SHIUR #141

nivn We learn this mitzvah from Parshas Shelach: (imoman)
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Hafroshas Challah — whenever we make dough, we take a piece to
give to the kohen. (We learn about this in today’s Rambam!)

iiii The details of this mitzvah are explained in Mishnayos & Gemara:
Mesechta Challah and Mesechta Orlah

Hafroshas Challah

In Ruchnius, one of the things that Hafroshas Challah accomplishes is to
help fix up the Cheit Eitz Hadaas.

It is extra-special to do this mitzvah on Erev Shabbos, because the Cheit Eitz
Hadaas happened on Friday. Many people try to make challah specifically
on Erev Shabbos, to be able to do Hafroshas Challah then.

nivn We learn this mitzvah from Parshas Shoftim: v =)
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We need to give the kohen 3 parts of every kosher animal we shecht
— the front part of the leg, the jaw, and one of the stomachs (the
Keivah).

iiii The details of this mitzvah are explained in Mishnayos & Gemara:
Mesechta Chulin perek Yud
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niYn We learn this mitzvah from Parshas Shoftim: (m: smw)
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When we cut the hair of our sheep (shearing), we need to take the
first part and give it to the kohen.

iiii The details of this mitzvah are explained in Mishnayos & Gemara:
Mesechta Chulin perek Yud-Alef

Rambam: Hilchos Bikurim

PEREK VOV

We need to take challah
from dough that will be
baked for people to eat.
Dough that will just be
boiled (like spaghetti) we
DON’T need to take challah
from. We learn that there
needs to be enough flour
(about 3 pounds), and they
need to be the kinds of flour
that we use to make hamotzi
bread (wheat, barley, oats,
spelt, rye).
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PEREK ZAYIN

What happens if we put a
few small batches of dough
together? Do we need to
take challah from them? As
long as we wouldn’t mind
if they got a little bit mixed
with each other, we can
count them as one big batch
of dough, and take challah
from them if together they
are the size of the shiur
challah.

PEREK CHES

Do we need to separate
challah from flour? Usually
we don’t, but if the flour all
gets stuck together, we do.



