


With this week’s sedra the Torah 
appears to break off from the 
narrative of matan Torah (the giving 
of the Torah) on Har Sinai and the 
setting up of the Mishkan (portable 
Tabernacle) in the wilderness.  We 
only resume the narrative properly 
when we begin the next book of the 
Torah, sefer Bamidbar.  
This sefer’s superficial appearance 
as a more clinical rendition of many 
laws, predominantly relating to 
korbanot (offerings brought in the 
Tabernacle and later in the Temple as 
a means of a person drawing closer 
to Hashem – as Rav Hirsch points 
out, there is simply no concise, 
yet accurate, way of translating 
the word korban) has earned it the 
epithet of Torat Kohanim (Laws of 
the Kohanim).  However, there is no 
time for us non-Kohanim to switch 
off as this third book of the Torah is 
replete with important lessons for 
us to take to heart in our quest to 
live a Torah-true life.
‘Kol se’or v’chol devash lo taktiru 
mimenu - You shall not cause any 
yeast or honey to go up in smoke.’ 
(Vayikra 2:11)
‘V’chol korban minchatcha bamelach 
timlach - You shall salt every meal-
offering with salt.’ (Vayikra 2:13)
Certain items were forbidden for 
use on the mizbeach (altar) whereas 
others were de rigeur. Within the 

former category are yeast or other 
leavening agents and honey, and not 
exclusively bee’s honey either. Yet 
the addition of salt to a meal offering 
is a fundamental requirement.  Why 
is such a distinction made and what 
can we learn from it?
The effect of using yeast as an 
external additive is that it causes 
a fermentation process that leads 
to a much more significant and 
swifter rising of the dough than 
would otherwise happen naturally.  
Honey too is an external additive 
that lends a sweetness that would 
not be present had it not been 
added.  By contrast, the effect of 
adding salt is merely to draw out 
and accentuate the pre-existing 
flavour in food.
Rav Mordechai Gifter explains 
that this distinction symbolises 
an important principle in avodat 
Hashem – matters of spirituality.  
When we are serving Hashem, we 
should always adopt the model of 
the salt, that is we should utilise 
our innate, G-d-given talents and 
abilities – but we must allow our 
individual qualities to shine through.  
Not only must we be ourselves, but 
we must strive to be the very best 
that we can be and realise our 
potential to the fullest extent.  We 
must equally avoid the model of 
the yeast and the honey, which are 
external additives that distort the 
true essence of the food to which 
they are added.
This simple but deeply insightful 
thought should be ever-present in 
our minds when we dip our challah 

into salt at the beginning of a meal 
in remembrance of the salt used 
on the mizbeach - our table being 
symbolic of the altar itself.
However, there is an additional and 
complementary lesson from this 
week’s sedra that can also enhance 
our service of Hashem.
Immediately before the pesukim 
ment ioned above,  we f ind a 

reference to three different types 
of meal-offering.
‘V’chi takriv korban minchah ma’afeh 
tanur...al hamachavat...minchat 
marcheshet - When you offer a 
meal-offering baked in an oven...
on the pan...in a deep pan.’ (Vayikra 
2:4,5,7)
T h e  To r a h  d e s c r i b e s  t h r e e 
different methods of presenting 
a minchah (meal) offering.  Rav 
Hirsch explains that this offering, 
made from fine flour, expresses 
our acknowledgment to Hashem 
in respect of food, comfort and 
satisfaction, which conflate to 
relate our general happiness in life.  
He goes on to develop the idea that 
the minchah-offering expresses 
various degrees and proportions 
of the necessities, the comforts 
and the joys of life, there being no 
one simple recipe for happiness.  
He compares the offerings baked in 
the oven, on the pan and in a deep 

pan to the relationship between 
bread, cake and specially prepared 
dishes.  Bread, which is ma’afeh 
tanur, is basic and ordinary food for 
a happy daily life.  Cake, which can 
be al machavat, signifies the extra 
enjoyment from something a little 
more luxurious.  Marcheshet is a 
dish prepared for a special occasion, 
a temporary, passing moment of 
distinctive joy.

Taken as a whole, these three 
states of happiness in life express 
our consciousness of the fact that 
not only the actual necessities 
for a happy daily life, but also the 
enhancements without which we 
could really manage, as well as 
those all too fleeting moments 
of exceptional joy are each to be 
looked upon as precious gifts from 
Hashem, given to us out of His great 
chessed, care and concern for us.  
If we can develop the sensitivity 
to recognise and pay homage to 
Hashem for His direct involvement in 
all aspects of our daily lives, as well 
as those moments of heightened 
joy and, hopefully, spirituality, we 
will be better able genuinely and 
objectively to assess our G-d-given 
talents and then to utilise them 
letovat haklal - for the benefit of 
all mankind, thereby enhancing 
material and spiritual harmony in 
the world and hastening the ge’ulah 
shleimah - the final redemption.

Not only must we be ourselves, but we must strive to be 
the very best that we can be
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