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The only “real” food that U.S. Astronauts are allowed to take into 
space is pecan nuts.Nut of the 

Month:

Comparing "Apples to Oranges":
By Rabbi Ben Tzion Shafier, Director of The Shmuz
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If the world was created for practical reasons only, 
all of the beauty within it wouldn’t have to exist. 
But Hashem put it all here - from magnificent floral 
scenes to exotic sea life, from the glory of the night 
sky to the clear aqua green of the ocean, from a flow-
er in bloom to the plume of a jungle parrot, all of the 
pomp and ceremony of a sunrise - a world created 
in Technicolor. Why create it that way? Keep it plain 
and simple. Why go through all of the effort? The 
answer is for one reason: so that man should benefit. 
Hashem did all of this for us so that we should look 
out at the world and enjoy its beauty.   

Oranges
Color is only one of the pleasures that we enjoy 
but take for granted. What about food? Food is 
something that we need to 
maintain our energy levels 
and health. If its only 
function were nutrition 
and nothing more, then 
all the foods that we eat 
should taste like soggy 
cardboard. Yet they don’t. 
There are so many different 
types of foods, each with a 
unique flavor, texture, and 
aroma. Why create them that 
way? Why not make it all 
taste like oatmeal? Again, for 
one reason: so that man should enjoy. So that eating, 
which we have to do, shouldn’t be a chore, but a 
pleasure. Taste is something that Hashem added 
solely for our benefit - for our delight. 

I once heard R’ Avigdor Miller, zt”l, describe an 
orange. When you peel an orange, there are wedges 

inside. If you look closely, each one of these wedges 
is surrounded by a thin membrane. When you pull 
back the membrane and look inside, you will see 
many tiny sacs. Inside each of those sacs is the juice 
of the orange.  

Why did Hashem create an orange in that manner, 
with thousands of little sacs? The reason is simple: 
to further enhance our enjoyment. Did you ever see 
one of those children’s candies with a liquid center? 
They’re advertised with the slogan, “Bite in for a 
burst of flavor.” When you bite into an orange, you 
also get a burst of flavor. The juice of the orange is 

contained within those many small 
sacs, so when you bite into it, 

there is a release of juice in the 
form of a burst, and that adds 
to the enjoyment of eating 
the orange. Hashem cre-
ated those sacs so that there 
would be another dimension 

to our enjoyment. The sensa-
tion of eating an orange would 

be different without them. 
Oranges would still taste 
delicious, but this is an ad-
ditional aspect that Hashem 
wanted us to benefit from, 
so He designed an orange in 
this way.  

Scientists now recognize that 
most of our sense of taste comes through smells. 
When Hashem created food, He added this dimen-
sion of wonderful aromas to enhance our taste 
experience. Not only do our foods have different 
tastes and textures, they all have distinct smells - to 
contribute to our enjoyment.  

But, there’s more. Did you ever notice that when 
you peel an orange, a fine mist of juice sprays up? If 
you pay careful attention, you will see that the outer 
skin has tiny bubbles in it. When the skin is broken, 
the liquid inside is released in a fine mist that carries 

Taste is something that Hashem added solely 
for our benefit - for our delight. 

When you bite into an orange, you get a burst of flavor. 
The juice of the orange is contained within many small 
sacs, so when you bite into it, there is a release of juice 
in the form of a burst, and that adds to the enjoyment 
of eating the orange. Hashem created those sacs so that 
there would be another dimension to our enjoyment.
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the aroma of the orange. Why did Hashem design 
those tiny bubbles of juice in the skin? For one reason: 
so that when you peel an orange, you will smell the 
fragrance and hunger for it. When you hunger for a 
food, your enjoyment of it is greater. 

It wasn’t enough that the flavor of the orange is a 
distinctive mix of sweetness and tang, and that the 
wedges were made up of little sacs to provide that 
“burst of flavor.” Maybe we wouldn’t be quite hun-
gry enough, so Hashem designed the tiny bubbles 
in the skin to increase our enjoyment. It didn’t have 
to be that way. To get our daily dosage of Vitamin C, 
we could have done just as well without all of these 
enhancements. But Hashem wanted to add pleasure 
to our eating. 

Apples 
Do you ever wonder why apples are 
red on the outside?  It’s for the same 
reason that laundry detergents come 
packaged in bright colors. Proc-
tor and Gamble spent millions of 
dollars on research to determine 
which color has the greatest eye 
appeal. They have done count-
less studies proving that putting 
Tide in a neon orange container will 
result in more sales. Shoppers favor 
it, and they will reach for 
it before the other brands. 
Cheerios has been in that 
same yellow box for over 
sixty years now! Studies 
show that this particular 
shade of yellow sells more 
cereal than any other color. 
People simply prefer it.  
So, too, Hashem made apples red because it is a nice 
color to look at, and that makes eating the apples 
more enjoyable. As any chef knows, the presentation 
adds to the dish. Hashem designed foods with eye 
appeal to enhance our experience of eating. Keep in 
mind: food is only needed to provide nourishment. 
Any other feature is there because Hashem had a 

specific reason for it. Many of these were 
created simply so that we should have 
greater pleasure and enjoyment.     
Here is another example: what hap-
pens when you bite into an apple? You 
don’t get that burst of flavor that you get 
when you bite into an orange. You get a 
crunch. Why is that? Why not design all 
fruit the same?  
The reason an apple is crunchy is that 
it is fun to crunch on food. That’s why 
your supermarket has an entire aisle, 
seventy feet long, floor to ceiling, 
stocked with breakfast cereals, each one 
bragging to be crispier than the next. 
Why is each company trying to con-
vince you that its cereal is the crispiest? 

Because it’s fun to bite into something 
crunchy; we like that sensation. 

So General Mills makes their cereals crunchy, 
and when Hashem made apples, He 
designed their cells to form hard walls 
so that when we bite into them, we get a 
texture that provides a crunch. It didn’t 
have to be that way. Hashem designed 
it so that we should enjoy it. 

A typical salad contains many different 
vegetables: tomatoes, cucumbers, green 

peppers, lettuce, and mushrooms. Each one 
is distinct with its own shape, tex-
ture, and flavor; each contributes its 
unique qualities to the whole. Why 
create them that way? Why not 
make them all brown like beans? 
Why don’t they all taste like pota-
toes? The reason is that it wouldn’t 

have been much fun. The food we eat comes in so 
many assorted flavors and textures, each one appeal-
ing to a different element of our tastes so that we 
should enjoy them. Hashem invested a remarkable 
amount of detail and concern for us to have pleasure.
The article above was edited from Rabbi Ben Tzion Shafier’s newest Sefer 
entitled: The Shmuz on Life – Stop Surviving Start Living. It has Haskamot 
from leading Rabbinic Authorities. To order, or to get information about 
this book or any other product, please call 866-613-TORAH or go to 
www.theshmuz.com.   

As any chef knows, the presentation adds to the dish. Hashem designed 
 foods with eye appeal to enhance our experience of eating.

Other than fruit, honey is the only natural food that is made with-
out destroying any kind of life.How Sweet:
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When Hashem made apples, He designed their cells 
to form hard walls so that when we bite into them, 
we get a texture that provides a crunch. It didn’t have 
to be that way. Hashem designed it so that we should 
enjoy it. 

Do you ever wonder why 
apples are red on the outside?  
It’s for the same reason that 
Cheerios has been in that 
same yellow box for over 
sixty years now! Studies show 
that this particular shade of 
yellow sells more cereal than 
any other color. People simply 
prefer it. So, too, Hashem 
made apples red because it 
is a nice color to look at, and 
that makes eating the apples 
more enjoyable.


