






Food Prep 101

COOKING AND BAKING

OVENS AND STOVES

SLOW�COOKERS

URN

WARMERS

TEA AND COFFEE

If you aren’t going to be cooking for 
Shabbat, join a communal meal or pre-
order your meals. If you want to do it 
yourself remember that all cooking 
and baking must be done before 
Shabbat, so prep is essential. 

Plan a menu and get started early in 
the week, to avoid pre-Shabbat panic. 
You’ll feast like royalty — and you 
won’t have to cook for 25 hours!

The scent of Shabbat lingers through the 
night, and we wake up to the aroma of 
cholent, stews or soups that have been 
simmering in the slow-cooker from Friday 
afternoon, to be kept warm for any meal 
on Shabbat. 

Ready cooked food can be placed in 
the oven or on a stove before Shabbat 
to be kept warm for dinner. 
Time-switches can be used to turn 
these devices on and o� .

Any food or soup can be put on the 
warming plates or hot trays before 
Shabbat comes in, to keep warm for 
a delicious Friday night dinner. 
Tip: If you want a piping hot meal when 
you sit down to eat, heat the food before 
you put it on the hot tray. 

If you want some hot food on Shabbat 
day, you can set your time-switch to 
turn back on on Saturday. 
The food must be there before the hot 
tray turns on and remove any liquid 
(gravy/dressing). If it’s more up your 
alley, a fresh, cold chicken or meat 
salad can be a great alternative.

Hot water can cause cooking — 
so when we use an urn to make tea or 
co� ee on Shabbat, we take certain steps 
to cool the water slightly before making 
our cuppa. 

When it comes to co� ee, pour the 
hot water in the mug � rst to give it a 
chance to cool down slightly, and then 
add co� ee granules (sorry, no � lter 
co� ee or Nespresso machines!) 

Tea is more complicated because the 
leaves inside the bags cook in very hot 
water. To make sure you can enjoy a cuppa
on Shabbat, either use tea granules, 
prepare tea essence (concentrated tea) 
before Shabbat, or pour the water from 
the urn into one cup, then into another 
one to cool it down, and then add a teabag.

Need your co� ee � x in the morning? 
Then an urn is essential! Fill and boil 
it before Shabbat. Once Shabbat is in, 
you can’t adjust the settings or add 
more water.
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