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Thesis synopsis
The Second Temple Sisterhood Cookbook

The motivation for the thesis comes from the author's personal interest in cuisine and
cooking. He grew up in an Ashkenazic Jewish family and has personal connections with the
dishes under discussion. From a young age, he started cooking, and he has traveled through
many Jewish communities observing their food customs (and eating). While many
cookbooks have been published on traditional Jewish foods, there are few didactic ones.

As the cookbook review will reveal, certain Orthodox institutions have recently
published a number of halachic instructional cookbooks. None of them give a comprehensive
history of the dish or an assessment of halachic development.

This thesis is comprised of 5 chapters plus a bibliography and appendices. The three
dishes discussed in the three main chapters of this thesis: Cholent, Cheesecake, and Matzo
Ball Soup are rooted in Jewish halachic, that is, legal tradition.

Each chapter follows the following format: introduction, textual development,
culinary/cultural history and testimonials. Concluding remarks on each chapter are given in
chapter 5. The testimonials are used to bridge the divide between the technical details of the
recipe and personal memories. They are intended both as a way to derive anthropological
data and potentially as excerpts for use in class discussion.

The interviews were collected from personal contacts of the author in various Jewish
communities. An attempt has been made to draw from across the religious Movements, as
well as from secular Jews. Each respondent received a set of questions on a given recipe via
email or Facebook.

The three recipes are selected as they allow the discussion of three major elements of
Jewish dietary Law. The selection on Cholent covers the development of Shabbat cooking
restrictions. The chapter on Cheesecake discusses the separation of milk and meat. Finally
the exposition on Matzo Ball Soup gives an introduction to the dietary practices of Judaism'’s
most universally observed holiday.

After background research and collecting cookbooks, source-text review began.
Drawing on the author’s prior knowledge of the field, it was possible to quickly collect relevant
Hebrew and Aramaic text starting with the Tanakh and moving through to the modern day.
Several printed secondary sources and instructional guides online also provided extensive
halachic footnotes. The most difficult material to find was the first record of Cholent, often
alluded to in prior works without a citation. Consequently, the citation was only available in an
obscure Hebrew text, which led to tracking down a copy of Or Zarua (see bibliography) and
transcribing the material.

Cultural and historical materials were collected from gleaning secondary sources (see
bibliography) and following footnotes, or relying on the personal experiences and prior
knowledge of the author.

Testimonials were collected over a series of weeks prior to or concurrent with the
composition of each chapter.
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Abstract:

This thesis investigates the history and culture surrounding three popular "Jewish" foods:
Cholent, Cheesecake, and Matzo Ball Soup. It recounts the history and development of each
dish and considers testimonials of how people link the dish to their religious/cultural identity.
It also follows the development of Jewish Law as it pertains to the individual recipes. There

are three main chapters, one for each recipe, an introduction, and conclusion.

Acknowledgeme

This thesis would not be possible without the advice of Dr. Yaffa Weisman, who oversaw its
composition. It also owes a deep debt to the late Rabbi Gil Marks, for his excellent research
on Jewish food. The entire faculty of the Hebrew Union College (particularly Rabbi Dr. Dvora
Weisberg) also deserve a round of applause for making this work possible. The author would
like to particularly thank his wife, Noemie, for her patience with the writing process. Finally,
many thanks to all those who contributed testimonials, without which this thesis would have

remained unrealized.

ROSNER, Jason S. The Laws of Cheesecake Pg: 2




-CHAPTER 1-

INTRODUCTION

The Second Temple Sisterhood Cookbook: beloved Jewish foods from ancient times to

the present

Submitted in Partial Fulfillment of Requirements for Ordination Hebrew Union
College-Jewish Institute of Religion School of Rabbinic Studies

Los Angeles, California

Date: 2015
Adviser: Dr. Yaffa Weisman, Director,The Frances-Henry Library

Adjunct Associate Professor of Modern Jewish Studies

ROSNER, Jason S. The Laws of Cheesecake Pg: 3




Introduction
Cooking is a language through which a society unconsciously reveals its structure.
-Claude Levi-Strauss’

This thesis contains three central chapters covering the origins of popular Jewish
foods. Jews are often viscerally connected to particular recipes and show a great deal
of interest in their origin. Usually this interest is limited to a given food's history within
their own family, how their grandparents made it and so on.

The three dishes discussed in the main chapters of this thesis: Cholent,
Cheesecake, and Matzo Ball Soup are rooted in Jewish halachic, that is, legal tradition.
Each one also has interesting cultural nuances. To effect an immersive learning
experience, each chapter contains the scriptural and legal history of a recipe, its
development over time, some cultural trivia, and the author’s version of how to best
make the food.

The material is in a straightforward form, with narrative explanations between
primary (or secondary) sources. It is meant to be a collection of material for later use,
redaction into source sheets, lectures, or hands-on learning in the kitchen itself.

The motivation for the thesis comes from the author’s personal interest in cuisine
and cooking. He grew up in an Ashkenazic Jewish family and has personal connections
with the dishes under discussion. From a young age, he started cooking, and he has
traveled through many Jewish communities observing their food customs (and eating).

While many cookbooks have been published on traditional Jewish foods, there are few

' Strauss, Claude. The Origin of Table Manners. New York: Harper & Row, 1978.
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didactic ones. As the cookbook review will reveal, certain Orthodox institutions have
recently published a number of halachic instructional cookbooks. None of them give a
comprehensive history of the dish or an assessment of halachic development.

Beyond cooking, the author also has a great interest in the development of
Jewish Law as impacted by history and local custom. Each chapter contains a running
history, observances and practices, and their reflection in Jewish Law. These
assessments are not exhaustive, but comprehensive enough to serve as pedagogical
frameworks for the implementation of the thesis as a series of adult education courses.
Generally, the source material begins with the Tanakh and continues through the
Talmud and Legal Codes through to the present day.

Therefore, each chapter follows the following format: introduction, textual
development, culinary/cultural history and testimonials. Concluding remarks on each
chapter are given in chapter 5. The testimonials are used to bridge the divide between
the technical details of the recipe and personal memories. They are intended both as a
way to derive anthropological data and potentially as excerpts for use in class
discussion.

The interviews were collected from personal contacts of the author in various
Jewish communities. An attempt has been made to draw from across the religious
Movements, as well as from secular Jews. Each respondent received a set of
questions on a given recipe via email or Facebook. The questions (quoted in their

responses) cover the food itself, their memories of the food, and potential links to their
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Jewish identity. In some cases, the respondents used the questions as prompts for
general discussion, not following their format precisely.

Overall, the thesis was enjoyable to write. It weaves together topics of interest to
the author, and hopefully any reader will be able to glean something of interest from the
contents.

Research methodology:

The research for this thesis began in mid-2014 with the collection of cookbooks
and secondary sources about various recipes. Originally it was to include seven
recipes, but was cut to three in order to be manageable given time restraints. Chapters
iIt, Ill, and IV are between twenty five and thirty pages each, thus a seven recipe thesis
would have dramatically exceeded the page requirements and composition schedule.

The three recipes are selected as they allow the discussion of three major
elements of Jewish dietary Law. The selection on Cholent covers the development of
Shabbat cooking restrictions. The chapter on Cheesecake discusses the separation of
milk and meat. Finally the exposition on Matzo Ball Soup gives an introduction to the
dietary practices of Judaism’s most universally observed holiday.

After background research and collecting cookbooks, source-text review began.
Drawing on the author’s prior knowledge of the field, it was possible to quickly collect
relevant Hebrew and Aramaic text starting with the Tanakh and moving through to the
modern day. Several printed secondary sources and instructional guides online also
provided extensive halachic footnotes. The most difficult material to find was the first

record of Cholent, often alluded to in prior works without a citation. Consequently, the
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citation was only available in an obscure Hebrew text, which led to tracking down a copy
of Or Zarua (see bibliography) and transcribing the material.

Cultural and historical materials were collected from gleaning secondary sources
(see bibliography) and following footnotes, or relying on the personal experiences and
prior knowledge of the author.

Testimonials were collected over a series of weeks prior to or concurrent with the
composition of each chapter.

Dietary Laws:

Judaism links holiday observance directly with eating. Most holidays include
elaborate demands to eat or not eat particular foods. After the destruction of the
Second Temple (70 CE), Judaism's sacrificial cult was ended for good. As personal
religious observances flourished, so did personal dietary laws.

In modern Judaism, the most commonly referenced dietary laws are: Sabbath,
forbidden foods, meat and milk separation, and Passover laws. These are the most
widely known, although there are many more such as tithing and restrictions on wine.
The forbidden foods (especially pork) are referenced in Chapter Il

The Sabbath restrictions prohibit the cooking of food (and starting of fire) on the
Sabbath. From the original Tanakh restrictions, there are 39 parent categories of
forbidden activities. Non-observant Jews are familiar with some of the practices that
result from these laws such as lighting candles Friday night. Chapter |l will explore the
cooking restrictions of the Sabbath through a food that grew out of these very

prohibitions, namely Cholent.
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The second major area of dietary Law is the separation of milk and meat. These
laws have their roots in ancient dietary practices and have developed greatly over time.
Chapter Ill will discuss their development and modern implementation. The degree to
which a Jew separates milk and meat is often a direct marker of religious observance,
and thus identity.

Passover restrictions against eating leaven create a large shift in diet for the
seven or eight days of the holiday. They also created foods that are enjoyed throughout
the year such as Matzo Ball Soup. Quintessentially Jewish in character, these foods
are common in the United States and are strongly linked to Judaism in the public
consciousness. Chapter IV will present the development of the leaven restrictions and
present the practical outcomes of those laws.

Types of Cookbooks:

Jewish cookbooks have a variety of formats, each corresponding to the rationale
of the author. The most common is a general Jewish cookbook, like The New Yorks
Times Jewish Cookbook. These books are straightforward, although they often have
some testimonials included, or brief introductions to culture and recipes. American
versions will most often include traditional Ashkenazi recipes and a few Sephardic ones.
They are often viewed as maintaining or validating a mainstream Jewish culture.

One of the most recent innovations in Jewish cookbooks are the instructional
guides. Many of these are published by Orthodox institutions and include instructions
on how to observe the dietary or Sabbath laws. A cursory search of any internet book

dealer will reveal myriads of these book such as: Joy of Kosher, Passover by Design,
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Hip Kosher, and the Modern Kosher Kitchen. These books are often a subtle (or not so
subtle) form of Orthodox outreach. They are primarily intended for Ba’alei Teshuvah,
those who are newly Orthodox and wish to learn more about kosher cooking.
Traditionally, recipes were passed within families. As we will discover later, Jews who
become Orthodox later in life often bring their tastes with them. Consequently, the
Orthodox world has become enamored with specialty cuisine (sushi, Thai food, etc).

Some of the instructional cookbooks offer ways to create kosher versions of
non-"Jewish” dishes like Enchiladas or Pastrami-Bacon. This type of book suggests to
its readers that a kosher lifestyle is compatible with broad modern tastes. Other books
focus on traditional Ashkenazi or Sephardic dishes. These books evoke a romanticised
religious past in order to make Ba’alei Teshuvah feel that they are participating in an
unbroken chain of Tradition. This subtle power play by Orthodox outreach
organizations propagate the falsehood that Orthodox Judaism has remained unchanged
since the Revelation at Sinai. Any cursory exploration of Jewish textual and religious
development will immediately dismiss this claim as invalid.

The next type of cookbook is the Synagogue, Sisterhood, Brotherhood, or Lodge2
variety. These cookbooks were especially popular from the 1950s to the 1990s and
many groups reflected their individual mission through their choice of recipes. We will
see an example of mission statement through recipe choices in Chapter Il with the Leo
Baeck Temple Cookbook. These cookbooks create group solidarity and are seen as a

way of preserving traditional recipes and practices through the period of post-WW I

2 “Lodge” here includes anything from B'nai Brith to the National Council of Jewish Women to Hadassah.
Any non-synagogue Jewish association publishing its own cookbook.
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suburbanization. Shifts in Jewish identity towards more individualization and fluidity
have led to a decline in this variety of cookbook.

What we shall term “memorial” cookbooks make up another category. These
cookbooks attempt to document Jewish foods that are perceived as in danger of
extinction. They present a vanished or vanishing world through food, and sometimes
testimonials. The Jewish community of Stockholm published an excellent cookbook in
this vein, Judiska mat i svenskt kok'. After WW Il, Sweden received a large number of
Jewish refugees. The refugees did not generally speak to their children about their
experiences before or during the war. While cooking however, aging Jews did speak
about their pre-Swedish lives. The cookbook thus, contains their recipes for distinctly
non-Swedish foods, paired with stories about their previous lives. Other cookbooks of
this type include the Holocaust Survivor Cookbook® and The Sephardi Kitchen.’

The Sephardi Kitchen straddles two types of cookbook. It is a memorial
cookbook representing specialty regional cuisine. One anxiety present in
non-Ashkenazic communities is a fear losing particular Jewish subcultures. In the
United States and Israel, Ashkenazim have dominated the cultural landscape for
decades. It is only recently that there is a new sensitivity to the unique contributions
(and foods) of other Jewish subcultures. Sephardic food (writ large) is rising in

popularity, as well as localized non-Polish/Russian Ashkenazi dishes. One finds

3 “Jewish food in a Swedish Kitchen.” Fried, Eva, and Marina Burstein. Judisk Mat | Svenskt Kék: Mat,
Minnen & Tradition. 2. Uppl. ed. Stockholm: Hillelférlaget, 2003

4 Caras, Joanne. Holocaust Survivor Cookbook: Collected from around the World. Port St. Lucie, FL: Caras
& Associates, 2007.

5 Sternberg, Robert. The Sephardic Kitchen: The Healthful Food and Rich Culture of the Mediterranean
Jews. New York: HarperCollins Publishers, 1996.
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cookbooks specializing in Greek or Syriac Jewish cuisine, the Gumbos of the Cajun
South, Bukharian foods, and Alsatian.

There are also books like Rabbi Gil Marks Encyclopedia of Jewish Food, which
give a great deal of historical information. These books straddle the line between
cookbook and food anthropology.

Review source material and prior secondary literature:
This section contains an assessment of some materials used in the construction of the

central chapters.

B esponsa Project, D se

This database is a collection of Jewish religious and legal texts. It contains searchable
copies with connecting internal hyperlinks including Tanakh, Mishnah, Talmud, legal
responsa, and works of mysticism. The database is available on CD or by subscription
over the internet. All primary source material in Hebrew, unless otherwise indicated, is

from this database.

Klein, Isaac. A Guide to Jewi eligious Practice. New York: Jewis eo

Seminary of America :, 1979.

The author was a noted professor at the Jewish Theological Seminary and this work is
considered a handbook for Conservative Jewish observance. The book is arranged by

topic (holidays, life cycles, etc) and includes instructions as well as legal references. It
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is an excellent resource for finding citations in original legal texts such as the Shulchan

Aruch or Mishneh Torah.

Kraemer, David Charles. Jewish eati identi e .[New ed. London:
Routledge, 2009.

The author presents an anthropological/historical view of Jewish eating practices. He
starts with the biblical period and continues through modern day arguments about
kosher standards. The book conjectures that Jewish dietary practices evolved in
reaction to surrounding cultures. He draws heavily on Jewish textual sources,
particularly Talmud and legal codes. Kraemer is a professor of Talmud at the Jewish

Theological Seminary.

Lowenstein, Steven M.. The Jewish cultural tapestry: Jewish folk traditions from Persia
to Poland. New York: Oxford University Press, 2000.

The author is a retired professor of Jewish History from the University of Judaism and a
practicing Orthodox Jew. His work is a thoughtful reflection of the current state of
American-Jewish identity. The book presents historical background for many current
phenomena and is helpful for understanding various Jewish subgroups. Food and

eating are major components of the Jewish cultures explained in the book.

s Gi cvclopedia of Jewish food. Hoboken, N.J.: Wiley, 2010
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The author was an ordained Orthodox rabbi and outstanding food schollar. His work is
a collection of ingredients, recipes, and culinary concepts arranged in encyclopaedic
format. Most entries contain information about the history and significance of the food.

He presents food as a blending of Jewish cultural and religious experience.
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-CHAPTER 2-

CHOLENT
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Cholent is a slow cooked dish that is often made of low cost ingredients. It
generally contains fatty meat, root vegetables, onions and garlic, paprika, and
sometimes kishke (filled sausage). It sometimes includes bulgar wheat or rice. The
ingredients are placed in a pot or slow cooker and simmered on a low heat for 12-18
hours.

Cholent? is a quintessential Ashkenazi stew, once prepared primarily for the
Sabbath but now commonly eaten on Thursday and Saturday night as well. The origins
of Cholent date back to medieval France, and the ingredients varied within Europe
depending on availability and price. Cholent is enjoying a surge in popularity in the
United States and Canada correlated to a shift towards the poles of the religious
spectrum. Jews moving towards the more observant end of the spectrum often view
Cholent as an identifying marker of a Shomer Shabbat lifestyle. The reasons for this
phenomenon are complex and attached to claims of “authenticity” by Ashkenazi
Orthodox outreach organizations.

Since Cholent is intimately connected to observance of Jewish Sabbath Laws,
cooking and serving it can be understood as an identity statement. Within 21st century
Ashkenazi Orthodoxy, cooking and eating Cholent has experienced elevation to a
sublime religious activity, a cultural statement, or a reinforcer of gender roles.

In Conservative (Jewish) circles, Cholent serves as a connector to the
European-Jewish ancestry that drove the United Synagogue of Conservative Judaism

throughout the 20th century. Although it was not widely consumed in Conservative

8 Sometimes spelled Chulent, Tsholent, or Tzalent, depending on transliteration from Hebrew or Yiddish.
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households in the last two generations, it is experiencing renewed interest as the
Movement searches to redefine itself.

Nowadays, Cholent, once exclusively a meat based dish, sometimes suffers the
indignity of being made without meat at all! Vegetarian Cholent, an attempt to marry a
traditional aesthetic with modern sentiment, has become quite the rage.

Reform Judaism has a troubled relationship with Cholent. Since 19th and 20th
century Reform Judaism often involved breaking away from the Sabbath Laws, Cholent
became persona non grata. Other Ashkenazi foods remained, primarily Friday night
foods such as Matzo Ball soup and Gefilte Fish, and some Saturday lunch foods; but
Cholent faded into obscurity. For example, while the Leo Baeck Temple Cookbook from
as recently as 1990 lists Boeuf Bourguignon, Borsht, and Red Caviar Madrilene in the
same volume, there is no mention of the slow simmering Shabbat staple.”

Origins and Laws of Cholent

The importance of hot food:

Cholent as a hot Sabbath dish fulfills a critical role within Jewish life. Rabbinic
Judaism is based not only on the contents of the Tanakh, but also on the Oral Law.
From the 7th to 9th centuries, Rabbinic Judaism engaged in an important polemic
against Karaite Judaism (from the Hebrew n'xap: reading/written). Karaite Judaism
maintained that only the Tanakh (the Written Torah) was Divine in origin, and not the

Oral Torah (as transcribed into writing the in Mishnah and Talmud).

7 Litchmann et al. The Original Leo Baeck Temple Cookbook. Los Angeles, Bristol Press, 1990.
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One of the important distinctions between Rabbinic and Karaite Jews is the
employment of fire (and more recently electricity) on the Sabbath. Karaite Jews
maintain that fire may not be used at all, while Rabbinic Jews permit the use of fire and
electricity provided they are kindled before the Sabbath (or turned on by an automated
timer). Thus, the common use of Sabbath candles in Rabbinic Judaism, which are
kindled before the onset of the Sabbath and serve to light the house for dinner. Kindling
Sabbath candles so as to use their light after sundown of the Sabbath is not only a
spiritual practice, but a polemic against the reading of Tanakh (Written Law) without the
supplementary Talmud (Oral Law). So too is eating hot foods, kept hot through
insulation or the application on continual heat. Cholent, and hot Sabbath foods in
general, reflect the dominant acceptance of Rabbinic Judaism over Karaite Judaism.

There are several overlapping restrictions and requirements that create the
Jewish legal environment in which Cholent is situated. It can be pictured as a venn

diagram with Cholent at the center.

Delighting in
the Sabbath (ie eating
hot food/meat)

Prohibitions
e.g. Cooking

8iblical,
Mishnaic/Tamiudic,

Ingredients

Cultural
environment and
available technology
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Cholent has a fascinating history. Even though the name “Cholent” and the particular
variety that is now part of the Ashkenazi-Jewish consciousness did not appear until the
12th century, the history of Cholent starts with verses in the Tanakh. The fortifying and
aromatic dish that has caused stomachs to rumble for over 800 years has an origin
story that has its roots in the foundational document of the Jewish people.

From a strict interpretation of the Tanakh verses, it appears that the result of
doing any kind of productive work, or having a fire within your residence is strictly
prohibited. These prohibitions cause problems when they are combined with the
command to “delight” in the Sabbath, which is associated with having hot food
(especially for Saturday lunch). If one cannot light a fire after sundown on Friday (or an
oven), it causes difficulties with fulfilling the duty of having a hot and edifying lunch on
Saturday (often followed by a nap). These are the verses in the Tanakh that form the
basis for Sabbath cooking rules:

NIDD Y9N NN NININ M2 AWUNR2 2 Npd' nin 97700 DY NID YT '3 NAWDTNX DRINYA
n'py 20
Nin 1AW Di'a NINYA NYYN™72 p1i?'? W [INQY NaY 'W'awn Divd NONN nwy! D' Ny
You shall observe the Sabbath, for it is sacred to you, and anyone who violates it bym:JI
doing work on it, their spirit shall be cut off from among the people. Six days you shall
do work and on the seventh is a Sabbath, a sacred Sabbath to God, and anyone who

does work on the Sabbath day shall certainly die.
Exodus 31:14-15

A NINYA 2 YYD I |IN2Y naY U 027 N 'WRAWn D' NN nWyn 0! YUY
naYn oin 0yNawn 153 UK NVANNY
Six days you shall work, and the seventh day shall be a sacred Sabbath for you, a
Sabbath to God, and anyone who does work on it shall die. You shall not kindle a fire in
any of your camps on the Sabbath.
Exodus 35:2-3
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These verses are the origin of one of the major disagreements between Rabbinic and
Karaite Judaism, and Rabbinic Judaism emerged dominant from the struggle.

In the above Tanakh verses, work is not clearly defined, nor do the verses define
the permitted uses of fire. The Mishnah, a written codification of the Oral Law from the
2nd century CE, elaborates the 39 types of “work” that are described in the Tanakh as
forbidden on the Sabbath.? The types of work are based on daily activities done around
the desert Tabernacle. Among these types of work is found cooking. Additionally, as
an elaboration of the above verses, not only is lighting a fire forbidden, but kindling,
stoking, or transferring a fire are also forbidden.

Mishnah Shabbat 2:8 explicitly permits the placing of foods onto a continual and
sustained heat source prior to the Sabbath, which clears the way for Cholent, a dish first
mentioned almost 1,000 years later.

790 1N NN 77T DN DMWY NDWN OY NAY 1Y 1N )N Mi? 0T 1Y 0NAT N
AN DNIN DX PRYTAPRE 0790 DX 171200 PRI XTI DN YN IR NDWN 'K 790 Ndwn
"IN DX INI0I 2YNT'NATA DX wYn
A man is required to question his wife about three topics on Friday prior to the Sabbath.
[He asks] have you tithed, have you prepared the eruv, and have you lit the lights? If he
is not sure whether darkness has fallen [and the Sabbath is just about to start], he may
not tithe, or ritually wash vessels, or kindle lights, but he may tithe, set up an eruv, and
arrange his provender on the heat source.
Mishnah Shabbat 2:8

The second principle that lays the groundwork for Cholent is the injunction to eat
meat on the Sabbath. This principle is rooted in the command to make the Sabbath “a

delight® (oneg). The command is found in Isaiah 58:13:

8 Mishnah Shabbat 7:2
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nivyn AT TN Pl WiTRY AV N7 DXOPI TR DI 789N Niby 1731 NnaWn 2'WnTox
| 127 12T YN KivAn 17
If you turn away your foot on account from Sabbath, from pursuing business on My holy
day, and you call the Sabbath a delight, and a sanctified and honorable day for God,
and respect it, and not going upon your [own] path nor pursuing business or speaking of
[business on it]...

In this single verse, there are several concepts that will be unpacked and elaborated
over the next several millennia. When Isaiah speaks of “calling the Sabbath a delight,”
his words are often combined with another verse in the book of Deuteronomy to make
the link between joy and eating meat.

07X @i 197 DNNWI DY A7 DM AN
And you shall make a peace offering and eat it there and you shall rejoice before
Y-H-V-H your God.
Duet. 27:7

Moving ahead to the Talmudic period®, eating of meat and drinking of wine on festivals
were elevated to an important and required status. Unlike in the Tanakh, where meat
production is primarily controlled by Priests, meat consumption happens in the home
rather than the Tabernacle or Temple.

NTIN' 20 .M - DNRWA DN 12N DINNYIN 1XIY L7302 101 021 N2 NN 0T 2N 3207 DN
PMIX NN 2 AT 20NN - DAY N2 D'WIN L[N XD 0L, DNY TINDQ D'WIN MR
'N 197 NNnYi DY NN 0'YY NNATIA MNIY W) KX DNNRY |'X - 01 UTiMn DAY |
YIIN 227 NN 113 INKIY L)1 KN DNNY IX - DU WTNN DL PRY 1YL NN
Our Rabbis taught: a person is obligated to make his wife, sons, and daughters happy
on [Sukkot], as it says in the Torah, “you shall be happy on your holiday [sukkot].” What
does it mean to make them happy? Rabbi Yehudah says: for men, with what is
appropriate for men, for women with what is appropriate for women, with wine...It was
taught that Rabbi Yehuda son of Batyra said: at the time when the Temple stood, there
was only celebrate [when it included] meat and wine, as the Torah says “your sacrifices
and your peace offerings you shall eat there and you will rejoice before Y-H-V-H your

¢ From the 3rd to 6th centuries CE
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God.” Now the Temple no longer stands, and there is only happiness [when] wine [is
consumed], as it says in Proverbs, “wine gladdens the heart of man.”
Bavli: Pesachim 109a

It is important at this point to recognize that the driving force of Jewish Law
revolves around the definitions of certain words. In the Tanakh, a command such as
“rejoice!” requires a definition, and that definition changes over time. One part of the
Talmudic endeavor is to compare different places words are used, and try to establish
definitions for such commands as “rejoice!” If there is a command to “rejoice!” on
Sukkot, and the word “rejoice!” appears elsewhere as well, then the definition in one
case is transferable to define the appearance of the word in another case. This
principle is known as a G’zerah Shavah (lit. equal decree), where the context and
definition of a concept appearing in one verse of Tanakh may be applied to another
verse.

The concept of eating meat (in this case on Sukkot) is also applied to the
Sabbath, as the principle is transferable according to the equivalency that is often made
between a majority of the laws for the three Festivals (Sukkot, Passover, and
Shavuot/Pentecost). These texts explain the requirement for meat, and the phrase
“there is only joy with meat and wine” has become a proverb of its own within the
Jewish community. One often finds it quoted, especially by young yeshiva students, as
a justification for gluttonous meat consumption on the Sabbath and holidays.

“Ein Simchah bli basar v’yayin,” the phrase under discussion, appears in
Maimonides’ Mishneh Torah, a legal compendium composed in Egypt between 1170

and 1180, without its Talmudic context. Maimonides says
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And for men, [on holidays and by implication Shabbat] they should eat meat and drink
wine, for there is no joy without meat and there is no joy without wine.
Laws of Yom Tov: 6:18

Maimonides has indicated an important shift in the understanding of meat consumption.
In the original passage in the Talmud, meat consumption was linked to Temple service,
and after its cessation, only wine was required for joyous occasions. Perhaps
Maimonides is reflecting a shift in understanding, or perhaps his community has more
access to meat. While Maimonides is writing from a Sephardic community in Egypt,
slow-cooked meat stew was popular across the Jewish world at the time.

Maimonides’ writing comes just around the time the word “Cholent” first appears.
Cholent mentioned in an Ashkenazi work, Or Zarua (composed in 1260), by Isaac ben
Moses of Vienna. Within Sephardic communities (and most halachic texts), Shabbat
stew is known by its Hebrew name, |'mn, and it has different ingredients from Cholent.

| saw in France, in the house of my teacher Rabbi Judah ben Isaac, that
sometimes they take a cool [pot full of] Cholent and on the Sabbath [they take
the already] prepared food and servants light a fire near the pot in order to heat it
well, and there are those who remove it and put it next to the fire... °

There has been a major shift in the understanding of cooking on the Sabbath, related to
the advance of technology. Previously, the temperature at which food is considered

cooking (and thus it is forbidden to raise food to that temperature) was defined as: T

°Qr Zarua, Hilchot Erev Shabbat: 8 (fin).
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12 nT0 (that which is hot enough to make the hand recoil if touched)!'. Defining
cooking in such a way is an indication that Jewish Legal systems were relying on a
premodern approximation of temperature assessment.

All the necessary components are now in play: the requirement to eat meat, the
prohibition of cooking on the Sabbath, and a decentralized diaspora with local
ingredients and local rabbinic authority. Out of this melange, Cholent was born.
Cholent enters the scene:

The variety of stew known as Cholent was invented in France, as a local variety
of hamin (hot food for the Sabbath). Gil Marks suggests that hamin was imported to
southern France around the 11th century.'?> Apparently the stew was so popular that it
began to be cooked by Christians in the area as well. Even at that early stage Cholent
was considered a food linked to Jewish observance. When Provencal Christians began
to produce a version of Cholent, the local Bishops clamped down and forbid the
practice. Despite the interdiction, Cholent retained its popularity among French
Christians and is probably the ancestor of the popular regional dish, Cassoulet.

Ingredients in Cholent varied to reflect what was locally available. As Cholent
spread east from France, the composition (and aiso the spelling of the word) changed.
There is no agreement on the true meaning of the name but suggestions include:
slow-hot/slow-cooked or warmth-of-the-bed (French), warm (Spanish), and even

after-synagogue (a false derivation from Yiddish). Since the dish has so many local

1 Bavli Shabat 40b
2 Marks P. 127
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varieties and is closely linked to Sabbath observance, many Jews rigorously defend
their personal recipes.

During the early stages of its development in France'?, rabbis permitted Cholent
pots to be adjusted and heated during the Sabbath. As the dish spread to Germany,
the halachah changed and the temperature could no longer be manipulated.

After the immigration from Eastern Europe to the United States, halachah
became more scientific. Oral instruction on how to cook Cholent fell by the wayside in
favor of standardized regulations. A loose concept regarding cooking such as nT7o T
11 became a discrete temperature. Moshe Feinstein, a major Orthodox legal decisor of
20th century America, made a scientific ruling regarding regarding 11 nt710 7.'* This
ruling occurred in 1959. He determined the temperature to be 110 fahrenheit. His
ruling enabled an entirely new variety of specially produced Sabbath food-warming
devices. It changed the process of Cholent production from one of approximation, to
one of scientific and mechanical certainty.

In Jewish life of 2014 America, much ink has been spilled relating to cooking on
the Sabbath, and Sabbath laws in general. With the rise of Ba’al T’shuvah Judaism and
an increase of previously non-Sabbath-observant Jews becoming Sabbath-observant,
many instructional books are needed, often in the vernacular. Rather than learning the
rules of how to make Cholent from their parents, or as children in yeshivot or
day-schools, more and more Jews are referring to instructional books or even the

internet.

'3 See footnote Or Zarua
'4 |grot Moshe, Orech Chayim 4:74 “bishul” 103
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Quick reference guides to the laws of cooking, directly relevant to Cholent, are
available from Artscroll (Mesorah) Publications, Chabad.org, and even Cholent-specific
websites such as sichosinenglish.org. While the cultural import of such a shift will be
unpacked in the next section, it is worth taking a look at the strict rules espoused by
such works.

One of the widely used works in this area is Shemirath Shabbath by Yehoshua
Neuwirth. Neuwirth (1927-2013) was an ultra-Orthodox rabbi. The dissemination of his
work, and similar work by Artscroll (Mesorah) Publications indicates the rise of new
stringencies around Sabbath observance. The forward to the second edition proclaims
the triumph of his work, “The wonderful success of the book...which has reached almost
every Jewish home in all corners of the globe...""®

By the time of the book'’s first publication, the cooking implements for Cholent
had changed from placing a metal plate on top of a stove (blech) or baking in an oven
(as was the case during the Middle Ages), to the use of specially constructed Sabbath
compliant vessels. Neuwirth refers both to the special plates, and to automatic

electrical switches'® that enable food to easily remain warm on the Sabbath.

Cholent and Identity:

People are not nonchalant about Cholent - they seem to feel passionate about it
one way or another. This reaction is not only about taste, but also about
mindset: Cholent is either viewed as a delicious and integral component of
religious devotion and Jewish culture or as an old-fashioned remnant of a
disregarded ethnic background and a time when poor nutrition was common.’’

* Neuwirth, Yehoshu, and W. Grangewood.Shemirath Shabbath: A Guide to the Practical Observance of
the Sabbath. Jerusalem: Feldheim, 1984. P. 327

'8 |bid. p.10

7 Marks P. 129
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It is indeed true that Cholent holds a special place within the Jewish psyche, and it is
especially linked with observance. After the haskalah’®, Cholent truly became a culinary
incarnation of halachah. Heinrich Heine, a German poet who straddled the worlds of
Jewish observance and secular Romanticism, mocks Cholent in a parody of Schiller."®

He writes in his poem Princess Sabbath, a parody of Ode to Joy (An die Freude):

Loved one! Smoking is forbidden, for to-day the Sabbath is,
But at noon, in compensation,

Thou a steaming dish shalt taste of,

Which is perfectly delicious-

Thou shalt eat to-day some Schalent!

Schalent, beauteous spark immortal,

Daughter of Elysium

Thus would Schiller’s song have sung it

Had he ever tasted Schalent

Schalent is the food of heaven,

Which the Lord Himself taught Moses
How to cook, when on that visit,

To the summit of Mt Sinai.

Where the Lord Almighty also
Every good religious doctrine
And the holy ten commandments
Publish’d in a storm of lightning.

Shcalent is the pure ambrosia

That the food of heaven composes -

Is the bread of Paradise;

And compared with food so glorious...?°

'8 Jewish enlightenment c. 1770s-1880s

'® Heirich Heine was born into a Jewish family but converted to Christianity at age 28.

2 Heine Pp. 486-487 (translated from German, see bibliography). Dafilr aber heute mittag Soll dir dampfen,
zum Ersatz, Ein Gericht, das wahrhaft géttlich - Heute sollst du Schalet essen!« Schalet, schéner
Gotterfunken, Tochter aus Elysium! Also kidnge Schillers Hochlied, Hétt er Schalet je gekostet. Schalet ist
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Indeed, Cholent is linked to religious identity so strongly that making Cholent for
the first time is seen as an act of becoming more observant.?' Even passively eating
Cholent, not having cooked it oneself, is seen as a religious act. For the purposes of
exploring how this concept unfolds today, let us consider a few testimonies. The
testimonies were collected in December of 2014, via email.

The first testimony comes from a woman in her early thirties of African-American
background. She converted to Orthodox Judaism as an adult, and views Cholent as an

important religious marker.

Question: At what age did you start eating Cholent and
where?

I had my first taste of [sic] Cholet when I was 18 years
old after attending an Orthodox shul for the lst time. The
shul was called Shul By The Shore. I wonder if having that
experience has kind of made having cholet like "the"
Orthodox thing to eat on Shabbat in my mind. Though I know
thats not true.

e i 0 e lent now?
Now I eat Cholet at home, during lunch on shabbat. These
days I mostly just eat the eggs or kiskah ( parve), Other
than that I don't really eat Cholet at any other time. I
feel like it would be a bit out of place. Though I have had
Cholet during the week at friend's home's when it has been
offered to me. Its not my favorite thing to have during the
week ( I kind of hate the idea) but, I've eaten it to be
nice,.

die Himmelspeise, Die der liebe Herrgott selber Einst den Moses kochen lehrte Auf dem Berge Sinai, Wo
der Allerh6chste gleichfalls All die guten Glaubenslehren Und die heil'gen Zehn Gebote Wetterleuchtend
offenbarte. Schalet ist des wahren Gottes Koscheres Ambrosia, Wonnebrot des Paradieses, Und mit solcher
Kost verglichen...

21 “Opservant” is used in order to indicate adherence to Kashrut and Sabbath laws rather than participation

in a particular Movement (Conservative, Humanistic, Orthodox, Reconstructionist, Reform, Renewal, etc.)
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How is eating Cholent linked to your Jewish
eligious devel opment?

Well, eating cholet is totally a Jewish thing for me. If I
hadn't converted to Judaism I don't think I would have ever
tried it.I mean its a real community treat. After talking
with a friend of mine I think I grew up with something
similar as an African American girl with black Louisiana
creole grandparents. I grew up eating and learning how to
make gumbo. Which is basically the same idea (minus the
seafood) given that gumbo is just a mixture of whatever was
available mixed into a big pot and cooked for a long time.
In Louisiana they had seafood so thats a major ingredient.
In Poland they had potatoes so thats in cholet... the same
idea. Humm this makes me wonder if I'll feel the need to
really mix the two dishes in some way in the future.

What special ingredients do vou like in Cholent (eggs,
kishke, types of beans, extra paprika, etc}? Are these

ingredients linked to your community, family, or
background?

Well I've always based my Cholet recipe off of the lst
cholet I ever had because it was amazing. I kind of made it
up, I took a wild guess based around the different flavors.
I think every cholet tastes the best with Kishka and
ketchup ( it gives the cholet a sweet flavor). Also I LOVE
adding eggs to cholet, theres nothing like it. Once I added
honey and that was yummy.

Do you have a favorite story or memory about Cholent

o) ami itional)?
I don't have any memories or stories. Though I guess I can
say I got a kick out of having chocolate (they were
chocolate chips) and cholet at Jewlicious festival one year
at around 3 am on a Saturday. That was a first. [Sarah B., see
appendix 1]
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It is interesting to notice that Cholent was called “the” Orthodox thing to eat. In
her mind, Orthodoxy and observance are synonymous. She felt that eating Cholent
was participating in observant life. As Gil Marks suggests in the quote at the beginning
of this section, few people are ambivalent about Cholent. The testimony continues and
explains that she feels Cholent is only to be eaten on the Sabbath, despite the practice
in very Orthodox circles of eating it on Thursday or Saturday nights.

Importantly, she makes the point that Cholent is similar to Gumbo, a food from
her own family tradition. Presumably it is made from whatever is lying around, it is a
food for the poor, not a delicacy for the rich. While this may have been true in times
past, one may now find Cholent in even the richest households of Beverly Hills and
Manhattan.

Ironically Cholent has seen a massive decline in its country of origin, France.
France had a large observant Ashkenazi population prior to World War |l. More
recently, a majority of observant Jews are Sephardi. Many Ashkenazi Jews have
embraced secularism, and so Cholent is a rarity. The author of this thesis, on a trip to
France to visit in-laws, discovered that most of the Sephardi run butcheries had never
heard of kishke. They did offer all of the ingredients for Dafina and Couscous,
traditional Sephardic Sabbath foods.

The testimony above evidences an important principle, the adaptability of
Cholent. The woman explains that she wishes to merge Cholent and Gumbo to create
her own food, even though her current recipe is a copy. As the remainder of the

testimonies will indicate, Cholent in the 21st century must carry a pedigree. Often
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eating Cholent is the mark of interest in observant life, while cooking Cholent (and
selecting a recipe) is an indicator of actively adopting a more observant lifestyle. Those
who become Orthodox later in life often attempt to alter their Cholent recipe in some
way in order to claim ownership over what they perceive as part of a received tradition.
Let us compare the first testimony with that of a woman of the same age who
grew up in an observant family. While she is not strict in her observance, she attends

an Orthodox synagogue and identifies as a mix of Ashkenazi and Sephardi.

At what age did you start eating Cholent and where?
Since I could eat as a child.

When and where do you eat Cholent now?
Sometimes at Chabad in Shanghai or at my parents or my

future grandmother in laws.

How is eating Cholent linked to your Jewish
religi ltural) deve ent?

No. It was just a traditional food to eat (sometimes heavy
on a hot day). My Mother is Sephardic and my father
Ashkenazi so I grew up eating dafina as well as Cholent.

What_special ingredients do you like in Cholent (eggs,
kishke, tvpes of beans, extra paprika, etc)? Are these
ingredient inked to your mmunit famil or
background?

I love the kishke. My father always insists Cholent is not
Cholent unless there is kishke (agreed).

D have a ite o} (o} Cho

{personal, family, traditionall)? Once my mom fed leftover
chloent to our dogs BAD IDEA. You think we can't always

digest chloent..... [Miriam G., See Appendix 1]
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The second testimony shows a less sentimental view of Cholent as a food.
Since the respondee grew up eating Cholent (as well as attending Orthodox
synagogue) she views it more casually. Eating Cholent in this case does not constitute
an active religious choice, but rather a passive religious activity. She does note that
Cholent exists primarily in the Ashkenazi realm, and is a cultural activity. She eats it at
Chabad, which Judaism through a particularly Ashkenazic lense.

Compared to this one, the first testimony was of a single woman and her
conversion and emersion into the Orthodox world. It demonstrated how Cholent has a
particular status as the marker of observant identity. It is unlike Matzo Ball Soup or
Cheesecake, in that it is primarily eaten in observant spheres. Matzo Ball Soup is
available at many non-kosher delis and in jars at mainstream supermarkets, whereas
Cholent is (generally) home cooked.

The second looked at a blend of Ashkenazi and Sephardi influences from an
early age. In her case, Cholent was primarily a cultural marker rather than a religious
one.

The next testimony is from an early-career Conservative rabbi. The testimony
was selected because it highlights a number of important links between Cholent and
religious identity. Not only was Cholent important in his feeling included by his

school-mates, but it even facilitated his marriage.

At what age did you start eating Cholent and where?
I had no clue about Cholent until I started at the Yeshiva

high school in 9th grade, and all of a sudden the guys who
were more “in the know” were all talking about Cholent like
it was the greatest thing ever, you eat it on shabbos, etc.
etc. It was probably the middle of that year when I had
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Cholent for the first time, at Rabbi E’s house for Shabbat
lunch. I didn’t love it - it was greasy and hard to tell
what was in it and I’'m a pretty picky eater, but the social
pressure was really high so I made like I loved it as much
as everyone else. I had it again from time to time, usually
when I would spend Shabbat with one of the rabbis or other
students who lived in the Orthodox neighborhood (it was not
something my parents prepared), I acquired a taste for it,
and when I was in college and shortly after it was
definitely a staple of Shabbat meals. [lsaac R., See appendix 1]

This answer indicates that Cholent is indeed a significant symbol of observance
and an identity marker. The rabbi says that in his youth, Cholent was associated
primarily with Orthodoxy. In his desire to be accepted by his peers, he went so far as to
fake appreciation for the stew. It played a significant role in his religious formation. This
answer is similar to the response from the woman that converted. Cholent was actively
taking part in an “Orthodox” activity.

hen an ere lent 2

I don’t. I’'m sure part of that is because our home is
largely vegetarian (for ethical/ecological reasons), but
largely it’s because our eating has shifted more toward
lighter dishes; even when we do cook meat, it’s just a
portion of protein in the context of a much larger meal,
not the whole focus. [lsaacR., See appendix 1]

The rabbi highlights the tendency to make large, protein heavy meals within the
Ashkenazi Orthodox community. Some Conservative Jews follow this procedure as
well. Although American Reform Jews do not generally observe Sabbath cooking
prohibitions, many of the Ashkenazi delicacies remain part of holiday meals, exempting

Cholent (matzo ball soup, potato and sweet kugel, stuffed cabbage, etc.).
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American Jews of Eastern European descent often use large amounts of ail,
chicken fat, and potato in cooking for holidays. For example, even with the rise of the
arguably more tasty Sufgania in the United States, many Ashkenazi Jews prefer Latkes
at Hanukkah. This phenomenon is probably due to the reliance on calorically dense yet
cheap foods in poorer households in Eastern Europe and during the first generation of
immigration to the United States.?? Many American delicatessens (such as Cantor’s,
Frommers, and Kaplan’s) still follow Eastern European tastes, offering knishes and
pastrami.

Ironically, Orthodox Jews (and observant Jews of all stripes) are moving away
from traditional Ashkenazi foods. Probably due to health concerns, increased wealth,
and exposure to a spectrum of flavor, on may observe:

Sometimes one can see a paradoxical scene in a Jewish neighborhood
supermarket before the holidays. An obviously Orthodox customer will have a
cart loaded down with California kosher wine, kosher quiche mix, kosher filo
dough, and kosher soy sauce, while and obviously secular customer will be
buying nonkosher chicken together with thick red wine, borscht, gefilte fish, and
kasha. The nonkosher consumer may was nostalgic about brisket, while the
kosher consumer is excited about trying kosher sushi.®?

Many liberal Jews consider consuming traditional foods to be an integral part of
their Jewish identity. Since halacha plays a reduced role in liberal settings, congregants
tend to feel more attached to cultural elements of Jewish identity. Orthodox (from birth)

and some Conservative American Jews view Judaism as primarily halachic and

2 Sufganiot (filled doughnuts) by comparison require more expensive ingredients and labor than Latkes.
Sufganiot rose to popularity in Israel during the early period of the State due to their increased labor
requirements. The government apparently felt Sufganiot provided additional employment for seasonal work
prior to the winter holiday. See Marks, entry for Sufganiot.

2 Lowenstein P. 238
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theological, with the cultural expression being secondary. Thus, they feel less of a need
to preserve culinary practices for cultural reasons.

Indeed, while Cholent is still popular in observant circles, it is often consumed as
part of an active desire to move towards the more observant end of the continuum and
is seen as old fashioned. It is going out of vogue as a Sabbath lunch food in observant
communities in favor of new foods recently available in kosher varieties. In Los Angeles
in particular, there is a concerted effort to make new genres of food kosher and Sabbath
friendly. The rise of Mexikosher, Meshuga for Sushi, Bodhi Vegan Thai, Beverly Hills
Thai (which serves meat), and La Gondola evidence this trend. Often the chef de
cuisine is not Jewish, and some are even critically acclaimed in the greater culinary
world (like the chef and creator of Mexikosher who competed on Top Chef).

Thus, Cholent may still be served in observant households, but it is often

preceded by sushi and followed by pareve French desserts.

How is eating Cholent linked to your Jewish
religious/cultural) devel ent?

It feels a little weird to say this, but despite the fact
that I don’t eat Cholent now (even when I am in places
where it’s being served), I actually think it played a key
role in my Jewish development. When I was in Yeshiva high
school, being an observant Conservative home was very
isolating — most of the kids were either from Orthodox
families (whether or not they were observant on their own)
or from families that were more marginally connected to
Jewish practice. But Cholent was something of an equalizer
- everyone could relate, and everyone wanted to have some.
And when I went to college and started cooking for myself,
it was something that was easy to make (and hard to mess
up), something you could customize to have your own
“brand,” and something that everyone would sit around and
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talk about. And even now Cholent is still a “thing” - my
daughter is a self-determined vegetarian, but my 2-year-old
son eats meat and when we were somewhere and Cholent was on
the table, my wife and I were really excited for him to try
it. [Ilsaac R., See appendix 1]

The rabbi is self-aware about the role of Cholent in his religious development.
Notice that, similar to the first respondee, he wanted to create his own variety of
Cholent. He also actively used it as a religious equalizer. This practice is known as
adhering to the Frummest Common Denominator where Jews will increase their level of
observance to the level of the most observant person in a room. This act is the religious
equivalent to cooking an all vegetarian meal if one member of the dinner party is
vegetarian, or abstaining from serving alcohol if one member is an alcoholic.

Moreover, the rabbi points to an interesting element of Cholent, it is generally
easy to make. One often finds Cholent served by bachelor observant men. They can
serve large numbers of guests with minimal preparation. Observant communities tend
to follow a culinary division of labor along gender lines. Young observant men are often
bereft of advanced cooking skills, as they are passed from mother to daughter. Cholent
is a quick answer for the need to entertain large numbers of people. Occasionally,
unmarried women will cook Cholent (generally for meals with a mix of genders) as a
way of trying to impress observant men with their cooking skills and exhibit their

desirability as a potential spouse (see below).
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Ashkenazi Jews who observe the dietary laws in the United States will often
place foods into two categories and ascribe them to a bipartite gender system.?* Dairy
meals are sometimes considered more feminine, while gratuitous meat consumption is
considered a masculine trait.2> Notice in the first testimony, the woman explained that
when she made Cholent herself, she preferred vegetarian kishke®® Observant men
occasionally express their masculinity by moving to the opposite kosher polarity, by
holding a bussarfest (meat-festival). A bussarfest is a Sabbath dinner or lunch where all
food (including the bread) must contain meat products.?’” Cholent holds a central place
in these meals, and the proportions of protein in the Cholent are increased, as are the
variety of meats in the stew.?®

For egalitarian Jews, such a gender division around food is highly problematic.
Since this rabbi is part of the Conservative Movement, his interaction with Cholent
overlaps somewhat with gender divisions that still exist in the Orthodox world
(non-egalitarian worship is still permitted in the Conservative Movement, although rare).
He settled into his role in the Conservative Movement after the conclusion the formative

educational state that led up through the end of rabbinical school. As a result, he was

2 Despite a multi-faceted understanding of gender in the Mishnah and Talmud, Orthodoxy in the United
States increasingly emphasizes two genders. This phenomenon may be in response to a perceived threat
from modernity and liberal Jewish movements, which have a less bifurcated gender model.

25 The author is drawing on his own experience in New York and Los Angeles in ultra-Orthodox,
modern-Orthodox, and Conservative Jewish institutions. This paradigm also includes students at the
(relatively liberal) Ziegler School of Rabbinic Studies, of which the respondee is an alumnus.

2 A type of stuffed sausage usually made of beef fat and grains stuffed inside an intestine. It is also
available in a vegetarian variety made of carrot. The sausage is placed on top of the hot stew to cook
overnight. It is similar to the Scottish food haggis, notably that it was a food for the poor.

7 For this case, bread dough is made with chicken fat rather than oil.

28 The author of this paper has attended and hosted bussarfests. Cholent at these meals always included
additional meat products, such as the addition of chicken, veal, or venison. The host will often also
announce how much meat is in the cholent, e.g. “the cholent contains two pounds of beef.” [Italics added to
reflect emphasis]

ROSNER, Jason S. The Laws of Cheesecake Pg: 36




able to shift to a vegetarian diet without reliance on meat as a primary expression of his

masculinity.

What special ingredients do you like in Cholent (eggs,
kishke, types of beans, extra paprika, etc)? Are these
ingredients linked to your community, family, or
background?

NO BEANS! When I was a Junior at Boston University, the
Hillel House sponsored a Cholent iron-chef and my roommate
and I took second place (which was still really exciting);
afterward a bunch of people told us they didn’t vote for
our Cholent because it didn’t have any beans, but we didn’t
care — WE HATE BEANS. [lsaacR., See appendix 1]

The Cholent cook off demonstrates the place of individualized recipes as
representing ownership over Jewish identity. The rabbi explains that he has his own
recipe, unlike when he was a young man, and that it is a personal skill and choice as to

how to make his dish.

Do you have a favorite story or memory about Cholent
erson amil traditional)?

When we were first married and living on the Upper West
Side [of Manhattan], we hosted a lot of Shabbat meals. Once
we served Cholent as a first course for lunch, and then
cleared the bowls away and brought out chicken, green
beans, salad, potatoes, etc. The guests looked around in
shock and told us that they had assumed the Cholent was the
lunch - from then on (to this very day!), we always made
sure to list the complete menu at the start of the meal so
people could plan accordingly. I also remember trying to
make Cholent for my wife (then girlfriend) and I in a
2-quart crock pot in my dorm room. I should have seen
trouble coming when I could only fit one piece of flanken
in the pot, but I went for it anyway.. it did NOT turn out
well :) [IsaacR., See appendix 1]
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The guests make a natural assumption that the Cholent is the main dish. Such a
heavy stew would not usually be served as first course. There are many stories of
Cholent being served to a partner, as the next testimony indicates. The next testimony
is from a female Conservative rabbi who works as a professor. She graduated from the
Jewish Theological Seminary in the early 1990s. Her experience with Cholent has
elements of all of the former testimonies.

These answers were offered free-form, not in response to the questions used the
previous testimonies.

The first Cholent I ever tried to make came out crunchy.
While everyone else scrounged for tuna fish and anything
else edible, my then boyfriend made a valiant effort to try
to eat some. I should have realized right then and there

that I would end up married to him... (also - I've done
much better since then - the key is a crock pot) [Daryl M., See
appendix 1]

Notice that Cholent plays a role in the foundation of an observant household.
This rabbi attempted to cook Cholent as a way of affirming her observance, and sharing
it with her boyfriend. Not only did he eat her Cholent and endorse her cooking, but
symbolically accepted her level of observance and possibility as a domestic partner
(same was true in reverse with the male rabbi in the previous testimony). As with some
of the earlier testimonies, Cholent serves as a sort of practice for a family Sabbath
experience. Since the dish involves so many ingredients, it is impractical to cook for a

single person and tends to be made for groups.

Continued from previous guestion...

When we lived in NYC, we used to make Cholent on a
semi-regular basis, especially in winter if really bad
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weather was predicted. Now that we're in SoCal, not so
much. Though I still love the way the house smells when
you get up Shabbat morning...I think my first attempt at
Cholent was connected to my religious journey at the time.
I think this would have been my junior year if B. and I
were already dating, though it might have been in the
period when we were not yet going out but should have been
(if there had been FB back then, boy would "it's
complicated” have fit us!). I'd become more observant
sometime around the end of Nativ, my freshman year, so T
was still trying all this stuff out - and Cholent is what
observant Jews make for Shabbat, right? So I had to try
making Cholent.. [Daryl M., See appendix 1]

Where did you get your recipe?
I'm pretty sure it came from a cookbook. In fact, it might

have been from the Hadassah cookbook (not sure when/where I
got that though), which is still a recipe I use. [Daryl M., See
appendix 1]

Even though this rabbi’s family may have made Cholent generations past, the tradition
had been broken. In order to acquire her own recipe, she went to a popular cookbook.
Since the time when she first cooked the recipe, she has made slight alterations to

make it her own.

ow did making the Cholent impact your Jewish idendity?
It was definitely at a point at which B. was trying to win my favor, and even
though we met Feb. of the year before, we didn't really start to get romantically
involved until summer... The Cholent was made in the kitchen of my friend (and
Nativ roommate) A.’s kitchen at Mathilde Schechter dormitory (I was at NYU but
| spent a lot of Shabbatot on Morningside Heights). | guess the "low oven"
wasn't low enough... [Daryl M., See appendix 1]

ROSNER, Jason S. The Laws of Cheesecake Pg: 39




Once again, Cholent played a critical role in a romantic pairing. The rabbi
viewed her boyfriend’s reaction to her burnt Cholent as an indicator that he would be a
good partner. He demonstrated a level of commitment and forgiveness of her culinary
misstep, as well as an acceptance of her desire for an observant lifestyle. She had
discovered the dish on the Nativ program curated by the Conservative Movement.

Nativ is a year long program of study at Hebrew University mixed with Ulpan.
The Conservative Movement has recently added an egalitarian yeshiva component.
Nativ is a culmination of a program of Jewish identity formation within the
Conservative Movement that also includes United Synagogue Youth and Ramah
summer camps. Nativ functions as a transitional point between adolescence and
adulthood. It sometimes influences its participants to increase their observance levels,
as was the case for the respondee.

Did childhood memori Cholent, or is it something yo

in contact with fo first time i iv?

Nope. Never had it, don't think | ever heard of it as a kid. | probably did have it

on Nativ, but don't have any special memories of it. [Daryl M., See appendix 1]

Here is an explicit statement Cholent's impact on religious identity. The rabbi
had no childhood memories of Cholent yes she was impelled to cook it as part of
experimentation in increased observance.

Although this story is from the 1990's, the importance of Cholent as a religious

identity marker has only expanded since then. It is particularly critical for Ba’alei
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T'shuvah?®®, who are often eager to demonstrate their enculturation into an Orthodox
lifestyle. In 2007, Mishpacha Magazine published the following, originally in Hebrew:

In a ba’al teshuva yeshiva [in Israel] there was a student who has been learning
there for the past 2 years, who came from a country with a mass [sic] aliya. This
student has "strengthened himself" [i.e. become religious] and has been keeping
all of the mitzvos. Over a recent shabbos he was a guest at the home of one of
the married kollel students.

Rabbi Avreich realized the student despised the chulent and could not even
taste a little bit of it. He remembered the words of the Rishonim, that someone
who does not eat hot food on shabbos [day] needs to be investigated to see
whether he might be a heretic (source: the Baal HaMaor®).

In addition, he realized that the student did not shuckle/sway when he prayed,
and this too is brought down (in the Zohar) as being a custom of Jews.

Since he realized that this student came from a neglected country {i.e. ostensibly
Eastern European, but it does not specify], he connected the dots and decided
that according to halacha this student was likely not a Jew.

Attempts to investigate the background of the student revealed nothing
conclusive, so the avreich, at the behest of the student, approached Rav
Elyashiv®' with the situation and asked what to do.

Rav Elyashiv answered that the student must go through a conversion as a
stringency....%

2 Jews who “return” to Orthodoxy. The term is problematic as it implies that Orthodoxy is the single, correct
expression of Judaism and that all non-Orthodox Jews are lapsed Jews. The author of this thesis was
himself a Ba’al T'shuvah for a period. Upon arrival at yeshiva in Monsey, NY, the head of the yeshiva
announced that non-Orthodox Jews were non-Orthodox out of ignorance. That in fact, a Jew raised outside
of an Orthodox household was the halachic equivalent of a child who had been kidnapped and raised by
pirates. This principle is based on a reference in the Talmud (Shabbat 68a) that a child who is taken captive
by non-Jewish pirates is not liable for violating halacha.

% The Ba'al Ha'Meor is Isaac ben Moses of Vienna, author of Or Zarua (cited in the first section of this
chapter, who first mentioned Cholent in the 12th century).

31 Rabbi Yosef Shalom Eliashiv, April 10, 1910 - July 18, 2012. He lived in Jerusalem and was considered
by many as the senior halachic decisor of the Ashkenazi community in Israel, where the yeshiva was based.
%2 | ife in Israel: New Criteria for "Who Is a Jew": Chulent." (website, see bibliography)
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In the world of Ba’alei T'shuvah, Cholent has reached a level of importance on
par with Jewishness itself. It is considered an expression of Jewish identity to eat
Cholent, almost on the level of eating Matzo on Passover (which will be discussed in
detail in Chapter V). As the testimonies indicated eating Cholent is an outward marker
of taking on an observant lifestyle.

Author’s Cholent Recipe:

1-2 lbs Fatty beef (brisket, flanken, koresh, or similar), diced
1-2 Onions, quartered

1-2 Potatoes or Sweet Potatoes

1 can Diced Tomatoes

3/4 cup Dried Beans (white, kidney, or “Cholent Mix")
1/2 cup Dried Bulgar Wheat

1/4 cup Vegetable Oil or Schmaltz (rendered animal fat)
1/4 cup Honey

1/4 cup Powdered Onion Soup Mix (non-dairy)

1/4 cup Hungarian Paprika

1 tbl Onion Powder

1 tbl Garlic Powder

1 tbl Flour

2 tsp Salt

2tsp Pepper

1 Kishkeh loaf, frozen (meat or vegetarian base)

Optional Additions

1-2 Carrots, chopped
1-2 Parsnips, chopped
1/2 cup Chick Peas, dried
Alcohol 1 can of dark beer or 1 cup of red wine or 1/4 cup whiskey
1. In a plastic bag, shake beef, flour, salt, and pepper until evenly coated.
2. Heat oil or schmaltz in a pan. Add onions and beef and cook until beef is

browned and onions are translucent.
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3. Mix all ingredients (including beef-onion mixture) except kishkeh loaf and
eggs in a large crock-pot or sealed, oven safe pot.

4, Using a fork or knife, poke one to two dozen small holes in a sheet of tin
foil and use the foil to wrap the kishkeh loaf. Place the kishkeh loaf (and eggs if used)
on top of Cholent mixture in crock pot or pot.

5. Turn crockpot on low or place pot in oven at 220-250 fahrenheit and cook
12-20 hours (depending on taste and timing of meal).
6. Remove kishkeh loaf from pot, unwrap, and slice on a service dish.

Remove eggs and place on service dish (if using eggs). Place Cholent into large bowl
and serve. Do not return Cholent to heat.
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Cheesecake is a sweet dessert of cream cheese custard inside of a pie crust.
Most American versions use a pie crust made out of graham crackers, butter, and
sugar, a sweet dough, or digestive biscuits. The custard usually involves cream cheese
(or ricotta, neufchatel, and many other varieties) mixed with sugar, eggs, and
sometimes flour. The original dessert has been elaborated upon with fruit toppings and
fillings over time, giving rise to an entire genre of desserts.

While Cheesecake has a history going back to ancient Greece, the popular “New
York” version has a particularly Jewish providence. Like Cream Cheese, the New York
Cheesecake is a product of the late 19th century and spread like wildfire through the
United States, eventually being exported to the rest of the world. Legend has it that the
Cream Cheese based Cheesecake was invented by Arnold Reuben (also the inventor
of the Reuben Sandwich) for his Manhattan deli.

Due to its association with Jewish gastronomy, Cheesecake has become the
food for Shavuot par excellance. While many Jewish holidays have emphasized meat
consumption particularly, Shavuot has a custom of eating dairy dishes such barkas,
blintzes, and especially Cheesecake. The laws of Kashrut do not permit the eating of
milk and meat products in the same meal, and the custom of eating dairy for Shavuot
therefore excludes meat products (although this matter is debated). The reason for this

practice may (like Shavuot itself) be agriculturally based. Spring was the time when
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young animals were able to graze and so there was a large amount of available dairy
around Shavuot time.??

In the last century-and-a-half, New York Cheesecake has become a major
Jewish contribution to the culinary landscape of the United States. While various other
forms of Cheesecake were already in existence, a custard of Cream Cheese is a Jewish
original. The dish has become so popular that it even birthed a chain of restaurants, the
Cheesecake Factory, made famous by its varieties of the dish.

Jewish tradition assigns many legal and mystical reasons for the consumption of
dairy products on Shavuot. This chapter will explore the particular mixture of halachic,
cultural, and historical reasons that New York Cheesecake has become a cornerstone
of this Spring celebration.

Meat and Milk:

Before launching into exactly how Cheesecake (and dairy in general) came to be
associated with Shavuot, it is worthwhile to discuss the origins why one would have an
all dairy meal at all. Traditional Jewish dietary law does not prohibit the eating of meat;
rather, it commands the eating of meat at certain occasions. The Tanakh does not
explicitly ban the eating of dairy and meat together. What does appear in the Tanakh
however, is the prohibition against cooking a kid (baby goat) in its mother's milk. It
appears in three places.

AN 2702 *TA TWANKT TN 7ii7! 12 AR TRTN 112 UKD
The finest of the first fruits of your land you shall bring to the house of YHVH your God;
you shall not cook a kid in its mother’s milk.
Exodus 29:19, Exodus 34:26

3 Marks. P. 550
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These two commandments appear in two locations in a single verse, and they follow
upon the institution of the Gathering Festival (h'¥7n an). The Gathering Festival is
conflated with the Festival of Weeks, or Shavuot. It is possible that the juxtaposition of
these ideas influenced the particular connection of dietary differences with Shavuot.
;'J'QLI!'( NIN'G ,NAN WITP DY '2--1227 100 IN,ATINI NANR 1 IWYAYX 137 N72I-7) 1IND N7
Inx2Na T3 7Yan-NY
You shall not eat anything that dies of its own accord™ [ie. is not slaughtered], however,
you may give it to a stranger who is within your gates to eat it, or you may sell it to a
foreigner; for you are a holy people to YHVH your God; you may not cook a kid in its

mother’s milk.
Deuteronomy 14:21

Unlike in the previous two iterations of this law as they appear in Exodus, this
citation appears in a long string of dietary laws. It is not linked to holidays. It does
suggest however, that the dietary restrictions are constructed to set the Israelites apart
from their neighbors, especially since one may sell unfit meat to their neighbors.

While the Tanakh prohibits eating a kid in its mother's milk, it does not prohibit
eating meat and milk at the same meal. David Kraemer suggests that Jews inherited
the custom from their Hellenistic conquerors. Greek culture considered eating milk and
meat together to be barbaric.?®* The combination of the two substances occurs in

Homer, who describes the cyclops as eating meat and drinking milk.3® Herodotus, the

% p'na lit. carrionftorn. It has a broader meaning to include any animal that dies in a way
other than being slaughtered by human hands. Rabbinically it will come to include categories
of meat that have been incorrectly slaughtered.

% Kraemer. P. 52.

% Odyssey IX, 295-296 But when the Cyclops had filled his huge maw by eating human flesh and
thereafter drinking pure milk. References to the Cyclops (the paradigmatic barbarian) as a pastoralist
eating milk and meat appear throughout book IX.
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foundational socio-anthropologist of ancient Greece, refers to some of the most barbaric
and far flung tribes (the Scythians, who lived north of the Black Sea) as drinking milk as
a beverage.¥

Elitist urbanites viewed pastoralists as drinking milk, and not having such refined
drinks as wine. Through contact with Hellenistic civilization, it is likely that urban,
proto-Rabbinic Jews began to adopt this particular cultural bias with the fervor of the
nouveau riche. It is clear that at least the works of Homer were known to the Rabbis of
the Mishnah, since

0"NIN MDOI DTN NN 'NNLVN YTIFN 'AND DMNIN DNXY D'WIND D7y 1K |'7217 DRITY DMNIN
DTN NN NNUN 'K
The Sadducees blamed the Pharisees saying, “you say that holy books make the hands
unclean, yet the books of Homer do not make the hands unclean!”
Mishnah Yada'im 4.6

Kraemer makes an interesting argument about the origin of the prohibition of mixing
meat and dairy.

By avoiding the simultaneous consumption of meat and dairy, a Jew would be
distancing herself from the very combination that, in Hellenistic prejudice, would
mark her as a barbarian. The combination of these foods had a symbolic power,
and by avoiding the symbolic one, would would avoid its connotations. Was a
Jew a barbarian? Assuredly not. Should a Jew, like a barbarian, regularly eat
meat and drink milk? Again, certainly not. Some meat on special public and
ritual occasions, or cheese in its proper place? Surely. But this was a civilized
Roman practice. What the milk-meat prohibition assured is that the Jew would
not be able to eat like the barbarian. Instead he would eat like a cultured citizen
of the Roman Empire.*®

37 Herodotus, The Histories, 1:216:4 Their drink is milk. The sun is the only god whom they worship; they
sacrifice horses to him; the reasoning is that he is the swiftest of the gods, and therefore they give him the
swiftest of mortal things.

% Kraemer. P. §3.
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From the cultural background, the Mishnah codified three specific prohibitions regarding

the mixture of meat and milk.

NYYN X72 721y 1N IN7WUN 72V N1an oy qivn DR nhvnn nn
DY QIYN DX N72VNN X' INNMIRT 2702 Q1Y WA 10 YN YYD X732 121 - 7IN KD '
NYYN X7 77 X2 1N InIvn 7y naaan
2702 MINV NN YA ,NNINA NIONI 7WAY NI0N - MINV NNNA 27N NNV NNA WA "IN
N'N NI V™M .DKINA NMIE w17 AINm - 2NN NN 2N XNV NN YA ,NINND NN
17 .ANNL NANAL QIY7 N7 VI ,0MYS 2 MK 27N TR YAN X7 "NNIY NN [N DN Qi
-~ N'721 DIYN NIONRY NN LINK 2702 'Ta 7waN X7 MNaE,N7A1 70 17DKN X7 NN i f7'an o
qIY N¥' - DX 2702 :7"N - 2702 Ywa% Aox X 710,072 DIwn oKW iy 2702 7w TIoN
ON 27N 17 'NY
MISHNAH: One who places poultry together with cheese on the table has not
transgressed a negative commandment. GEMARA: Consequently one may derive that
he would only be transgressing a negative commandment if he actually at them
together. Learn from this that the prohibition of eating poultry with milk is based in the
Torah! Thus say rather, “if one places poultry and cheese together on the table one will
certainly come to transgress a negative commandment.” MISHNAH: Regarding cooking
meat of a clean animal in the milk of a clean animal, it is forbidden to cook it and it is
forbidden to benefit from the cooking of it. It is however, permitted to cook the flesh of
an unclean animal in the milk of a clean animal or the other way around. Rabbi Akiva
adds that wild animals, unclean animals, and poultry are not included in the prohibition
from the Torah, since it says “you shall not cook a kid in its mother’s milk.” Rabbi Jose
the Galilean says that since it is written you shall not eat any carrion, and you shall not
cook a kid in its mothers milk, and cooking carrion in milk is forbidden, and poultry falls
under the category of carrion (as it does not fall under the category of red meat) one
might think poultry and milk are forbidden. Thus it comes to teach us that in fact [poultry
can be cooked in milk] since poultry do not have mother’s milk.
Bavli Chulin 113a

Here is a codification of the behaviors regarding the mixing of milk and meat.
Although it is not in the Tanakh itself, the Rabbis here do make the prohibition
dependant on a Tanakh verse. Therefore, it retroactively gains the status of a Torah ~

prohibition. The tenuousness of the connection give rise to a joke.
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Moses was receiving the Written and Oral Torahs from God on the top of Mt.
Sinai.

GOD: So, don't boil a kid in its mother's milk.

MOSES: Ok, so no eating milk and meat together, gotcha.

GOD: No, thats not what | said...

MOSES: ...and also we should wait 6 hours after eating meat to drink milk...
GOD: | didn’t say that! All | said was. don’t boil a kid in its mother’s milk.
MOSES: ...and we should have two separate sets of plates, one for meat, the
other for milk...

GOD: Fine, have it your way!

Over time, the rules became more elaborate and codified. Not only did meat and
milk substances require separation, but waiting times between them were mandated as
well. Meat, as noted in Chapter Il, maintained a special status for holidays and
celebrations, and dairy meals became considered secondary in status.

The Shulchan Aruch, addressing a Sephardic audience, renders a clear verdict
on waiting between eating meat and cheeses. Written in 1563, this code became
dominant in the Jewish world because it was one of the first halachic codes widely
published on printing press. The work’s author, Joseph Caro, rendered his halachic
decisions by amalgamating earlier codes. He compared the Arba Turim*®, Maimonides
Mishneh Torah, and Isaac Alfasi*® and took the majority opinion if the three differed.

Caro’s work generated a firestorm of controversy, especially because of its high
handed prescriptive positions. Shortly after its publication, Moses Isserles wrote a

commentary called the Mapabh (lit. tablecloth, playing of the name of Caro’s work as the

3 14th century code by Jacob ben Asher. It reflected both German and Spanish Jewish practices, as the
author had fled Germany for Spain.

“ Also known as the “Rif,” a Talmudic commentator and judge who lived in Fez between 1013 and 1103.
He created a version of the Talmud with the story sections edited out, mainly for use in legal cases.
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‘set table’). The Mapah (noted as nan in the Shulchan Aruch) offers more lenient

versions of Caro’s rulings based on Ashkenazi practices.

ON Y'Y NNY DX 17'9XL.NIYY WY DNY'W TV IMNN D123 7K X7 ,9101 tn 99 17998 w1 '7OR
4NN 4Ny, 71in? oyitnLnionY 1Y 0N A v W

DMININ W' N3 D' TR 1I'D NPTAYZ 1Y T,100N1 3, D' AW WA D INK NXN DN AN
ANMN ANTAI NP T 99 ANM L ItTNNdMA A1 770 OX TN 7N NIYY WY 'Y 21X I'KT
TN2% 0MX 1IN .N2'22 D NN PIINE,NNR QYW IWAN N7OX NN PNNY L7 DTN 0IYON
NDM2 N72 72N 7N MaT? 70K AINmMT ,NNNK NTIVOD NN TRT WAN NN [ITANNDNA D DA
NXN OXI. 7D NN INL[ITN NDNA DT YW 'INN OX 717'N |'K1.DYY DINNN 20n X7 )it
21DX7 NIn 7Y |ITAN NOY2 1Y 'RT 0NN W oY N7 X TL,IYWN NN LI 1 ea

JIWYT (121 P10 L,NINAAYT YW NN DK DIYYWYY PANNYT DT TR W01 NN 'R 7aN naa
41

SHULCHAN ARUCH: One who eats meat, even if it is poultry(and not red meat)
does not eat cheese afterwards for six hours, and if (after six hours) there is any
meat stuck in his teeth, he must remove it, and even youths and babies need to
wait (between).

RAMA: And if he founds meat afterwards between his teeth, he needs to rinse
his mouth out before he eats cheese. There are those who say that it is not
necessary to wait six hours, but only to bless the post-meal benediction and
immediately afterwards (can eat the other thing). And the simple custom/normal
custom in our lands is only to wait one hour after eating meat and then after to
eat cheese, and so it is another meal and thus permitted to eat dairy but we need
to say the birkat hamazon and not wait all these hours and it doesn't matter if the
benediction after the meal is said before or after the hour waiting period. If one
found meat between their teeth, after an hour, it is required to clean it out and
rinse. There are those who say you don't need to say birkat hamazon before
(switching back to) cheese. However, there are pious ones/stringent ones who
are extremely exacting who wait six hours after eating meat to (eat) cheese, and
thus it is correct to do it in this manner.

41 Shulchan Aruch, Yoreh De'ah 89:1
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While Caro demands a six hour waiting period, Isserles counters that some
people wait only one hour, or sometimes not at all. He is responding to the real
situation of Jews in Europe, not simply redacting earlier codes.

Now that we have seen the necessity of separating milk and meat, it is important
to introduce another concept, the link between Shavuot and the giving of the Torah at
Mt. Sinai. Shavuot, also known as the Feast of Weeks in English and Pentecost in
Greek, was originally a harvest holiday. At that time, as was alluded to in the Exodus
verses cited earlier. Over time, each of the three pilgrimage festivals (Passover,
Shavuot, and Sukkot) took on additional meanings.

Of the three originally harvest related holidays, Shavuot became synonymous
with the giving of the Torah at Mt. Sinai by God to the people Israel. The agricultural
elements have not died away however, including decorating the interior of the
synagogue with greenery. The proliferation of dairy at the time of the holiday remained
as well, in the form of emphasis on dairy foods. However, since dairy and meat could
no longer be mixed together by the time of the Mishnah, the meal for the eve of Shavuot
became traditionally a dairy meal only.
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