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THE HISTORY OF HORSERADISH
AS THE BITTER HERB OF PASSOVER

Introduction

Many Ashkenazic Jews specifically use the root of the
horseradish plant at least one of the two times that bitter herbs
are called for at the Passover seder. Surprisingly, horseradish
has not always been used for maror. Only since the Middle
Ages, as Jews migrated northward and eastward into colder
climates, has horseradish taken its place on the seder table. The
possibility even exists that horseradish was not present in Israel
in Biblical and Talmudic times and hence could not possibly be
identified with maror.t In addition, it can be argued that the
characteristics of horseradish do not even fit the Talmudic re-
quirements for bitter herbs since horseradish is not bitter (1n)
but rather is hot and sharp (7" n).2 In this paper [ will trace and

1. A number of scholars come to this conclusion. See G. Dalman, Arbeit
und Sitte in Palastina (Hildesheim, 1964 repr. of Gutersloh, 1928} 11,
274; J. Feliks, Kil'ei Zera'im VeHarkavah (Jerusalem, 1967) pg. 59; 1.
Low, Die Flora der Juden [DFD]] (Hildesheim 1967, repr. Wien and
Leipzig, 1928) 1, 431. Ephraim Hareuveni, Leshonenu 9 (1938) pg. 220,
writes:
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et ol amad ~ialL) T favend that thair recnective tastes were sensed by
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account for the history of the widespread use of horseradish for
the bitter herbs of Passover.?

The Mishnah mentions five species that may be used for
maror:

nDD3 NN T I RE” OIRD NPT 17K

51BN MPANINY ‘KOBNDY PYIYD NN2

three characteristics of maror: PEOIR MDY A 1% T D P 9D,
{See R. Rabbinovicz, Dikdukei Soferim [DS] ta Pesahim 39a, especially
note 3). It is beyond the scope of this paper to discuss these
characteristics. However, in a private, unscientific study comparing the
tastes of horseradish and cultivated endive in its mature stage (develop-
ment of seed stalk), | found that their respective tastes were sensed by
different areas of the tongue, implying that physiologically they are
different tastes. The bitter element of the endive, which is found in
many plants of the Composite family, is related to its white latex sap
(the q70) found in the leaves and the stems, a characteristic which
horseradish lacks. The pungency of horseradish is due to two volatile
sulfur-containing oils which are released upon grinding. For this
reason, ground horseradish loses its pungency when left out in the air
for a period of time.

3. 1 would like to emphasize that 1mminb Kyx mmiay “nxa x5,

Whether horseradish could have halakhically been used to fulfill the
requirement for maror, see comment of R. Moses Issereles to Shulhan
Arukh, Orah Hayyim 473/5, and the commentaries thereto. Also see
the comment of R, Menahem Ha-Meiri in Bet ha-Behira to Pesahim,
ed. Klein (Jerusalem, 1966) pg. 124. The Meiri is one of many
Rishonim who interpret the fifth species of the mishnah, 1. as a
generic term for any bitter plant.

4. Throughout the Rishonim and Aharonim, ®apn is spelled at times with
an x and at times with a 1. For the sake of consistency it will be spelled
throughout this paper with an x.

5. Shishah Sidrei Mishnah, Pesahim 2.6, ed. H. Albeck (Jerusalem, 1958).
The same order is found in Ha-Mishnah Al Pi Ketav Yad Kaufman
(Jerusalem, 1967) pg. 113. The mishnah found in the Vilna edition of
the Babylonian Talmud lists x3on second and peiay fourth. See R. Rab-
binovicz DS to Pes. 39a, note . This change in order has significant
halakhic bearing since the order in the mishnah is taken to imply an
order of priority. Thus, if nn {lettuce) cannot be found, the next plant
listed should be used, and so on. See, for example Sefer Ra’avyah
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Our use of horseradish is predicated on its identification with
xoon. Both the Babylonian and Jerusalem Talmuds identify
xonn in their respective vernaculars. The Babylonian is of little
help when it states maw ®n5nn 70 13 93 137 0K ko006 However,
the Jerusalem Talmud is a bit more helpful and defines xann as
1.7 Seemingly a word of Greek origin, its identification has
been the object of some discussion and suggestions, but it is
certainly not identified with horseradish.®

Whether or not horseradish even existed in the Middle
East during Mishnaic or Talmudic times is a difficult question

to answer.® The general assumption is that it did not10

(Jerusalem 1964 repr.) I, 101, who seems to be the first to mention this
rule.
6. TB, Pesahim 39a.

7. TI, Pesahim 29c.

8. See Feliks, op. cit., pg. 59, who mentions the views of Low (endive) and
Dalman (member of the parstey [umbellifer] family). But see Dalman,
op. cit., I, 275-276, who is more descriptive. Dioscorides, a first-
century C.E. Greek botanist, describes a plant Gingidion which seems
typical of an umbellifer. See The Greek Herbal of Dioscorides, ed. by
R.T. Gunther (New York, 1959) pg. 178. Also see Pliny, Natural
History (Loeb Classical Library, London, 1950) XX:16, who writes,
"“They [Syrians] sow a vegetable called by some, gingidion, that is very
much like staphylinus, only it is slighter and more bitter.”” Staphylinus
seems to be an umbellifer and not related to horseradish.

9. It is Far easier to be certain that a species did exist in a certain area and
time than to be certain that it did not. There are few cases where one
can be absolutely sure that the plant in question was not present in the
area under study. The best examples are those plant introductions that
were brought from the new world to the old world after the Spanish
discoveries. Thus, for example, we know that tomatoes and potatoes
were not found in Europe until the 1500's and hence we can be certain
that the Rishonim did not use boiled potatoes for karpas on Passover.
For interesting histories of many plants see “Our Vegetable Travelers”
by V. Boswell, in National Geographic 96 (1949) 145-217. For more
detailed studies, Evolution of Crop Plants, ed. N.-W. Simmonds {New
York, 1976), is by far the most comprehensive work of its nature.

10. Horseradish does not seem to be mentioned by any of the early Greek
or Roman botanists. A. De Candolle in The Origin of Cultivated Plants
(New York, 1959, repr. of 2nd edition, 1836), pgs. 33-36, charts the
probable place of origin and later migrations of horseradish, based
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However, there is a questionable reference to it by Dioscorides,
an early Greek botanist (First century C.E.), which may be
taken to mean that it at least was present in his area of the
Mediterranean.!?

The most fruitful sources we have that can serve as in-
dicators of what plant material was considered acceptable for
maror by Jewry in various periods and geographic locations are
the commentaries, codes, books of customs, lexica and
responsa composed over the years in a variety of localities. Itis
to these that we will now turn our attention.

Rabbi Nathan of Rome (1035-c.1110),? in his Talmudic
dictionary, defines xonn as 1T1p,** which most likely is cardoon
(Cynara cardunculus L.}, a close relative of the globe m:mnrorm
(C. scolymus L.). It is a thistle-like plant of the Composite
(Daisy) family (which also includes lettuce, endive, chicory and
wormwood) whose leafstalks may be blanched and eaten.* R.
Nathan continues 177aym D™mr om,b which is undoubtedly
Marrubium vulgare L., or horehound. This is a member of the
Labiate (Mint) family, with whitish hairy leaves and a bitter
taste, and was often mentioned by the Greek, Roman and
medieval herbalists.1¢

largely on philological considerations. His conclusion is that
horseradish originated in eastern Europe and later moved westward.
Also see the article by J.W. Courter and A.M. Rhodes, Historical
Notes on Horseradish” in Economic Botany 23 (1969) 156-164 and the
sources in note 1. of this paper. :

11. Dioscorides, op. cit., pg. 197. Under the description of what he calls
Thlaspi (Shepherd’s purse) he writes, “'Crateuas reckons up wnoﬂr..:
kind of Thlaspi which some call Persicum Sinapi, broad leaved and big
rooted.” See also Courter and Rhodes, op. cit.

12. The Encyclopedia Judaica has been used for spelling of names and
dates of personalities, unless otherwise noted

13.  Arukh ha-Shalem, s.v. x3en. ed. Kohut (New York, 1915). o

14. Pliny (XIX:43) did not have much regard for cardoon, nosmﬂm::m it”a
monstrosity of the earth”” used “for purposes of gluttony.” He relates
that it was often preserved in honey, vinegar and spices.

15. See Arukh ha-Shalem, ed. Kohut. See note 5 for variant readings of the
crucial final word. _

16, Horehound is described as bitter by Columella, De Re Rustica, {(Loeb
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Rashi (1040-1105), a contemporary of R. Nathan living in
North France, also defines xann as horehound,’” as do the
various books attributed to his school.® In Provence (South
France), in the late twelfth century, R. Issac b. Abba Mari
likewise defines xamn as horehound.! In North Africa, at about
the same time as Rashi, R. Isaac Alfasi (1013-1103) defines
Xomn as oobw Yx,20 which is possibly a form of rape.2? Oddly,

Classical Library, Mass. 1955) IlI, 39, “And it has also profited to
drench the plants in horehound’s bitter sap.”” Dioscorides, op. cit., pg.
349, refers to it by its Greek name Prasion and also describes it as bitter.
It is also mentioned by many medieval herbals, including one of the
most important, the Circa Instans of the 12th century {in The Herbal of
Rufinus, ed. L. Thorndike, Chicago, 1946, pg. 231). In a thirteenth-
century Hebrew translation of the Circa Instans, Sefer ha-Ezer (J.T.5.
MS. micro. 5517), its description is as follows:

DWMPRID 2 02 ROPY 2WY &N IRITIRE
In a later copy of the Sefer ha-Ezer (J.T.S. MS. micro. 5518) it is spel-
led, yanm. I would like to express my thanks to Dr. Tobias of the . T.5.
library, who brought this manuscript to my attention. For the origin of
the name horehound see A.H. Hareuveni in Sinai 22 (1948) pgs. 302-
303. For alternative interpretations see The Englishmen’s Flora by G.
Grigson (London, 1955) pg. 328; Oxford English Dictionary, s.v.
horehound and J. Lust's The Herb Book (New York, 1974), which
states that horehound was dedicated by the ancient Egyptians to the
god Horus, the god of the sky and light.

17. Rashi’s commentary to Pes. 39a. See A. Darmestater and D.S.
Blondheim, Les Gloses Francaises dans les Commentaires Talmudiques
de Raschi (Paris, 1929) I, no. 687 for variant readings. Also see . Low,
"Pflanzennammen bei Raschi’” in Festschrift zum 70th geburstage A.
Berliners (Frankfurt a.m. 1903) p. 246.

18. See Sefer ha-Pardes, ed. Ehrenreich (Budapest, 1924) pgs. 46, 52; Sefer
ha-Oreh (Jerusalem, 1867 repr. of Buber edition Lvov, 1905) vol. I1, pg.
192; Siddur Rashi ed. Freimann and Buber (New York, 1959 repr. by
Menorah) pg. 183; Mahzor Vitry, ed. 5. Hurwitz and A Berliner
{Berlin, 1896) pg. 270.

19. Sefer ha-Ittur (Lemberg, 1860) 1, 54a.

20. Hilkhot ha-Rif (Constantinople, 1509) to Pes. 39a. The J. T.S. ms. Rab.
692 (facs. repr. by Makor Publishers, Jerusalem, 1974) fol. 45b reads
ovw Y% and "2 Y2y which is undoubtedly a post-Alfasi addition. The
manuscript has been described as thirteenth-century Provencal and the
additional vernacular definition coincides well with this origin. Pseudo-
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though, nowhere in the rest of rabbinic :En.m"c..m. is there a
mention of such a plant as a bitter rm_.._u.: Zm_Bos_mmmmﬁMww-
1204), who wrote largely in Egypt ch:.m the latter hal cm._wm N
twelfth century, defines K3nzn as 0™© ?m:mw._ﬁ a Greek .s.moq om
a form of endive. According to Maimonides, at least om_. o
the five types of bitter herbs in the mishnah are lettuces and en-
dives.?*

i Rif contains no translation of xazn, while it does :m:mr:m
WmM”“MM nmw”mnmmm- possibly due to the fact that the m.n.,._;om was &..NMMW
with a manuscript of the Rif which already had this definition i

ted into the text. . .

21. mwﬂ&.nn napus L. See An l_.nw_,n-mdm._mr Lexicon TM m.w“.m%mnm
(London, 1867) 111, 1402; Maimonides’ Biur Shemot ha- T&M e .t:un
5. Muntner (Jerusalem, 1969) pg. 79 (273). But, see also the nm v,w:
of Tanhum ha-Yerushalmi in Leshonenw 33 :.oo_wu PE. mo.m. mmmm :J.m
1592 and Muntner pg. 49 (143) who mmmn:_“.um a ,9:.2 m*_.Hm.E :sm.m he
word &% bX. Various manuscripts of Alfasi differ in t mm: reading
this word, some placing the ™ before the b and some a .ME.. e it
22, R. Asheri quotes the Rif in a noﬂﬂﬁﬂ *H:M.? maﬁwwrhﬂwwah ”...rm: Rit
i ter commentaries (see later in i
wmm”Mmewmww:mmon of either a form of lettuce of horehound to it. But,
ote 25.
23 ﬂommﬂﬂﬂ%mh Perush R. Moshe b. Maimon, mn_.. ]. _A_mmmv mmemh_ﬂ”“
. 1964) 11, pg. 168. QOur printed version of Km._ao:&mm mm_w:m_o:_m:
Mishnayot, found in the back of the Vilna edition of t m. mn wm.:on
Talmud (see the Mekorot repr. Jerusalem, 1970 of the :.m mrm_m ;._m.
Napoli, 1492 of the Mishnah Im Perush rn-mniwnﬁfnmﬂ ‘N,FSnWE e
additional phrase ma iprauﬂ_ xor ﬂewﬁ mu.wm MM which is la £
igi sed by Kafah. Also see footn - .
24 m,uawownﬂm“m“ﬁﬂ, n_:.u” pg. 173. " Seris {(some call -.* Picris, .n_w“wn \y_mmqmﬁhﬂﬂm
. Agon, the Romans Intybus agrestis) is of two kindes, wilde mﬂ ative.
of which the wilde is called Picris or Cichorum, ?:. ye om qu na
broader leaved . . .. which is that of ye garden. >H.,,m this 50_. at ﬂu__c old
kinde, for the one is more like lettuce, the other is :m:.o,i mmMmm s
bitter.” Also see Maimonides’ Biur Shemot ha-Refu'ot ,w .: wmou
Muntner (Jerusalem, 1969) pg. 81 (285); Columella, op. cit.. i, ;
25 meﬁ.x“mwﬁ.:mv. ¢it., note 34, who writes ,rmwzmwaonmm?m‘ :mmmiwwﬂﬂ
. of the fifth species, "1, is not KN30 {coriander) as is foun .M..m,own
printed version in the Talmud, (see note 23), but _._w:.ﬂm_. ma Mu_ J. <
for wild lettuce, and xn3cYy is merely a corruption. In the earlie
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We find the first mention of horseradish in rabbinic
literature of mid-twelfth century Germany. R. Eliezer b.
Nathan of Mainz, (c.1090-¢.1170) a contemporary of R. Tam,
mentions meeretich, the German word for horseradish.2¢
However, it is not mentioned as a bitter herb, but rather as an
ingredient in his recipe for haroset! In fact, when he does
define the herbs of the mishnah he defines all but xamn.2” R.

manuscript of the Perush ha-Mishnayot (with an introduction by S.
Sassoon, facs. by Ejnar Munksgaard Pub., Copenhagen, 1956, I, pg.
284), dating from the time of Maimonides, it can clearly be seen that
the definition of " is *12 3. For Maimonides’ definition of m»nn see
DFDJ 1, 439. Regarding the Arabic translation of the Rif, nvvw %,
which may be a form of rape or a completely different plant (see note
21), the fact that no such similar plant is mentioned by the Rishonim or
Aharonim is unusual. It seems possible that, in fact, %o or pbw
resulted from an error in copying a very early manuscript. The earliest
reference we have of the Rif mentioning aw is an early thirteenth-
century lexicon by Tanhum ha-Yerushalmi (letter “n» printed in
Leshonenu 33 (1969) 280-296 by H. Shai). If, however, the Rif wrote
©™0 or 0, it is not difficult to imagine the 1 being mistakenly changed
to a ¥ by the addition of a short stroke, and the samekh being changed
into a final mem, thus forming 0*%w from omw. See the comment by R,
Elija Shapiro (Elijah Rabbah, Sulzbach 1757, repr. N.Y. nd., pg.
164b.), who writes that the Rif defines xapn as 0. A more detailed
study by someone expert in this field is necessary.

26. Even ha-Ezer, Sefer Ra’avan (Prague, 1610) 74b. The origin of the
words meeretich and horseradish are fascinating. Meerettich indicates a
radish (rettich) that grows near a body of water. Hence its Latin generic
name Armoracia, formed form the Celtic: ar near, mor the sea, rich
against. Merretich may have evolved into horseradish by taking meer
to be mare, a horse, and thus sea-radish became horseradish! Another
possibility exists that horseradish means a strong or hot radish. See
“Historical Notes on Horseradish”, op. cit. Also see the Hokhmat
Shelomo of R. Shelomo Kluger to Shulhan Arukh, Orah Hayyim
473/5, who suggests that if meeretich can be used for maror, so can
plain retich (radish, Raphanus sativus L.) since by their names, they
must be very similar plants. Most probably he was referring to the
sharp varieties of radish.

27, Even ha-Ezer, op. cit., 73a. 50 too his grandson, R. Eliezer b. Joel. See
Sefer Ra‘avyah (Jerusalem, 1964 repr. of Aptowitzer ed.) II, 101 and
the note of Aptowitzer who adds into the text [X"2192 x30n] and writes
in a footnote: WHRT WIIW KN30 PR UPEY KIBIN B By shsown.
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Eleazer of Worms (c.1165-¢.1230) also mentions meeretich
only as an ingredient of haroset?® and, in his definitions of ?.m
five herbs of the mishnah, identifies x3mn with tmax, which is
probably a corruption of andorn, the German word for
horehound.? In Germany, then, at least until the period of
Eleazer of Worms, there is no mention of horseradish as
maror.3® pun, lettuce of a leafy or ‘romaine’ type,*! was used

28. Ha-Roke’ah (Fano, 1505) 284:
a3y $1329m YE5E1 DANBTY BRIKN QAR 0T°ON 703 n» nEp s u,uﬂwg..m . J_,.”M.“H
Apparently it was customary, at least in North ﬁ_..un_nm m_zn_ in DMT
many, to add vegetables to the haroset in order to make it thick. See, for
example, Rashbam to Pes. 116a, s.v. moweb. o

29. Ibid., 282. Seel. Low, DFDJ1,431. It does note teke too H,ncnr imagina-
tion to see the 1 and first 7 of Pwuk replacing, duetoa scribal error, the
and first 1 of ;K. In the Sefer ha-Assufot G::.;..Em nnn Texts by M.
Gastner, London 1925-1923, II1, 216-243), koon is defined as andorn
(pg. 221). See Mavo LeSefer Ba'alei lmm:wwﬁ by B.Z. Benedict in Sinai
27 (1950) 322-329 and Encyclopedia Judaica, s.v. Lattes, Judah. .

30. Meeretich is mentioned as a form of maror, although not as 38R, in the
Pseudo-Rashi commentary on the Rif to Pes. 39a. .—.rmjﬂ.. w_ammwm:nr is
given as the definition of the fifth species, xnamn. Itis similarly moc:n
in ms. Bod. 545 and Br. Mus. 473 fol. 88a of Alfasi with Pseudo-Rashi.
According to Rabbinovicz (in a short note to the D5 at arm, end am
Shekalim) the Pseudo-Rashi dates to the second half of the ?:E%:w
century and is part of the general literature that sprung up aroun the
Rif, due to the earlier ban on studying Talmud. It is therefore not sur-
prising that it mentions horseradish. In the mm_nmi rn-\wmmr?m HWI_ Ammm
note 29), meeretich is mentioned as one of :ﬁ _:m—nmwm:g of .n:.umm“m
where it is also identified with o which is the la‘az of Rashi an
many others (for example, the Ra’avan, Ra’avyah, Roke mE Wou ﬁr.m
fifth species xnmn. Earlier in the SH, (pg. 221) xn™2 of the mis ME _w
also defined as Ymermx but with the accepted German vernacular c‘__
wormwood, as it is in the Ra'avan, Ra’avyah and Roke'ah. Amerfoi
cannot be both wormwood and horseradish unless, as L rn_...,_.‘mcw.mmﬂw\
it is just a general term for ‘bitter leaves’. .ﬁr.» other ﬁomm&ﬁq is ,n WE
the second amerfoil, associated with horseradish and haroseth, Hmw ater
addition. Considering the lack of manuscripts and general con usion
surrounding the authorship of the SH (see above note), no conclusions

be drawn. .
31 w:mw:cs 50. Iceberg, or head lettuce as we know it, seems to have
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and, when it was unobtainable, endive and horehound were
used; wormwood, too, may have been relied on to some ex-
tent. 22

In the areas south and west of Germany, i.e. North France,
Provence, Italy, Spain, North Africa and Eretz Yisrael; lettuces,
endives, horehound and, depending on local custom, other
flora such as cardoon are mentioned and may have been used.
Again, there is no mention of horseradish. The situation in
these Mediterranean countries, in contrast to that of Germany,
remained unchanged throughout the Middle Ages.

In Italy, R. Judah b. Benjamin Anav (mid-thirteenth cen-
tury) quotes R. Nathan's definitions of cardoon and
horehound?? while R. Yehiel Anav34 and R. Zedekiah Anav,
R. Judah's nephew and cousin respectively, mention only
horehound. In North France, R. Moses of Coucy (first half of
thirteenth century) maintains the tradition of horehound.3 We
can also infer from a comment attributed to R. Peretz (end of
thirteenth century) that horseradish was not used for bitter
herbs in North France.?” In discussing the use of roots for

originated sometime in the late Middle Ages and is associated with a
simple mutation. It is first described in Fuchs’ sixteenth-century herbal
as Lactuca capitata and would now be considered as L. sativa var.
capitata. The picture associated with L. capitata in Fuchs' herbal, locks
more like a romaine lettuce than a head lettuce in spite of its name and,
in fact, romaine (Cos) lettuces are a loose heading form of lettuces, as
opposed to a leaf lettuce. See “Salads For Everyone — A Look at the

Lettuce Plant” by T.W. Whitaker in Economic Botany 23{1969) 261-
264.

32. See note 30.

33. Perush R. Yehudah b. R. Binyamin Anav al ha-Rif, Massekhet Pesa-
him (New York, 1915) to Pes. 39a.

34. Tanya (Cremona, 1565) pg. 57b.

35. Sefer Shibbolei ha-Leket ha-Shalem (New York, 1959) pg. 194.

36. Sefer Mizvot Gedolot (Venice, 1547) 118a, Aseh 41.

37. This comment is found in the Hiddushei ha-Ritva (Warsaw, 1864 and
repr. after his commentary to Shabbat in many editions) to Pes. 39b.
PaR Nbp3 KPITT WPD 0N Ow3a ‘01N B YW PR TRYT PRANNDRI PR NN

PAD 37 2 Ap'wn 3U¥ pRT R rmen ToenY e om kY wmwea

For information regarding the authorship of the Ritva to Pesahim see
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maror, which was prohibited by R. Tam, R. Peretz rules that
one must be certain to remove the root of the _m:c.nm Em.:w
when it is used. If, in fact, horseradish was used, mention of its
root would certainly have been made. In Provence, R. Manoah
of Narbonne (end of thirteenth and first rm: of _mo:nmmmnﬂw
cenutry) defines Kann as a form of endive 3¢ like gm_:.;o:amw
while his contemporary, R. Aaron of Lunel, continues the
tradition of horehound.+

In Spain, R. Moses Halava Aﬂmm-mocam.m:% century)
quotes Alfasi’s definition of K320 with the wm.n__:o:& comment
sa1» xm 4t while R. Joseph Habiba (beginning of 15th cent.)
also defines xamn as horehound.4? R. Simeon b. Zemah ﬁmo.w-
1444), originally from Spain but forced to move to N. Africain

Hiddushei ha-Ritva, Massekhet Eruvin :2:3?3‘ qu.i mmn.# wé M.
Goldstein, pg. 15. The prohibition of using the root is attributed here to
R. Samson of Coucy, brother-in-law of R. Moses of Coucy. In most
sources, it is attributed to R. Tam. See second _rm: of ::m. ﬂmvm_ﬁ |

38. Sefer ha-Menuha (Constantinople 1718, repr. in Kovez Rishonim a
Mishneh Torah, Jerusalem 1967) 24a.

A™M3TE BN KT RPIPWR NRIPY 20V K0T RIZAM

In Sefer ha-Ezer (note 16) RYTIPON is given as a synonym for _._%.Mux ﬁmﬂ'

dive), together with n=am nm ,_‘_u..wﬁgcmmgzzn is also described in the
i nstans. pg. 125 as a type of endive,

39 mﬁuﬂnnwhmwngm:oﬂm on the relationship of the mm?w,ra-_gmnx»ﬁ mu
Maimonides, see H. Tchernowitz, Toldot ha-Posekim {New York,

I, 281.

40. %hwou_ﬂ Hayyim (Florence, 1750) 79a. A contemporary, R. Z__M,J_mﬂmu.m
Ha-Meiri (1249-1316), defines xomn as 7x7°0w™p (Bet rn‘mm.:,m a
Massekhet Pesahim, ed. ] Klein, Jerusalem, 1966, pg. 124) which is
how Rashi defines pow. A study of this la’az would c_mwnu:n__ a Mﬁwr
larger study than this note can offer. But, see Sefer Ra'avyah e - by
Aptowitzer, I, 101, note 1 for an idea as to what such a study might

41, Wwwmwﬁuﬂgarﬁni Halava al Massekhet Pesahim (Jerusalem, 1966} to
Pes. 39a:

smnm m obw YR ;Y TR A9 PMPR 9EbK 377 ‘B AT KRIBA KN
The last two words 31w Kim, may either be part of the Alfasi that R.
Halava used or may be R. Halava's own addition. See note 20.
42, Nimmukei Yosef (New York, 1960) to Pes. 39a.
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1391, quotes Alfasi’s Arabic translation and adds that it is a
form of lettuce.#? Even by the early sixteenth century, Obadiah
of Bertinoro, who first lived in Italy and later in Eretz Yisrael
still makes no mention of horseradish as maror when he defines
the species of the mishnah.4¢

The first mention we have of xomn translated as
horseradish is in the late thirteenth-century Germany, in the
Haggahot Maimuniyyot,®s written by R. Meir Ha-Kohen, stu-
dent of R. Meir of Rothenburg (c. 1215-1293). Surprisingly,
among no other student of R. Meir from whom we have writ-
ten records, do we find similar mention of horseradish.4¢ In ad-
dition, the first corroboration, from later commentaries, that
the Haggahot Maimuniyyot defined xann as meeretich does not
occur until about two hundred years later.#” It seems possible

43. Sefer Ma’amar Hamez (printed together with Sefer Yavin Shemu’ah,
Livorno, 1744, repr. Jerusalem, 1970) 35a:

SIOTY KDWY 2N Y21 vy Y3 BYPwIR KD Y71 e B RNaDnDY

44. Commentary of R. Obadiah of Bertinoro to Mishnah Pes. 2.6,

45. To Mishneh Torah, Hilkhot Hamez u'Mazza, 7:13. In the modern
printed editions there are contradictory vernaculars. The Amsterdam
1702 edition reads x”amp 193 Prn, which makes no sense. In a
number of manuscripts of the HM studied, meeretich is mentioned in
all but one. The Constantinople 1509 ed. 133b has only meeretich as
the definition of xamn (although it appears more like To™a with a
samekh). In ms. Br. Mus. 501 (fol. 85) described as sixteenth-century
Italian, (Catalogue of the Hebrew and Samaritan Manuscripts in the Br.
Mus. by G. Margoliouth (London, 1965) 1I, 112) there are no transla-
tions of any of the species. In Bod. 844 fol. 146a xann is defined as
KM 1Y TUTD as it is in J.T.S. ms. Rab. 350 which again makes no
sense. Bod. 641 fol. 144b mentions Ton and k*1mn but also quotes the
Arukh. In the Nurnberg Landeskirch, Arch. 88 2 there is % TevD
x~11, after which the Arukh is quoted, which in turn is followed by an
additional la’az which I could not make out. How much of these com-
ments were actually written by R. Meir Ha-Kohen, or whether any part
at all was, is questionable. See for example, E.E. Urbach’s Ba'alei ha-
Tosafot (Jerusalem, 1954) pg. 435.

46. See Sefer ha-Parnes by R. Moshe Ha-Parnas (Vilna, 1891) par. 57, 6a;
Sefer Tashbaz (Cremona, 1556) 8a, only mentions that if one cannot
find maror then wormwood can be used. For Asheri see note 22.

47. The first to mention that the Haggahot Maimuniyyot defines woon as
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that this comment in the Haggahot Maimuniyyot may have
resulted from a later addition, and not from the late thirteenth
entury .48 o
) ww the first half of the fourteenth century, horseradish is
clearly mentioned as an acceptable form of maror. R. Alexander
Suslin (d. 1349), of Frankfurt and later mn?? in eastern Ger-
many, distinctly mentions the custom of using meeretich 4.&.6:
lettuce could not be found, although he does not explicitly
define xomn as meeretich.¢® ;
During the middle of the fourteenth century the custom om
using horseradish already existed. It was, however, noum.&m._..m
preferable to use lettuce when available, and ﬁ.rmnm are 5.&3-
tions that in western Germany, lettuce was indeed available
Passover time.s® We have reason to believe, though , that let-
tuce was at times difficult to obtain, as evidenced by the com-

meeretich is R. Joseph b. Moshe, student of R. Israel Isserlein, in Leket
Yosher (Berlin, 1903, repr. Jerusalem, 1964} pg. o_w. ‘

48. See note 45. For the reader who feels thatlam making ma—mm&.m:onm too
quickly see "The La'azim of Rashi and of the Tn:mr Biblical Glos-
saries” by M. Banitt, in The World History of the Jewish People, ed. C.
Roth, vol. 11, The Dark Ages, ch. 12, pgs. 291-297 m:m:ﬁo.wm and
bibliography. See especially pg. 295 irmnm he writes, Curiously
enough, neither Rashi nor any rabbi of his period noc_Am 39.2 the *m:..ﬁ-
tation of inserting into their commentaries translations in a _mo;,m.n
tongue they did not understand, but which they had found in "rmﬂ
sources and which must have been practically ﬁmm_m.mm for .ﬂrm:
countrymen . . . In fact, we are faced with the general Bmm._m,..&_ traits .m.m
an inveterate compilatory attitude and a strong verbalistic trend in
education.” If this is true for Rashi and his ﬁnlom_ it is all the more true
among the later commentaries and copyists. The Haggahot
Maimuniyyot is a fine example.

49. Sefer ha-Agudah (Cracow, 1571), 162a,

TUTR NP IK¥D K9 BRY R7NEY NK AR M3 MR
However, when defining the species immediately before, he does not
define xamn at all, much like the Ra'avan and Ra'avyah.

50. See, for example, Sefer Minhagim Devei Maharam b. Barukh
MiRothenburg, ed. 1. Elfenbein, vol 5 (New York, 1938) pg. 24;
Minhagei R. Hayyim Paltiel in Kiryat Sefer 24 A.Hoam.u pg. 79. Z,mo see
note 80 of the paper and Sefer Ma’asei ha-Geonim, ed. A . Epstein and
J. Freimann (Berlin, 1910 repr. 1967) pg. 18.

228

Procure. in conuast 1o ul€ 1Igaly annuadiy, d prictniuar igut Loy

Horseradish as the Bitter Herb of Passover

ments of R. Shimshon b. Zadok’! (student of R. Meir of
Rothenburg) and R. Alexander Suslins? who describe situations
where it was not obtainable.

The availability of lettuce and other leafy annuals that
must be sown from seed depends on climatic factors. In areas
such as Spain, Provence, Italy, Eretz Yisrael and N. Africa, all
bordering the Mediterranean, the climate is such that lettuce is
easily obtainable in March-April. As one moves northeast, the
climate in winter becomes progressively colder, and spring,
which heralds the growing season, begins progressively later.s?
In western Germany, as previously mentioned, lettuce was
generally available. In unusual years, especially when Passover
occurred early, it is probable that lettuce was difficult to obtain,
or at least it was prohibitively expensive.® Further east, in
cities such as Erfurt, it was probably even more difficult to
procure. In contrast to the leafy annuals, a perennial root crop
such as horseradish would be obtainable in cooler climates. Its
leaves would push forth from the ground with the advent of
spring, and in colder regions, where even the leaves would not
be available, the root itself could be stored and made available
throughout the year. The dependence on horseradish, then,
probably started in the cooler climates of eastern Germany and
moved to the even colder climates of Poland and Russia. The
reverse may also be true; the custom of using horseradish may
have begun in the colder portions of eastern Europe, for which

51. See note 46.

52. See note 49. Suggestions that lettuce should be bought omp" o073 bx
may also be indicative of the increasing difficulty, even in northern
France, of obtaining lettuce. See, for example, the gloss to Amudei
Golah (Semak) (Cremona, 1556) 107b par. 220. Rashi, too, is reported
to have had difficulty in obtaining lettuce one year. See Mahzor Vitry
and Sefer ha-Oreh (my note 18).

53. See The Times Atlas of the Warld (London, 1968) plates 4 and 5 which
illustrate climatic patterns of Europe. For an interesting study of the ef-
fect of climate on history, see Times of Feast, Times of Famine; A
History of Climate Since the Year 1,000, by Emmanuel LeRoy
Ladourie, Doubleday, New York, 1971.

54. See note 52.
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we have few written records,*® and once estatlished, moved to
the relatively warmer Germany where it could be mmﬁmsamm
upon whenever necessary. In either cass, the custom of using
horseradish for maror and its identification with one of .nrm
species of the mishnah, thereby legitimizing its use m.:m giving
it roots in tradition, seems to stem from the migration of the
Jews north-eastward into Europe, and the flowering of new
Jewish communities in these colder regions.*

s5. For an introductory survey of early East European Jewish settlements
see The World History of the Jewish People, ed. C. Roth, vol. 11, The
Dark Ages, ch. 13, and notes and bibliography. . deal

56. As previously mentioned, it is not within the scope of this paper to deal
with the definitions of all the species of bitter herbs. However, the
observant reader will no doubt be bothered by the possibility %u‘:
horseradish may have been used prior to the thirteenth century in
countries warmer than Germany and the change that Onnrnnmn in
thirteenth-century Germany was a transposition of horseradish from
its definition as one of the other species of the mishnah to X3, The
only possibility of this having occurred is with the m“_Tr species of the
mishnah, the xnmp of the Talmud. As already mentioned (note 30), .:_
least one source defines xnvn as horseradish, albeit a late one. Rashi
himself defines xnv™p (Pes. 39a, s.v. RN™ID) as yIo® ﬁmem. Darmestater
and Blondheim op. cit. for variant readings), which he is qmﬁoﬂwmm to
have used one year when he could not find lettuce. ﬁm._‘mm sources in my
note 18.) No one suggests that this might be horseradish. Darmestater
and Blondheim identify it with tusselage, Low with Sonchus o_wﬁnn:m-
sow thistle (J.Q.R. 21 [1931] p. 328), a member of the Composite .mm:.:-
ly; others suggest pepper and purslane (see footnotes to sources in my
note 18). My feeling is that y101p refers to a peppery tasting ﬁ_.ms_ﬁmvowm
sibly garden cress or peppergrass (Lepidium sativum L), amem wﬂaw
the same family as horseradish AﬁEn:m;nm.mmu.._u.ra (op. cit. xpx.* . )
describes a plant whose common name is n_n«.::,ua on mn.nﬂcnn, o :M
peppery taste, and this plant seems to be L. sativum. In the :n,wm o
Rashi, though, piperitidis or pips, if a loose term for a pungent plant,
may have referred to something other than peppergrass. Ioim,cmﬂm_w__m
interesting to note that nc matter what papp uﬁw..vm‘.m:mﬂ Wmm_.:. and his
chool it is never heard from again, and horseradish is not mentioned as
a bitter herb for approximately two rcﬂmumm.mmmmm. . , m
What remains unanswered is how horseradish mxmrdmm its place o
prominence on the list of acceptable bitter rn.}m. Given the conser-
vatism of the halakhic process, the sudden introduction of a new
species to fulfill so important a requirement as the eating of maror is
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After R. Alexander Suslin, the use of horseradish is taken
for granted. R. Jacob Moellin (c. 1360-1427) mentions
meeretich and states that R. Suslin identifies it with xann,
although this is not evident from R. Suslin’s writings
themselves.s” But R. Jacob then continues onto another
problem which also is symptomatic of the migrations of the
Jews into colder climates.

I
The Root of the Problem of the Problem of the Root

R. Moses of Coucy is the first to mention, in the name of
R. Tam (c.1100-1171), that one may not use a plant root for
maror, since the mishnah states {1%w nbpa px¥™ and n%p is taken
to mean the stem, exclusive of the root.®® This restriction seems
to have been well-accepteds® and as long as horseradish was not
used, and leafy vegetables such as lettuce were available, this
ruling posed no problem. One had only to be careful to remave
any part of the root that may still have been attached to the
plant.s® However, once horseradish appeared as one of the bit-

difficult to imagine. One possibility that comes to mind is that since it
was legitimately used in the haroset, as previously mentioned, it was
already present at the seder table and was available to fill the void when
other species could not be obtained. However, there is no real support
for this suggestion. The alternative, mentioned at the beginning of this
note, is likewise difficult to imagine, especially considering the silence
of two hundred years between Rashi's yas and the Haggahot
- Maimuniyyot’s .

57. She’elot u'Teshuvot Maharil (Cremona, 1556) par. 58, pg. 18a states:
JPRTINBT KOBA PR TLYTET 302 1Tk

But see note 49.

58. Sefer Mizvot Gedolot, op. cit.

59. Itis also attributed to R. Shimshon of Coucy (the ‘Sar’ of Coucy), the
brother-in-law of R. Moses of Coucy (see note 37). It is mentioned, in
the name of R. Tam, in most mss. of the Haggahot Maimuniyyot. This
law appears to have originated with R. Tam and was unknown prior to
him. Rashi used the yvo1 Yw p*y which apparently was a root. See
comment of Rashi, Hullin 59a, s.v. knn1 kp*y and Tosafot to Suk-

kah 13a, s.v. Rn"1m. See sources in my note 18.
60. See note 37.
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ter herbs of the mishnah, R. Tam’s prohibition became a
serious problem.

In Germany, ground horseradish root was commonly used
as a condiment, much as we still use it today.s* It is not un-
usual, then, that when the Jews began using horseradish for
maror the initial reaction was to use the root. In addition,
among the Jewish communities far to the east of Germany, itis
questionable whether the leaves of horseradish were available
by Passover, due to the cold weather and the lateness of the
growing season. R. Moellin is the first to deal with the problem
raised by R. Tam'’s prohibition and, in no uncertain terms, ap-
plies the principle of R. Tam to horseradish too, stating that its
roots may not be used for maror.

R. Isaac Tyrnau, a contemporary of R Moellin, writes that
one may use lettuce and horseradish leaves-or stems, but adds
that roots should not be taken.® A gloss to this ruling states:

n%p PW NYREN 1PN 7Y Y T3
Symm PRYT DIUp P20 A’ T

61. John Gerard's The Herbal or General History of Plants (1633, repr.
New York, 1975) pg. 242, under the description of horseradish, states,
"Horse Radish stamped with a little vinegar put thereto is commonly
used among the Germans for sauce to eat fish with, and such like
meates, as we [the English] doe mustard.”

62. See note 57. Also Sefer Maharil (Cremona, 1558) 21a, which states:
(260 ) DA PYTT2 WANWA KA PR PITT IN TEMYER YO bR np*y b TN

DL PRI T
In the She'elot u'Teshuvot Maharil (note 56) it is explicitly attributed
to R. Tam.

63, Minhagim (Venice, 1591) 22a-b:

AWy N IR DEIYN AP 7Y 1D PR ORY 1R 1YY IR PRYpT 1R K 775 npM

Yoy pwmws K91 L pRbpa TREM LD
This is the first time that the Slavic word for horseradish is used in rab-
binic literature. Judging both from the gloss and the phrase 15 rx o0
umIWN Ap> 77w it seems plausible that 1771p was added later. Otherwise
it should read 17mp np» 17% 1% PR oK1 Also see Sefer Min hagim of R.
Abraham Klausner, ed. Disin (Jerusalem, 1978), p. 111 and the
numerous glosses there.

64. For information on the autharship of the glosses, see H. Tchernowitz,
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This redefinition of the term nbp, allowing the use of the main
root of horseradish, has its origins in a problematic responsum
of _ﬂ.. Jacob Weil, a student of R. Moellin. In one section he
redefines the term nbp, without making reference to
horseradish. Later on, however, while specifically &mm.cw.mm:m
horseradish he declares that one should only take that part of
the plant that is above ground; any parts below ground should
not be taken since they fall under the category of ““root” which
R. Tam prohibits.ss

The same paradox is found in the Leket Yosher of R.
Joseph b. Moses, student of R. Israel Isserlein (1390-1460). On
the one hand he quotes R. Weil's redefinition of nbp for the ex-
pressed purpose of ammn 2wy, to justify the use of the
horseradish root, which seems to have become a common
custom.s¢ Later, while describing the seder of his teacher, R. Is-
serlein, he explains that the horseradish root does fall under the
category of ‘root” and thereby under the prohibition of R
Tam. o7 .

This tension, felt already in the early fifteenth century in
the writings of R. Weil, continues for the next two hundred
years. On the one hand, the prevailing custom was to use the
root; however, there remained opposition to its use due to the

Toledot ha-Posekim {New York, 1946) II, 260. I am assuming that the
author of the gloss wrote after R. Weil.
65. She’elot u'Teshuvot Mahari Weil (Hanau, 1610) 67b:
NI R 7T DYOR TR 0onbp YrEns YRl 72 I3 BAYP 73 MK RUIN N0 pUoa
M wnen 23k (ka% (KDY 0W9EERRA DIUP DITR WTN DT KM 1YY b
nop Y93z ma pn 1w 2w
In the next column he writes:
0 NPt &7 YN oot Thyn M2 ypipn e abyeY N an Rpt 17BED NP oK
ST XYY O XPYT 30D RUTY wMW T YpApn 1o noph Knw
66. mm?m Leket Yosher, ed. ]. Freimann {Berlin, 1903, repr. Jerusalem 1964)
pg. 83.
67. Ibid., pg. 92.
XKD KIVT KD DWW IR IND T2 0N TR DIPIRT D2 AN KD R L
TR 0712001 PP WTMEIRD PRYP BRE TOYTE KNP neba ‘33 ‘b noon Yax
795 am ®Y @ prvpdy PRYa PRYITT PANNBI DPYIB DMIDI PRI DR
AVRTIIW PYYM Prvpn k4K Prpn i npth kT 1vman 1eam
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ruling of R. Tam. For the halakhic justification of the custom,
R Weil's redefinition was repeatedly referred to. At times, only
parts of his comments were quoted, depending on whether the
authority was justifying or opposing the use of the roots.

R. Isaiah Horowitz (15657-1630) guotes the whole respon-
sum of R. Weil but concludes that ‘mmu% "K' not to use ﬂr.m
roots. This phrase implies preferability of the leaves, Er;m.:
recognizes the custom of using the root. R. Benjamin Solnik
(1550-1640) and R. Joel Sirkes (1561-1640) both are more
definitive in their rulings. R. Sirkes relays only the half o:w_
Weil's responsum that prohibits the use of the horseradish
root.® R. Solnik, while quoting the permissive half of the
responsum concludes with the restrictive opinion and adds that
he himself would use only that portion of the plant that grew
aboveground: the leaves and the thin uppermost section of the
root that protrude above soil level.” .

In Germany, R. Joseph Hahn (1570-1637) stresses that if
one must use horseradish, only the leaves should be used.” b.rm
late as the second half of the seventeenth century there was still

68. Shenei Luhot ha-Brit (Wilhemsdorf, 1686) 119a.

X 7% 937 13 AMAY KTV 17IAR PRI DY QTIDIK HFRY I T NG MR
12 v PhYh e yppn mbymb RYTE A0 KIX N9 TP XYI WMWY 1P YPIPT AR

54y 13 13NRY THYA PPN WK DY TOYR P TRR M NPTER
It is interesting to note here, that the definition of n%p and Lald became
even less anatomical and more utilitarian. No longer is there “root” or
“stem’” but rather “above ground’” and “below ground’’. See also note
70.

69. See his commentary, Beit Hadash to Tur Orah Hayyim 483, s.v. o
Mpa°. .

70. Sefer Masa’at Binyamin (Cracow, 1633). At the end of his qmmﬁoﬂm,m
there are a few pages of his commentary to the Shulhan Arukh. In his
commentary to Orah Hayyim, n. 3, he writes:
a1 DT NP IPIP3 TRWE AR Y91 MR P3pw N ©TanD vl nyow M
VAER *20¥3 WFY TP TR NEPY IV APTY M1 IR 1 n5p Mp ¥R 12 NYYRYY

SPpn (o ok tem K A Wee
The swa v~z is R. Selomen b. Judah Leibush of Lublin (d. 1591), "se-
cond’ to R. Solomon Luria. For the little that is known about him see
the article by I. Lewin in Ha-Darom 22 (1966) pgs. 5-18.
71. See second half of note 74.
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opposition by R. Samuel b. Joseph, the author of the Olat
Tamid, to the use of the below-ground portion of
horseradish.”2 R. Elijah Spira (1660-1712) sums up both posi-
tions and concludes that Ypn% @ pnm nywa1 to permit the roots,”?
again implying the uneasiness on the part of the authorities in
sanctioning the use of the root.

However, in spite of the attempt by rabbinical leaders to
discourage reliance on the root, the common practice con-
tinued. In the first half of the seventeenth century we hear of
the custom, in Poland, of using horseradish leaves the first time
that maror is called for at the seder, and the root only for
korekh.” This custom became widespread and is described as

72. Sefer Olat Tamid (Amsterdam, 1681) 473/4:
M K9 TR a0 YPIpn 1R ABYRY KN B NPt 17I07YD NP oKy PN D an
nPb PR 172 TUTT YO0 DDA DOREY PR TR 24 Yphp T avnh kne
TN M R 1 preab oo ahenh ke ap py mnd
It can be seen that the author did not realize that meeretich was
horser.: lish by his comment 1*7pa 17 ®ar1 5 aan. For an interesting
description of the Olat Tamid, see Tchernowtiz, 11, pg. 164.
73. Sefer Eliyyah Rabbah (Sulzbach, 1757 repr. New York, n.d.) pg. 164b.
74. See the commentary of the Taez-Magen David to Shulhan Arukh 473/8
where he writes:
7O /M3 AW R PN NR B AYEK NYW3 Prpw 0TIK 1351 NRm
NoR K2 M3 MR Y917 70 15MIA NYR3I 03 v APYY U AT BYR 217 TR AP
Any e 1Y e nbpn 122 9 90 WEn WK D
A somewhat similar custom seems to have been prevalent in Frankfurt
AM. R. Hahn in Yosef Omez {Frankfurt AM. 1723 repr. in
Frankfurt, 1928, Jerusalem, 1965) writes that lettuce was used for nun
=m» and horseradish leaves for korekh. par. 746);
TOYTIYREN T3 IR O PR OR TRDN BR PORY W AR MER 1 NK
Mm% ik pRpho
However, in later paragraphs, when describing the rituals of maror and
912 in more detail he writes (par. 765): for maror:
Ynwr unm 13 1Y P k5 MEn UK PR DK1Y DY DX 7URY I Ipt 10 InK
RYY POYTIYS DD SYW P10 AY IR AN 70Ky S TR Y mneb ¥ e
par. 769: for korekh: P2 T3 T T 1Ry SYemen
SPIDRY TN YIW PIY IR TURD AMD NPT NIT AT WY MW YR Nk
v owoen
It would seem that if one had enough lettuce for both maror and
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such by R. Abraham Gombiner’ (1637-1683), R. Jacob
Risher?s (1660-1733) and R. Judah Ashkenazi” (First half of
the eighteenth century). This practice undoubtedly sprouted
from the tension over the acceptability of the horseradish root.
There was no question regarding the permissibility of the
horseradish leaves in this period. However, leaves were in short
supply” and could not be stretched to fulfill the requirements
of both mizvat maror and korekh. As a solution, the more
preferable leaves were used when the blessing on maror was
made and the halakhically less preferable roots were used for
the korekh, considered secondary to the mizvat maror. Thus
one could be certain of fulfilling the requirement of eating
maror by using the leaves when the blessing was made.”
By the eighteenth century there was no more discussion as
to the acceptability of the horseradish root.® East European

korekh so much the better. If one had only horseradish leaves, they
could be used for both. However, if one had some lettuce, but not
enough for both maror and korekh then, it should be used for the
M e,

75. See Magen Avraham to Shulhan Arukh, Orah Hayyim 473/5, where
the phrase x1nn vwsny is used. R. Gombiner suggests that the halakhic
preferability of the leaves is implied from the language of the mishnah
179w npa PR which, he claims, implies reduced halakhic desirability
of the root. See commentary of Mahazit ha-Shekel, ad loc.

76. Hok Ya'akov, ad loc., 3mpn vwen. \

27  Ba'er Hetev, ad loc., smumn wwenn. For information regarding the
authorship of the Ba'er Hetev see Tchernowtiz, IlI, pgs. 306-307.

78. See Magen Avraham, op. cit. He writes:

A5v3h Poyn Ntk ax¥1 oK 1R 19727 nypn Phun 195 72 ¥5 1IN PRYA PRY N0

yr3 men, implying that the custom had become so routine that permis-
sion had to be given for the use of the leaves for korekh.
79, Gee note 74 for the same concept applied to lettuce and horseradish.
80. Still, not all are content with the use of horseradish. R. Zevi Ashkenazi
(Ghe'elot u'Teshuvot Hakham Zevi n. 119, Jerusalem, 1970} bemoans
the use of horseradish:
nan% 1nnph 12373 XY NDDA {513 MY WK AP 110 XD TR MIYIRIY 0D
MANIPR MEIR TPIKD MPT7T MBY [IND 113 PROPI P71 K7D 105 I 1D MIB
PEI DPR3N PYPR TVDY XIBA KW 7PN NP A A T Kb b3 e PRy
JIFTEN VBTIA NEME KO TEA2 BK PYIIN BINT FIKA OY ANY 037 173 KINA TR
1pan I YRR A 3T 9K DITINA R MR MR pryuant o InoKa pIB
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Jewry relied on it at Passover time, even in areas where leafy
vegetables could be obtained. In 1822, R. Moses Sofer gave in-
creased stature to horseradish when he wrote that it may even
be preferable to lettuce due to the difficulty of cleaning the let-
tuce leaves of insects.®* The final irony may be that the modern
Hebrew word for horseradish is hazeret, the first species of the
mishnah which, according to all commentators, is lettuce!

The history of the use of horseradish for maror is one that
parallels the travels and migrations of the Jewish people. As
long as the Jews enjoyed the warm, calm climate of the
Mediterranean region, lettuce and similar bitter, leafy
vegetables were used at the Passover seder. Only as they moved
northward and eastward was horseradish accepted as one of the
permissible bitter herbs. As leafy vegetables became even less
available, concomitant with the move into colder regions, a
dependence on the horseradish root became inevitable.

The maror symbolizes not only the bitter bondage of
Egypt, but also serves as a reminder of the bitter exile and the
wanderings of the past and present. How fitting it is then, that
the symbol of this bitterness, horseradish, is in itself a product
of these selfsame wanderings. Even the celebration of the seder
has been so affected by the Diaspora that commemorative sym-
bols have become evidence and testimony.

DTWYER MY WD MY vxbe RODKYY NNMW NIND MpR1 DDKI 2 13 0N2NoD
12 PRI IS 1PT YV R RTIP TIRG TUP MY RNY R NOWR W IR INIBM
.myn
81. Sefer Hatam Sofer-Helek Orah Hayyim (Vienna, 1855 repr. New York,
1968) n. 132, He alsc mentions that the word xamn is an acrostic for
b-% a3 ooen Ten, thereby raising its status.
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58 BIBLICAL COLOUR TERMS

1
B.1. D()T
1.0 In most biblical dictionaries, translations, and commentaries

DN is conveniently equated with 'red', while the verb formations
b
derived from it are interpreted as references to one aspect or

the other of becoming 'red'. A quick survey will illustrate this
point. wcmm defines QJV as 'red, ruddy'. The entries in www and

in RPN WY IR are similar. The Jewish Aramaic n%m:mumdwo:mm

invariably render me with lexemes derived from the root pnb, and
this seems to strengthen the notion of a fixed, or well-defined,
reference of awﬂ. The LXX and V, though, do not use one consis-
tent term for all wdmnwsoom.o A possible reason for this practice
might have been the recognition that WJR,aomm not necessarily
have a constant equivalent in Greek or in Latin. (We will return
to this point below, in 1.4). In other words, the referents, as
denoted by each and every context, are variables within a
framework that is too wide to be communicated by a single common
lexeme. The concept of a one-to-one relationship between terms
referring to the same extra-linguistic colour phenomenon at first
seems to be reasonable. If the phenomenon is constant, it should
be perceived by most viewers in a similar manner. Consequently,
it is to be expected that different speech communities will encode
it in a similar fashion; that is, will coin a term that would
'cover' the same - or a similar - area of reference, displaying
the same - or similar - boundaries. That this concept is not
always valid will be apparent as soon as we begin to analyze our
first instance (Gen. 25:30). The difficulties inherent in this
orderly - albeit not necessarily adequate - approach are far
greater than its comforts, and the resulting attempt of defining
the extra-linguistic references is sometimes confused. Thus
Gradwohl, who discusses uﬁﬂ under the heading 'rot’, is forced

to summarize that the term covers 'brown', as much as different
types of what we call 'red' and even <nwsw<.q Therefore his
heading, as much as his organization of the material, are highly
misleading: our modern 'red' is more restricted in scope than the
biblical armu Furthermore, as Berlin and Kay point out,
"Whenever we speak of colour categories, we refer to the foci of
categories rather than to their boundaries or total area, except
when specifically stating Onroaswwo:.m Berlin - Kay were unable

to explain this process which was nevertheless empirically proven
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by them. However, it seems that their position should be
accepted: we do tend to use lexical definitions which refer to
the typical (= exaggerated) essence of what we describe, for
communication might be impaired otherwise. Now, when we equate
arz with 'red', and our 'red' is perceived as referring to an
mHMm which has the colour of blood as its focus, what is easier
than to attribute the same focus - with the same frame of
reference - to biblical nmﬂa The consonantal similarity between
me,wsa b appears doubly tempting in the light of the presumed
focus of Mrm field, and attempts are made to find an etymological
connection between the nso.w Further, biblical passages, as
will be shown in the discussion of Gen. 25:30, are interpreted
in the light of the 'blood-red' focus supposition; but when we
do that, do we not read into the text our own preconceptions,

attributing to it more - or less - than what was originally meant?

1.1 'Gen. 125:30 - ath Druﬂ awnﬂ.qu N1 7307y%0

The double occurrence of UJ&u.mﬁomm:ﬁm both grammatical -
syntactical and textual problems, and those should be cleared up
before we approach the referential question. Most commentators
propose to emend the text by eliminating the first mJMmrwsm

substituting something else for it: w:wu mWWsamH‘Ho U»Hpamsshyp

L2 suggest an emendation in the pointing to read nlx

and Gaster
(Cf. Arabic ’iddm) =‘seasoning or condiment for bread' on the
grounds of unnecessary, even awkward, repetition. Others, like
wmpwnpw read .me: 444ma,y following the LXX, V, T, and Neophyti I.
Ball says, :H:maM4wm wo special reason for repeating the epithet,
while on the other hand, a substantive is necessary to sense, and
even to wawsamw:.Hg To his first argument we may object on the
grounds that Esau is depicted as being in an impatient, excited
state, and thus might have easily been described as repeating
his soaam.pm Furthermore, because the 1° (as in both Sperber
and N1217A :Jszuwov contains the same repetition, a simple
accident of dittography should be considered less plausible. As
for the LXX, V, and Neophyti, where the equivalent of JVmW
replaces the first aJﬁuu it might be not so much a part of their
Vorlage as an attempt to correct the apparently unnecessary
repetition.

Finally, as Blau says, the borderlines between noun and

g g 5 Ay 4 Sl A
adjective in Semitic languages are quite fluid: 4 there is no
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60 BIBLICAL COLOUR TERMS

reason for emendation on grammatical grounds - the utterance
makes sense as it stands. On the other hand, m:% one of the
proposed emendations would rob Esau's utterance of the sense of
urgency and the oblique, too-tired-to-care attitude. Let us
leave it as it appears in the MT.

The reference of ufﬂu.nmmw depends, of course, on the
referents of JJMU (vv. 29, 34) and to a greater extent on Ty
(V834" for ﬁst UuﬁuMﬂJqﬁm is the entity referred to by ﬁrm4 :
colour term. quw - like its related Hif. formations - is well
established through the occurrences here, in 2 Ki. 4: 38, 39
(where it clearly designates 'something cooked in a pot'), and
in Hag. 2:12 (where it again appears in conjunction with bny).
So, the translation 'dish', 'pottage' is justified - the Aramaic
Targum consistently uses Y502 - although the 'soup', or 'blood
soup', referred to by Um:um“wm Henton Um<wwm.yu and von zmamo
looks less accurate than the 'pottage', 'dish' or simply Amncmm_mH
which other scholars mention.

The second part of the syntagm - Uq@uw.- is universally

recognized as .Hm:ﬁHHm_uNN in OT language as much as in post-

biblical Hebrew. The consistent Aramaic translation quuduc.mw
and the Arabic cognate of the same meaning, strengthen this
recognition. It is true that the version parallel to (2 Sam.23:11)
DYYTY ARDD AW npYn has instead (1 Ch. 11:13) nr%n ATWA npbh
0?99yw. However, as both LXX and the T have t7w7y in both places,
and the meaning of the word is well known in MH, there is no
reason to attach any significance to what looks like an error in

1 Ch. 11:13. So, what colour are lentils? The question can be
asked only in the present tense: advanced agricultural methods
change many aspects of any harvest, but we have no choice apart
from relying on our own experience if - as in our case - no
additional information is available. Gradwohl describes the
colour of lentils as 'yellowish-brown', but adds that they are
perceived as .Hma.‘wh As his statement stands it is inexplicable.
Let us add that, at least oné type of lentil one gets in present-
day Israel, (and, for that matter, in England as well) is best
described as of a sharp orange colour which turns brownish after
the lentils are cooked. Nobody today would consider the colour

of these lentils 'red', for other terms are available. In the

absence of contemporary terms for either 'orange' or 'yellow' or
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'brown', most of us would indeed define the colour of lentils as
'red'. However, this (for us) hypothetical practice would not
mean that we equate the colour of lentils with that of blood, or
wine, or human complexion; on the contrary - it would mean that
the term 'red' would be an expanded 'blanket' term which is
inclusive of many more references to chromatic shades than those
we attribute to our Eoumwﬂ 'red', or the nmﬂ of contemporary
Hebrew. In other words, DR in Gen. 25:30 has a reference value
of 'orange', 'yellowish o%mﬂmm.u or 'yellowish brown'. What
should be done, then, is not to bring our sensibilities to the
biblical text and declare that DTW is 'red', but rather to accept
that the scope of the term waam®m4w=oycmmm 'red' (although not in
this context), although here the reference is to its possible
boundaries on the 'brown-yellow'side. While mJZ is indeed 'red'
it is also wider in range than 'red', covering Mwomm that were
later excluded from this sector as a result of the introduction
of new terms.

omccovpm Henton Um<wwmu~o and von xwamo raise the possibility
that the D7VTy 7771 was mistaken by Esau for 'blood soup'.
According nw4mrwm wrm0H< Jacob cooked the lentils in such a way
that they looked like a red blood soup, not only appetizing but a
source of life and potency to whoever drinks it. Thus Jacob
tricked Esau through the colour of the soup; and as his brother
forswore before discovering the deceit, he has no reason for
complaint apart from this trickery.

The theory is attractive on a few counts: it enriches the
tale with folkloristic elements of the advantage of drinking
blood to the person who consumes it. It explains Esau's hurt
after eating the pottage, whereas if no direct allusion to a
blood soup that is not really what it seems is presumed, he really
cannot blame Jacob too much: the latter exercised an advantage
over him but did not force his hand in any way. At a pinch, this
can also clarify Esau's contention that he had been deceived
twice.

However, the whole theory rests on the notion that mJR is
equal to 'red', whose focus is - or might be - 'blood-red',
and/or on an etymological connection between mJR‘msa auu As
discussed above, these two arguments are far from established.

If we bring common sense to bear upon the question we will
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62 BIBLICAL COLOUR TERMS

discover that making a lentil dish resemble 'blood soup' through
simple cooking is a far from easy feat, for lentils tend to lose
their distinct colour and become a faded brown or yellow through
cooking. Therefore the 'blood soup' theory, together with its
enriching symbolism, should be regretfully discarded.

Finally, a word about the .UI&_ element in Gen. 25 in
general: it is obvious that GJR.qumqu,aJJW.mﬁw wro:mﬁwowHH%
and perhaps even etymologically related, and that the .UJR.
element and its derivatives form an important element of the
etiological story of Jacob vs. Esau, Israel vs. maos.mm
Nevertheless, it must be remembered that as far as the listener
is concerned the paranomasia of the repeated consonantal sequences
is probably as important as the colour allusions they possess, or
do not possess. There is no reason to suppose that the listener
or reader immediately asked himself why Edom is thus named
(although the story-teller did). As the word stands, it has no
colour denotation whatsoever. On the other hand, Um% and qu¢3um
can play their part in the grotesque presentation of Esau only if
the speaker and his audience know that their colour references
are quite loose, and hence they are considered to be constituents

of the same general framework.

1.2 Num. 19:2 :wqﬁm zmumuyuw

No natural cow hide is indeed 'red'. If we stick to the
arz = 'red' formula, we shall be in trouble here too. On the
Oﬂwmw hand, the retention of the &Jm.u 'red' definition would
introduce the question of symbolism, especially that of blood and
of cleansing or purification, which is particularly appropriate
here.

Gradwohl tries to side-step the question by saying that the
unfortunate heifer is 'reddish-brown', and therefore rare. He
cites Mish. Par. 3:5, where it is said that even two black or
white hairs make the heifer unsuitable for its destiny, and
claims that the rarity of such an animal is recognized there.

He adds that according to the above-mentioned source, Moses and
Joshua offered only one such 'red' cow for that @cawomo.ma Upon
investigation, this rendering of the Mishnaic text appears worse
than inaccurate. Joshua is not mentioned at all. Not the rarity
of the 'red cow' is discussed, but that of the ceremony prescribed

in Num, 19:1-21. There is agreement about the information that
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from Moses to Ezra the ceremony was never enacted; on the other
hand, there follows a discussion about the number of the 'red'
heifers offered from Ezra to the destruction of the Second
Temple. Therefore, there is no basis in our Mishna for the
notion of the 'rarity' of the 'red' heifer as such (and see
below). In actual fact, Gradwohl does not give up the 'red’
definition, but attempts to modify it somewhat, while misreading
the Mishna along the way.

Even Snaith, who recognizes that different shades of 'red'
might be designated by arz. retains the traditional 'red heifer'
ﬁﬂmsmwmmwos.wu Indeed, :M is forced to do so because of the
importance he attributes to the 'red' element (relating to blood
rather than mwﬁowmv as a cleansing, desinning agent. Naturally,
if 'red' s arﬂ then the origin and visual symbolism of the
ritual would be lost if the heifer is discovered to be 'non-red'.
Snaith evades the problem by declaring that it is not always
possible to be precise in matters of colour - which is perfectly
true - and by citing the Mishna (mentioned above) concerning the
rarity of such an animal.

G.B. Gray admits that 'no unnatural colour is intended; for
though the word U$ﬂ at times denotes a brilliant red colour (as
of blood), it is also used where we should rather speak of a
brown, or reddish Uaossz.mm So far so good. But Gray is looking
for the symbolism of the rite too, so he seems to retreat to a
safe '"Why the cow had to be red is uncertain', and suggests the
colour of 'blood', or of 'ruddy, golden OOHS..wo

Clearly, the cow cannot be 'red'. Whether its skin has a
reddish sheen or not is beside the point: today we would probably
term it 'bay' or 'brown' in English, ©ah (= brown') in Modern
Hebrew. There is no contemporaneous term referring to 'brown' in
OT Hebrew. In the 'absence of a specialized term that refers to
the chromatically neutral area between 'red' and 'black' (or
'dark'), this territory is divided between the two polarized
terms. (Berlin and Kay refer to this phenomenon when they
describe stage II, e.g. three-term languages: the term for red
in this stage "includes all reds, oranges, most yellows, browns,
pinks and purples (including <onmﬁu:wHu. We cannot argue that
the lack of a specifying term for 'brown' points to a lack of

b Ry
its identification as a specific entity: as there are no qﬁou%v Qva
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SUKKOS INSPIRATIONS

APPROACHES,

we search for the
ideal esrogamong
the many on
display, complacent
with respect to
the identity of the
fruit, comfortable
with their country of origin,
and taking for granted the
abundant supply from which

instructed us with only the
non-specific “pri eitz hadar”
What does it refer to? Is there
a specific species? What does
the ideal esroglook like? What
have Jews used at different
times and in different lands?
Many of us recall the flax-
wrapped esrog from before
the current environmentally
unfriendly plastic was
introduced. Our research into
the recent past has revealed
some interesting halachic
history that predates most

ARI 7. ZIVOTOFSKY AND ARI GREENSPAN

THE STOR
BEHIND
AS SUKKOS m' ‘

to choose. The Torah, however,

THE
CARIBBEAN ESROG

he Torah (Vayikra 23,40) com-

I mands us: “On the first day [of
Sukkos], you should take for
yourself the fruit of the ‘eitz hadar, an
unopened palm frond, the branch of the
braided [myrtle] tree, and willows of
the brook, and you shall rejoice before
the L-rd your G-d for seven days.” We
customarily translate pri eitz hadar as
a citron, Citrus medica, what we call
an esrog. This identification is based
solely on a mesora going all the way
back to Moshe Rabbeinu. The Rambam
explains that the Torah mandated taking
specifically an esrog and the other three
species because they are readily available
in the Land of Israel. Because esrogim
grow naturally in the area around the
Mediterranean, Sephardim often had
access to them in the regions where they
lived. For Ashkenazim, however, the
acquisition of an esrog presented a yearly
challenge because they were required to
import them from afar, usually from
places where there were long-standing
traditions about their acceptability. For
early American Jews, on the other hand,
the most convenient source was nei-
ther Europe nor the Mediterranean,
but the Caribbean, where the climate
is also conducive to their growth. But

the novelty of esrogim from an unprec-
edented region raised concerns about
their acceptability among the newly
settled Jews.

In 1847, the Jewish monthly The
Occident (Vol. V, No.2, Iyar 5607 / May
1847), edited by Isaac Leeser (1806-
1868), one of the earliest defenders of
Orthodoxy in the USA, published a letter
on the subject. It was written by Rabbi
Abraham Rice (Reiss) (1800-1862), a
musmach of Rabbi Abraham Bing of
Wiirzburg, and the first musmach to live
and serve in the US. He wrote:

My Dear Sir,

It is not long since, that several
of my friends urged me to come out
publicly, in your periodical, with my
opinion about the esrogim, which are
yearly brought from the West Indies
to this country. I am so much disin-
clined to give publicity to anything
of a controversial nature in mat-
ters of our religion, that even now
I should not trouble you, but that
the time is approaching when our
yearly communications are made
to the West Indies for the supply of
citrons, and I think it therefore my
duty, for the sake of our religion, to
state that these esrogim are kosher,
and there cannot be found any word
against them in all poskim, Rishonim
and Acharonim. All rumors that were
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set afloat against the kashrus of these
esrogim are founded in error and
misinformation. Now, my dear sir,
I wish only to promote the unity of
Israel in matters of religious obser-
vances, and endeavor to effect that
our brethren of Israel shall not be
willfully deprived of the observance
of mitzvas lulav without just cause.

I remain, very respectfully,

Your obedient servant,

A. Rice

Others saw the Caribbean esrogim
as pristine and unadulterated. Rabbi
Eliyahu Posek, writ-
ing in Eitz Hasadeh
(page 66), quotes
Teshuvos  Divrei
Yoseif regarding
“American esrogim,”
known as “West
Indie  esrogim.”
The Divrei Yoseif
said that upon
researching the subject, he reached the
conclusion that their slightly different
appearance was because they are the
true esrogim as brought forth from the
earth and found in prehistoric forests
for thousands of years before man had
a chance to modify them with all sorts
of manipulations. No man was there to
graft them or do other modifications, as
was done to many of the fruit species in
Europe. Indeed, the European esrogim,
he says, were thus improved, and that
is why they have an enhanced look and
taste. Teshuvos Divrei Yoseif suggests
that as a result of the expulsion from
the Garden of Eden and the attendant
curse of the land, all trees descended
from their original perfect state at
Creation to their wild state that then
needed perfecting via human inter-
vention. Rabbi Posek argues that in his
view this is not true regarding esrogim,
which remained in their perfect state,
and thus, all esrogim, West Indie and
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European, are the same species in the
same perfect state.

On the other hand, there were
those who did not approve of the local
American esrogim. Dr. Henry Illoway

H

writes' regarding his father, Rabbi
Bernard Illowy (1814-1871):

“In the year 1861, the first year
of his ministry in New Orleans, it
was impossible, owing to all com-
munications with northern cities
being cut off, to obtain Ethrogim.
Lulabim, Hadassim. ‘Arbe Nahal
were to be had in abundance, being
native to the soil, but not Ethrogim.
The Ethrog that grew indigenously
was found to be passul. In the emer-
gency, my father decided that they
should be used, but without the
usual Berakah, al netilas Lulav.

AN ESROG FOR EACH PERSON

r I Noday, it is commonplace for every
person to have his own esrog,
but this luxury was not always

the case. In fact, for Jews in northern

Europe, an esrog, which only grows in

temperate climates, was usually not

available for each person, and some-
times not at all. It was not uncommon
to have only one for a town, to be shared
by all the members of the community.

An extreme example of this can
be seen in a question asked of Rabbi

Yisroel Isserlein (1390-1460), a leading

poseik in Germany ( Terumas Hadeshen,

vol. 2, 52). It transpired that several
communities had access to only one
esrog. Everybody wanted to perform
the mitzvah, so before Sukkos, they cut
the esrog into pieces and sent a piece
to each kehilla. By the time the pieces
reached some of the communities, they
had shriveled to smaller than the size of
an egg. Nonetheless, on the first day of

Sukkos, they said a beracha over those

small, dried, shrunken esrog pieces. The

Terumas Hadeshen rules that what they

did was incorrect, and explains that even

if the pesul of chaseir (less than a whole

esrog) is only a lechat’chila problem, this
case is even worse, because the pieces
were less than the minimum shiur. Two
poignant facts are illustrated by this
incident: 1) the dearth of esrogim and

1 Sefer Milchamos Elokim, being the contro-
versial letters and the casuistic decisions of the
late Bernard Illowy, 1914., page 32
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the difficulty of acquiring them; and 2)

a yearning to fulfill the mitzvah.

+  Surprisingly, it was not only in
Northern Europe that entire cit-
ies had only one esrog. Venice, in
the 16M-17" centuries was a time
of strange “kidnappings” for the
Jewish community.? The local medi-
cal school had constant need for
corpses for dissection but the Jewish
community, owing to their respect
for the deceased, was unwilling to
furnish its quota. They obtained an
exemption by a considerable annual
payment, but nonetheless, the stu-
dents resented this “privilege” and
bodies were sometimes intercepted
and “kidnapped” on their way to
burial. The Jews actually built a
hiding place in the ghetto in which
to conceal bodies until the funeral.
A less serious case of kidnapping
took place one Sukkos in the six-
teenth century, during the ghetto’s
golden age when close to 5,000
Jews lived there. Only one perfect
esrog was available in the entire city,
and it was shared by the various
communities. One day, while it
was being taken from the German
to the Italian synagogue, it was
“kidnapped” by a riotous band of
students, who would not return it
until they were paid an immense
ransom.

e After Sukkos of 1747, Rabbi David
Pardo (Venice, 1719 — Jerusalem,
1792, a mechutan of the Chida, in
Michtam Ledovid 6) dealt with an
interesting question from the small
Sicilian town of Ragusa, where he
once served as rabbi. There was
a town that had only one esrog,
but many lulavim. A nearby town,
which yearly was supplied with the
arba minnim from the first town,
had no esrog that year, as the first
town did not have any to supply.
On Chol Hamo’ed a representative
of the esrog-less town came to the
first town and requested, pleaded,
and then argued that because its

2 This story can be found in Cecil Roth, Venice
(Philadelphia, JPS; 1930), 286-287. I thank Rabbi
Eddie Reichman for the source.

townspeople had fulfilled the bibli-
cal obligation on the first day, and
had also used the esrog several more
days after that, they should now give
the esrogto them so that they could
use it, and at least recite the beracha
and Shehechiyanu. It was not sent,
and they wanted to know Rabbi
Pardo’s ruling on what should have
been done.

In a long, intricate, response, he first
suggests, and then rejects, the possibil-
ity that if they cut it in two they can
all do the mitzvah. The suggestion is
raised that the principle of Rabi Akiva
regarding water in the desert — chayecha
kodmin, your life takes precedence —
should apply to mitzvos as well, and the
first town would thus not be required
to send the esrog. He then suggests that
they should have sent it because the
first town can still fulfill the rabbinic
imperative of zeicher leMikdash, which
is what the arba minnim are today dur-
ing Chol Hamo’ed, with three minim,
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Examining a “finger esrog,” from left,
Rabbi Shlomo Machpud (head of Badatz
Yoreh De’ah) and Ari Zivotofsky

they should have given over the esrog.

Although other Italian rabbis disagreed

and brought several proofs, including

a responsum of the Beis Yaakov, who

exempted an individual in a town of

many esrogim from sending his personal
esrog to a town with no esrogim, Rabbi

Pardo stuck to his ruling.

+ Inearly 20" century Hungary, Rabbi
Dovid Shlomo Frankel (Beé’eir
Dovid, 18) dealt with the prob-
lem of small-town Jews. One year,
esrogim were found only in the big
cities, while the small towns had
none. He wanted to know if one was
required to spend sukkos in a big
city so as to fulfill the mitzvah. He
notes that the Chayei Adam already
ruled in the negative for a variety
of reasons, including that simcha is
also a De’oraisa, and that thus, one
should not leave his wife for Yom
Tov. After careful analysis of the
Chayei Adam’s sources as well as
other factors, he reached the same
conclusion.

LAST YEAR'S ESROG

r I Yhe scarcity of esrogim probably
motivated some people to save
one year’s esrog for the following

year. This led the Rama (OC 648:1),

but not the Mechabeir, to quote the

Mabharil’s ruling (Siman 5) that a year-

old esrogis considered definitely dry, and

is pasul for the mitzvah. But the prac-
tice apparently persisted, and the Taz,
disagreeing with the Bach and possibly
also with the Gra (648:3), says that this
is not a blanket rule, and that a year-old
esrog can be tested for halachic freshness.

The Mishna Berura cites Bikurei Ya’akov

as saying that he personally inspected

an esrog that was more than a year old,
but had been stored in a metal box in a
cool, moist area that preserved its beauty
and moisture, and was thus kosher if it
passed inspection.

THE Prtom

he pitom, which invalidates the
Tkashrus of the esrog for at least

the first two days in chutz [@’Aretz
if it is broken off on Yo Tov, is taken by
many to be one of the defining signs of
the esrog’s kashrus. We grew up think-
ing that an esrog without a pitom is like
a day without sunshine. Perhaps some
varieties do grow with a pitom, but we
know from the following story that the
ancient orchards of Eretz Yisroel, which
have a mesora of kashrus for hundreds
of years, are not like that. In Elul 5637*
Rabbi Yaakov HaLevi Sapir, later known
by the title of his book Even Sapir, wrote
about the halachos of the pitorn and
tangentially, also discussed the sale of
esrogim in the old Yishuv. He describes
Yerushalayim of 1835, the year he moved
there from Tzefas, as a small community
with a Sephardi majority for which “500
esrogim were more than enough” to sup-
ply all the people, and that all profits
from the sales were strictly controlled
and used by the Beis Din for tzedaka
for the holiday. As part of a discussion
about how he participated in picking the
much larger numbers of esrogim then
needed by the Ashkenazik community,
he describes the orchards of Umm el-
Fahem, the principal source of esrogim
at the time, and the detailed develop-
ment of the fruit as follows:

“After the earthquake [in Tzefas] of
1837, the entire kollel of the perushim
moved to Yerushalayim... as well as
the kollel of the Chassidim and the
Hungarians. The Ashkenazim became
a large community and split from the
Sephardim, also regarding the esrogim.....
Here is the process of the growth of the
fruit. On the branch where the fruit will
form, a flower develops, and after a few
days, the fruit itself will appear as the size
of a bean, then a nut, and then an egg,

4 In Halevanon, 14:2 (August 10, 1877), pages
12-15

etc., and the flower will shrivel and dry
up ... and fall off”

He describes how the vast major-
ity of the esrogim lose their pitom as
a natural process of its drying up and
falling off.

“And anyone with understanding will
know intuitively with a mere glance
which had its pitom removed and which
developed naturally without one; in other
words, that it fell off as part of the natural
growth process”

It is evident that there are two basic
types of esrogim: those that keep their
pitom and those that lose their pitom.

STRANGE FINGER ESROG

unique esrog question relates to
Athe curious finger esrog. This odd

looking fruit, called a Buddha’s
Hand Citron or a Fingered Citron
(Citrus medica var. sarcodactylus), is
indeed a citron, but lacks the gene
that causes the sections of the fruit to
fuse. As a result, rather than the usual
spherical or ovoid shape, the fruit is
corrugated, wholly or partly split into
five, ten, or more finger-like segments,
giving it a monstrous finger-like look.
Each segment corresponds to one locule
of a conventional citrus fruit. Although
it smells strongly of citron, it has no
juicy pulp hidden beneath its rind, but
its strongly aromatic skin is a specialty
ingredient in some Eastern recipes.
It has been used in China for its fra-
grance for thousands of years, where
it was hung about to perfume a room
or used for religious ceremonies. It is
also candied and is said to have some
medicinal properties. But is it really a
halachic esrog?

Genetically it is, but it is not dealt
with much in the halachic literature,
probably because the areas where it is
found and the areas where large Jewish
communities existed are for the most
part mutually exclusive. The earliest
mention in halachic literature seems to
be the 13™ century Yemenite authority,
known as Rav Tanchum Hayerushalmi,

5 More recently, see Rabbi Shmuel Halevi
Vozner, Sheivet Halevi 1:177 about pitom-less
esrogim.

296




who suggests that the finger esrogis the
talmudic (Sukkah 36a) “esrog hateyom—
twin esrog” and is kosher.

The next mention is from Iraqi
authorities in the 18" century. It seems
that in general, the Indian Jews would
get their esrogim from Egypt, but one
year they came moldy, and the question
was raised whether these strange looking
fruits were kosher to make a beracha
on or not. Rabbi Abdallah Somech
(author of Shu”t Zivchei Tzeddek) and
his student, Rabbi Yosef Chaim, the Ben
Ish Chai, both weighed in on the ques-
tion, with the former permitting its use
and the latter forbidding it, and stating
that the Talmudic esrog hateyom is not
relevant to this question. The ques-
tion of finger esrogim came up during
World War II, when one year, the Jews
in Shanghai, including the Mir Yeshiva,
had no esrogin the entire city, and some-
one suggested using finger esrogim. The
pe’sak that they received was that they
should not use it, not even without a
beracha. Among modern poskirm, the two
poskim of the OU, Rabbi Yisroel Belsky
and Rabbi Herschel Schachter, have both
written teshuvos against the use of this
strange esrog for the mitzvah,

GARTEL

hat about the gartel, the
indentation encircling some
esrogim? Note that although

other types of fruits may show this
phenomenon, the gartel is unique to
the esrog among citrus fruits. Some
Chassidim prefer an esrog with a gar-
tel for various reasons, and Rabbi
Sternbuch writes that he prefers such
an esrog because he views it as the surest
sign that it’s not a murkav, even though
it is not usually cited as one of the signs
of a pure esrog. In fact, the gartel can be
shown to be an ancient phenomenon,
as there are coins from the period of
the Bar Kochva revolt that consistently
show an esrog with a gartel,® as do the
mosaics from the 6™ century Beit Alpha
(Gallil) Shul and Caesarea.

6 Note that on the coins from the Great Revolt
65 years earlier, the esrogim are always without
gartels.

Above: Esrogim
on ancient
Judean coins.
Left: “gartel
esrog” as seen
on Caesarea
mosaic

Could it be that such an esrogis actu-
ally not a “real” esrog? The continued
usage of such a fruit means that the
custom of Am Yisroel sees it as the same
species, and kosher for the mitzvah. Dr.
Ari Schaffer, an Israeli plant scientist,
has explained the formation of this
“gartel’ as follows: When the flower
is setting after it opens, the anthers,
which carry the pollen, are arranged
in a ring-like structure, which gener-
ally falls off when the fruit expands.
In certain cases, for unknown reasons,
this ring of anthers delays falling off
for| several days, essentially squeezing
the middle of the esrog, resulting in the
gantel. The gartel is actually a purely
external phenomenon. Rabbi Professor
Eliezer E. Goldschmidt has shown, and
anyone with a gartel esrog can confirm,
that the “belt” is only visible in the peel,
whereas the pericarp is barely affected.
The gartel is simply a slight thinning of
the peel in the middle region.

VARIETIES OF FSROGIM

={ developed over the centuries, with
clear differences inside and out.
The typical Ashkenazi esrog is not a
particularly tasty fruit, and has very little
pulp. The halachic literature is replete
with responsa detailing the kashrus
and exquisite beauty of the “Yanover”
esrogim. Yanover became the catchword
for| quality esrogim. It was, however,
a bit of a misnomer, for Yanover was
the mispronunciation of Genoa, which
was nothing more than a transshipping
point for most of the Italian and Greek
Island’s fruits. This is the esrog most
Ashkenazim are most familiar with; it
is neither overly large, nor too small,
and in many ways resembles a lemon.
The second source, Eretz Yisroel, began
exporting its esrogim in the 1800s.

I" our major sources of esrogim have

Here, too, concerns of grafted esrogim
were raised, and the charges were not
completely without merit. But assuming
all things being equal and kosher esrogim
could be had, there were rabbis who felt
that it is a hiddur mitzva to use an esrpg
grown in the Holy Land.

One of the more interesting and cer-
tainly exotic locations for high quality
esrogim is Morocco. The characteristic
tall and slender esrog, always with|a
perfect pitom, but often a seedless
fruit, comes from the Atlas Mountains.
Finally, there is the huge and unusual
looking Yemenite esrog. It is hailed (by
Yemenites) as the original and mast
ancient of all esrogim, due to the cen-
turies of isolation in which the Jews of
Yemen lived. There is very little pulp;
rather, the white part below the skin|is
thick and that is what is eaten.

CONCLUSION

oday, the reality is far different

than in years past. For the vgst

majority of us, whether in the
US or Israel, the selection of esrogim]is
plentiful and varied. Rather than being
limited in number and to the local vari-
ety, any of us can have his own esrog, and
it can be Israeli, European, Moroccan,
or Yemenite (although not usually| a
finger esrog). And indeed, many of the
leading poskim have “taken sides” and
chosen to use esrogim other than th
from the region where their ancestqrs
lived. So, which is the real, original,
and most authentic of the esrogi
The question is really not relevant — all
have traditions going back in history
that Jews used them for the mitzvah.
And recently, Rabbi Professor Eliezer
Goldschmidt and collaborators showed
that genetically, all esrogim are a single
species. So, as you hold your arba mipn-
nim this year and catch the scent of the
esrog, whatever type it is, wafting up |at
you, rest assured that what you hold i a
genuine esrog. And despite the abundant
supply, try to appreciate it the way our
ancestors did when they would carefully
cut up the prized, sole esrog so that every
person in each town could use a small
piece of it. 10)
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