CHAPTER ONE

The Fundamentals
Background Information  
    The prohibition of cooking meat and milk together is mentioned three times in the Torah. It is derived from this numerous repetition that not only cooking the mixture is prohibited, but eating and deriving any benefit is prohibited as well (שו"ע יו"ד ס' פ"ז סע' א). The prohibition of eating this cooked mixture not only pertains to eating actual meat and dairy which were cooked together, but applies even when eating a piece of meat which has been infused with a dairy taste (as will be explained below), or when eating something dairy which has been infused with a taste of meat. This is based on a principle called -טעם כעיקר ta’am k’iker; that the taste of a substance has the halachic status of the substance itself (חכ"א כלל מו/א שלומד דגם בבשר בחלב שייך הדין של טעם כעיקר). This means that if a potato was cooked in a meat stew, the taste of meat in the potato gives the potato a meat status.
How Is Taste Transferred

· Yad soledes bo: When meat is cooked with dairy, there can only be transference of taste if there is a minimal degree of heat known as yad soledes bo- a degree of heat to which ones hand would instinctively recoil upon contact (זהו שיעור בישול בכל התורה כולה). This degree of heat is 110°F or 43°C (according to R’ Moshe Feinstein).  This is the case if even only one of the substances is yad soledes bo even if the other substance is cold. 
·  Soaking/Marinating: If meat soaks inside of milk for 24 consecutive hrs, taste is transferred from one to the other. This is known as -כבוש כמבושלkavush k’mivushal – which means that soaking affects a transfer of taste just as cooking does. (שו"ע יו"ד ס' ק"ה סע' א)
· Salting: Another way in which taste can be transferred from one piece to another is if a very salty piece of meat touches a piece of cheese, a transfer of taste will occur. This method is known as מליח כרותח – maliach k’roseach, which means that salting affects a transfer of taste just as heat does. (שו"ע יו"ד ס' ק"ה סע' ט)
· Pressure: There are special laws with regards to a sharp utensil which is used with pressure on a sharp food that affects a transfer of taste. Example: If an onion was cut with a dairy knife, the onion is rendered dairy. This is known as דוחקא דסכינא- duchka d’sakina, the pressure of a knife (שו"ע יו"ד ס' צ"ו סע' א). We will see that this does not only apply to a knife rather to other utensils as well.  
Halachic Terms
1. Bitul-Nullification:
a. Solid Foods: If a solid piece of prohibited food gets mixed up (by accident) with other solid permitted foods, a principle called – ביטול ברוב nullification, comes into effect. The law of bitul dictates that on a Biblical level, the prohibited piece becomes nullified amongst the permissible pieces, which allows the prohibited piece to be eaten. On a Rabbinical level, only a solid food which gets mixed up with other solid foods which have the same taste can become botel in the majority ((מין במינו. However, if the forbidden piece has a different taste (מין באינו מינו), a ratio of sixty to one pieces is then required (שו"ע יו"ד ס' ק"ט סע' א). This was enacted out of fear that one might end up cooking the pieces together and since there will then be a transfer of a noticeable taste, a ratio of sixty to one will be required, so the Rabanan required sixty even though it has not yet been cooked (ש"ך ס' ק"ט ס"ק ט). The Rabanan enacted further laws with regards to the nullified food with regards to under what circumstances it may be eaten. In such an instance, one should always consult a Rav to determine the correct halacha. 
b. Liquids: If a prohibited liquid substance falls into a permitted substance, the laws of bitul apply as well. However, in this case in order for the prohibited substance to become nullified, a ratio of one to sixty is required which is referred to as ביטול בששים-nullification in sixty (שו"ע ס' צ"ח סע' א). This means, that if the volume of the permitted substance is sixty times greater than the volume of the prohibited substance, then the entire mixture may be eaten. The reason that in this instance a ratio of sixty is required is because since the liquid has affected a transfer of prohibited taste, only a ratio of sixty parts can nullify the taste to a degree that it can no longer be tasted. It is prohibited to sample the food (טעימת איסור) to determine if the prohibited taste is present since in the event that it is present, one would have eaten a prohibited food (ט"ז ס' צ"ח ס"ק ב). Therefore, one must always make sure that there is a ratio of sixty to one. One may also not rely on the sampling of a gentile (טעימת קפילה) to ascertain weather the prohibited taste is present. (רמ"א ס' צ"ח סע' א)
c. Intentional Bitul: One may not intentionally throw a prohibited substance into a mixture in which it will become botel-nullified. There is a Rabbinic fine to one who does this intentionally and this results in the prohibition of the food to the one who nullified it as well as to those whom he nullified it for. If one did this unintentionally, the food is permitted. This rule is called אין מבטלין איסור לכתחלה- one may not intentionally nullify. (שו"ע ס' צ"ט סע' ה)
    The laws of bitul are quite complex and encompass many more halachos than what are mentioned here. Therefore, no extrapolations should be made other than cases which are explicitly mentioned in this work.  
2. Ben yomo: We mentioned above, that even absorbed food matter is prohibited to consume and must be dealt with regards to a meat and dairy mixture. Namely, if one stirred a chicken soup with a dairy spoon, one must contend with the absorbed dairy food particles which were expelled into the meat food. However, the general rule is that only food which was absorbed into the vessel within the previous 24 hrs must be contended with because after 24 hrs, the food particles become spoiled and lose their prohibited stature. This concept is known as בן יומו- ben yomo, which means that the utensil was used within the previous 24 hrs (שו"ע ס' צ"ג סע' א). There is a  Rabbinic prohibition to use a milk vessel which is an אינו בן יומו- aino ben yomo- not used within 24 hrs, to cook meat in, out of fear that one might use it within 24 hrs . However, in the event that one mistakenly cooked meat in a dairy pot which is an aino ben yomo, the food is permissible (שו"ע ס' צ"ג סע' א). If one intentionally cooked in an aino ben yomo pot, the food is still permissible. (אג"מ מתיר ופמ"ג אוסר)
3. Sharp Foods: In the case of sharp foods (דבר חריף- davar charif) such as onions and garlic, even if they were cooked in a meat pot which is an aino ben yomo, the sharp foods reactivate the potency of the spoiled absorbed particles to have the status of a ben yomo and thus render the onions to have a meat status (שו"ע ס' ק"ג סע' ו). This is the exception to the rule of aino ben yomo where even after 24 hrs the absorbed particles will affect the cooked food. However, the majority of the contents of the pot must be a davar charif in order for the above law to apply. (ט"ז ס' ק"ג ס"ק ט)
4. Not bar not: A very important principle in the laws of basar b’chalav is called -נ"ט בר נ"ט not bar not, which is an acronym for נותן טעם בר נותן טעם- which means a secondary  infusion of taste (שו"ע ס' צ"ה סע' א). An example of this is, if potatoes were cooked in a meat ben yomo pot, the status of the meat particles in the potato is called not bar not, because the first degree taste was absorbed into the walls of the pot and it was then expelled and absorbed into the potato. Due to the two transfers of the meat particles, it loses some of its potency as a meat taste and therefore has many halachic ramifications which cause for leniency in many instances. With regards to another prohibited substance (i.e. lard), the leniency of not bar not does not apply, however, this goes beyond the scope of this work as it does not pertain to meat and dairy. 
5. Chanan: There is a unique law regarding forbidden mixtures which dictates, that in the event of a prohibited substance which got mixed up with a prohibited substance and there is no ratio of sixty to one to nullify it, the entire mixture including what was permitted transforms into a prohibited substance. So much so, that if this entire mixture falls into another permitted substance, it requires sixty times the amount of the entire mixture which fell in and it is not sufficient to merely nullify the original prohibited substance. This is known as חנ"ן (חתיכה נעשית נבילה) - chanan- the permitted substance transforms into a prohibited substance.  (שו"ע ס' צ"ב סע' ד)
6. Ta’atah govar: When a hot substance is placed on top of a cold substance (or vise versa), the law of ta’atah govar- תתאי גבר- comes into effect. The literal meaning of ta’atah govar is- the bottom substance rules over the top substance.  This law is referring to a struggle which occurs between the hot and cold substances with regards to which one will have the dominant effect. If the hot substance is dominant, then a complete transfer of taste occurs between the two substances. If the cold substance is dominant, only a surface layer of taste is transferred between the two substances. The surface layer transfer is known as k’dei klipa- a shells worth, which measures about one inch. Some explain the reason behind this rule is because heat rises, so when the hot food is on the bottom, it rises into the top food, affecting a complete transfer of taste, whereas when the hot one is on top, only a surface level of taste is transferred.
7. Knives: There are special laws with regards to knives, because the sharpness of the knife has the tendency to attract fats when it cuts and is not removed unless it is thoroughly cleaned (שו"ע ס' פ"ט סע' ד). A second difference is with regards to cutting sharp foods, that the sharp food together with the pressure of the cutting knife (called דוחקא דסכינא- duchka d’sakina) has the ability to reactivate even an aino ben yomo knife and render the sharp food either meat or dairy even though no heat is involved (שו"ע ס' צ"ו סע' א). The latter halacha applies not only with knives, but with a fork and spoon as well.  
8. Three Grades of Vessels: When determining the status of a food or vessel etc. which has absorbed taste from something, one must ascertain the grade of vessel in which the transfer of taste is taking place. There are three grades of vessels (שו"ע ס' ק"ה סע' ב). The first is called a כלי ראשון- kli rishon, which means a first degree vessel and is defined as the vessel in which the food was heated directly from the fire (or any other source of heat). This vessel bares the strictest laws, because the transfer of taste is very strong. A sub category of this is called עירוי כלי ראשון- pouring from a kli rishon, which has the ability to cook the surface level of what it is poured onto, but does not penetrate the piece entirely as a kli rishon does (ש"ך ס' ק"ה ס"ק ה). This only applies if the stream of pouring is not interrupted from the time it leaves the vessel (halachic term: עירוי שלא נפסק הקילוח). If the stream is interrupted, the pouring has the status of a kli shainy (רמ"א ס' צ"ב סע' ז). The second is called a כלי שני- kli shainy, which means a second degree vessel and is defined as the vessel into which food (or any contents) is transferred directly from a kli rishon. The third is a כלי שלישי- kli shlishi- a third degree vessel, which is defined as the vessel into which food is transferred directly from a kli shainy. The halachos are increasingly more lenient as the food is transferred to another vessel. The logic behind this, is that with each transfer, the food (or liquid) loses some of its heat and is cooled down by the cold walls of the new vessel and this hampers the transference of taste which occurs in that vessel even if the liquid is still yad soledes bo. A solid food which is called a דבר גוש- davar gush, is more severe with regards to transferring vessels (ש"ך ס' צ"ד ס"ק ל וט"ז ס"ק יד) because it does not lose a significant amount of heat in the transfer since it has no walls of a vessel to cool it down (since it does not conform to the shape of a vessel like a liquid does). (ט"ז ס' צ"ד ס"ק יד)
Various Forms of Heat
1. Liquids: If a hot (i.e. yad soledes bo) meat liquid in a kli rishon comes in contact with a dairy food (or vise versa), both the food and the liquid are prohibited because a transfer of taste has occurred (שו"ע ס' צ"ב ס"ק א). When a hot liquid is involved, we refer to the case as בישול- bishul- cooking, which implies that a liquid substance is the medium in which the taste is transferred. 

2. Solids: If a hot piece of chicken touches a piece of cheese, both the meat and the cheese are rendered basar b’chalav (a meat and dairy mixture). Whenever a transfer of taste occurs through the heat of a solid without a liquid medium, we refer to the case as צלי-tzli- roasting, which includes any transfer of taste without a liquid (שו"ע ס' ק"ה סע' ד). This would include a transfer from a pot to a food without any liquid inside (i.e. frying with miniscule oil so that the food won’t burn) (כך הורו הפוסקים). We will see that even though the transfer of tzli is not as effective as bishul, if it is a fatty food, then a greater transfer will occur (דבר שמן). (שו"ע ס' ק"ה סע' ה)
3. Steam: If steam rises from a hot piece of meat and comes in contact with a dairy food, this will render the dairy food prohibited (i.e. a meat and dairy mixture) provided that the steam was still yad soledes bo (רמ"א ס' צ"ב סע'ח) (110°F) at the time it came in contact with the dairy food (because otherwise, no transfer of taste occurs). This is known as זיעה-zeiah- steam. (שו"ע ס' צ"ב סע' ח)
4. Aroma: Under certain circumstances, if a meat food is baked in an oven together with a dairy food, the aroma from one can prohibit the other. This is known as ריחא-reicha- aroma.  (שו"ע ס' ק"ח סע' א)
    All of the above terms will be used throughout this work and should be understood clearly so that the reader can understand the logic behind the halachos.
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CHAPTER TWO

 Used Wrong Utensil While Cooking
Sections:
A. Used Wrong Spoon, Ladle, Fork etc.
B. Used Wrong Pot or Bowl
C. Used Wrong Pot Cover with Meat Contents etc.
D. Used Wrong Pot Cover with Parve Contents 

    This chapter is dedicated to any instance in which one made a mistake and used the wrong utensil while cooking and thus created a question of basar b’chalav. This includes cooking milk in a meat pot or stirring dairy food with a meat spoon and so on and so forth. In order for you to solve your own problem, we have set forth a series of simple questions one must ask in order to ascertain which halacha applies to your case.
Used Wrong Spoon or Pot

Questions to be Asked

1. Ben yomo: Was the utensil I used by mistake used within the previous 24 hrs (שו"ע ס' ק"ה סע' ד). If I don’t know, we assume it has not been used within 24 hrs. If it is not a ben yomo, the food is permitted (שו"ע ס' צ"ג סע' א), however the utensil must be kashered (ש"ך ס' צ"ג ס"ק ג וס' צ"ד ס"ק י"ח). If it is a ben yomo, the next question must be asked.
2. Sixty: Is there sixty times the volume in the food against the volume of the wrong utensil which was used. If there is, the food is permitted (שו"ע ס' צ"ד סע' ג) and the pot does not need to be kashered. However in the case in which the wrong utensil (i.e. spoon) was used, the utensil needs to be kashered even if it is an aino ben yomo (שם). If there is no shishim- sixty, find your case below to determine the correct halacha.  
3. Sharp Food: In the event that your case involves a sharp food which was cooked (i.e. onion, garlic, lemon, radish, leek, olive, sour fruits or vegetables) then we must consider the vessel a ben yomo in any case since the sharp food reactivates the absorbed taste (שו"ע ס' ק"ג סע' ו). In this case refer to chapter ??? to determine the correct halacha regarding sharp foods.

How Do I Know If There Is Sixty
    A simple method of estimating the ratio of sixty to one without actually having to measure is the following. If the prohibited food or utensil is one cubic inch, than imagine the same food or utensil in a size which is four cubic inches which will contain sixty four times the amount. If one is still in doubt as to weather a ratio of sixty to one is present, a more precise method of measuring must be used. One may place the food or utensil in water and measure the volume of the water displaced and then sixty times that volume is required. (מרדכי פג"ה ס' תרפה הובא בב"י ס' צ"ח)
Before Proceeding Read The Following;

Important Note: When we say that the utensil is a ben yomo, we are referring only to having used the utensil as a as kli rishon or having poured into the utensil from a kli rishon (רמ"א ס' צ"ד סע' א). If the utensil was only used as a kli shainy, the food and utensil are permitted and you need not investigate your case further. Example: If one stirred his hot coffee with milk in a dairy mug (i.e. kli shainy) with a dairy spoon, the spoon is NOT considered to be a ben yomo of dairy. This is because בדיעבד- expo facto, we consider a kli shainy not to be hot enough to affect a transfer of taste (שו"ע ס' ק"ה סע' ב ורמ"א ס' צ"ה סע' ג). Furthermore, if the misuse of a utensil occurred while in a kli shainy, the food or utensil is still kosher. 

    In all of the following cases, the same halacha applies if you switch the category of foods to fit your case. Example: One who cooked meat in an aino ben yomo dairy pot is the same as one who cooked dairy in an aino ben yomo meat pot.

Section A

1. Used Wrong Spoon etc.:
a.  If one stirred a meat food;

i.  With a ben yomo dairy spoon; if there is sixty times the amount of the actual metal of the spoon (i.e. the part of the spoon which is normally inserted into the food) in the food contents of the pot/bowl, the food is kosher (שו"ע ס' צ"ד סע' ג). However, the spoon needs to be kashered in boiling hot water (ש"ך ס' צ"ג ס"ק ג). If there is not sixty times the amount of the spoon, the food is prohibited even to derive benefit from (שו"ע ס' צ"ד סע' ג). The food must be disposed of in a toilet (ט"ז ס' צ"ד ס"ק ד). The spoon and pot must be kashered. (פשוט)
ii. With an aino ben yomo dairy spoon; the food is kosher (שו"ע ס' צ"ד סע' ד) and the spoon needs to be kashered (ש"ך ס' צ"ג ס"ק ג), however the pot or bowl does not need to be kashered (שו"ע ס' צ"ד סע' ד). This halacha applies even if there is not sixty times the food against the spoon. 
b. If one stirred a parve food;

i.  In a ben yomo meat pot with a ben yomo dairy spoon; if there is not sixty times of food in the pot against the spoon, the food is prohibited and the spoon and pot should be kashered (רמ"א ס' צ"ה סע' ג). If there is sixty, everything id permitted ((דאין הקדירה מקבל טעם והכף מקכל נ"ט שלישי. 
ii. In a ben yomo meat pot with an aino ben yomo dairy spoon (or vise versa); the food is permitted and has the status mentioned below (2/b/i) and the aino ben yomo utensil should be koshered as well as the food should only be eaten in a dish which is the same category as the utensil which is a ben yomo (רמ"א ס' צ"ד סע' ה). This is the halacha even without sixty against the spoon. Example: One stirred parve food in a ben yomo meat pot with an aino ben yomo dairy spoon; the food has the status mentioned below (2/b/i), the spoon should be koshered and the food should only be eaten in a meat dish.
iii.  In an aino ben yomo meat pot with an aino ben yomo dairy spoon; the food has a parve status and the utensils do not need to be kashered. This should not be done intentionally.

c.  If one used a parve spoon to stir a parve food;
i. In a ben yomo meat pot; the status of the food is not bar not of meat and has the halachos described below (2/b/i). The status of the spoon is completely parve since by the time the taste reaches the spoon it has undergone three transfers and bares no ramification  (ש"ך ס' צ"ד ס"ק ט"ו). This is permitted to do even initially. The above halacha applies even if there is not sixty against the spoon.
ii. In an aino ben yomo meat pot; the status of the food is parve and the spoon is parve as well. This is permitted to do even initially. This halacha applies even if there is not sixty against the spoon. 
Section B

2. Used Wrong Pot or Bowl: 
a. If one cooked dairy food;

i.  In a ben yomo meat pot; the food may not be eaten (שו"ע ס' צ"ג סע' א) and the pot needs to be kashered (פשוט דבלע איסור). The reason is that a pot or bowl cannot physically contain sixty times the amount of the actual pot itself, there is therefore not sixty times the amount in the food against the pot. (ש"ך ס' צ"ג ס"ק א)
ii. In an aino ben yomo meat pot; the food is permitted (שו"ע ס' צ"ג סע' ג) and has the status mentioned below (2/b/i), however the pot needs to be kashered. (ש"ך ס' צ"ג ס"ק ג)
b.  If one cooked parve food:

i.  In a ben yomo meat pot; the status of the food is not entirely a meat status. This food is called not bar not (i.e. secondary infusion of taste) of meat and if eaten, one need not wait six hours in order to eat dairy. It may even be eaten during a dairy meal as long as it is not eaten in the same bite with dairy (רמ"א ס' פ"ט סע' ג). The food may also be served on a dairy dish. (רמ"א ס' צ"ה סע' ב)
ii. In an aino ben yomo meat pot; the food may even be eaten together with dairy (שם). One should preferably not cook the food in a meat pot with intention to eat it with dairy (חכ"א ?). However, if one cooked the parve food without specific intention of eating it with dairy, it may initially be eaten with dairy. (רמ"א שם)
Section C
Used Wrong Pot Cover
Meat Lid on Dairy Pot (vise versa)

    This section deals with cases in which one accidentally used a dairy pot cover on a meat pot which contains a meat dish or vice versa. In order to determine the correct halacha, a few details must be determined regarding the heat of the pot and the cover. If the pot contains parve food see the next section below. 

Meat Contents (vise versa)

1. Hot lid on hot pot; If one placed a hot dairy pot cover on a hot pot with meat contents and it was covered for a long enough time where steam may have formed inside the pot, one must first determine if the dairy lid is a ben yomo of using it with dairy or not.
a. If the lid was a ben yomo; the food is prohibited (שו"ע ס' צ"ג סע' א) (since the steam extracts the dairy taste from the lid and brings it down into the meat food), the lid and pot need to be kashered. (רמ"א ס' צ"ג סע' א)
b. If the lid was an aino ben yomo; the food and the pot are permitted (since aino ben yomo taste is spoiled and does not prohibit food), however, the lid needs to be kashered (ש"ך ס' צ"ג ס"ק ג) (since it now has meat taste in it via the rising meat steam-זיעה).
2. Cold lid on hot pot; If one placed a cold dairy lid on a hot pot with meat contents, one must first determine if the lid is a ben yomo of dairy;
a. Ben yomo lid: the food is prohibited (due to the law of ta’atah govar, that the steam extracts the taste from the lid into the food), and the lid needs to be kashered (since it absorbed meat taste through the rising steam- זיעה). (רמ"א ס' צ"ג סע' א)
b. Aino ben yomo lid: the food is permitted and the lid needs to be kashered. (?)
3. Hot lid on cold pot; If one placed a hot dairy lid on a cold pot with cold meat contents, one must first determine if the lid is a ben yomo of dairy or not;
a. Ben yomo lid: the food is only prohibited on its surface level (since some condensation from the dairy lid may have dropped into the food) (כנ"ל פי' הרמ"א שם), and the lid is permitted. The pot however, should be kashered (ש"ך ס' צ"ג ס"ק ו). If it is not possible to peel of the surface or the food will get ruined, the food is permitted without peeling it. (רמ"א)
b. Aino ben yomo lid: the food is permitted and the lid should be kashered (since it has taste of meat and dairy although (spoiled) inside the lid). (?)
4. Cold lid on cold pot; everything is permitted as long as the bottom of the lid does not have any condensation on it (פשוט דאין העברת טעם). If it has condensation, the food is prohibited on its surface layer (since the dairy condensation may have fell into the food). (רמ"א) 
5. No food in the pot; even if both the lid and pot are hot, if there isn’t any food in the pot, everything is permitted since there is no liquid to affect a transfer of taste (רמ"א שם). One should not do this initially. (?)
Section D

Parve Contents
    This section deals with cases in which one placed a dairy pot cover on a meat pot which contains parve food (or vise versa). In order to determine the correct halacha, one must determine if the lid and pot are a ben yomo as well as the heat of the lid and pot. If both the pot and lid are cold, everything is permitted. (הכל מבואר בשו"ע ורמ"א ס' צ"ג סע' א)
1. Hot meat pot with hot/cold dairy lid; one must determine if the pot is a ben yomo of meat; 

a. Pot & Lid Ben yomo: Everything is prohibited and the pot and lid need to be kashered. This is due to the law of ta’atah govar which affects a complete transfer of taste. (רמ"א ס' צ"ג סע' א)  
b. Pot is ben yomo and lid is aino ben yomo (vise versa): The food has the status of not bar not of meat (page ??? 2/b/i). The pot and lid are kosher and do not need to be kashered. (דקיבל נ"ט שלישי של היתר)  
c. Both pot and lid are aino ben yomo: Everything is permitted and the food is completely parve. (דקיבל ב' נ"ט לפגם)
2. Cold meat pot with hot dairy lid (vise versa); one must determine if the lid is a ben yomo of dairy;
a. Ben yomo: The food is parve. (kdei klipa is dairy??)  

b. Aino ben yomo: Everything is parve. (רמ"א שם)
3. Parve pot with meat/dairy lid; If one placed a meat lid on a parve pot with parve contents, in order to determine the status of the food (i.e. if it is still parve), one must determine the heat of the pot and the lid to establish the correct halacha;
a. Hot Pot; one must determine if the lid is a ben yomo. The following halacha applies with a hot or cold lid;
i. Ben yomo Lid: If one covered a hot parve pot with a ben yomo dairy lid, the status of the food is not bar not of meat (see page ?? 2/b/i) even if the lid is cold (due to ta’atah govar).
ii. Aino ben yomo Lid: The food is completely parve. 
b. Cold Pot; one must determine if the lid is a ben yomo. The following halacha applies if the lid is hot or cold;
i. Ben yomo Lid: The food is dairy kdei klipa??
ii. Aino ben yomo Lid: The food is completely parve.  
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CHAPTER THREE
Milk Mixed With Meat
Sections:

A. Milk Fell into Meat Pot (vise versa)

B. Something Splattered on my Pot

C. Hot Foods Touched

D. Cold Foods Touched

Section A  
Milk Fell Into A Meat Pot (or vise versa)
1. Liquid: If milk fell into a pot of chicken soup (or any meat dish), one must first ascertain where exactly the milk landed in order to determine the correct halacha. 
a. Landed on a solid piece completely outside of the liquid; If the milk landed on a piece which was entirely out of the liquid in the pot (i.e. it was sitting on top of a piece which was partially inside the liquid), the piece onto which the milk landed must contain sixty times the amount of milk that fell on it in order to be permitted (רמ"א ס' צ"ב סע' ד). This is because since the piece is outside of the liquid, the milk does not spread into the entire pot to be able to become nullified in it. If the piece does not contain sixty times the amount of the milk which fell on it, then when that piece subsequently gets mixed up in the pot, the entire contents of the pot must contain sixty times the amount of the entire piece onto which the milk fell. This is due to the law of chanan mentioned above. However, the piece itself onto which the milk fell is still prohibited and must be disregarded since we suspect that all of the milk did not exit the piece to become nullified in the contents of the pot (this is known as אפשר לסחטו אסור- even if one extracts the prohibited substance, the piece remains prohibited) (שו"ע ס' צ"ב סע' ב). In addition, any piece which was touched by this prohibited piece requires to have the point of contact (with the prohibited piece) removed (ש"ך ס' צ"ב ס"ק ז) The above ruling (which requires sixty times in the piece which the milk fell on) does not apply if immediately upon the contact of the milk into the pot one stirred or covered the contents of the pot, for in this case the entire contents of the pot contributes to nullify the spillage in a ratio of one to sixty. (שו"ע ס' צ"ב סע' ב)
b. Landed on a solid piece partially inside of the liquid; If the milk landed on a piece of meat which is partially inside the liquid, the entire contents of the pot contribute to nullify the drops that fell on the piece of meat in a ratio of sixty to one (רמ"א ס' צ"ב סע' ד). However, the piece itself which the milk fell on is prohibited (שם) unless the piece itself contains sixty times the amount of milk that fell on it. In addition, if immediately upon the contact of the milk into the pot, one stirred the contents of the pot, the entire pot contributed to nullify the spillage in a ratio of one to sixty. 
c. Landed in the liquid; If the milk landed directly in the liquid, the entire contents of the pot are permitted if the contents contain sixty times the amount of the milk that fell in.(?)
d. I Don’t know where it landed; In an instance in which you don’t know where the milk landed, the entire pot is prohibited (רמ"א ס' צ"ב סע' ב) unless one is certain that every piece (independently) which is partially outside of the liquid contains sixty times the amount of what spilled inside the pot. (פשוט דודאי נתבטל האיסור))
2. Solid: If a piece of cheese (hot or cold) fell into a pot of hot chicken soup, and the cheese is identifiable, it must be immediately removed and is prohibited. However, even after its removal, there must be sixty times the volume in the contents of the pot against the piece that fell in, in order for the food to be permitted. The reason for this is since the piece fell into the pot, some of its taste was imparted to the food. However, since we can’t measure how much taste was imparted, to be safe, we must nullify the volume of the entire piece (שו"ע ס' צ"ח סע' ד). If there was less than sixty times the cheese, the food is prohibited and the pot needs to be kashered. If the soup was cold when the cheese fell in, the halacha depends on if the cheese was hot. If the cheese was hot, the surface layer of the cheese must be removed and the soup must contain sixty times the amount of the surface layer of the cheese (?). If it does not contain that amount, the food is still permitted בדיעבד. If the cheese was cold, everything is permitted and the cheese just needs to be washed off. (?)
    The above halachos apply to any prohibited substance that fell into food. Example: One was cooking a dish and a piece of non-kosher meat fell into the food. If there is sixty times the amount of non-kosher meat in the food, it is permitted. (?)
Section B
Something Splattered On My Pot
    Milk (even cold) which splattered on the outside of a hot meat pot (i.e. 110°F / 43°C) must be nullified in the contents of the pot, because the taste of the milk penetrates to the inside of the pot via the heat of the pot. If the pot and the sprayed food were cold, the pot can just be rinsed off before it is heated. In the case where the pot is hot, one must differentiate if the splatter landed above or below the food level within the pot, as follows. Note: If the pot is covered and there may be steam inside of the pot, the status of the entire pot (i.e. even on top of the lid) is considered is if the splatter landed within the food level (see number 1 below).
1. It landed within the food level: If there is sixty times the amount of what splattered in the contents of the pot, the food is permitted. However, since it looks like milk was cooked in the pot, the food should immediately be transferred to another pot and the pot should be kashered. In extenuating circumstances, if the pot is an aino ben yomo (i.e. you want to use it 24 hrs) it does not need to be kashered (? חכמ"א). If there is not sixty times the amount, everything is prohibited.
2. It landed above the food level: Even if there is sixty times the amount in the contents of the pot against what splattered, a different course of action must be taken. Since it fell above the food level, the food in the pot does not contribute to nullify what has sprayed. Therefore, one must wait until the pot has cooled below yad soledes bo (110°F / 43°C), the contents should then be removed and are permitted and the pot should be kashered. In the event that only small drops splattered on the outside of the pot, if there is 17.6 ounces in the contents of the pot, the food can be transferred immediately and then the pot should be kashered (?). In addition, in extenuating circumstances where one has no time to wait for the pot to cool in order to transfer the contents (i.e. erev shabbos, for guests), the contents may then be removed immediately. One must pour the contents out on the other side of the pot where the splatter didn’t land (מדין אין מבטלין איסור לכתחליה) (?)
3. The pot was covered; If the pot was covered with a lid and was hot enough that there may have been steam inside the pot, the steam gives the entire pot the status of as if the food level reaches every part of the pot, including above the fod level and even if it splattered on the lid of the pot (רמ"א ס' צ"ב סע' ז). In this instance, refer to number one above.

4. Cold Pot; If a hot splatter of milk lands on outside of a cold meat pot, the pot is not affected. This is because a small drop does not have the ability to retain its heat while being splattered and is therefore cooled off by the time it hits the pot and affects no transfer of taste. (שו"ע ס' צ"ב סע' ט)
Section C

Hot Foods Touched
    As a general rule, in order for there to be a transfer of taste between two foods, a minimal degree of heat called yad soledes bo (110°F / 43°C) is required. This heat can be measured naturally by touching the food. If one instinctively recoils his hand upon contact, the minimal degree of heat has been achieved. If the food is not this hot, the foods may merely be washed off except in the circumstances delineated below (שו"ע ס' צ"א סע' א). If both foods were completely dry, they do not even need to be washed off (ש"ך ס' צ"ע ס"ק א). In addition, the classical law with regards to a dry transfer of taste called tzli (i.e. where two hot dry solids touch), is that the transfer of taste penetrates only a fingers width into each of the foods, known as כדי נטילה- k’dei ne’tila. Whereas with a fatty food that touched another food, a complete transfer of taste occurs between the two foods (as the fatty content disperses the taste completely). However, the halachic ruling is, that in our times we are not proficient in knowing what halachically constitutes a fatty food and must be stringent to consider all foods with any trace of fat to be a fatty food (רמ"א ס' ק"ה סע' ה). The resulting halacha is, whenever two hot foods touch, a complete transfer of taste occurs between the two foods. With this information, you may now proceed to tackle your case.
Ask Yourself the Following Questions
A. Are both foods hot (i.e. yad soledes bo)?

B. If only one of them is hot, how did they touch?

C. Is the food actual meat and dairy or only have absorbed taste of meat and dairy?
D. If it is absorbed, does the absorbed taste come from a fatty food?
1. Both Foods are Hot;

a.  Actual meat and dairy: If a piece of meat and cheese (or any dairy product) touch while they are both hot (i.e. yad soledes bo), they are both prohibited entirely (שו"ע ס' ק"ה סע' ז). If a substantial financial loss will incur one may be lenient that only the surface layer of both the meat and cheese need to be removed. (?חכ"א)
b. Foods that absorbed taste: One must first determine if both of the foods are only absorbed meat and dairy taste or if only one of them is absorbed and the other is actual meat or dairy; 
i. Both are absorbed taste: If both pieces are absorbed meat and dairy, one must determine if there is any wetness between the two pieces. If there is wetness, both pieces are completely prohibited. If there is no wetness, one must determine if the absorbed tastes are fatty or lean; (שו"ע ס' ק"ה סע' ה,ז)
1. One fatty, one lean: If only one piece is absorbed with fatty food and the other with a lean food, the one absorbed with the lean food is entirely prohibited (as it received taste from the fatty food) and the one absorbed with fatty food is completely permitted. (ט"ז ס' ק"ה ס"ק יג וכ"פ החזו"א כשיטת הט"ז ולא כחומרת הש"ך) 
2. Both fatty: If both pieces are absorbed with a fatty food, both pieces are completely prohibited (since a fatty substance can exit a piece of food even without a liquid medium).
3. Both lean: If they are both lean, both pieces are permitted since the absorbed taste does not exit the pieces without a liquid medium.
ii. One food is absorbed taste:  If a piece of hot meat touches a piece of macaroni cooked with cheese (i.e. absorbed with cheese without the actual cheese on the surface), one must determine if the absorbed cheese is fatty or low fat. If it is fatty, both the meat and macaroni are completely prohibited. If the cheese is low fat, the macaroni is completely prohibited (from the infusion of the meat taste) and the meat is permitted. If one of the pieces is wet, then even the meat is prohibited. (ט"ז ס' ק"ה ס"ק יג)
2. One of the foods are hot; if only one of the foods are hot, one must ascertain how the two pieces touched;
a. Side by side: If a piece of hot meat touched a pieces of cold cheese side by side, the cold cheese is entirely prohibited since it absorbed taste from the hot meat and the hot meat is only prohibited on its surface level (כדי קליפה). This means that one must cut off the surface level of the meat with a knife. If a substantial financial loss will incur, one may be lenient that only the surface layer of the cheese is prohibited and must be removed. (ט"ז ס' ק"ה ס"ק ה)
b. One on top of the other: If a piece of hot meat fell on top of a piece of cold cheese, a rule called תתאה גבר- ta’atah govar comes into effect (mentioned in chapter one) (שו"ע ס' ק"ה סע' ג). However, before deciding the answer to your case, you must first determine if the two pieces are actual meat and dairy, or only foods that absorbed a meat and dairy taste;
i. Actual meat and dairy; In the case of hot meat which fell on cold cheese, the cold cheese which is the bottom one, rules over the hot meat on top, and there is only a surface level of taste transferred between the two foods (כדי קליפה). This would mean that both the meat and cheese are prohibited on the surface level and require a removal of their surface layer. If the hot meat was on the bottom, both the meat and cheese would be entirely prohibited since a complete transfer occurred. (שו"ע ס' ק"ה סע' ג)
ii. Food that absorbed taste: One must first determine if both the foods are absorbed taste or only one is absorbed and the other is actual meat or dairy;
1. Both Absorbed: If a cold dairy food fell onto a hot meat food one must determine if the bottom food absorbed a fatty taste or a lean taste. Example: If a cold cheese pastry fell onto a hot potato from the cholent which contained fatty meat, since the bottom food is absorbed with a fatty taste, both the potato and pastry are completely prohibited (ט"ז ס' ק"ה ס"ק יג). If the potato only absorbed a lean taste (i.e. cooked with a lean chicken), both the potato and pastry are permitted (since absorbed taste is not transferred without a liquid) (ש"ך ס' צ"א ס"ק א). In the event that there is any liquid on one of the pieces, both pieces are completely prohibited. If the cheese pastry was hot and fell on to a cold meat potato, one must determine if the absorbed taste is from a fatty food. If the cheese pastry was made with fatty cheese, then the pastry and potato are prohibited on their surface level. If the pastry absorbed a lean taste from low fat cheese, both the pastry and potato are permitted. This is due to the law of ta’atah govar mentioned above.
2. One absorbed: If one of the foods is actual meat and the other food is noodles with absorbed milk, one must differentiate if the bottom food is hot (and the top is cold) or if the bottom food is cold;
a. Bottom Hot: If the bottom one is hot one must determine if the bottom one is the actual meat or the absorbed food:
i. Bottom Absorbed: If the bottom food is only absorbed dairy taste the halacha depends upon the following. If the absorbed taste is lean, the bottom food is completely prohibited (due to the law of ta’atah govar) and the top food is completely permitted (since the absorbed taste in the bottom piece cannot exit without a liquid medium). If one of the pieces is wet, the top piece is completely prohibited as well. If the bottom piece is absorbed with a fatty food, both pieces are completely prohibited (since absorbed fatty taste can exit the piece even without liquid).
ii. Bottom Actual Meat: If the bottom hot food is actual meat, both pieces are completely prohibited (due to the law of ta’atah govar).

b. Bottom Cold: If the bottom food is cold, one must determine if the bottom food is absorbed taste or actual meat;

i. Bottom Absorbed Taste: If the bottom food is absorbed with lean meat taste, the bottom is prohibited on its surface layer and the top one is permitted. If one of the pieces is wet, the top one is prohibited on its surface layer as well. If the bottom food is absorbed with a fatty taste, both pieces are prohibited on the surface layer. 
ii. Bottom Actual Meat: If the bottom food is a piece of cold meat and the top food is hot dairy noodles, the noodles are prohibited on the surface layer which touched the meat. Regarding the meat, one must determine if the absorbed taste in the noodles is fatty or low fat. If the absorbed taste is fatty, the meat is prohibited on its surface layer as well. If the noodles are absorbed with a low fat cheese, the meat is completely permitted. 
Section D
Cold Foods Touched

1. Cold meat touched cold cheese; If both the cheese and meat are completely dry, no action is required and they are both permitted (ש"ך ס' צ"א ס"ק א). If one or both of them has some wetness, both need to be washed off and they are permitted.    (שו"ע ס' צ"א סע' א)
2. Cold milk fell onto cold meat; Even though we mentioned that no transfer of taste can occur without heat, there is an instance in which cold milk can penetrate into a meat product. This is due to the fact that some foods have a porous characteristic which allows a liquid which falls on it to become trapped inside. So before determining the halacha in your case, you must narrow down the case as follows.
a. Raw Meat: If cold milk dripped onto raw meat, we are initially stringent to consider the raw meat absorbent which thereby prohibits the meat (ש"ך ס' צ"א ס"ק כא). If this would cause a substantial financial loss or it is an extenuating circumstance the meat is permitted and needs to be washed off. (רמ"א ס' צ"א סע' ז) 

b. Cooked/Roasted/Baked Meat: If milk dripped onto cooked meat, the meat is prohibited since as a result of the cooking, the meat is porous (i.e. it has cracks into which liquid is trapped) and absorbs even a cold liquid. (שם)
c. Spicy Foods: If cold milk drips onto cold spicy meat, the meat is prohibited since the spiciness enables the meat to absorb even cold liquid. (רמ"א ס' צ"א סע' ז)
    The above law applies with milk that fell onto any food that has cracks, such as bread, cake and the likes into which a liquid can get trapped. Therefore, if milk dripped onto cake, the status of the cake is dairy. 
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CHAPTER FOUR

Something Spilled On My Counter

Sections:
A. Food Fell on my Counter

B. Placed Hot Pot on Wrong Counter

C. Hot Pots Touched

    There are a couple of rules which must be mentioned by way of introduction to fully understand the reasons behind the following halachos. We mentioned (in Chapter One) that there can be transference of taste between two hot foods even without a liquid medium. This transfer is known as tzli which affects a complete transfer of taste with regards to a fatty food and only a fingers width with regards to a lean food. The halacha with regards to a dry transfer between vessels and between a vessel and a food is a bit different. The rule with a hot vessel which touched another hot vessel is that there cannot be transference of taste without a liquid medium (?). The rule with a hot food which fell on a vessel depends on a number of different factors which are delineated below.

Section A
Food Fell On My Counter

    In the event that food or liquid fell on a counter which is of the other type, a few considerations must be taken into account. One must determine if what spilled was a liquid or solid, and if it fell onto a ben yomo or aino ben yomo counter. As well as with liquids one must determine if the vessel it spilled from was a kli rishon or a kli shainy. As always, the first consideration is if the food is hot (i.e. yad soledes bo), for otherwise, no transfer of taste occurs and the food and counter are permitted. For simplicity sake, all of the following cases are under the assumption that the counter is cold, since it is extremely rare for a counter to be yad soledes bo.
1. Solids: If a hot piece of meat fell onto a dry dairy counter, one must first determine if the counter is a ben yomo of dairy (i.e. if it has had hot dairy spilled on it within the past 24 hrs on the spot onto which the meat fell); 
a. Ben yomo counter: If the counter is a ben yomo, the surface layer of the food which touched the counter is prohibited (due to the law of ta’atah govar, which states that since the counter is cold and the meat is hot, only a surface layer of taste is transferred) which needs to be cut off, while the rest of the food is permitted. The counter as well needs to be kashered (since the meat taste was infused into the dairy counter). (ש"ך ס' ק"ה ס"ק י דאמרינין תתאה גבר בכלים)
b. Aino ben yomo counter: If the counter is an aino ben yomo, the food is permitted (שו"ע ס' צ"ג סע' א) (since it absorbed aino ben yomo spoiled taste of milk which is not prohibited) and the counter should be kashered (since it is a dairy counter). (ש"ך ס' צ"ג ס"ק ג)
2. Liquids: If hot chicken soup spilled on a dairy counter, a few different scenarios must be discussed;
a. Spilled on the counter: If the hot chicken soup spilled on a dairy counter, the counter must be kashered. With regards to the soup, one must determine if the counter is a ben yomo of using it directly with hot dairy. If the counter is an aino ben yomo, the soup is permitted. If the counter is a ben yomo, the soup is prohibited. 
b. Spilled under a dairy pot: If hot chicken soup spilled under a dairy pot, the following details must be determined;
i. Hot liquid under cold pot: If hot chicken soup spilled from a kli rishon (עירוי כלי ראשון) under a cold pot of macaroni and cheese, the pot needs to be kashered, however the food inside is permitted (this is due to the law of ta’atah govar which in this instance states that the pot is considered the “bottom food” since it is stationary and rules over the liquid even though the liquid is physically on bottom. Therefore, since the cold pot rules over the hot liquid, only a surface layer of taste is transferred, which in this case is the actual pot, leaving the food unaffected) (ש"ך ס' צ"ב ס"ק לו). Note: If the spill of chicken soup from the kli rishon was interrupted by the time it reached the pot, the status of the spill is that of a kli shainy, which will not prohibit the pot or food בדיעבד (expo facto) (רמ"א ס' צ"ב סע' ז). In the same vein, if the liquid spilled out of a kli shainy (i.e. a bowl), everything is permitted.
ii. Hot/Cold liquid under hot pot: If hot or cold chicken soup spilled under a hot dairy ben yomo pot, a complete transfer of taste occurs. The pot and its contents are prohibited as well as the chicken soup (this is due to the law of ta’atah govar, which in this instance states that the stationary pot which is hot rules over the cold liquid and affects a complete transfer of taste). (רמ"א ס' צ"ב סע' ז)
c. Spilled onto dairy vessel: If hot chicken soup spilled onto a dairy fork, one must determine if it spilled out of a kli rishon or a kli shainy. If it spilled from a kli rishon, the fork needs to be kashered (and the soup is permitted unless the fork was a ben yomo which in that case the soup would need sixty times the amount of the surface layer of the fork due to the law of ta’atah govar). If it spilled from a kli rishon and the spill was interrupted by the time it reached the utensil, the spill has the status of a kli shainy and everything is permitted. Similarly, if the spill was from a kli shainy, everything is permitted (since בדיעבד we assume that from a kli shainy, no transfer of taste occurs). 
Section B
Placed Hot Pot On Wrong Counter

    One must take care not to place a hot pot on a counter of the other type since a disaster may result from this action. For clarity sake, when we mention that the counter is “wet”, we are referring to a significant amount of liquid as would occur from a spill on the counter as opposed to a minimal amount of wetness as would develop during the normal usage of a counter (כחות דעת ולא פמ"ג). In a normal circumstance, the following details must be ascertained. Note: For simplicity sake, we will assume that the counter is cold since it is extremely rare that a counter will be yad soledes bo. If it was, a Rav should be consulted. 
1. Hot pot on counter: If one placed a pot of hot chicken soup (i.e. yad soledes bo) on a dairy counter, the halacha depends on the following;
a. Dry Counter: If the bottom of the pot was dry and the counter was dry as well, everything is permitted (since there is no transference of taste between two vessels without a liquid medium). One should not do this initially. (?)
b. Wet Counter: If the bottom of the pot was wet, or the counter was wet (with water or any liquid), a transfer of taste between the counter and the pot occurs. However, one must differentiate if the counter is a ben yomo, or not. If it is a ben yomo, the counter and pot need to be kashered and the food is permitted. If the counter  is an aino ben yomo, the counter needs o be kashered, however the pot and food are permitted (since they absorbed spoiled taste).
2. Cold pot on counter: If a cold meat pot with chicken soup inside (i.e. which wasn’t yad soledes bo) was placed on a dry dairy counter, everything is permitted since taste cannot be transferred without any heat. If the cold pot was placed on a hot dairy liquid (i.e. spilled milk) the pot and food are permitted since the liquid is no longer in a kli rishon (and a kli shainy cannot prohibit בדיעבד). If the hot liquid spilled from a kli rishon and the spill is uninterrupted from the time it left the kli rishon (i.e. לא נפסק הקילוח), the pot is prohibited and the food inside the pot is permitted (since pouring from a kli rishon only prohibits the surface layer which in this instance is the pot itself. 
3. Meat & Dairy pot on the same counter: If one placed a hot meat pot and a hot dairy pot on a spill of hot water on the same counter, see below “Hot Pots Touched” (1/b). If the counter was dry, everything is permitted. 
Section C
Hot Pots Touched 

    The rule regarding two vessels is that there cannot be a transfer of taste between two hot vessels unless there is a liquid medium in between. In the event that a meat pot touches a dairy pot, one must determine if the pots are hot (i.e. yad soledes bo), what type of foods are in the pots and if there is any liquid between the two touching pots. Once again, when we refer to “a liquid in between”, the intention is a significant amount of liquid (i.e. as would occur from a pot overflowing with liquid) and not mere surface level wetness. 
1. Both Pots are Hot: If a hot meat pot (with meat contents) touches a hot dairy pot (with dairy contents), one must determine if there is any liquid between the two pots where they touched.
a. Without Liquid In Between; No transfer of taste occurs since there cannot be a transfer of taste between two vessels without a liquid medium.
b. With Liquid In Between: If there is any liquid in between the two pots, one must determine if the liquid in between the pots are at the food level or above the food level. Note: If the pot is covered and is on the fire, one must assume that there is steam in the pot which gives the entire pot a status of “within the food level” (see below). 
i. Within the food level: If the liquid between the two pots are within the food levels of both pots, there is a complete transfer of taste between the two pots. Therefore, if one of the pots contains sixty times the amount of the contents of the other pot, the food in that pot is permitted, while the food in the other pot is prohibited. Even in this case, the contents of both pots must be removed immediately to a different pot (by pouring out on the other side where the pots did not touch) and both pots need to be kashered. If neither pot contains sixty times the contents of the other pot, everything is prohibited and the pots need to be kashered. 
ii. Above the food level: If the liquid between the two pots are above the food level, one must determine if the liquid is above the food level in both pots, or only in one of the pots. 
1.  Both above the food level: In the instance in which the liquid between the pots are above the food level of both pots, the following procedure must be followed. One must wait until the contents cool below yad soledes bo, transfer the contents to another pot, kasher both pots and the contents of both pots are permitted. 
2. One pot above the food level: If the liquid is above the food level of one pot and below the food level of the other pot the halacha is the following. The pot in which the liquid is above the food level is treated like the pot and food in the previous case (number 1) and the pot which is below the food level is prohibited and needs to be kashered as well as the contents of the pot are prohibited. If there is sixty times (in the pot which is in the food level) against the contents of the other pot, the food is permitted, however the pot must still be kashered. 
2. One Pot is Hot: If a hot meat pot (with meat contents) touches a cold dairy pot (with dairy contents), the food in the dairy pot is prohibited (since it absorbs completely from the hot pot) and both pots need to be kashered while the food in the meat pot is permitted (since the cold pot only affects a surface layer of transfer which in this case is the pot itself). 

3. Both Pots are Cold: If both the meat and dairy pot are cold, everything is permitted even if there is liquid in between. 

i. Meat & Dairy: If there is a meat food in the meat pot and a dairy food in the dairy pot, the contents of the both pots are prohibited and the pots need to be kashered.
ii. Meat & Parve: If there is meat in the meat pot and parve in the dairy pot, one must determine if the dairy pot is a ben yomo.

1. Ben yomo: If the dairy pot is a ben yomo, the contents of both pots are prohibited and both pots need to be kashered.
2. Aino ben yomo: If the dairy pot is an aino ben yomo, the contents of both pots are permitted, however, both pots should initially be kashered.
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