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I. Relationship of Shabbos and Yom Tov 
a. R’ Melamed – no such thing as three day yom tov, just three days of 
holiness 

b. Rabbi Soloveitchik – Yom tov we go to Hashem, Shabbos He comes to us. 
c. Mesech Chochma – Shabbos between us and Hashem, Yom tov binds us 

with others. 
d. Rav Hirsch – Mo’eid is appointed time to meet with Hashem 
e. R’ Kook – What does it mean Avraham kept eruv tavshilin? 

 
II. Eruv Tavshilin 

a. Pesachim – can’t prepare one day for another 
b. Beitza – institution of eruv tavshilin 

i. Ba’al Ha’Maor – the two debates are connected 
c. Why called eruv? 

i. Rambam  
ii. Raavad 

iii. Ritva 
d. Magen Avraham – can’t cook too close to Shabos 
e. How many items?  Cooked and Baked? 

i. Rabbeinu Tam 
ii. Rambam 

iii. Shulchan Aruch 
f. Necessary for lighting candles? 

i. Tosafos 
ii. Rambam 

iii. Shulchan Aruch 
g. Is it necessary if don’t plan on cooking? 
h. Rav Asher Weiss – Matir or Mitzvah? 

 
III. Summary of the law of eruv tavshilin 
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1. R’ Eliezer Melamed  

2. R’ Yosef Dov Soloveitchik 
(1903-1993) 

Shiurim L’Zecher Abba Mori 
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3. Meshech Chochma 
R’ Meir Simcha of Dvinsk 

(1843-1926) 
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4. R’ Samson Raphael Hirsch  

1808-1888 

5. R’  Avraham Yitzchak Kook 
1865-1935 
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6. Pesachim 46b  

7. Beitza 15a  
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8. Ba’al Ha’Maor  
R’ Zerachya Ha’Levi 

1125-1186 
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2 
Why is this called an eruv? [Because it creates a distinction.] The eruv3 that is established in courtyards and 
lanes on the day before the Sabbath is intended to create a distinction - so that people will not think that it is 
permitted to transfer articles from one domain to another on the Sabbath. 

Similarly, this portion of food creates a distinction and a reminder, so that people do not think that it is 
permitted to bake food on a holiday that will not be eaten on that day. Therefore, the portion of food is referred 
to as an eruv tavshilin.4 

9. Rambam  
Hilchos Yom Tov 

 1135-1204 

10. Ra’avad  
R’ Avraham b. Dovid 

1125-1198 

11. Ritva  
R’ Yom Tov Asevilli 

1260-1320 
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3 
The [minimum] measure of an eruv tavshilin is a portion of food the size of an 
olive. This suffices both for a single person and for a thousand. 

This eruv may not be established with bread,5 with cereal, or the like.6 Instead, a 
portion of cooked food that is served together with bread - e.g., meat, fish, eggs, 
and the like - must be used. [Nevertheless, one need not set aside a portion of 
choice food.7] Even lentils [left] at the bottom of the pot [are sufficient].8 Moreover, 
one may even rely on the fat that is left on the knife used to cut roast meat. If an 
amount the size of an olive is left when one scrapes it off, one may use it for 
an eruv tavshilin. 

12. Magen Avraham 
R’ Avraham Gombiner  

1635-1682 

13. Rabbeinu Tam  

15. Shulchan Aruch  

14. Rambam  
Hilchos Yom Tov 

 1135-1204 
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1 
When a holiday falls on Friday, on the holiday that precedes 
the Sabbath we may not bake or cook the food that will be 
eaten on the Sabbath. This prohibition is Rabbinic in 
origin,1 so that one will not prepare food on a holiday for a 
subsequent weekday.2 For a person will make the deduction: 
Since he is not [allowed to] cook for the Sabbath [on a 
holiday], surely, [he may not cook] for a weekday. 

Therefore, a person who prepares a portion of food on the 
day prior to the holiday, and he relies on it, is permitted to 
cook and bake for the Sabbath on the holiday. The portion of 
food on which he relies is referred to as an eruv tavshilin. 

16. Tosafos  

18. Shulchan Aruch  

17. Rambam  
Hilchos Yom Tov 

 1135-1204 
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