Five Grains are included in the category of Orez (beracho rishonah-Mezonos, achronah-Borei Nefashos). As a result he concludes that regardless of what Orez and Dochan actually are the beracho rishonah on them when cooked or processed is Mezonos and the beracho achronah is Borei Nefashos. When eaten raw they are Ha’adamah.

Rosh: The Rosh holds like the Rabbeinu Yonah that Orez and Dochan have the same din however he adds that they only get the beracho of Mezonos when they are cooked so well that they have begun to decompose. 

Shulchan Aruch (208:7-8): He poskins like the Rif and Rambam. Therefore the beracho on Orez is Ha’adamah-raw, Mezonos-cooked or processed. The beracho on Dochan is Ha’adamah-whole cooked, Shehakol (processed i.e. flour/ dough).

Rema (ibid)/ Mishnah Brurah (208:26): He is chosheish for the Rosh that Orez only gets Mezonos when it is cooked to the point where it decomposes. However whereas by the Five Grains we said that the level of decomposition necessary was to the point where the grains have decomposed nicely and no longer retain there natural shape, here by rice the level of decomposition necessary is less. All that is necessary is that the grains puff up. (See Aruch Hashulchan).

Mishnah Brurah (208:24-26): Even up to the days of the Achronim there was still a machlokes whether Orez is rice and Dochan is millet or vice versa. Therefore there are people who are machmir only to eat rice that has cooked (and decomposed) during a meal. 

However he adds that many later Achronim hold that nowadays the suffeik has been clarified and Orez is definitely rice. Based on this the beracho on cooked (somewhat decomposed rice should be Mezonos but cooked rice where the grains are still whole is Ha’adamah. (Some extend this din even to our rice nowadays that is milled)

Furthermore he adds that nowadays that our rice is milled (outer shell removed) it is possible that the rice grains are already considered as if they have decomposed and all such cooked rice is Mezonos. Based on this someone who always makes Mezonos on cooked rice has sound basis in halacha (provided that it was milled).

Shulchan Aruch (208:7): Although rice may get the beracho of Mezonos it doesn’t share the same chashivus as the Five Grains. Therefore even though we said by the Five Grains that they automatically become the ikar of a mixture if they are put in to satiate or for taste (even when they are the minority) nevertheless by rice there is no such din. Rice in a tavshil or other form of mixture is tafel unless you have one of the two following conditions:

1) It is the majority (and it is not just put in ledabeik)

2) The other ingredients are only there to complement the rice.

Lemaseh: Based on the above halachos many cereals or other manufactured products that are made of rice flour are Mezonos. Furthermore a product that contains a mixture of rice flour and other ingredients like chocolate or other foods will only be Mezonos if it has one of the above two conditions. (It is important to note that people who have a custom to only eat cooked rice during a meal or to patur it with other foods will have to do the same with manufactured products whose main ingredient is rice (because the rice in these products has been cooked) 

Sharei Teshuvah (208:9): If you ate a shiur of Mezonos and in addition you also ate rice and said Al Hamichyah with kavanah to cover the rice or even if you just ate rice but said Al Hamichyah on it you are yotzei bidieved.

Rivevos Ephraim (Vol. 7:6): He says that nevertheless you shouldn’t do this lechatchilah.

Mixtures of the Five Grains and Other Grains

Shulchan Aruch (208:9): There are two main cases to bear in mind when you eat a mixture of the Five Grains and other grains (rice or kitniyos). One is when you have a tavshil (or a manufactured product) that contains cooked grains (or flour) from both categories. The other is when you have bread that consists of flour from both the Five Grains and other grains (rice or kitniyos). The issue is regarding beracho rishonah and beracho achronah. 

1) With regards to a tavshil of this nature the beracho rishonah is Mezonos (assuming that the Five Grain element was put in for taste/ satiation and the mixture has a noticeable taste of the Five Grain element). However you only make Me’ain Shalosh if you ate a kazayis b’kdei achilas pras (27 grams in 4 minutes-minhag) of the Five Grain ingredient by itself. 

2) With regards to bread of this type you make Hamotzi on it (assuming the Five Grain ingredient was put in for taste/ satiation and the bread has a noticeable taste of the Five Grain ingredient). However you only bench on such bread if you eat a kazayis b’dei achilas pras of the Five Grain element itself. 

Mishnah Brurah (208:48): There is one seeming contradiction to this halacha. The minhag haolam is to make Al Hamichyah on cakes (and other Pas Haboh Bekisnin) even if the kazayis b’kdei achilas pras was only consumed by considering the volume of the sugar, spices, and other various ingredients as well. The Mishnah Brurah explains that the sevara for this is that in these cases the sugar, spices, etc. are only there to complement the grain ingredient and you wouldn’t eat those ingredients by themselves. 

Nevertheless the Mishnah Brurah says it is preferable not to rely on this minhag. Therefore even when eating cakes and the like you should only make Al Hamichyah if you ate a kazayis b’kdei achilas pras of the Five Grain ingredient by itself. (Someone who follows the minhag haolam certainly has what to rely on)

Dinim of the Birchas Me’ain Shalosh

Mishnah Brurah (208:50): He brings down the entire nussach of the beracho and its meaning (See there). There are those who exclude the words “Venochal Mipiryah Venisbah Mituvah”. Nevertheless we don’t stop someone from adding in these words since there are some Rishonim with those words in their nussach.

Shar Hatzion (208:52): In the chasimah of the beracho (of an Al Hamichyah) the preferable minhag is to leave out the words “Ve’al Hakalkalah”. 

Shulchan Aruch (208:10): The appropriate chasimah for fruits of the Shivas Haminim grown in Chutz Learatz is “Al Ha’aretz Ve’al Hapeiros”. If they were grown in Eretz Israel then you say “Al Ha’aretz Ve’al Peirosehah”. (It is appropriate to give a special thanks to Hashem for giving us the land of Israel) 

Mishnah Brurah (208:51-54): The halacha of the Shulchan Aruch applies regardless of where you are when you eat the fruits. In cases of suffeik where the fruits were grown you should say “Al Ha’aretz Ve’al Hapeiros”.

Shulchan Aruch (208:11): Rov Rishonim hold that the chasimah for wine should be parallel to the chasimah for other Shivas Haminim and therefore you have to mention “Ha’aretz” in the chasimah not “Al Hagefen Ve’al Pri Hagafen”

Mishnah Brurah (208:55): Bideved if you said “Al Hagefen Ve’al Pri Hegefen” you are yotzei. 

Shulchan Aruch (ibid)/ Mishnah Brurah (208:56): In terms of what the correct chasimah is for wine there is a machlokes Rishonim. Some say that just like there is special mention of the “fruit of the vine” in the pesicha so too there should be special mention of it in the chasimah (“Al Ha’aretz ve’al Pri Hagefen”). Others say that it is sufficient to mention the fruit of the vine in the pesicha alone and in the chasimah just say “Al Ha’aretz Ve’al Hapeiros”. The Shulchan Aruch leaves reshus for a person to do whatever he wants with regards to this issue. The Mishnah Brurah says that today the almost universally accepted minhag is to say “Al Ha’aretz Ve’al Pri Hagefen”.

Shulchan Aruch (208:12): On Shabbos, Holidays (except for Channukah and Purim), and Rosh Chodesh we make special insertions in the Me’ain Shalosh. 

Mishnah Brurah (208:58-59): Bidieved you are yotzei if you leave out this insertion. (By Channukah and Purim the reason there is no insertion is because even in Birkas Hamazon itself it is only customary to make additions on those days therefore the chazal made no insertion for them in the Al Hamichyah.

Shulchan Aruch (ibid): We are allowed to make one Me’ain Shalosh to cover all three: Mezonos, Wine, and Fruits. We should make special mention of all three in the pesichah and the chasimah in the above order.

Mishnah Brurah (208:61): The minhag is like the Shulchan Aruch even though some Achronim argue and say that in this case you should just say “Ve’al Hapeiros” in the chasimah to cover both the wine and the fruits. 

Shulchan Aruch (208:13)/ Mishnah Brurah (208:63): If you ate a shiur of Shivas Haminim fruits and a shiur of other fruits you can just say Me’ain Shalosh and cover both. This is because the beracho of “Al Hapeiros” essentially applies to all fruits just non-shivas haminim fruits aren’t chashuv enough to cause you to say the Me’ain Shalosh on their own.

Shulchan Aruch (208:13)/ Mishnah Brurah (208:62): The above-mentioned example is the only of its kind. By all other non-shivas haminim foods the beracho of Me’ain Shalosh is totally ineffective to pattur the chiuv beracho achronah even bidieved.

Shulchan Aruch (208:14): When you sit down to drink wine and eat grapes the beracho of Borei Pri Hagafen and Me’ain Shalosh that you make on the wine don’t automatically pattur the gapes.

Shulchan Aruch (208:15)/ Mishnah Brurah (208:69): However bidieved if you said Hagefen or Al Hagefen on directly on grapes or had the grapes in mind when you made these berachos on the wine you are yotzei.

Mishnah Brurah (208:70): If you said Borei Pri Ha’etz on wine you are yotzei bidieved because of the rule of suffeik berahcos lehakeil.

