USING AN OVEN ON SHABBOS & YOM TOV
Rabbi Avrabam Mushell, STAR-K Kashrus Administrator

Cooking in the modern kitchen is a whole new experience. Technological
advances have taken the old stovetop and oven and upgraded them to be safer,
more efficient, and “smart” for today’s lifestyle. They are also far more complicated.
With these transformations, the observant Jew is faced with challenges that did
not confront him in the past.

To understand how these changes affect the halachic use of ovens and cooktops
on Shabbos and Yom Tov, it is worthwhile to review some laws and concepts as they
relate to cooking on Shabbos and Yom Tov. Before proceeding with our discussion,
it is important to review some basic terms and concepts.

DEFINITION OF BASIC TERMS PERTAINING TO FOOD
PREPARATION ON SHABBOS AND YOM TOV

Melacha A melacha is a Torah prohibited act derived from the
constructive acts performed in erecting the Mishkan. These
forbidden acts are known as melachos. There are 39 categories
of prohibited acts.

Bishul Bishul refers to the melacha of cooking. The prohibition of

cooking on Shabbos is defined as the act of using heat to
make a substance edible or to change its current state.

Yad Soledes Bo | In order for food to be considered hot, the food must reach
a temperature of yad soledes bo (120°F), hot enough to cause
one to withdraw their hand due to the heat. If the food will
not reach a temperature of yad soledes bo, it is not classified
as cooking.

>
Hda'avara Ha'avara is the act of burning. Lighting a flame on Shabbos
. o . . “ )
is prohibited as it is written, “Do not burn fires in your

homes on the Shabbos day.!

Mosif Ha'avara Adding to an existing flame is also prohibited on Shabbos.
This is referred to as Mosif Haavara.

2 . . . .
Gram Ha'avara | One may not perform an action that will indirectly cause the
flame to ignite. The term for indirectly causing the flame is

Gram Haavara.

1. Shmos 35:3
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Aino Mechaven

One is liable by Torah law for a prohibited action when
the result was intended. Where one’s intent in performing
the physical action is not for the prohibited reaction, they
are not liable. This is called Aino Mechaven, which literally
means that there was no intent to perform the actual
melacha (e.g., dragging a bench on the ground on Shabbos
to bring it to another location is permitted, even though it
may make a groove in the ground [which is the melacha of

Choreish, plowing]).

Psik Reisha

If the unintended consequence is the anticipated outcome
of the activity, this is called a Psik Reisha. This type of
activity is prohibited because it is as if one had intentionally
performed a prohibited action (e.g, dragging a heavy
bench on soft earth where it will surely make a groove in

the ground).

Psik reisha d’lo
nicha lei

On Shabbos, when the resulting consequence is neither wanted
nor intended, it is classified as a psik reisha d’lo nicha lei, which is

permitted by Torah law but prohibited by rabbinic law.

Grama

The halachic interpretation of a melacha is the action that one
performs which causes a direct result. For example, when one
strikes a match he directly causes a fire to ignite. When the
resulting prohibited action is an indirect result of one's action, it
is called a grama. For example, setting a mouse trap is a grama
for the melacha of Tzod (hunting). A grama of a melacha is
permitted by Torah law but is rabbinically prohibited. NOTE:
Where there is a combination of factors that individually may
have been restricted by rabbinic law, there may be room for
leniency when combined. Therefore, where a grama will cause
a melacha to be performed that is unintended and unwanted
on Shabbos (i.e., lo nicha leib), the action may be performed.
This is the basis for allowing one to open a refrigerator door
on Shabbos. In such a case, a thermostat will sense the change
in temperature and cause the compressor motor to run; this is
considered a grama. The running of the motor gives off sparks
of fire which are not wanted or intended; thus, the melacha
taking place is lo nicha lei. Opening the refrigerator results
in a grama of an unintended and unwanted melacha. In the
same vein, one may open an oven door on Shabbos when one
removes all the food from the oven. The resulting grama (i.e.,
the melacha of Ha'avara) is unwanted and unintended.

2. Psik Resha d’lo Nicha Lei asur lrov harishonim
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RaBBINIC ORDINANCES REGARDING FOoOD PREPARATION

Many rabbinic laws were initiated to prevent one from transgressing the
Toral's prohibitions. They are intended to distance us from what is prohibited,
as well as to prevent us from performing actions which can be misconstrued
with a prohibited melacha. Here are two important rabbinic prohibitions.

Prohibition of One is prohibited to leave the food on or in the place
Shebiyah where it will be cooking, even if it was placed there
before Shabbos. There is concern that leaving food
that is not ready to be eaten on the cooking surface or
in an oven may lead one to add to the heat on Shabbos.
This is the rabbinic prohibition of Shehiyah. One may
not leave uncooked or partially cooked food on/
over a heat source before Shabbos. The rabbis were
concerned that one may adjust the heat to enhance the
food.

In the past, when cooking was performed directly over
burning logs, there was a concern that someone might
stir the embers which would add oxygen and increase
the heat. By stirring the embers, one transgresses two
Torah prohibitions: burning a fire on the Shabbos day
(Haavara), and cooking (Bishul) if the food is not yet
cooked.

In order to prevent any wrongdoing, the rabbis
decreed that unless the food is edible before Shabbos?
one may not leave it on the cooktop or in the oven
once Shabbos begins, unless the embers are removed
or covered to prevent someone from stirring them.*
In lieu of covering the coals, we have the custom of
placing a blech® over the flames before Shabbos. It
should be noted that the main function of the blech
is to make sure that one does not adjust the fire.
Therefore, with a modern oven or cooktop, one should
cover the temperature controls in addition to covering
the flame with a blech.

3. See Biur Halacha 253:1 Venobagu
4. Garuf v'katum
5. Yiddish for metal sheets
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Prohibition of Another rabbinic prohibition is Chazara, returning
Chazara cooked food to the heat source on Shabbos. Even if
the food is still hot and fully cooked, one may not
return it to an oven or a covered stove unless it was
removed with the intention of being returned; it may
not leave his hand from the time it was removed to
the time it was returned to the heat. This certainly
would prohibit taking a cold pre-cooked food and
placing it on a blech on Shabbos. This rabbinic decree
was instituted because by placing food on the heat it
appears as if one is beginning to cook. It is important
to note that reheating cooked foods that are liquid or
contain liquid may be a transgression of the Torah’s
prohibition against cooking on Shabbos. Solid foods
that have been fully cooked before Shabbos may be
reheated (e.g., kugel or a dry roast) on Shabbos.
However, due to the prohibition of Chazara, reheating
must be done in a way that cannot be confused with
cooking. Therefore, one may place a kugel or challah
on top of a pot of food that is on the blech but not on
top of the blech itself.

ApDITIONAL TERMS PERTAINING TO MELACHA ON YoM Tov

The Ramban explains that the contrast of terms (‘work’ versus laborious
work’) used for Shabbos and Yom Tov indicates the difference between melacha
in general and meleches Hana'a.

Meleches Hana'a Meleches Hana'a generally refers to activities performed
for food preparation and personal needs on Yom Tow.

Meleches Avoda Meleches Avoda refers to all non-food related activities.
Molid Aish Molid Aish refers to the creation of a flame.

Kibuy Kibuy refers to extinguishing a flame.

Gram Kibuy Gram Kibuy refers to extinguishing a flame through

indirect means.
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OVEN USE ON SHABBOS
Rabbi Avrabam Mushell

OvENS AND WARMING DRAWERS

As previously noted, aside from the prohibition of cooking on Shabbos,
there is a prohibition against initiating a fire or causing increased burning. In
the case of thermostatically controlled ovens and warming drawers, opening the
oven or warming drawer will cause a mechanism to increase burning in order
to compensate for the loss of heat by opening the door or drawer. The resulting
effect is a grama of Haavara, which is not permissible on Shabbos. However,
as explained earlier, where one does not want or intend for an action to take
place and has no need for its result, the initial action is prohibited by rabbinic
law only. When coupled with the fact that the ensuing melacha is a reaction that
was brought about indirectly and initiated through a grama, there is room for
leniency and the initial action is permitted.

Therefore, food left in the oven or warming drawer from before Shabbos may
be removed on Shabbos despite the fact that this action will eventually cause
the oven to produce additional heat. This is because removing the food results
in additional burning that is not wanted or intended. However, this can be said
only when all of the food is removed at one time. If some food remains in the
oven to be heated, the additional burning caused by opening the door is viewed
as intentional and is, therefore, prohibited. Most warming drawers and ovens are
thermostatically controlled and would fall into the above category.

If a warming drawer is not controlled by a thermostat, one must check with
the manufacturer to be sure that opening the drawer will not turn off the heating
element. As per the rule regarding stovetop controls and the rabbinic laws of
Shehiyah, if there are multiple temperature settings, the temperature controls
must be covered to prevent one from changing the setting on Shabbos. Even
when the warming drawer is not controlled by a thermostat and opening the
drawer will not affect the flow of power to the heating element, one cannot place
food into the warming drawer on Shabbos if its operating temperature is higher

than yad soledes, 120°F. This is prohibited under the laws of Chazara.

InpucTioN CookTOPS

An induction cooktop heats ferrous metals using strong magnetic fields. By
placing or removing an iron vessel on the induction cooktop, one will initiate or
stop the process of heating the metal. Therefore, induction cooktops should not
be used on Shabbos or Yom Tov.

SaBBATH MobDE OVENS

Due to the halachic complications resulting from technological innovations,
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STAR-K has been working with some manufacturers to design ovens that meet
the needs of the Sabbath-observant consumer. Popular features found in many
new ovens that pose a problem on Shabbos or Yom Tov include: 12-hour safety
cutofs; lights, icons and temperature displays that may be turned on or off by
opening the oven door; and timed bake features that must be manually turned
off in order to silence the buzzer. In STAR-K certified models, many of these
features are disabled.

Some Sabbath Mode features, such as temperature adjustment, are quite
practical and allow for easier use of the ovens on Yom Tov when restrictions
of cooking and burning are lifted under prescribed conditions. However, the
Sabbath Mode features do not in any way circumvent the regular restrictions
involved in food preparation on Shabbos Kodesh. The laws of Bishul, Haavara,
Shehiyah, and Chazara must still be observed even when using a Sabbath Mode
oven. Please note that the Sabbath Mode programming is limited to ovens and
does not apply to the use of the stovetops. Some exceptions are listed on the

STAR-K website.

OVEN USE ON YOM TOV
Rabbi Avrabam Mushell

Yom Tov celebrations could never be complete without the traditional piping
hot delicacies from past generations. However, the kosher homemaker must be
well educated on how to prepare Yom Tov meals without fear of transgressing
a Torah or rabbinic prohibition. We will start by discussing the different
conceptions of ‘work’ as they relate to Yom Tov, and how they are similar to or

different from Shabbos.

‘“Work’ ON SHABBOS Vs, Yom Tov

The Torah mentions the prohibition of work on Shabbos as follows, “Do
not do any melacha (i.e, work prohibited on Shabbos).” This prohibition refers
to Meleches Avoda, namely, any work performed for either food preparation or
general labor purposes. In contrast, when stating the prohibition of melacha
on Yom Tov, the Torah qualifies the prohibition by writing, “You shall not do
laborious work.” The Torah issues the commandments associated with the Yom
Tov of Pesach by stating, “No work may be done on them (first and seventh day
of Pesach), except for what must be eaten for any person, only that may be done
for you” (Shmos 22:16).

The Ramban explains that the contrast of terms (‘work’ versus ‘laborious
work’) used for Shabbos and Yom Tov indicates the difference between melacha
in general (otherwise referred to as Meleches Avoda) and Meleches Hanaa.
Meleches Hana'a is work performed to prepare food and for personal comfort.

7. Shmos 20:9, Devarim 5:13
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Where the Torah commands us about the laws of Pesach, the term Meleches
Avoda is not used in the prohibition. However, the Torah immediately includes
the clause allowing melacha for food preparation.

This being said, please note that not every melacha may be performed for the
purpose of food preparation. Only those melachos which could not have been
performed before Yom Tov with the same result may be performed on Yom Tov.
Therefore, one may not originate a flame on Yom Tov since one could have left
a fire burning from before Yom Tov. The prohibition of starting a new flame is
referred to as Molid, giving birth to a new entity.

Melachos which are commonly performed for bulk processing of food (e.g,
harvesting and grinding) are prohibited on Yom Tov. Melachos regarding the
processing of bread, from the kneading of the dough and onward, are permitted on
Yom Tov. Any processes that occur before kneading (e.g,, sifting and grinding) are
prohibited. The focus of this article deals primarily with melachos associated with
cooking on Yom Tov (i.e., cooking, burning of a flame) and extinguishing a flame. It
is important to note that melachos permitted for food preparation or other Yom Tov
necessities may be performed only if the intent is to derive benefit from action on Yom
Tov. One may not cook food on Yom Tov for use after Yom Tov. In fact, one may not
cook food on the first day of Yom Tov for consumption on the second day of Yom Tow.
This is because the second day is a holiday by rabbinic law only.

Therefore, one must be sure not to engage in any melacha for the second day
until the first day has passed and the next night has begun.’

With these halachos in mind, let’s take a look at how the rules of Bishul on
Yom Tov apply when we set the controls of our ovens and cooktops for Yom Tow.

ErecTrIC COoOKTOP

Turning on an electric stovetop to warm food will initiate the flow of electricity
to the burner. This is called Molid Aish. Halachic authorities have determined
that electricity used as heat or light is considered fire. Consequently, by turning
on the burner one is creating a new fire. This action could have been performed
before Yom Tov and is prohibited because of Molid Aish. Turning the dial on an
electric stovetop may also initiate a light or icon on a control panel which would
otherwise be turned off. This may be a transgression of the melacha of Kosev,
writing, as well as Molid.

Even when the electric burner is left on from before Yom Tov, if one wishes
to adjust the temperature of the burner there is further reason for concern. This
is because as a rule one does not know if there is an electric current running to
the element at the time he makes the adjustment. Even when an indicator light
displays that a burner is turned on, this may not attest to electricity flowing to
the burner at that particular moment. Rather, it may indicate that the element
is set to maintain the desired temperature adjustment by turning on and off at
predetermined intervals. As a result, when one adjusts the temperature upwards

9. We consider it to be right after tzeis hakochavim.

VER. 04/22 STAR_KORG



on Yom Tov he may be initiating the flow of electricity at a time that it was
otherwise not flowing. As previously noted, this is prohibited due to Molid.

To circumvent this prohibition, an electrician can attach a current indicator
light that is activated by the actual flow of electricity to the burner.!” This would
show whether or not current is flowing to the burner. When electricity is flowing,
one may raise the temperature in order to enhance cooking.

Lowering the heat setting on an electric stovetop on Yom Tov is also not
without its halachic ramifications. We know that extinguishing a burning log
constitutes the melacha of Kibuy.

Lowering the heat setting of a stove on Yom Tov may be associated with the
melacha of Kibuy. Therefore, this can be done only when it is for the benefit of the
food so that it will remain warm but not burn. One may not turn off the burner
completely. If there is a current indicator light showing when power is flowing to
the burner, one must be careful to lower the burner only when the indicator light

is off.

NOTE: Most stovetops that are supplemented with a Sabbath Mode oven
have not been engineered to allow the adjustment of the stovetop temperature.
The stovetop must be treated as a conventional cooktop, as described above. (See
specific model listings for some exceptions.)

Induction cooktops use electricity to create a magnetic field that will heat
ferrous metal. These units react to the placing or removing of a pot onto the
cooking surface and, therefore, cannot be used on Shabbos or Yom Tov.

Sensi-TEmMP BURNERS

GE coils with Sensi-Temp technology use a sensor to reduce the risk of cooking
fires. The sensor detects the temperature of your cookware. If the cookware gets
hot enough to ignite oil, the coil shuts off. Once the cookware cools down to a safe
temperature, the burner cycles back on.

A heat-sensitive Sensi-Temp burner may be used on Shabbos/Yom Tov in
the same manner the burner was used before Sensi-Temp was installed. On
Shabbos, however, if a pot of food on a blech is removed, it may not be returned to
the blech even if all the criteria of returning (Chazara) are met. This is because the
returned pot will likely lower the temperature of the blech and cause the burner
to cycle back on sooner.

Gas CookTopP

Not so long ago, the standard gas cooktop had a pilot light which was a
constantly burning flame from which the burner drew its fire. If one has such
a cooktop, he may turn on a burner during Yom Tov as he will not be initiating
a flame. Due to safety concerns, however, the old pilot flame models have been

10. Please note that this may nullify a warranty.
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phased out. Instead, cooktops are now fitted with electronic igniters which spark
at the base of the burner to ignite the flame; these are prohibited on Yom Tov. One
may turn on a burner only if he can do so without causing the electronic igniters
to engage. If it is possible to activate the gas flow without engaging the electronic
igniter, the burner may be lit by holding a pre-existing flame to the burner (from
a candle or a match lit from another burner) when turning on the gas. The easiest
option would be to turn on the burner before Yom Tov. It goes without saying
that one may increase an existing flame on Yom Tov when necessary for food
preparation.

As is the case with an electric stovetop, one can only lower the flame on a gas
burner when doing so is for the benefit of the food. An example of this is keeping
the food warm while preventing it from burning, However, one may not turn off
the flame completely.

ErecTrIC OVENS

As with cooktops, one is forbidden to directly initiate a fire or heat to an
electric coil due to the prohibition of molid. If the oven was turned on before Yom
Tov, the temperature setting may be raised as necessary for cooking if one is sure
that electricity is flowing to the element at that time or there is no digital readout.
Also, one may not cause a light or icon to go on during Yom Tov. If a light goes
off and on indicating when power is flowing to the heating element, then the
temperature may be raised when the light is on.

Generally speaking, one may lower the oven temperature provided it is
necessary for food preparation for Yom Tov and a light or icon will not turn off
when doing so.

If an indicator light displays when power flows to the oven, one may lower the
oven temperature when power is not flowing (indicator light is off ) even if it is
not needed for the food.

Some Sabbath Mode ovens are designed to work on a delay when in Sabbath
Mode, and the display will not change. Furthermore, this feature permits
raising the temperature on Yom Tov at any time, regardless of when power is
flowing to the oven. This is because when one adjusts the dial or keypad, it is
not directly causing the temperature of the oven to change. Therefore, this action
is considered a grama, an indirect action, which will cause the temperature to
be raised. Even with these types of ovens, it is better to lower the temperature
only when necessary for food preparation or enjoyment of the Yom Tov. (Other
features of Sabbath Mode ovens are discussed later in this article.)

Gas OvVENs

Older ovens were ignited with a pilot light. As explained earlier, this is a
small flame from which the oven drew its fire when turned on. In halachic terms,
this allowed the user to turn on the oven during Yom Tov without a question of
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transgressing the prohibition of Molid.

As with gas cooktops, new ovens are equipped with electronic igniters
commonly known as a glow plug. When turning on the oven, the power to the
glow plug is initiated. When the glow plug is hot enough, gas begins to flow and
starts the flame. When the oven chamber reaches the temperature set by the
thermostat, it turns off the flow of gas and electricity. As the chamber loses heat,
the oven restarts the glow plug which in turn restarts the gas in order to bring
the chamber back to the required temperature. Since one may not directly initiate
the flow of electricity to the glow plug during Yom Tov, he must turn on the oven
before Yom Tov.

When raising the temperature of the oven during Yom Tov, one must be
sure that he is not initiating the electric current to the glow plug. Therefore,
if one sees the glow plug glowing (detectable because it gives a bright orange
light, which can be seen through the side vents on the floor of the oven) or if the
flame is on, one may raise the temperature. As discussed earlier with regard to
stovetops, one may lower the oven setting only when needed in order to benefit
the food. It is important to note that some ovens will display a digital readout of
the temperature when it is raised or lowered. This would pose a halachic question
of writing and erasing, both of which are prohibited acts on Yom Tov.

COMMONLY ASKED QUESTIONS

Now that we have reviewed the basic rules, let us look at some frequently asked
q y
questions about oven and stovetop use on Shabbos. The responses have been

provided by Rabbi Moshe Heinemann, shlit"a, STAR-K Rabbinic Administrator.

Q.Ihave a smooth-top electric stove. The manufacturer says that this should
not be covered or it will crack. Can I leave my food on the smooth cooktop on
Shabbos without a blech?

A. It is customary to cover the heat source, as was done in the past when one
cooked directly on embers. The concern at that time was to prevent stirring the
embers to add heat. As noted earlier in the introduction, today the primary
concern is that one should not try to raise the heat so that the food will cook
faster. When one cannot place a blech on the stovetop, it is sufficient to cover the
controls and leave the cooked food on the stovetop.

Q. During Shabbos, may I adjust the temperature of an oven that has a
Sabbath Mode feature?

A. No! The temperature adjustment feature in the Sabbath Mode oven is for
Yom Tov use only. (This issue is addressed in the Kashrus Kurrents article
entitled, “Oven Kashrus: For Yom Tov Use.” ) On Shabbos, one may not adjust
the temperature as this would cause the fire to burn or be extinguished. The
Sabbath Mode does not permit one to place food in the oven to cook or reheat

on Shabbos.
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Q.May Ileave cooked food inside an oven that was turned on before Shabbos?
A. Yes. However, due to Shehiyah the controls for the oven should be covered
or taped. It is customary to cook all food before Shabbos to the point that it is
edible for the average individual.

Q. May I take out some food from the oven and leave the rest to remove later?
A. No. When one opens the oven door, he is letting cool air into the cavity. The
thermostat will sense the loss of heat and compensate for it through additional
burning; when one opens the oven door, he indirectly causes additional burning.
This is a gram haavara which is rabbinically prohibited. Normally one does not
want the heating element to go back on if the oven is empty. Even though opening
the oven door will cause the element to burn longer, this is an unintended action.
On the contrary, it is a needless waste of gas or electricity. This is considered a
psik reisha d’lo nicha lei. Although we do not allow a psik reisha d’lo nicha lei on a
Torah prohibition, this action occurs indirectly as a grama and is only a rabbinic
prohibition." Thus, when there are a combination of factors (e.g., a grama on a
psik reisha d’lo nicha lei) it is permitted.

If one leaves food in the oven after the door has been opened, he obviously wants
the oven to go back on. This is prohibited as a psik reisha d'nicha lei, as if one
intended to cause the fire to burn longer. If one accidentally opens the oven door,
all of the food must be removed and the oven door cannot be opened again

during Shabbos.

Q. My oven and warming drawer have a delayed start timer feature. May I
set it to turn on Shabbos morning and place the food to be heated there on
Shabbos before the pre-determined time?

A. No. Food may not be placed in the oven on Shabbos.

Q. May I open my oven to remove food on Shabbos?

A. First, one must be sure that opening the oven door does not trigger a light,
icon or electrical switch or flame to go on or off. In the case of convection ovens,
opening the door may cause the circulating fan to go off. Even though these
actions are not intended, they are prohibited as if there was intent since this is an
automatic consequence. If opening the oven door does not automatically set off
an electrical reaction, then one may do so in order to remove food on Shabbos,
provided that all the food is removed at that time.

NOTE: The oven door is commonly designed with a plunger switch that turns
on lights or icons as the door is opened. If this plunger switch is disabled, it may
prevent any prohibited reactions. Some STAR-K Sabbath Mode ovens have a
feature that disables all icons, lights or signals that allows the oven door to be

opened on Shabbos and Yom Tov.

11. Also, it is a melacha sheeino tz’richa legufo.
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Q. May I use a warming drawer on Shabbos?

A. As discussed eatlier, one may not put food into a warming drawer on
Shabbos. Most warming drawers are regulated by a thermostat, which renders
them halachically identical to a regular oven. When you open the drawer to place
the food inside, you will cause the burner to go on and compensate for the heat
loss that was created. By keeping food in the drawer, one is clearly desiring this
extra heat. This is prohibited on Shabbos."? If the food was placed in the drawer
before Shabbos, a warming drawer must be completely emptied the first time it
is opened.

A warming drawer with adjustable temperature settings that include temperatures
over yad soledes (120°F) is like an oven, as it has the same restrictions as an oven
and its controls must be covered. If the warming drawer’s settings are all below
yad soledes then there is no gezeira (rabbinic prohibition) to cover the controls.
However, one may not change the setting on Shabbos.

Q. Why is one allowed to push a button on the keypad of a Sabbath Mode
oven on Yom Tov?

A. Pushing any button on an oven in Sabbath mode starts a process internal to
the computer without any heat, light, sound, movement or anything tangible that
can be perceived. This is not considered a melacha and is permitted on Yom Towv.
When a melacha is finally accomplished, such as turning on the heating element
in the oven, it is done through a grama (an indirect act) because there is a delay
of 15-25 seconds before the heating elements can be activated. This grama is
permitted on Yom Tov but not on Shabbos.

Q. Can one turn on a Sabbath Mode oven on Yom Tov or Shabbos?
A. No. This is because it directly causes the display to change, which is prohibited.

Q. Can I set the Timed Bake feature on Yom Tov?

A. No. For those ovens that have the Timed Bake feature included in the Sabbath
Mode, it can be set only before Yom Tov. This will allow for one-time usage. Once
the oven shuts off, it cannot be used again for the remainder of that Yom Tow.
Timed Bake mode may not be set on Yom Tov, and certainly not on Shabbos.

Q. May one turn off the stove or oven to conserve energy on Yom Tov?
A. No. One is only permitted to lower the setting when necessary to benefit food
preparation for Yom Tov.

Q. May one lower the setting on a Sabbath Mode oven even when it is not for
the benefit of the food?

A. Sabbath Mode ovens that are equipped with a delay may be lowered on
Yom Tov. This is because the reaction of the oven in lowering the temperature

12. Psik Reisha on the burning
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is the result of a grama (indirect action). Extinguishing or lowering a flame is
permitted on Yom Tov only when it is needed for food. However, the restriction
applies where one directly performs the action of Kibuy. In this case, when the
computer lowers the temperature after a pre-programmed delay in response to
one’s instructions, it is called gram Kibuy and it is permitted.

Q. Can I open and close a standard oven door at any time on Yom Tov?

A. On Yom Tov, one may open and close the door of an oven in order to handle
the food as needed, provided doing so does not cause a light or icon to go on as a
direct result. On Shabbos, there is a problem with opening the oven door because
it will cause additional burning in the oven. This is prohibited on Shabbos"’ but
permitted on Yom Tov.

13. On Shabbos, while the oven is operating, the door may be opened once and all the food
removed; the door may then be closed. For further information about oven usage on Shabbos, see
“Oven Kashrus: For Shabbos Use” on our website at www.star-k.org.
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