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The root of the sugar beet has a sugar
content of around 17% and in the UK
provides over half of the sugar we use.

The balance comes from sugar cane that
grows in tropical and semi-tropical

regions of the world.
(http://www.ukagriculture.com)

N.B. This sheet is only a general guide. dk̈̈l ©d must be decided on the basis of proper study and / or consultation with a Rav.
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This week, we address a few points that arise out of what we
have seen so far.

1.  At the end of the discussion around sugar, Dayan Abraham
clarified some practical ramifications that need to be borne in
mind when faced with certain choices and doubts.  Remember
that the a"n concludes that one should dl̈ ¦g §z ©k§l say lŸM ©d ¤W on sugar,
but, c ©a£ri ¦c §A,  if  he  said r"dt or `"dt it would be acceptable. This
equivocalness creates a need for extra care when confronted with
both a sugar based food and a definite r"dt or `"dt.

The Dayan cited the mi¦i ©g ©d  s ©M as advising that, when faced with a
more certain dk̈ẍ §A and a less certain dk̈ẍ §A, one should avoid the
serious problem of a possible dl̈ḧ ©a§l dk̈ẍ §A (wasted dk̈ẍ §A) by
applying a careful dk̈ẍ §A-making strategy.

For example, if you have both sweets (which are primarily sugar)
and fruit or vegetables on the table, you should make a dk̈ẍ §A on a
sweet first, and then on a fruit or vegetable, for otherwise you
may be creating a dl̈ḧ ©a§l dk̈ẍ §A  w ¥tq̈ (doubt over whether an
additional dk̈ẍ §A will be wasted).  How so?  Perhaps the sweet
should take u¥rd̈ or dn̈c̈£̀d̈, so, if one first said u¥rd̈ or dn̈c̈£̀d̈ on
his fruit or vegetables respectively, the sweet may or may not
have been covered by that dk̈ẍ §A, leaving him in doubt as to
whether he should and may now say a lŸM ©d ¤W on his sweets.
Making a lŸM ©d ¤W on the sweets before making u¥rd̈ or dn̈c̈£̀d̈ on
the fruit or vegetables will help one to avoid the dk̈ẍ §A  w ¥tq̈
dl̈ḧ ©a§l that might otherwise have ensued.

Dayan Abraham then mentioned a different approach which he
felt might constitute better advice in such a predicament.  In
addition to our concern that a dl̈ḧ ©a§l dk̈ẍ §A be avoided we need
also to be mindful of the relative importance attributed to
different zFkẍ §A (linked to the relative importance of different
foods), which we call zFkẍ §a ¦A  dn̈i ¦c ©w, ‘priority’ in zFkẍ §A.

The Dayan suggested that, in the situation described above, one
should rather say u¥rd̈ or dn̈c̈£̀d̈ first, but with negative dp̈Ë ©M for
the sweet.  That is, for example, while saying dn̈c̈£̀d̈ on  a
banana, one should have the specific intention in mind not to be
covering the jelly bean that is also in front of him.  He should
think, “I’m not covering the jelly bean with my "dn̈c̈£̀d̈" .”   He
can then (with banana duly swallowed and mouth empty) safely
say his lŸM ©d ¤W on the jelly bean.   In this way, the more important
dk̈ẍ §A is being said first and we are also avoiding a dl̈ḧ ©a§l dk̈ẍ §A.

2.  We have learnt that we should dl̈ ¦g §z ©k§l say lŸM ©d ¤W on sugar,
but that saying u¥rd̈ or dn̈c̈£̀d̈ would also be acceptable.

However, it would seem from the words of the dẍEx §A  dp̈ §W ¦n at
the end of e"r w"q that only sugar from sugar cane can take
both r"dt and `"dt.  “On our sugar,” adds the dẍEx §A  dp̈ §W ¦n,
“which is made from beets, one should also dl̈ ¦g §z ©k§l say
lŸM ©d ¤W, but if he said dn̈c̈£̀d̈  i ¦x §R  ̀ ¥xFA he would be `¥vFi.”

It appears that r"dt has been removed from the equation in
relation to sugar made from beets.  The reader is encouraged
to consider the practical implications of this, particularly in
relation to the scenario discussed in 1., above, and also
balancing the distinction between sugar from different
sources against the likelihood that a person will be unaware
of the origin of the sugar in front of him. (see green note above)

3.  The dẍEx §A  dp̈ §W ¦n cited the mc̈ ῭  i¥i ©g as ruling that liquorice
takes a lŸM ©d ¤W because it  is  “`n̈§l ©r §A u¥r” - merely wood, only
with a sweet flavour - just like sugar cane (e"r w"q).  Dayan
Abraham wanted to clarify our position today vis a vis
liquorice.

The Dayan noted the principle that we determine a dk̈ẍ §A on a
mixture (for example, in a fruit salad) according to the
majority ingredient.  However, he then referred to a `ẍn̈ §b  in
zFkẍ §A which has Rav and Shmuel in agreement that “any
food containing one of the five species of grain (wheat,
barley, rye, oats, spelt), we recite on it zFpFf §n i¥pi ¦n  ̀ ¥xFA.”
(a cEn£r e"l zFkẍ §A)

This ruling is qualified by Tosafos, who elaborate as follows:
where a food contains flour, if the flour is there for its
sustenance then zFpFf §n is said, but if the flour is there as a
base, or as a binding agent, then zFpFf §n is not said.  Tosafos
end with the advice that one should be strict and eat these
foods as part of a meal so that they will be covered by the
`i ¦vFn ©d made on the bread.

Our confectionary liquorice, explained Dayan Abraham, is
made with a significant amount of flour.  For this reason
there have been authorities who considered the correct dk̈ẍ §A
to be zFpFf §n.  Views on this have changed, however, and it
seems that the consensus of opinion  now is that since the
flour is in liquorice only as a binder we should not say zFpFf §n.

*  *  *
The r"y (f"h ,a"x) rules (as `äẍ in a e"l zFkẍ §A) that one is not
required to say any dk̈ẍ §A at all before chewing on dried
peppercorns, dried ginger or dried cloves, their being in a
form that is normally only eaten mixed with other food.  The
dẍEx §A  dp̈ §W ¦n adds that if one made these products palatable by
mixing them with sugar then dn̈c̈£̀d̈  i ¦x §R  ̀ ¥xFA may be said.

*   *   *
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