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From HaRav, Rabbi Fishel Jacobs Shli’ta

Author of the acclaimed books:

Chochmas HaTahara-On the laws of Niddah

Zemonim-On the laws of menstrual cycles

Family Purity-A Halachic guide to marital fulfillment

Study Guide for Choson and Kallah-A guide to family purity
The Blech Book-On the Halachos of Shabbos hotplates

To whom it may concern,

With great pleasure, I have reviewed the manuscript of Going Kosher,
written by the illustrious Rabbi Amiram Markel Shli’ta. Rarely have 1
seen a book on Halacha combine scope and accessibility so delightfully.

For over twenty years, Rabbi Markel has been involved in many
aspects of kosher food production in a way of Halacha LeMaaseh. This
includes supervising food production plants, wineries, dairy farms for
Cholov Yisroel, canneries and bottling plants, as well as hotels,
restaurants, bakeries and caterers etc. The author has been instrumental in
training Mashgichim in Southern California and has been a pivotal point
from whom many questions in Halacha have been answered.

All this and more, is reflected in his excellent book Going Kosher.
The extensive footnotes from Shulchan Aruch and its accompanying
commentaries testify to its authority. In addition, the user-friendly,
contemporary English, supplies a refreshing balance.

Rabbi Markel’s achievement through this comprehensive work is a
shining example of the saying, “He who learns Torah in order to do,
merits to learn and to teach, to keep and to do (Avos 4:5).” I encourage
the author to bring his labor of love to fruition by publishing it in a quick
and auspicious time. May his wellsprings flow forth and may he and his
family merit health, and continued success in spreading Torah and
blessings in all their endeavors.

Anxiously awaiting the quickly approaching redemption,

Rabbi Fishel Jacobs
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From HaRav, Rabbi Hillel L. Simon Shli’ta

Executive Head Supervisor, Kashrut Division, London Beth Din.
Director of Rabbinic Ordination, Machon Mayim Chayim,
England

I have carefully reviewed the manuscript of Going Kosher, authored
by Rabbi Amiram Markel, Shli’ta. The book displays tremendous depth
of knowledge and research into many areas of kosher law, and a
profound grasp of the practical issues facing the modern kosher
consumer.

As Rabbinic coordinator for the Kashrut Division of the London Beth
Din, I have heard many of the questions presented in this book posed by
the kosher supervisors for caterers, restaurants and bakeries, as well as
members of the public. During my 10 years as a campus rabbi for many
campuses in the west of England and South Wales, many students
approached me with their difficulties in using a kitchen shared with
others who did not keep kosher and all the mistakes that inevitably arose.
With this book in hand, the English reading public will feel confident in
their understanding of the kashrut issues they face and can consult their
local rabbi from a vantage point of sophistication, such as they have in
other academic pursuits.

With so many of our Jewish brothers and sisters eager to embrace
anew the mitzvoth of kashrut, and the frequent changes of abode common
in our time, how to “Go Kosher” is a most current crucial issue, and one
made so much easier, meaningful and enjoyable by this wonderful book.
I eagerly await the publication of this work, so that English speakers all
over the world will be able to benefit from its wisdom, inspiration and
practicality.

I would encourage further publications by the author to include the
equally practical areas of cooking, baking and handling of wine by non-
Jews, as well as the in-depth coverage of forbidden mixtures etc. which
he promises in this volume. With the approach of Shavuot, the
celebration of the gift of the Torah, may the Almighty open our minds
and hearts to the study of Torah and let us speedily hear new Torah
teachings from our Righteous Redeemer.

With Blessings,
Rabbi Hillel L. Simon



Going Kosher

10



Going Kosher

From HaRav, Rabbi Binyomin Lisbon Shli’ta

Rav HaMachshir of Kashrus Supervision of America-KSA

Greetings and blessings,

I have reviewed the manuscript of Going Kosher, by the esteemed
Rabbi Amiram Markel Shli’ta, and was very impressed by the wide
scope and caliber of his important work. Through fine writing, coupled
with a wide knowledge of Torah, Rabbi Markel has succeeded in
bringing order and clarity to a vast and often confusing subject and has
bridged the gap between presenting a popular Kashrus guide and writing
a work of scholarship and erudition. He has accomplished this through
backing virtually all his Halachic statements by citing many pertinent
and authoritative sources throughout the length and breadth of Halachic
literature. Thus, this book promises to be an outstanding source book, to
be referenced by teachers and students, as well as a popular guide for all.

Moreover, Rabbi Markel brings with him more than two decades of
practical experience in almost all aspects of the kosher supervision field.
Through years of involvement, Rabbi Markel has supervised in many
diverse venues, from large production plants to small kosher
establishments. He is often called upon to train Mashgichim, both one-
on-one and in group seminars and is regarded as an expert in Halacha,
especially in the kosher field. He is often sought after when Kashrus
questions arise.

I give Rabbi Markel my highest praise and accolades. I pray that the
Master of the Universe gives him a long and healthy life and that He

bless him with wisdom, understanding and knowledge to continue
advancing the practice of Torah and mitzvos through his writings.

Rabbi Binyomin Lisbon
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From HaRav, Rabbi Moshe D. Bryski Shli’ta

Renowned lecturer and Chief Chabad Rabbi of the Conejo Valley

To whom it may concern,

I was delighted to read the manuscript of “Going Kosher” by the
acclaimed author, Rabbi Amiram Markel Shli’ta and found it to be “head
and shoulders” above any other kosher guide in the English language
today. As with his writings on Jewish mysticism and philosophy, the
book is fully researched and displays brilliance, scholarship and mastery,
this time in the field of Halacha. Above all, it is the superbly crafted
product of a clear and orderly mind. By concisely explaining the broad
spectrum of kashrus issues facing the modern Jew, this book fills a great
need and promises to be an instant success. I am confident that the
English speaking public will receive it with eagerness and will benefit
greatly from its wisdom and counsel.

On a personal note, I have known Rabbi Markel for many years and
can testify to his refined character, fear of heaven and scrupulous
observance of the mitzvos. Moreover, as Rav HaMachshir of the “Kosher
Council of Ventura County and Conejo Valley-KCA”, Rabbi Markel has
greatly enhanced Jewish life here by providing kosher supervision to all
our kosher restaurants, butcher stores, markets etc. Throughout, in his
confident, but mild mannered and unassuming way, he has commanded
the trust and respect of all those who have had the honor and privilege of
associating with him.

I am sure this book will be instrumental in bringing many people
closer to kashrus observance and I thank Rabbi Markel for presenting
this wonderful gift to Klal Yisroel. May HaShem bless him with health,
wealth and nachas from his children and grandchildren and may he merit
beholding the true and complete redemption, through our righteous
Moshiach.

Rabbi Moshe D. Bryski
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This book is dedicated to my dear friends

Dr. Martin and Deborah Goodman

It was your commitment to leading a kosher
lifestyle that inspired the writing of this book
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Why Go Kosher
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Testimonies, Statutes and Judgments

Besides narrative, the Torah is also comprised of 613
commandments (mitzvoth). There are several ways these
mitzvoth may be categorized. The most fundamental is that
there are 248 positive commandments® and 365 negative
commandments.* In other words, there are 248 do’s and 365
don’ts. For the most part, the dietary laws are amongst the
365 don’ts. Another way to categorize the mitzvoth is that
there are those which address man’s relationship with G-d
and others which address man’s relationship with his fellow
man.’ Here, the laws of kosher are amongst those that
address man’s relationship with G-d. However, the Torah®
gives us a third way of understanding the mitzvoth. It states,
“If your son asks you, ‘What are the testimonies, the statutes
and the judgments which HaShem our G-d commanded you
etc.” (DWOWHM 2P MIVI).

Judgments refer to all those mitzvoth that make sense to
our human understanding. These are laws such as “Do not

? These correspond to the 248 organs that make up the human body.

* These correspond to the 365 sinews that make up the human body, as
well as the 365 days of the solar year.

5 For example, the first five of the Ten Commandments, which were
engraved on the first tablet, address man’s relationship with G-d. The last
five, which were engraved on the second tablet, address man’s
relationship with his fellow man. The fourth commandment, to honor
one’s parents, is part of the first tablet and acts as a bridge between the
two. This teaches us that since parents are partners with G-d in the
creation of a child, we must honor our parents with the same kind of
respect that we honor our Creator.

¢ Deuteronomy 6:20
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steall”,7 “Do not murder’”® etc. which make logical sense to us
and are therefore readily accepted. Had G-d not commanded

them we could have likely arrived at them through our
intellect.

Testimonies refer to those mitzvoth that we would never
have arrived at had G-d not commanded them. However,
now that they were given, they make sense to us and we can
understand why we should keep and observe them. These are
either commemorative mirtzvoth, such as Passoverg,
Succoth,'® and Shavuoth"' or mitzvoth that the Torah gives a
reason for, such as the mitzvah of wearing fringes (77zitzit) on
a four cornered garment. The Torah tells us,'? “They shall be
fringes for you so that you shall see them and remember all
the mitzvoth of HaShem, to do them.” By ourselves, we
would never think to wear fringes on our garments.
However, now that the Torah has told us, it makes perfect
sense that they serve as a mnemonic by which to remember
the mitzvoth. Likewise with the holidays; by ourselves we
would never think to eat unleavened bread on Passover or
dwell in huts on Sukkoth, but now that the Torah commands
us, we understand that it is to commemorate and relive what
our forefathers experienced when they were liberated from
Egyptian enslavement.'

However, statutes are those mitzvoth which we cannot
understand through human intellect at all. Rather, we keep

" Exodus 20:12

¥ Ibid.

? Leviticus 23:5-7

10 Tbid. 23:33-36

" Ibid. 23:16-21

12 Numbers 15:37-40

13 Leviticus 23:43, Numbers 15:41
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them solely because they are the decree of our King; the
King, King of kings, the Holy One, blessed is He. All the
laws of ritual purity and impurity fall into this category. It
makes no logical sense that if one touches or is in the same
building as a corpse, he becomes ritually impure and that
with the sprinkling of the ashes of the red heifer he becomes
pure again, whereas the Cohen who sprinkled him becomes
impure, with a lesser degree of impurity.'"* It makes no
logical sense that during her menstrual cycle a Jewish
woman is ritually impure and forbidden to her husband and
that after counting seven clean days and immersing in a
kosher mikvah, she becomes pure and permissible to him."
Furthermore, the mitzvah of mikvah'® itself makes no logical
sense. Why do the waters of a kosher mikvah purify her,
whereas the waters of a bathtub or swimming pool not purify
her? There is no physical difference between the two waters.

As stated above, these are decrees of the King and we do
them, not because we understand them, but because, as His
subjects, we have accepted the yoke of His kingship upon
ourselves. Similarly, all the kosher dietary laws are statutes
of the King. If one would examine a kosher beef steak, using
the most advanced scientific equipment, and compare it to a
non-kosher beef steak, he would find that there is scarcely
any physical difference between them. They would be
practically identical in every way; chemically, molecularly
and atomically. Nonetheless, this is a kosher steak and may
be consumed by a Jew, and this is a non-kosher steak and is
forbidden to him. Ultimately, we keep kosher because G-d

4 Numbers 19:1-20
15 Leviticus 15:19-28
1 Ibid. 11:36
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decreed it and as His subjects we do His will, whether we
understand it or not.

Divine Universal Standards

All this notwithstanding, even though these mitzvoth are
beyond human understanding, nonetheless, since G-d
invested us with the faculty of intellect, not only are we
permitted, but it is even incumbent upon us, to try to fathom
their meaning to the limit of our reach and to the fullest of
our capacity. However, this must be done with the full
awareness that ultimately, we keep the mitzvoth, not because
we understand them, but simply because they are G-d’s will.
Moreover, ultimately, even the mitzvoth that are called
judgments and testimonies (which we think we understand)
are in reality, beyond our reach and grasp. This is because,
upon closer examination, we come to the deeper realization
that the only reason not stealing or not murdering makes
sense to us, is because G-d has instilled it into us.

When we study the animal realm, however, we find quite
the opposite to be true. By nature, animals have no
compunctions, whatsoever, about stealing or killing etc. The
concepts of value of life, property rights, or morals and
ethics, simply do not exist for them. Their only law is “The
law of the jungle”, i.e. “Might makes right”, and they are
completely devoid of any sense of conscience or morality.
Man on the other hand has an innate sense of justice and the
sense of right and wrong. These are inborn characteristics
unique to man, that were instilled in him by his Creator.
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This being the case, we see that, ultimately, even the
mitzvoth which fall into the category of judgments are kept
only because they are G-d’s will. We keep them because
they are universal standards set by G-d rather than social
standards set by human convention. Therefore, if any nation
or society would deviate from them and decide to abrogate
them by consensus, such as what happened in Nazi
Germany, (may the name of the wicked be obliterated and
may their bones be ground into dust) then that nation or
society would be evil and unjust.

With all the above in mind, and with the understanding
that whatever reasons or explanations we arrive at, do not
represent the ultimate depth and intent of the mitzvoth, we
will now examine the meaning of the kosher dietary laws to
the best of our ability.

What does kosher mean?

Fit, Proper and good

The word Kosher (1w>) means fit, proper and good.'” In
the context of diet it means, ‘“That which is fit to eat
according to biblical dietary laws”. All the kosher laws were
either commanded by G-d at Sinai, and are therefore part and
parcel of the Torah along with the other mitzvoth
(Commandments); are oral traditions which go back to
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Moses'® who received them from G-d; or were ordained by
the sages for the purpose of safeguarding and strengthening
their observance'® or with health considerations in mind.?’

Eating the Limb of a Living Animal

Originally, until the time of Noah, mankind was not
meant to eat meat. Adam was commanded,21 “You may
certainly eat of all the trees of the garden but as for the tree
of the knowledge of good and evil, do not eat from it etc.”
From this we surmise?? that, except for the tree of the
knowledge of good and evil, Adam was permitted by G-d to
eat only fruits and vegetables. Only later did G-d permit the
consumption of meat when He told Noah,*® “Every creeping
thing that is alive will be yours to eat similar to green
vegetables etc.”

Nonetheless, as the Torah relates,24 the generations until
the great flood were very evil in G-d’s eyes and, over time,
descended into lower and lower levels of perverseness and
depravity. Eventually, they fell so low that, in addition to
other matters, not only did they eat meat, but they also ate
the limbs of living alnimals,25 similar to wild beasts, which

'8 This is called, “Halacha I"'Moshe m’Sinai” (*1on wn® 1997)

! This is called, “D’Rabbanan” (33377)
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* Genesis 6:11-13
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tear apart and devour their prey while it still lives. One can
imagine the terrible savagery and cruelty of such acts.

As mentioned above, after the great flood, when Noah,
his family and all the animals which survived with him, left
the Ark, he and all his descendants were permitted by G-d to
eat meat.”® However, the only caveat was the prohibition
against eating the flesh of a living animal.”” The animal
would first need to have died or be slaughtered and only then
could it be consumed. Even part of the animal, such as a
limb, could not be eaten while it still lived. This law, which
is one of the seven laws received by Noah from G-d, is a
universal law which applies to all mankind to this very day.

Today, as citizens of the western world, living in the 21"
century, it is very difficult for us to imagine how anyone
would want to eat a living animal. We cringe at the thought
of committing such a cruel and gruesome act. It seems
utterly barbaric and animalistic beyond description.
However, it must be understood that we only have such
sensitivity because, by now, during this juncture of history,
most of the world has already been profoundly influenced by
and imbued with the ethics and mores of Torah, either
directly or indirectly.

Nonetheless, even today, in those parts of the world
which have been relatively untouched by the influence of
Torah, such practices are still prevalent and are every day
occurrences. One example of this is Thailand, where it is
considered to be a delicacy to scoop out and eat raw monkey
brains while the victim is still alive and quite conscious.

% Genesis 9:3
2 Genesis 9:4 ,2:X 70nw 7 0" 8,2y 0" P70 IR
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Furthermore, this is not just the practice of uncultured village
primitives living in a remote corner of the Siamese jungles.
Rather, this is a normal practice within the great
metropolises of Thailand and is regarded as a delicacy of the
rich and famous.

The Seven Noachide Laws

. 28
The seven Noahide laws are:

1) Do not commit Idolatry

2) Do not Blaspheme G-d

3) Do not murder

4) Do not steal

5) Do not commit forbidden sexual acts
6) Do not eat the limb of a living animal
7) Set up courts of law

Six of these laws were originally received from G-d by
Adam, and the additional law concerning eating the limb of a
living animal was given to Noah.*” Though G-d is the source
of these seven laws, just as He is the source of the Torah,
nonetheless, they serve a completely different function than
the 613 mitzvoth (commandments) of the Torah. This is not
merely a quantitative difference. It is not just that Jews have
more commandments and therefore greater responsibility
toward G-d than non-Jews. Rather, there is a profound
difference between these two sets of laws. This is so much
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so, that they cannot be compared to each other altogether, in
that they are of a different order and category.

The purpose of the seven commandments given to Noah
is to civilize mankind, so that rather than being a “dog eat
dog” world; a world of cruelty, bloodshed and violence,
which degenerates into ever increasing chaos and turmoil, it
becomes a world of lawfulness; a world of civilized, orderly
society dictated by social mores, standards and customs. We,
therefore, see that the function of these commandments is to
make the world a settled, wholesome plalce.3 0

Preventing Sadistic Tendencies

Now, in regard to the subject at hand, the commandment
forbidding man from eating the limb of a living animal is to
prevent him from sinking into sadistic tendencies of cruelty
and bloodlust toward animals, which inevitably will spill
over into his relationship with his fellow human beings as
well. A person could rationalize to himself, “Of course, I
would never be cruel to my fellow man. However, what is
wrong with eating a live animal? First of all, it is for the
purpose of eating, which I must do to survive, and secondly,
it is quite normal in the animal world. I would not be doing
unto them anything that they would not do unto me.”

The response to the first argument is that eating the
animal alive is unwarranted cruelty.31 Animals, such as

30y o N2 90
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wolves or tigers, have no choice in how they hunt their prey.
The only method available to them is to tear their prey apart
with their teeth. Once they do this they become totally driven
by the instinct of bloodlust and there is no stopping them. A
human being, on the other hand, does not kill with his teeth.
He could just as well kill the animal before he eats it, thus
putting it out of its misery. Eating it alive would only be
because he gets some kind of perverse pleasure and thrill in
being cruel.

Such an act would only fuel his love of cruelty and fan
the flames of his basest nature, and as we said above,
inevitably this tendency to sadism would spill over into his
relationship with his fellow human beings. As known, many
sadistic serial murderers initially tortured and killed animals
before graduating to torturing and murdering humans.

Now, as far as the answer to the second argument, i.e.,
that “animals do it”, he testifies against himself, because
such an argument is itself proof that he equates himself with
animals and has sunk to the level of a beast of prey.

The Ultimate Purpose of Creation

As we said above, the purpose of the seven Noahide laws
is to civilize the world in order to make it a settled,
wholesome place. However, on a deeper level, the ultimate
purpose of the Noahide laws is to prepare the world by
civilizing it, specifically so that the Jew may have the proper
environment to fulfill his mission, which is to bring about the
ultimate purpose of Creation. The role of the Jew is not
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merely to be a good, wholesome, law-abiding citizen. His
role is to sanctify this physical world and to reveal G-dliness
in it. His function is not merely to make the world a place
where man can dwell, but rather, to make the world a place
where G-d can dwell wirh man.*

Of the 613 mitzvoth of the Torah, 365 are negative,
“don’t” mitzvoth, and 248 are positive, “do” mitzvoth. The
365 negative commandments serve as a means to sanctify the
Jew by distancing and separating him from those matters
which are spiritually detrimental and damaging to his soul.”
The Hebrew word for sanctity is kedushah (7w17pP) which
means holy, separate and removed. In other words, by
removing himself from doing these 365 negative acts, which
are spiritually detrimental, impure and damaging to his soul,
a Jew sanctifies and purifies himself, thus making himself a
fitting receptacle to receive the light of G-d’s revelation.™

However, the negative mitzvoth, in and of themselves, do
not draw down the actual G-dly revelation itself. Rather,
through their observance one becomes purified of the gross
materiality and impurities of the world. Because of this he
becomes a pure and fit vessel to receive G-d’s light. On the
other hand the 248 positive, “do” mitzvoth, are actual Divine
acts which literally draw G-dliness into the vessels, thus
revealing G-dliness into the world.
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In general, the kosher dietary laws fall into the first
category, i.e. they are negative commandments.”” (Later, we
will discuss the fact that there are also positive
commandments associated with diet, such as making special
blessings before and after eating.’®) By desisting from eating
forbidden foods we purify and refine ourselves,” thus
making ourselves fit vessels for the revelation of G-dliness
through the performance of the positive mitzvoth. In fact, as
mentioned above, the meaning of the word Kosher (7w2) is
“fit”. In other words, not only does it mean, “That which is
fit to eat”, but it also means that through keeping kosher we
become “fit” vessels, thus making it possible for a “bond” to
take place between us and G-d.

This is because the consumption of non-kosher foods
causes insensitivity to G-dliness and matters of Torah and
mitzvoth.”® Conversely, the consumption of kosher food
makes it possible to be sensitive to matters of G-dliness and
to study Torah and perform mitzvoth with an open heart.

Besides meaning fit, proper and good, the word kosher
("w>) also means “bond”, as in the verse, “He frees those
who are imprisoned in bonds™* (M w132 o> ox x°x1n). Thus,
by keeping the negative aspects of the dietary laws, i.e. by
distancing ourselves from forbidden foods; we create the
proper conditions to bring about a bond between us and G-d.
By fulfilling the positive aspects of the dietary laws, such as

35 p"ana MmN 90 , AT I90 XD
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?7 See commentary of Rashi on Leviticus 11:43

¥ See commentaries of Ibn Ezra and Malbim on Leviticus 11:43. Also
see Talmud, Shabbos page 145b.
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making blessings before and after eating; we make the actual
connection and draw down G-dliness into the physical world.
The biblical word for blessing is “Brachah™® (1312) which

also means to “draw down”.*!

This matter, of making the physical a fit vessel for
G-dliness, is especially true of the mirzvah of keeping a
kosher diet. As we explained above, the negative
commandments purify and sanctify us by separating and
distancing us from that which debases and defiles us,
whereas the positive commandments draw and reveal G-
dliness to us. However, since most mitzvoth primarily relate
to such matters as thought, speech and actions etc. they only
affect those levels of our being.

However, since the dietary laws directly affect the
physical body itself, as in the well known adage, “You are
what you eat”, therefore, by keeping kosher we literally
transform, purify and sanctify our very physicality, the body
itself, by refining it and making it a worthy and holy
receptacle for spirituality. This is profoundly connected to
the ultimate mission of a Jew, which, as mentioned above, is
to transform this physical world, literally, and make it a
dwelling place for G-d.*
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What Makes It Kosher
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As stated above, all the kosher laws were either
commanded by G-d at Sinai and incorporated in the Torah
along with the other mitzvoth; or are oral traditions which go
back to Moses, who received them from G-d; or were
ordained by the sages for the purpose of safeguarding and
strengthening  their observance and with  health
considerations in mind. Kosher (7w>) means, “That which is
fit* to eat according to biblical dietary law”. Now, though
the kosher dietary law is comprised of many diverse
subjects, nonetheless, since they chiefly revolve around the
consumption of meat, we will, therefore, begin by explaining
the requirements of kosher meat. Before meat may be
consumed several prerequisites must be fulfilled:

Kosher and Non-Kosher Animals

Only the meat of certain animals may be consumed.** The
Torah specifies the signs by which to recognize kosher
animals.”> They all are herbivores which chew their cud
(That is, they must be ruminators) and have completely split
hooves.*® Of the domesticated animals, this includes cows,
sheep and goats.”” Kosher undomesticated animals include
the addax, antelope, bison, buffalo, deer, gazelle, ibex, and
reindeer,48 as well as others too numerous to enumerate here.
(You are not likely to find them in your neighborhood
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grocery store.) The Torah also lists four animals that only
have one of these characteristics, but not the other.* They
include the pig, which has split hooves but does not chew its
cud, and the camel, hare and rock-badger, which chew but do
not have split hooves.”® These animals are not kosher.

It is interesting to note that though much of the world;
such as Australia, North America, South America, Antarctica
and great portions of Africa, Asia and Europe, were as yet,
undiscovered when the Torah was written, the Torah,
nonetheless, emphatically states that these four species
possess only one kosher characteristic and not the other. The
Talmud’' concludes that since only these species were
named, no other such species exist. Incredibly, though tens
of thousands of previously unknown creatures have since
been discovered, categorized and studied, not a single
additional one fits this description. This, itself, is ample
proof of the Divine authorship of the Torah. Only the Creator
Himself could know with certainty that no other such
animals exist.

Indeed, the Malbim writes”” that had a human being, such
as Moses, authored the Torah himself; he would never have
risked destroying his credibility by listing these four animals.
He could simply have stated that only animals that possess
both these signs are kosher and left it at that. That would
have been sufficient information for us to recognize the
kosher animals and to reject the non-kosher ones, including
those which possess only one of the two signs.

* Leviticus 11:4-8
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Kosher and Non-Kosher Fowl

The Torah lists twenty-four families of non-kosher birds™
which, according to modern scientific classification, include
thousands of known species and sub-species. Some of the
non-kosher birds listed in the Torah are the barn owl, bat,
cormorant, eagle, falcon, gull, hare, hawk, hoopoe, ibis, kite,
magpie, ossifrage, osprey, ostrich, owl, pelican, raven, stork,
and vulture. Though it is a mammal, the Torah includes the
bat in the list because it uses different criteria for
classification than modern science. The word “Auf’ — 71 in
Hebrew, which is usually translated as fowl, actually means
any flying creature.

Though the Torah does not specify the signs by which to
recognize a kosher bird,54 as it does with other animals,
nonetheless, the rabbis™ gave us four general indicators by
which to differentiate between kosher and non-kosher fowl.”®
Not all kosher birds possess all four indicators and some
non-kosher birds may possess one of them, therefore, they
are general guidelines rather than sure signs. Two of these
signs are primary indicators of the kosher status of the bird
and two are secondary.

The two primary indicators are:
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a) The muscular wall of the gizzard of a kosher bird may be
easily peeled off by hand, whereas the gizzard of a non-
kosher bird will not peel easily.”’

b) Non-kosher birds tend to be birds of prey that hunt for
their food. Therefore, they will use their claws to capture and
hold their prey as they devour it.® Kosher birds do not eat in
this fashion.

The secondary indicators are:

a) Kosher birds will tend to have three toes in the front and
one extra toe in the back, whereas non-kosher birds may
have two, three or four toes. They may have three toes in the
front and one in the back, two toes in the front and two in the
back or all four toes in the front.”

b) Many kosher birds will possess a crop which non-kosher
birds do not have. This is a pouch-like organ on the wall of
the esophagus which temporarily stores undigested food
before it goes to the stomach to become fully digested.
Ducks and geese do not have crops. However, since they
possess the other three indicators of a kosher bird they are
kosher.*

Since the four above indicators are not of biblical origin
and it would be extremely difficult to determine the kosher
status of all the thousands of bird species, therefore,
generally, only birds that are known to be kosher by tradition
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are consumed.’’ The most common birds that are
traditionally accepted as being kosher are:

a) All members of the chicken family.

b) Domesticated ducks.

¢) Domesticated geese

d) Pigeons and doves

e) Domesticated turkeys®

Geese that have been forced fed by ramming a metal funnel
down their throat could lose their kosher status because this
method of feeding can puncture the esophagus. This would
render the goose a treifah, which, as will be explained,

means that the animal has a physical condition which will
lead to its death.

Prohibition of Eating Neveilah or Treifah

It is forbidden to eat the meat of an animal that died by
itself or was not slaughtered in accordance to the laws of
Shechitah® (kosher slaughter). Such an animal is called a
neveilah® (7%°21). Moreover, the meat may not come from
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an animal that has some kind of physical condition that will
cause its death.”” If it is diseased, has a birth defect, is
mortally wounded, has a defective organ or limb which will
lead to its demise, or is otherwise close to death,66 either due
to frailty, old age or sickness; that animal is called a treifah®’
(79"7v) and is forbidden to eat.%®

In his magnum opus, Mishneh Torah, Maimonides gives a
complete list of seventy defects that render an animal
treifah.” Only the symptoms mentioned there render it so
and no others. If veterinary science would determine that an
animal will imminently die from different causes, this would
have no bearing on the kosher status of an animal.”” In the
same vein, if science would determine that a defect which is
included in the list is not so serious and does not indicate
imminent death, the animal would still be considered to be a
treifah and would be forbidden.”"

Kosher Slaughter

The animal must be slaughtered in the proper manner as
prescribed by Halacha.”* This is done by a highly trained
certified ritual-slaughterer (shochet). The certification for
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ritual-slaughter is called “Kabbala” (773p). In order to
receive kabbala a person must be both learned in Torah and
G-d fealring.73 Nowadays, many people learn to be a shochet
as a post-rabbinical study after they have already received
rabbinical ordination (Semichah). To receive Kabbala, a
person must:”*

a) Study all the laws of shechitah (slaughter) until he is
thoroughly familiar with them and review them on a regular
basis. Even a shochet with years of experience is required to
review these laws regularly.

b) Practice properly sharpening the knife on a whetstone
until it is perfectly sharp and free of all nicks and
imperfections.

c¢) Master the skill of checking the blade for perfect
sharpness and any imperfections. This is done by sliding the
thumbnail up and down the length of the blade. Sensitivity
must be developed to notice even the tiniest nicks.

d) Learn all the techniques of proper slaughter from a
qualified, experienced shochet.

e) Successfully slaughter at least three animals in close
succession without hesitation or squeamishness.

f) Be tested on all the above by a recognized rabbinical
authority. Most people begin with slaughtering chickens and
only later graduate to slaughtering larger animals, such as
goats and sheep and finally beef cattle.
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The Slaughtering Knife

A special knife, called a chalef (771) is used for kosher
slaughter. The blade must be at least twice as long as the
neck-width of the animal being slaughtered.” For chickens it
is approximately from 3 to 6 inches long and for larger
animals it may be as long as 18 inches. To insure that the
blade is exposed throughout the cut and that it slices, rather
than tears, the blade is rectangular in shape. It must be razor
sharp and have no nicks in it,76 whatsoever.

Until a little over two hundred years ago most chalefs
where made of wrought or cast iron blades. Then, the leader
of the Chassidic movement, Rabbi Dovber of Mezeritch, the
“Great Maggid”, introduced the use of chalefs made of
honed steel with a tapered blade. This innovation instigated a
great outcry amongst the opponents of the Chassidim, and
they used it as justification to ban the consumption of all
Chassidic slaughter, declaring it to be ‘“non-kosher”.
However, today the use of high quality tapered stainless steel
blades is universal, not only in Chassidic circles, but by all
Jews, everywhere.
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Five General Rules of Slaughter

There are five basic rules which apply to the slaughter
itself.”” These were given to Moses by G-d at Sinai. They
are:

a) Shehiyah (7nv). There should not be any pause or
hesitation in the movement of the knife during slalughter.78

b) Derisah (7077). The blade must slide smoothly without
pressing down on the neck.”

¢) Chaladah (7791). The blade must be exposed throughout
the slaughter; therefore, before the slaughter of sheep, the
wool must either be removed or brushed apart. If mud is
encrusted on the neck of cattle, it must be washed off. The
feathers of poultry must be pushed aside.*

d) Hagramah (72737). The cut should neither be too high or
too low on the neck. Rather, it should be in the central area
of the trachea and esophagus.’’ Moreover, care must be
taken to avoid cutting the spine.82

e) ITkoor (Mp°v). Great care must be taken that the blade
slices rather than tears the trachea and esophagus. Therefore,
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the blade must be perfectly sharp and contain no nicks,
which could cause tearing.83 In order to assure this, the knife
is checked before and after slalughter.84 Besides these five
above mentioned rules being essential requirements of
kosher slaughter itself, they also assure that the slaughter is
done in the most humane way possible. Thus they are also in
accord with the mitzvah against causing undue pain to
animals.®

Draining the Carcass of Blood

The Torah forbids*®® the consumption®” of blood.®
Therefore, the carcass is drained of its blood. In many
slaughterhouses the carcass is hung upside-down to facilitate
this.

Post-Mortem Inspection

Following the slaughter, the animal is checked to
ascertain whether it is a treifah or not. (As mentioned above,
a treifah is an animal which has a terminal condition and

Ty
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would die even without being slaughtered.gg) This is done by
checking the lungs internally and externally.”” They are
checked by a highly trained inspector (Bodek) who feels for
adhesions.”’ He also checks them by inflating and placing
the lungs in water to ascertain that they are airtight.”” If they
are completely smooth they are declared to be glart
(smooth). This means that the animal probably had a good
health history. If they have too many adhesions, especially
ones that are large or not easily removed, they are declared
to be treifah. If the lungs have small adhesions which are
easily removed”” and prove to be alirtight,94 they are declared
to be kosher but non-glatt.

The lungs of poultry are generally not checked since they
usually do not have the problem of developing adhesions.
They are therefore regarded as glart even without
examination.” They are only checked if there is cause to
suspect that there might be a problem. However there are
varying opinions as to when they should be checked.” In
Israel, many slaughterhouses customarily check the lungs of
all chickens slaughtered, as an extra precaution.
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Disjointed or Broken Wings or Bones

Nonetheless, it must be pointed out that if, upon buying
poultry, one finds injuries that could have caused death, such
as reddish-blue bruising, disjointed bones or wings, broken
ribs or bones etc. a rabbinical authority should be consulted
to determine if this was caused before or after slaughter. Of
course, if such a problem arises, the entire chicken should be
set aside and not cooked until the rabbi decides its kosher
status.

Eating Glatt Kosher Meat

Sephardim, who follow the rulings of Rabbi Yosef Caro
(The Beit Yosef)’ are required to consume only Glatt kosher
meat. Ashkenazim, who follow the rulings of Rabbi Moshe
Isserles (The Rema)’ may consume non-Glatt meat.
However, since today Glatt kosher meat is readily available
and it has become prevalent that most observant Ashkenazim
eat only strictly Glatt kosher meat, therefore, Ashkenazim too
should make every effort to keep to this norm.

7T b Ty Y
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Forbidden Fats, Arteries and Veins

Certain fats, arteries and veins must be removed”’ within
seventy-two hours'® after slaughter. These are found in the
thighs and legs, tongue, shoulder, chest, ribs, heart and
spleen. This is a difficult process and requires skill. In most
countries today (except for Israel), only the forequarter is
purged of these vessels. The hindquarter, which has the
sciatic nerve'' running through it, is particularly difficult to
purge and requires a high level of expertise. It is also a time
consuming procedure. Much of the problem is therefore
avoided by selling the hindquarter to non-kosher
packinghouses.

Kosher Cuts of Meat

The following cuts of meat are from the hindquarter and
usually will not be found in a kosher butcher store:

The T-bone, porterhouse sirloin, filet minion, whole flank,
club steak, rump roast and round of beef.

The following cuts of meat are from the forequarter and may
be found in a kosher butcher store:

% Leviticus 7:23.

1% Shulchan Aruch, Yoreh Deah 64. However, according to the Rema
(Yoreh Deah 64:18) even though, in the first place, this should be done
within seventy-two hours, nonetheless, after the fact, if it is done after
seventy-two hours, the meat is still permissible.

191 Genesis 32:33
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The rib eye, rib steak, rib top, flank rib, London broil,
brisket, neck, chuck roast, deckle, minute steak and shoulder
roast.

Removal of Blood

The Torah prohibits the consumption of blood,'"*
including the blood of kosher animals or poultry. Therefore,
with the exception of liver, meat is soaked, salted and rinsed
to remove the blood. This process is usually referred to as
“koshering”. However, in actuality, it is only one stage in the
koshering process. If the stages mentioned above did not
precede it, the meat is not kosher. Moreover, in order for it to
remain kosher, great care must be taken to adhere to the
stage that follows it. (Since liver is saturated with blood, this
method is ineffective. The procedure for removing blood
from liver will be explained later.)

Nowadays, in the United States of America, kosher meat
has already been soaked, salted and rinsed before it is sold at
the kosher butcher store. Because of this, many young people
are unfamiliar with the process. If they would find
themselves in a foreign country, where the butcher does not
soak and salt the meat, they would be at a loss of what to do.

192 Leviticus 7:26-27, 17:10-12, Deuteronomy 12:23. The blood of
kosher species of fish or locusts is the exception to this rule and is
permissible (X:10 7" ¥"w). However, except for Yemenite Jews, most
Jewish communities today do not know the signs by which to recognize
kosher locust. Furthermore, it is becoming a lost art, even amongst
Yemenite Jews.
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What was elementary for our mothers and grandmothers, has
become a mystery to the modern family. The koshering
process consists of three basic steps, as follows:

a) The meat is thoroughly rinsed of all surface blood.'” It is
then soaked in a vessel containing sufficient water to cover
all its surfaces'™ for approximately thirty minutes.'” Hot
water should not be used, because it causes the blood to
coagulate nor should very cold water be used since it causes
it to adhere to the meat.'” The soaking should not be done in
a vessel normally used for eating or cooking. If possible, a
special vessel should be reserved for this specific purpose.'”’
However, if there is no such vessel and the need arises, a
vessel normally used for eating and cooking may be used, on
condition that afterwards it will be cleansed thoroughly of all
residual blood.'®

b) The meat is removed from the water and the excess water
is permitted to drip off it. This is to assure that the salt will
not become too diluted and ineffectual in drawing the blood
out of the meat. However, a certain degree of wetness is
desiralboge so that the salt should properly adhere to the
meat.

Medium coarse salt''® (commonly sold as “Kosher salt”),
rather than table salt, should be used. Nonetheless, if this is
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unavailable, fine salt may be used, even though it absorbs
into the meat and does not draw out the blood as
effectively.111 Likewise, very coarse salt should be avoided
as it tends to fall off the meat.''? Nevertheless, if this is the
only salt available it should be pounded into smaller pieces
and then used.'” However, if this was not done, and the
meat has already been salted with very coarse salt, it is still
acceptable and does not require re-salting.'*

All surfaces'" of the meat, including the inner cavity of
poultry,116 should be liberally covered with salt''” and placed
on a draining board for one hour.'"® To enable the blood to
drip off the meat, the draining board should either have
grooves in it, be slanted or be perforated.'"’

c¢) The meat is then thoroughly rinsed in a vessel three
times'?’ removing the salt and blood until the water is clear.
Fresh water should be used for each consecutive rinse and
the vessel should be cleansed between each rinse.'*!
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Removal of Blood from Liver

As said above, because liver is saturated with blood,
salting and soaking is ineffectual in removing blood from it,
as it is with other meat. The only method of removing the
blood is through roasting. However, because it is
troublesome, it is recommended that you forego the effort
and buy liver that has already been “koshered” by the
butcher. Nonetheless, if you wish to do so, it is important to
carefully adhere to the following instructions:

1) Though there are opinions that permit roasting frozen
liver,122 it is recommended to thaw it before roasting.123 This
must not be done in a microwave oven or by placing it in hot
water'** as this will cook it and cause the blood to coagulate
in it. If necessary, liver may be thawed somewhat in
lukewarm water.'?

2) Thoroughly rinse the liver in water to remove all surface
blood.'*®

3) Permit the water to dry off the liver.'?’
4) Make crisscross cuts on the outer surface of the liver. This

makes it possible for the blood to drip freely during
roasting.'*®
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5) Immediately before roasting sprinkle a little salt on the
liver.'®

6) The liver may be placed on an electric, gas or barbeque
grill. It may also be skewered.'*

7) Because of its size, beef liver should be placed on the grill
with the cuts facing down toward the heat source. In this way
the blood will drip freely.'*!

8) The liver should not be roasted wrapped in tin or
aluminum foil or any other Wrapping.132

9) The liver should be roasted at medium rather than high
temperatures so that the heat will penetrate it more
efficiently. Furthermore, one should not constantly turn the
meat over because this will not allow the blood to drip off it
properly.'

10) If several livers are roasted at once they should not be
piled one on top of the other on the grill."** Optimally, there
should only be one layer of livers laying side-by-side.

11) The liver should not be cut while it is roasting on the
fire. However, if this is done the knife must be rekoshered
with fire before its next use.'*®
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12) Other meat, poultry or vegetables should not be roasted
together with the liver."

13) Care should be taken that water does not spill on the
liver while it is roasting."”’

14) The grill and the fork, or any other instruments that are
used to handle the liver, should be designated solely for this
purpose. If a regular fork was inadvertently used it must be
rekoshered with fire before its next use.'*®

15) It is only necessary to roast the liver until it is edible and
its outer surface is dry."*’

16) The liver should not be left on the grill or skewer once it
is completely roasted lest it reabsorb the residual blood left
on them.'*

17) The liver should be rinsed and soak in fresh water three
. 141
times.

18) Unless they are designated solely for this purpose the
skewer, grill and other instruments used to kosher liver
should be koshered through fire prior to regular use.'*
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Soaking and Salting within Seventy-Two
Hour Period & Problem of Frozen Meat

1) Meat should normally be soaked, salted and rinsed within
seventy-two hours after slaughter. Beyond this time limit the
blood may dry and harden and become impossible to purge,
except through roalsting.143 Nonetheless, even though the
option of roasting remains open, it is best not to leave meat
unsalted for longer than three days lest one will forget and
cook it instead. Moreover, after three days, it may not be
cooked even after it is roasted. The same rule applies to
liver.'* However, the koshering process may be extended
for an additional three days on condition that the meat is
soaked in water during that time period.'"* Due to the above
reasons, kosher butcher stores should not sell meat that has
not been soaked and salted beyond this time limit.'*®

2) There are several conflicting opinions as to whether
frozen meat may be “koshered” beyond this time limit."*” To
avoid controversy, most kosher meat today is soaked, salted
and rinsed at the slaughter house or processing plant within
seventy-two hours after slaughter and before freezing. It is
then shipped, either fresh or frozen. However, should this
problem ever arise, (that a person has frozen meat in his
possession which has not been soaked and salted, beyond the
prescribed seventy-two hour limit) a rabbinical authority
should be consulted for a Halachic ruling.
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Separating Meat and Milk

The Torah emphasizes three times, “Do not cook a kid in
its mother’s milk”."*® Since there are no superfluous words
in the Torah this teaches us three things:'*

a) That we are not to cook meat and milk together.
b) That we are not to eat meat and milk together.

¢) That we are not to derive any benefit from meat and milk
which were cooked together.

Therefore, even though all the above qualifications have
been fulfilled, nonetheless, the meat is not kosher if it is
cooked together with any dairy product. This being the case,
meat may not be cooked in any vessel that may have
absorbed dairy. Likewise, dairy may not be cooked in any
vessel that may have absorbed meat. Because of this,
separate pots, pans, utensils and dishes are used for meat and
separate ones are used for dairy. If a mixture of meat and
dairy has been cooked, this food is prohibited. It may not be
eaten, nor may it be sold or even given as a gift to a non-Jew.
It may not be given to any animal to eat. This rule applies
not only to one’s own animal, but even to a stray dog which
is ownerless.' Rather, the food must be discarded in such a
manner that no creature will derive benefit from it.""'
Therefore, it must be buried or flushed down the toilet etc.

8 Bxodus 23:19, Exodus 34:26, Deuteronomy 14:21.
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The rules regarding the separation of meat and milk will be
given later in greater detail.

Reciting Special Blessing

Lastly, a blessing must be recited over all food before'
and after'> eating or drinking. The Torah states,”* “Blessed
is Abram to G-d Most High, Who possesses the heavens and
the earth.” G-d is the Creator and Master of the universe. The
entire cosmos, from the vastest galaxies billions of light
years away, to the most insignificant creature on our planet,
is part and parcel of G-d’s possessions. Not a single thing;
not even the tiniest sub-atomic particle, exists outside of His
domain.

This also includes the human being. Even though G-d
instilled the power of free will into us, nonetheless, we are
His creatures and are thus totally dependant and beholden to
Him in every way. If we eat or drink without blessing and
thanking Him for the goodness He has bestowed upon us, it
is tantamount to theft and displays our total lack of gratitude
and appreciation for all He has done for us. It is as if we are
taking someone else’s property without asking permission,'>

32 The recital of a blessing before the consumption of food is a
rabbinical injunction.

133 The recital of blessings after the consumption of a formal meal is a
biblical commandment. A formal meal is defined as any meal that
involved the breaking of bread, which is the staff of life. The after-
blessing recited after consuming other foods is rabbinical in origin.

1% Genesis 14:19
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However, by reciting a blessing and thanking G-d, it is as
if we are asking permission from Him. If all the
qualifications for the preparation of kosher food have been
fulfilled (such as the above qualifications of kosher meat),
He grants us His permission and His blessings, and we may
eat.”® (Albeit, if a person ate kosher food but failed to recite
the blessing, he is not guilty of eating non-kosher food. He
only is guilty of not thanking G-d for the blessing of having
food, thereby receiving Divine permission to eat.”>’)

Now, regarding the words of the blessings, it must be
pointed out that they were coined by our holy sages'™®
thousands of years ago. These were men of great renown and
learning who possessed tremendous spiritual and moral
stature. Some, such as several members of the “Great
Assembly” (721737 NI *WIK) were prophets'™ who received
direct communication from G-d'® and all were men imbued
with the Holy Spirit (¥ 7P m17), so much so, that some were
even capable of raising the dead.'®!

Therefore, a person should not compose blessings of his
own accord, using his own words and disregarding the words
of our holy sages,'®* G-d forbid. Rather, he should recite the
blessings exactly as our holy sages coined them. However, to
give informal thanks to G-d, in addition to the obligatory
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blessings and prayers, using our own words in appreciation
of all the bountiful goodness He has bestowed upon us, is not
only permissible and commendable, but should be
encouraged. Such informal prayer may be done in any
language a person feels comfortable with. Speaking to G-d in
our own words enhances our sense of personal relationship
with Him and draws us closer to Him.

The blessing recited before eating meat is:

“Blessed are you, L-rd our G-d, King of the universe that
everything came into being according to His word”

(1M272 oM Ponw oW TR PRR T ANR T02)

A detailed list of the appropriate blessings for each category
of food and some of the underlying principles regarding the
order of their recital will be given later.

Kosher Fish

There are thousands of kosher and non-kosher species of
fish. The Torah therefore does not identify kosher species by
name, but rather, gives us definitive signs by which to
recognize them. It states,'® “This is what you may eat from
all that is in the water: anything that has a fin and scale, in
the water, in the seas and in the streams, those you may eat.
Anything that has no fin and scale, in the seas and in the

163 L eviticus 11:9-12
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streams, from anything creeping in the water and from any
living creature that is in the water, they are abhorrent to you.
They shall be abhorrent to you; do not eat from their flesh
and abhor their carcass. Anything that has no fins and scales
in the water is abhorrent for you.”

However, only those species that have true scales are
kosher. This means that the scales are similar to a coat of
mail'® and come off readily without part of the skin ripping
off when they are removed.'® There are four types of fish
scales: These are the ctenoid, cycloid, placoid and ganoid
scales. The ctenoid and cycloid scales are true scales that
readily come off. All kosher fish have these types of scales.
Fish that possess placoid or ganoid scales are not kosher.
They are not regarded as being frue scales because of the
difficulty in removing them.

All fish that possess scales, most certainly possess fins.'®
On the other hand, fish that possess fins do not necessarily
possess true scales.'®” This being the case, if one receives a
piece of fish, such as a filet which has scales on it, even if
there are no fins, the fish is permissible. However, if the filet
has no scales, even if it has fins, it is forbidden. Fins, in and
of themselves are insufficient in identifying the fish as
kosher.'®  Fish do not require slaughter as do birds and
animals,169 nor is the consumption of their blood
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prohibited.170 Additional rules regarding the consumption of

fish will be given later.

Checking Eggs for Blood

As stated above, the Torah prohibits the consumption of
blood.'”" This also includes blood found in eggs, especially
fertilized ones.'”” Therefore eggs should be checked for
blood before use. The standard procedure is as follows:

a) Fertilized eggs have a high rate of blood spotting and
should be checked before use. Though blood is found less
frequently in unfertilized eggs, they should be checked as
well.'”

b) It is preferable to use white eggs because brown ones have
a higher frequency of blood spotting. However, this is
merely a suggestion. Brown eggs may certainly be used.

c) Prepare a glass cup, preferably one with a flat, clear
bottom. Also, have a bowl handy to deposit the eggs that
have been checked.

d) Break each egg into the glass individually and examine it
for blood spots. Lift the glass to examine the bottom of the
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egg too. Once you are satisfied that it is blood free, pour it
into the bowl and examine the next egg.

e) Fertilized eggs that have blood spotting should be
discarded. However, if a blood spot is found in an
unfertilized egg, it could be removed and the rest of the egg
may be consumed.'” Nonetheless, the prevalent custom is
to be stringent and discard it as well.'”> Ask your rabbi for
his opinion.

f) Since it is impossible to check eggs for blood before
boiling them in their shell, many are accustomed to boil an
odd number of no less than three eggs at a time. This assures
that if one contains blood it will be in the minority. The eggs
may then be consumed without further checking. Of course,
in the unlikely event that, after boiling, one finds evidence of
blood spotting, the affected egg should be discarded.
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Setting Up Your Kosher Kitchen

The very first step to living a kosher lifestyle takes place
in the kitchen. In an ideal situation, such as a new home in
which the kitchen has been built according to kosher
specifications; there would be separate meat and dairy
countertops, including cabinets and sinks on opposite sides
of the kitchen. The sinks would be made of stainless steel
which is easily koshered and the countertops would likewise
be made either of stainless steel or granite which also is
easily koshered.

The dairy cabinets would be situated on the dairy side of
the kitchen and the meat cabinets would be on the meat side.
There would be a dairy stove, oven, microwave oven,
dishwasher and refrigerator on the dairy side and a meat
stove, oven, microwave oven, dishwasher and refrigerator on
the meat side. The interiors of both dishwashers would be
made of stainless steel so that if they accidentally became
non-kosher they could easily be koshered. In effect, it would
be as if there were two kitchens separated by an imaginary
line. Everything would be brand new, including all the pots,
pans, cooking utensils, dishes and cutlery. All that would be
necessary is to immerse the pots, pans, utensils, dishes and
cutlery in a mikvah (Ritual pool), and the kitchen would be
ready to go.

Even more ideal would be to have an additional separate
Passover kitchen built in. This would be in a completely
separate room in the house and would be locked and out of
use except for Passover preparations and on Passover itself.
During Passover all food would be cooked exclusively in this
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special kitchen and the regular kitchen would be locked up
and inaccessible. It also would be fully equipped with two
sets of stainless steel sinks, countertops, stoves, ovens,
refrigerators, dishwashers and cabinets; one side for meat
and the other for dairy.

However, since this scenario is not possible for most of
us, different measures must be taken to assure the kosher
status of our kitchen. Your kitchen may not possess many of
these ideals. It may only have one sink made of porcelain,
one countertop made of tiles or Formica, one stove and oven
unit, one microwave oven, one refrigerator and no
dishwasher. If it has a dishwasher, it may be the standard
home model made with a plastic, enamel or porcelain
interior. Moreover, if you are committing to a kosher
lifestyle just now, all the equipment has probably been used
for non-kosher food, as well as all the pots, pans, cooking
utensils, dishes and cutlery. How do we kosher such a
kitchen?

Seeking Expert Assistance

The very first step is to call your local orthodox rabbi,
synagogue or Jewish organization and ask them for
assistance. Though most synagogues would be overjoyed to
learn that you are interested in going kosher and would be
happy to assist you as much as possible, they may not have
the adequate manpower to do so. However, there are many
Jewish organizations which perform this service on a regular
basis and would be thrilled to help you in every possible
way. If the synagogue you contact cannot assist you, they
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may refer you to an organization in your community that
can.

Once you contact them, they will most likely make an
initial visitation to your home to inspect your kitchen and to
evaluate what procedures would be necessary to kosher it.
They will advise you as to how to proceed in preparing the
kitchen for koshering. They will explain which equipment
and utensils may be koshered and which will need to be
replaced, which may be cleaned in preparation for koshering
and which must be discarded etc. Later, once you are ready,
they will return to help you with the actual koshering process
itself.

However, if you live in a remote area or simply cannot
find anyone to assist you, abide by the following rules and
instructions and, with G-d’s help, you will successfully
kosher your kitchen.

Assess What May be Koshered

The basic principle to keep in mind is that any utensil or
piece of equipment which has absorbed non-kosher flavor
needs to be koshered before use.'’® Absorption generally
occurs through heat. However, it may also occur through
soaking a non-kosher substance in them for a period of
twenty-four hours'”’ or through cutting sharp foods, such as
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garlic, onion, radish, horseradish, chili peppers, lemon or
very spicy or sour pickled items'’™® etc. even if they are not
hot. If a utensil was used with hot non-kosher meat or dairy,
we assume that it has absorbed some of it into its walls. It,
therefore, must be koshered. Even if the meat and dairy were
kosher but were cooked together, we assume that the
equipment absorbed some of the forbidden admixture and it
must be koshered. In a non-kosher kitchen, such as the one in
our scenario, it must be assumed that all the equipment and
utensils have absorbed non-kosher substance and must be
koshered.

Step One

The very first step in koshering your kitchen is to assess
what may or may not be koshered and to separate the
unkosherable items from the rest. These items will need to be
replaced by acquiring new ones.

1) Generally, anything made of metal;179 such as steel, iron,
copper, bronze, silver, gold, pewter or aluminum'® etc. may
be koshered.

2) Vessels made of solid stone may be koshered.'®!
However, there are varying opinions as to whether
pulverized stone that has been reconstituted and pressed into
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vessels or countertops may be koshered or not."® This being

the case, if possible, it is best not to kosher pulverized stone.
However, if this would entail a large monetary expenditure,
such as changing a pulverized countertop for a solid granite
one, a rabbinical authority should be consulted for a
Halachic ruling.

3) Wooden vessels may be koshered on condition that their
surface is smooth and that there are no dents grooves or
cracks in the wood."® If they do have dents, grooves or
cracks they should be sanded down to the virgin wood.

4) There is controversy as to whether metal vessels overlaid
with enamel may be koshered or not.'® Most authorities rule
that they are kosherable. However, it is best to be strict in
this regard and to immerse them in boiling water three times,
rather than once, as is regularly done."™ Ask your rabbi for
his opinion. (The various methods of koshering vessels and
how they are applied will be explained later.)

5) Vessels made of earthenware, china or porcelain cannot
be koshered.'® However, if high quality'® china or
porcelain has been unused for a period of twelve months or
more, it could possibly be koshered'®® by immersing it in
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boiling water three times. ' However, a rabbinical authority
should be consulted beforehand for a Halachic ruling.

6) There is controversy amongst the Halachic authorities
regarding the status of glassware. Some are of the opinion
that it is similar to earthenware and cannot be koshered.'*’
The view of others is that under special circumstances'”' it
may be koshered.'”® Still others say that since glassware is
nonporous it does not need to be koshered altogether.'”
According to them, all that is necessary is a thorough
cleansing, after which the glass may be used.

In practice, the custom amongst Sephardic Jews is merely
to thoroughly cleanse the glassware.'”* On the other hand, as
a general rule Ashkenazic Jews do not kosher glassware.
However, according to many, under certain circumstances,195
if the glassware was used with cold food or liquid, it may be
koshered by immersion in cold water for three days, making
sure to change the water after every 24 hour period. The
three days need not be consecutive.'*® If it was used with hot
food or liquid, it should generally be koshered by immersion
in boiling water, as will be explained later. However, this is
only if it will not shatter from the heat. If there is any fear
that it will shatter, it should not be koshered."”” This is
because, out of fear of shattering them, a person may come
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to not immersing them properly during the koshering
process. Consult your rabbi before proceeding.

7) Likewise, there is controversy as to whether Pyrex may
be koshered or not.'” A rabbinic authority should be
consulted for a ruling.

8) The prevalent custom is not to kosher plastic. However,
according to some authorities, vessels made of hard rubber
or plastic may be koshered on condition that they will not
melt or be ruined by immersion in boiling water.'”
However, even according to this opinion, since plastic items
are usually rather inexpensive and may be difficult to
thoroughly cleanse, it may be advisable to purchase new
ones, especially in regard to Passover.”” Consult your rabbi
for his opinion.

9) Teflon pans are generally not koshered. Even if they
would be it could be problematic. Pans used with little or no
oil would need to be heated to extreme temperatures™'.
Those used with substantial oil or liquid would need lesser,
but very high heat nonetheless®”. Therefore, for fear of
destroying the Teflon one may come to not applying the
correct level of heat. This being the case, it is recommended
that they not be koshered.”” However, according to some,

even if the Teflon is destroyed, the pans still retain their
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utilitarian value as regular pans and may, therefore, be
koshered.”™ Consult your rabbi.

Step Two

A further separation must be made:

1) All pots, pans and utensils that are impossible to
thoroughly cleanse and which would be destroyed by
koshering them with excessive heat, must be set aside and
replaced.

2) Some pans or utensils have lips (such as certain types of
sheet pans) or crevices (such as certain types of tongs). Since
it is almost impossible to clean these areas thoroughly, it is
advisable to discard and replace them.

3) Some colanders, or the like, are made of fine wire mesh or
are cone shaped and come to a sharp point at the very
bottom. These are also almost impossible to properly clean.
They should be discarded and replaced.

4) The wooden handles of many knives become somewhat
separated near the blade after much use. Since foodstuff
tends to lodge within these crevices and it is very difficult to
clean them properly, without dismantling and thus
destroying them, they should be discarded and replaced.
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The general rule is; if it cannot be properly cleaned before
the koshering process and would be destroyed by applying
excessive heat to it in the koshering process, it should be
discarded and replaced.

The Dishwashing Machine

The Kosherability of the dishwasher is dependant on the
makeup of its interior. The best Dishwashing machines, in
terms of the kosher dietary laws, are those whose interior is
made of stainless steel. Many high quality dishwashers
belong to this category. Since they are made of stainless steel
they are very easy to kosher. It is also much easier to
maintain their kosher status, since if any mistakes are
inadvertently made, causing them to become non-kosher,
they are readily rekosherable. All industrial dishwashing
machines are made of stainless steel and are easy to kosher.

Unfortunately, except for the most expensive, “Top of the
Line” dishwashing machines, many standard home
dishwashers are not of this kind. Their interiors may contain
plastic, porcelain, enamel or a combination of these.

1) As we mentioned above, in most circumstances, porcelain
may not be koshered.”™ Even in those cases that some
authorities allow it to be koshered it must remain unused for
a period of at least twelve months, and must then be
koshered three times with boiling water.”®® Even if such a
dishwasher could be koshered, one error, such as
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inadvertently washing meat and dairy dishes together with
hot water, would render it non-kosher and unusable again.
This type of dishwashing machine is unpractical for kosher
homes and is not recommended. You should replace it,
preferably with a stainless steel one.

2) As mentioned before, there is controversy as to whether
metal overlaid with enamel may be koshered.””” Though
some authorities rule that it is kosherable if it is koshered
three times with boiling water,zo8 nonetheless, if the interior
of your dishwasher is made of enamel, it is best to consult a
rabbinical authority before proceeding.

3) As mentioned before, though the prevalent custom is not
to kosher plastic, according to some opinions hardened
rubber or plastic may be koshered.”® Accordingly, if the
interior of your dishwasher is made of these materials, it
could possibly be koshered. However, as mentioned above,
the interior of many home dishwashing machines may also
include porcelain and may not be koshered.?'® Therefore,
unless your dishwasher is made exclusively with a stainless
steel interior, it is best to consult a rabbinic authority as to
how to proceed. The procedure for koshering a dishwasher
will be explained later.
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The Toaster

It is difficult to kosher toasters for three reasons: Firstly,
the bread-slots are too narrow and it is extremely difficult to
thoroughly clean them. Secondly, the koshering process
would ruin their electrical system. Lastly, they would have to
be heated to extreme temperatures to be koshered. Since they
are not built to endure such heat, it could destroy them.
Therefore, the toaster may need to be replaced.

The Toaster Oven

Toaster ovens come in many different sizes, models and
designs. Often, because of their size, they are very difficult
to clean thoroughly. If your toaster oven falls into this
category, it cannot be koshered and should be replaced.

Dishes, Cups, Saucers and glassware

If your dishes, cups, mugs and saucers are made of porous
material, such as china, porcelain, ceramic or melmac etc.
they will need to be replaced. There are differing opinions
regarding glassware. As said above, Sephardic authorities
follow the opinion of Rabbi Yosef Caro, the author of the
Shulchan Aruch, and consider glass to be non-porous.”’’
They are, therefore, lenient®'” in this regard. Accordingly, if
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you are Sephardic your glassware need only be thoroughly
cleansed and may then be used. Ashkenazim, on the other
hand, follow the opinion of the Rema, who says that
glassware is similar to ceramics and cannot be koshered.”"
However, many Ashkenazic authorities agree that glass is
non-porous or very near non-porous’  and allow it to be
koshered under certain®’® circumstances.”'® If you are
Ashkenazic, consult a rabbinical authority if you wish to
kosher your glassware.

Pot Lids and Handles

Just as pots and pans must be koshered, so also their lids,

covers®'” and handles®'® must likewise be koshered.

Blenders and Food Processors

Since most home-use blenders and food processors are
constructed of more that one material, such as metal, plastic
and rubber etc. koshering them may be problematic. If your
blender or food processor is of this variety it is best to

23 33:R10 1™MR R
214

TR NOYIN N°2137 993 NYYHaw and aw 7w KRR 7 1D
23 q9y73 07
216 S3p:Ran MM 2"IWN 3VIRIN MR 297 Y L 02:RIN T 7 LN T 1D
WY, 7" 20 DR YT ,29:79p 4R N IXPIRIN 110X WY
27T paan nMK YW
28 sy neaY A919° NPT MW A AN2YY 200 oW X' ,2%RIN Y
1PV 199DR 990 99T K92 03T 73T

92



Going Kosher

replace it. If you desire to kosher it, consult your rabbi. After
close examination, he may determine that it could be
koshered. Heavy-duty blenders and food processors,
manufactured for industrial use, are often built completely of
stainless steel and may be koshered easily. If you are able, it
is best to purchase this kind of food processor. Though they
tend to be expensive they are very sturdy and will last a
lifetime.

Mixers

Since foods stuffs mixed by most mixers are cold, the mixer

could therefore be koshered. This applies both to hand-held
and stationary models. However, if you have used your
mixer with hot items, this may be problematic. The stainless
steel mixing blades may definitely be koshered. However, if
the bowl is not made of stainless steel, a rabbinical authority
should be consulted. He will determine if it can be koshered
depending on the material it is made of.

Step Three

After everything has been sorted and it has been decided
what will be koshered and what will be replaced, the next
step is to clean everything that needs koshering.219 This
cleaning must be totally thorough, so that everything is as
clean as humanly possible. Great care must be taken to make
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sure that the pots and pans have been scrubbed very well;
making sure that no residual grease or food stuffs are left
caked on their walls and that they are free of rust. This refers
to the outer walls as well as the inner walls.

Mere discoloration on the vessel walls is insignificant to
the koshering process. There is only a problem if there is
substantive rust which, if scraped, will produce dust.
Nonetheless, this only applies if the vessel will be koshered
through immersion in boiling water or any lesser form of
koshering. However, rust on a vessel that must be koshered
by means of fire need not be removed since it will be utterly
consumed.**

All the cooking and serving utensils, knives, forks,
tablespoons and teaspoons, platters and mixing bowls must
be washed and dried. Special care should be given in
assuring that the oven and stove top are properly cleaned. If
possible, all parts that may be disassembled from the oven
and stove, or any other equipment, should be taken apart and
cleaned separately.

It is not enough just to clean the top of the stove. Rather,
the panel should be lifted and the interior cleaned of all
grease that may have dripped in etc. When cleaning the oven
it is important not to forget to clean the door, back wall,
ceiling, corners and whatever crevices there might be. The
racks and shelves must also be thoroughly scrubbed and
cleaned. If there is a broiling unit, it must not be forgotten. It
too must be scrubbed and cleaned.
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In short, there must be a very serious cleaning of the
kitchen. This being the case, if possible, it is advisable to
hire a cleaning crew to perform all the difficult and menial
tasks. However, it is important that they be instructed and
supervised throughout the process to assure that they do as
good a job as possible. Remember, the cleaner everything is,
the easier the actual koshering process will be.
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Koshering the Kitchen
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Methods of Koshering

In the previous chapter we explained which substances
and utensils may be koshered. We will now address the
various methods of koshering and which items need which
form of koshering. There are several different methods by
which utensils may be koshered:

When koshering utensils, the general, overarching
principle to keep in mind is that a vessel may be purged of a
substance in a manner similar to how it absorbed it.**'

A) Vessels that were used for cooking through fire without
liquid, such as barbeque grills, roasting spits, broiler grills
and pans, sheet pans or baking pans, must be koshered
through fire. This is to say that they must be heated to very
high temperatures. This method is called liboon kasheh —
severe heating. The vessel must become red hot and emit
spar212<35222 or it must become so hot that its outer surface peels
off.

B) Vessels that were used for frying or for roasting with oil,
such as frying pans, turkey roasters etc. should be koshered
through fire of a lesser temperature. This is called liboon kal-
light heating. Nonetheless, this is still very high heat. The
vessel must be heated to the point that if a piece of straw or
cord would be placed on the other side of the wall being
applied with fire, the straw or cord would catch fire.”**
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However, even though, optimally, they should be koshered
through liboon kal-light heating, nonetheless, according to
some opinions, if they were already koshered through
immersion in boiling water, this is sufficient.?® Furthermore,
according to some opinions, an electric frying pan which is
constructed in such a way that liboon kal would ruin it, may
be koshered, in the first place®*®, through being immersed in
boiling water that is upon the fire.**’

C) Vessels that absorbed a non-kosher substance or an
admixture of meat and milk through boiling in water or any
other liquid, such as soup or consommé pots, sauce and
gravy pans, stewing pots etc. must be koshered through full
immersion in water™™ that has reached a boil and which is
still set upon the fire.*” Optimally, the water should be at a
rolling boil. However, as long as the vessels are koshered in
water that is boiling, even if it is not at a rolling boil, this is
sufficient.””

D) Vessels that absorbed a non-kosher substance or an
admixture of meat and milk by being poured onto from a pot
that had been on the fire, such as metal serving bowls for
soups and stews, metal gravy serving cups, serving trays etc.
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may be koshered by pouring boiling water directly from a
pot on the fire.”!

E) Vessels that absorbed a non-kosher substance or an
admixture of meat and milk by being inserted into a vessel
that was not directly on the fire but that received from one
that was, such as meat teaspoons inserted into a dairy coffee
cup, dairy spoons inserted into a gravy serving cup, ladles
inserted into a serving bowl for soup or stews etc. may be
koshered by immersion in a secondary vessel that is not
directly on the fire.**

However, the general principle is that anything that may
be koshered through a lesser degree may be koshered
through a greater degree. In other words, if something may
be koshered through immersion in a secondary vessel that
was not on the fire, it certainly may be koshered through
being poured upon from a primary vessel that was on the
fire. Likewise, if something may be koshered through being
poured upon from a primary vessel, it certainly may be
koshered by being immersed in a vessel that is boiling upon
the fire. Furthermore, if something may be koshered through
being immersed in a vessel that is boiling upon the fire, it
may also be koshered through liboon kal-light heating (as
defined albove).233

Furthermore, in the matter of koshering utensils, there is a
difference of opinion between Sephardic™*  and
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Ashkenazic™> authorities as to whether we go according to
the majority of how the vessel was used, as opposed to going
according to the most stringent manner in which it was used.
Sephardim generally follow the opinion that we go according
to the majority use of the vessel, whereas Ashkenazim
generally follow the opinion that we take into account the
most stringent manner in which it was used.

For example, usually, hot liquid is poured into a metal
mug from a teakettle or coffee urn. Only on rare occasion is
it used as a ladle and inserted into a pot of boiling liquid.
Sephardim would rule that, in such a case, it may be
koshered by pouring boiling hot water on it from a primary
pot on the fire. Ashkenazim, however, would rule that it must
be immersed in a pot of boiling water which is on the fire.

This being the case, since it is difficult to ascertain the
exact manner of how and how often each vessel was used,
they should generally be koshered in the most optimal
manner. Whenever possible, vessels that were used in fire
should be koshered through fire and all other vessels should
be koshered by full immersion in boiling water that is on the
fire. Also, in practical terms, when koshering an entire
kitchen, it is much quicker and more efficient to kosher all
the utensils by these two methods than to ascertain the exact
kosher status of each utensil individually. However, when in
the course of usage, a vessel or utensil becomes non-kosher;
it may be koshered according to how it was used, as
explained above.
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Koshering an Oven

The best oven to own is the self-cleaning type because it
is readily kosherable with great ease. Unless it is heavily
caked with grease etc. all one must do is turn on the self-
cleaning cycle, and it does the rest. It reaches temperatures
well in excess of 1,000 degrees and is generally accepted as
being liboon kasheh-severe heat. Any grease, sauces or
foodstuffs that may have spilled or splattered on the floor or
walls etc. become completely incinerated and turned into
ash. Moreover, because it is so easy to kosher, if you will be
using the same oven to alternately cook meat and dairy
meals, this is the kind of oven you will want.**® They tend to
be more expensive than standard ovens but are well worth
the extra cost. If the oven is heavily caked with grease etc. it
is best to clean it first before setting the self-cleaning cycle.
However, it is recommended that you wipe the cleaning
chemicals off before turning on the oven, as they are toxic.
Because the walls of continuous cleaning ovens are generally
made of ceramic, they cannot be koshered and are to be
avoided.

However, if buying a new oven is out of the question, you
may kosher your old one through a process of liboon kasheh-
severe heating. As stated above, this entails heating the oven
until it becomes red hot. Since your oven is not of the self-
cleaning variety, this must be accomplished with a
blowtorch. Unfortunately, most ovens made for home use are
not made to withstand such high temperatures and may
become warped or ruined due to overheating. Unless you are
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experienced, you will, most likely, not want to do so
yourself. It is best to contact your local synagogue or Jewish
organization and ask for expert assistance.

If you live in a remote area or cannot find help, abide by
the following instructions and you will successfully kosher
your oven:

1) Do not use your oven for a period of at least 24 hours:

(This is because only foodstuffs that have been absorbed in
the walls of a vessel and are beneficial to the flavor of food
subsequently cooked in it, render the food non-kosher.
However, after a period of 24 hours, foodstuffs that have
been absorbed into the walls of a vessel, including an oven,
are considered to have been spoiled. Therefore, the taste
emitted during subsequent cooking will be detrimental to the
flavor of the food and, therefore, ineffectual in rendering it
non-kosher. Nonetheless, out of concern that the vessel may
inadvertently be used to cook food which is not harmed by
the bad taste infused in it or that it will be used within the 24
hour period,”’ the sages decreed that the vessel be koshered
anyway.”>® However, the requirements for koshering such a
vessel are less stringent than the requirements for koshering
a vessel which is still within 24 hours of use.)

2) Thoroughly clean your oven. It needs to be scrubbed clean
with caustic chemicals (such as oven cleaner). This is
especially true if the oven is being koshered before a period
of 24 hours of disuse, because the caustic chemicals will ruin
the flavor infused in the oven walls. Make sure to clean all
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the corners, cracks and crevices as well as the racks and
shelves. Do not forget to thoroughly scrub the oven ceiling
and door.

3) Turn the oven on to its highest temperature for
approximately two hours but not less than one hour.

4) Using a heavy-duty blowtorch go slowly over all the
surfaces of the oven, including the floor, ceiling, corners and
walls. Blowtorch the racks and shelves too, preferably
outside the oven. (It goes without saying that; of course, all
the rules of fire safety should be kept with great caution.) It
is greatly advised to take great care not to apply direct fire to
the thermostat. This will surely destroy it, thus disabling
your oven.

Koshering Oven-Another Method

Since the ovens we use today are very different from the
ovens used in ancient times, many contemporary authorities
rule that they may be koshered with libun kal-light heat (as
defined above). The Tanoor-oven of our forefathers was very
much like the Tandoori oven still in use in India, in which
they make their Chapati bread. The dough is rolled into thin
sheets and then stuck onto the inner walls of the oven. This
being the case, since the food comes in direct contact with
the oven walls it must be koshered by liboon kasheh-severe
heat.

However, foods cooked in our ovens do not come in
direct contact with the oven at all. Rather, only the steam
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emitted from the food touches the oven walls. This being the
case, according to this opinion, our ovens may be koshered
through liboon kal-light heat (as defined above). This has
become common practice. To do this, just follow the first
three instructions mentioned in the previous section, after
which, you may use your oven.””” Some authorities are of the
opinion that, in addition, a pot of boiling water should be
placed in the oven during the heating process.**’

However, since some foodstuffs may have splattered or
spilled on the racks, shelves and oven floor, it may be
advisable to blowtorch them with libun Kasheh-severe heat,
in addition to turning your oven on to the highest
temperature. If you are in doubt as to which of these methods
to use, inquire of your Rabbi for his opinion.

Koshering a Microwave Oven

A microwave oven cooks the food differently than a
conventional oven in that only the food becomes hot, rather
than the oven. This being the case, it becomes non-kosher
due to vapor emitted by the hot food. Therefore, the method
of koshering it is through steam®*'. You may kosher it as
follows:
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1) If possible, do not use your microwave for at least 24

242
hours™*~.

2) Clean the oven thoroughly. Be sure to clean the walls,
ceiling, floor, corners or any crevices. Do not forget the oven
door.

3) Insert several water-filled (Styrofoam) cups into the oven.
Turn on the microwave oven bringing the water to a boil so

that the chamber becomes filled with steam>*+.

4) If your microwave oven has a rotating glass plate, it may
have become non-kosher through spillage of hot liquid,
rather than through vapors. According to Sephardic
authorities all that is necessary is a thorough cleaning244.
According to Ashkenazic authorities the plate should be
cleaned thoroughly and then boiling water poured on it**.

Inquire of your rabbi.

Koshering a Dishwashing Machine

As stated above, dishwashing machines that have
porcelain components may not be koshered.**® On the other
hand, if the interior of your dishwasher is made of stainless
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steel, it may be koshered.**’” Some opinions also allow it to
be koshered if plastic components are included.”*® Ask your
rabbi for his opinion. If he decides that you may kosher your
dishwasher, you may do so in the following manner:

1) Clean the dishwasher thoroughly including the jets that
spray the dishes with hot water. If there are filters or the like,
make sure that they are perfectly clean too.

2) Do not use the dishwasher for a period of at least 24
hours.

3) Run the dishwasher for three cycles with the water set at
the highest possible temperature. For extra precaution, it is
best to operate it with detergent for at least the first cycle.

4) Drain the remaining water out. Your dishwasher is now
kosher.

Koshering Utensils

As explained above, the method of koshering vessels that
have absorbed non-kosher substance or an admixture of meat
and dairy through being cooked in a hot liquid is by
immersing them in water’® that is on®° the fire”' and has
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reached a boil,** preferably a rolling boil. However, the
water must come to a boil through being heated by fire,””
hot coals®™* or electricity,255 rather than heat from a solar
panel,”® microwave oven®’ or hot spring.”® There is some
controversy regarding the use of steam to heat the water.
However, many authorities permit it*’ and it has become
accepted practice. The koshering process is as follows:

1) A large pot which has not been used for at least 24 hours
should be used for the koshering process. However, the pot
must be koshered first before proceeding to kosher other
utensils in it. This is done in the following manner:

A) The pot must be thoroughly clean before koshering.
B) It must be filled to the brim with water so that when it is
brought to a boil some of the boiling water will overflow

upon its outer surface t00.”%

C) Once this has been done the pot is kosher. Empty out its
contents, clean it, refill it with fresh clean water’®' and bring
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6! Specifically water rather than any other liquid should be used for
koshering.
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it back to a boil.*** You may now begin koshering other
utensils in it.

D) If it is impossible to wait the 24 hour period to kosher the
utensils; use a pot that has a proportion of sixty to one”®?
water compared to the utensils that will be immersed in it or
add some detergent or Ajax to the boiling water.”%*

E) If possible, the water in the pot should be a proportion of
sixty to one compared to the utensils immersed in it.
However, if this is impossible and the pot has not been used
in 24 hours or more, this does not obstruct the koshering
process.

2) Under normal circumstances the utensils that are to be
koshered should be set aside and not used for a period of at
least 24 hours.”® If this is impossible, the procedure
mentioned above should be used. That is, they should be
immersed in a pot that contains water which is sixty times
greater’® than the utensils being immersed or detergent or
Ajax should be added to the boiling water.”%’ According to
some, if the pot is not large enough and there is no detergent
or Ajax available, the utensils may be koshered by

262 9:33n "R 20 YW

%63 This means 59 parts water to one part utensil in volume. In other
words the volume of the utensil should be 1/60™ of the volume of water.
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immersing them in boiling water twice.”®® Consult your
rabbi.

3) The utensils that are to be immersed in the boiling water
should be clean and dry.269

4) If the vessels or utensils have been painted this does not
obstruct the effectiveness of the koshering process.”””

5) One should be careful not to immerse too many utensils at
once even if they are placed in a perforated basket and then
immersed. However, if the basket is shaken during the
immersion, thus insuring that the boiling water will reach all
their surfaces, it is permissible.”’" If tongs are used to hold
the utensil while it is immersed, once the vessel is removed,
it should be held with the tongs on a different part of the
utensil and then re-immersed. An alternate method is to hold
the utensil with two tongs and alternately loosen the grip
with one tong while holding it with the other. Also, very
heavy duty rubber gloves, that are unaffected by the heat of
the boiling water, may be used.

6) The optimal method of koshering is to immerse the utensil
in its entirety into the pot.”’”> However, if this is impossible,
it may be inserted partially, taken out and inserted again,
until its entire surface, including the handles, has been
immersed.?”
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7) Even if only part of a vessel was used with non-kosher
foodstuffs, nonetheless, the entire vessel must be
koshered.?”

8) The utensils should not be immersed in the boiling water
too long because this may cause them to re-absorb that
which was purged from them. Rather, they should be
inserted for a short time;?” just enough for their pores to
open and eject what was absorbed in their walls.*”®

9) It is not necessary to immerse the utensils deeply into the
boiling water. Rather, it is sufficient that they be fully
submerged.277

10) Optimally, the utensils should be rinsed or immersed in
chilled water immediately after being taken out of the boiling
water.””® This causes their pores to close so that they do not
re-absorb anything that may remain on their surface.
However, if it is impossible to do so it does not obstruct the
koshering process.*”

11) If the water has cooled due to the immersion of previous
utensils, so that it is no longer at a boil, no further utensils
should be immersed in it until it again reaches a boil.**
Optimally, it should be a rolling boil. However, as long as
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the water is boiling, even if is not a rolling boil, this is
sufficient.”'

12) If the water has become murky due to many vessels
having been immersed in it, it should be replaced with fresh
water and brought to a boil before continuing® to kosher
further vessels. As stated above, optimally, it should be a
rolling boil.

13) When koshering two vessels together, one of which has
been used for dairy and the other of which has been used for
meat, it is important that at least one of the vessels has not
been used within the last 24 hour period283 or for there to be
a proportion of sixty to one”®* more water than at least one of
the vessels.”® If, however, both of them were used within the
last 24 hours or there is insufficient water, not only do they
not become kosher but one may be cooking an admixture of
milk and meat, which is forbidden,286 G-d forbid. In order to
avoid this, whenever possible, it is advisable not to use the
utensils for at least 24 hours before koshering them.?®’

After the vessels have been koshered they now have a
status of being pareve (neither meat nor milk). They remain
so until they are used specifically with meat or dairy.
However, as soon as a vessel is used with meat or dairy it
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loses its pareve status and becomes either a meat utensil or a
dairy utensil.

Koshering Countertops

Stainless steel or granite countertops may be koshered by
pouring boiling hot water on them. Merely applying steam to
them is insufficient. Before pouring, the countertops should
be clean and dry. Likewise, wooden countertops or cutting
blocks may be koshered in a similar manner on condition
that their surfaces are smooth and have no dents, grooves or
cracks in them. However, if there are dents, grooves or
cracks they must be sanded down to the virgin wood.

Countertops made of ceramic tiles or Formica may not be
koshered. They should be replaced with stainless steel or
granite. However, if this is not possible, great care should be
taken never to place hot food or hot pots directly upon them.
Rather, something that will act as a barrier, such as a trivet,
should be placed on the counter and the food or pots should
be placed on it instead.

Koshering Sinks

Similarly, stainless steel sinks may be koshered by
pouring boiling hot water on them. However, as explained
above in regard to countertops, they should be thoroughly
clean and dry before doing so. If the sinks are made of
ceramic or porcelain they may not be koshered. Optimally,
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they should be replaced for stainless steel. However, if this is
impossible, great care must be taken never to place any
dishes or utensils directly into them. Rather, the dishes and
utensils should be placed on a sink rack or in a basin.

Cabinets and Refrigerators

All that needs to be done to kosher a refrigerator is to
thoroughly clean it. Moreover, since all the foodstuffs in it
are cold, there is no concern about storing meat and dairy in
it simultaneously. Nonetheless, care should be taken to avoid
the accidental spillage of one food onto another. Therefore, it
is recommended that all foods be sealed, stored in containers
or wrapped in plastic or foil. If possible, containers holding
liquids, such as soup, should be stored on the bottom shelves
to avoid spillage onto other foods. Cabinets and pantries,
likewise, need only be cleaned to ready them for kosher use.
Here too, meat and dairy items may be stored in the same
pantry as long as they are in sealed packages.

Separation of Meat and Dairy Utensils

1) Generally, in order to avoid error and confusion, it is
important that the meat and dairy utensils be recognizably
different from each other. This is accomplished by buying
different shaped, colored or patterned plates, cups, saucers,
pans and pots etc. Also, there are special adhesive labels
available for indicating meat and dairy. These are made to
withstand high temperatures. They may be placed on pots
and pans etc. without fear of burning. It is also advisable to
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label the cabinets in which meat and dairy utensils, dishes
etc. are stored.

2) There should be two separate dishwashing machines, one
for meat dishes and one for dairy dishes. However, if there is
only one dishwasher, it is advisable to designate it only for
whichever type of food is eaten most by the members of the
household.

3) Generally, there should be two different ovens for meat or
dairy, especially in regard to conventional ovens, as opposed
to self-cleaning ones. However, there are Halachic
authorities that permit koshering a conventional oven from
meat to milk and vice versa on a regular basis if acquiring
two ovens is not possible.” Consult with your rabbi for his
opinion.
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Immersing Vessels
In Mikvah
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Immersing vessels in Mikvah

1) Vessels or utensils manufactured, purchased or received
from non—Jewszgg, which come in contact’® with food**!
during preparation, cooking or eating®’?, require immersion
in a ritual pool, called a mikvah.**® This brings them from a
state of impurity into the domain of the holy** similar to the
transition of a convert to Judaism from the impurity of the
Gentiles to the holiness of the Jewish People through
immersion in a mikvah.*”

2) Therefore, unless the manufacturer is Jewish, such as
vessels manufactured in Israel; new vessels must be
immersed in a mikvah.

3) On the other hand, if the manufacturer is Jewish, even if
he is non-observant, the vessels need not be immersed.””®
However, if they were owned by a non-Jewish middleman,
they do require immersion.

4) All vessels that require immersion in a mikvah require the
recitation of the appropriate blessing. However, if there is
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doubt whether a vessel requires immersion or not, it should
be immersed without a blessing.

5) Since there is a high probability in the United States of
America that Jews own, are partners, or have a majority of
shares in companies that manufacture vessels, they should be
immersed in a mikvah without reciting a blessing.297

6) If an American company imports vessels from a foreign
manufacturer, even if their company logo is engraved upon
the vessel, nonetheless, since they are merely acting as
importer and distributor, the vessel should be immersed with
the appropriate blessing. On the other hand, if they own the
factory in the foreign country, immersion is not required
altogether. Since it is not common knowledge whether they
are the original manufacturers or just the importers, or
whether there were non-Jewish middlemen who owned the
vessels in-between, the vessel should be immersed without a
blessing. However, if it 1is certain that the original
manufacturer is not Jewish, as in the case of knives produced
in Germany, a blessing must be recited.**®

7) The Torah requires metal vessels made of gold, silver,
iron, copper, bronze, brass, tin and lead to be immersed in a
mikvah.”” They therefore are immersed with a blessing.
However, since aluminum does not exist naturally, but is
produced chemically, there is controversy amongst the
rabbinic authorities as to its status as a metal in regard to
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. . 00 .
immersion.’ Therefore, aluminum vessels should be

immersed without a blessing. On the other hand, alloys, such
as bronze, brass and steel, which contain a majority of the
above pre-existing metals, require immersion with a
blessing.301

8) Metal vessels coated with enamel or Teflon should be
immersed in a mikvah without reciting a blessing. This is
because there is doubt whether the metal should be taken
into consideration, in which case they require immersion, or
whether the enamel or Teflon should be taken into
consideration, in which case they may not require
immersion.>*

9) Metal vessels should be scrubbed free of rust before being
immersed in a mikvah. However, if they were scrubbed or
severe heat was applied to them, but residual rust still
remains, it is considered to be inconsequential and does not
obstruct the immersion process.3 03

10) According to most opinions glassware must be immersed
in a mikvah®” with a blessing, by rabbinical ordinance.’®’
However, a minority of authorities hold that the obligation is
biblical.*® In any case, the practical outcome is that
glassware is immersed with a blessing. Crystal, Pyrex and
Corelle also fall into this category. However, as stated above
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in regard to vessels manufactured in the United States of
America, if it is likely that they were manufactured by a
Jewish owned company, they should be immersed without a
blessing.”"”

11) Since there are varying opinions as to whether’® or
not’” glazed china and porcelain need to be immersed in a
mikvah, it is common practice to immerse them without
reciting a blessing. Corning-ware also falls into this
category.310

12) Stone, wood, unglazed china, clay pots, paper and nylon
do not need immersion in a mikvah.

13) Though it is not common practice to immerse them’'
there are opinions that plastic-ware should be immersed in a
mikvah without reciting a blessing.3 3 Consult your rabbi for
his opinion.

14) Vessels that were used exclusively for kosher food on a
long term basis but failed to be immersed in a mikvah must
be immersed regardless of how much time has elapsed.’'*
However, it must be pointed out, that though these vessels
required immersion in a mikvah, the food consumed from
them before they were immersed was not rendered non-
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kosher.>"® Nonetheless, if one finds himself in such a

situation, he should not eat the food directly from the vessel
until it is immersed.?'¢

15) Of course, non-kosher vessels that have been koshered
must also be immersed. However, it is important that they be
koshered before immersion. If they were first immersed and
then koshered, the immersion should be repeated after
koshering them.”'” However, if a kosher vessel became non-
kosher and was subsequently rekoshered, it does not need to
be re-immersed in a mikvah.

16) However, with all the above in mind, it must be pointed
out that only vessels that are owned by a Jew require
immersion. Vessels rented or borrowed from non-Jews, such
as from a party rental business, need not be immersed in a
mikvah.>'®

17) According to some opinions, vessels owned by kosher
bakeries, restaurants, caterers, banquet halls or Jewish owned
party rental businesses etc. which are for customer use only,
need not be immersed in a mikvah.>" Nonetheless, if the
policy of the kosher certifier follows the stricter view that
these vessels should be immersed,m it should strictly be
adhered to.

313 prp 1" @AY AR L T0:0p T R

36 xm " T R N

317 2:%9p KRN M0 AR, 2:R0p T VW

38 g 7y v

319 30 "1 237 w1k NW 10 7" 90 1AW AR LAD:OPY ¥:op T 9y N7
5 MY 2 NN, AR TIND AORAI TPUWID 1A DIR TR PN NI N
.12°20 27nn

320 X" nyT 191,32 MY 2 N2 AR 37IN? QORA AR LW 2" nvT

123



Going Kosher

18) If a Jew takes possession of an ownerless vessel that has
been abandoned by a non-Jew, such as an item placed
outside for trash pickup, he should kosher it and then
immerse it in a mikvah without reciting the blessing.**’

19) If a vessel which has already been immersed is given to
a non-Jew for repair and in the course of doing so he
dismantles and reconstructs it, it must be re-immersed in a
mikvah without a blessing. This is likewise the case if a
vessel is given to a non-Jew for refurbishing or re-plating.**
However, knives that are given to a non-Jew for sharpening
need not be re-immersed.’*

20) A convert to Judaism must immerse his vessels in a
mikvah after koshering them. However, he does so without
reciting the blessing.***

21) A vessel that requires immersion should not be used,
. . e e . 2
even on a one-time basis, until it is immersed.*?

22) However, disposable  vessels that  were
manufactured for one-time use need not be immersed.
Nonetheless, if they will be used repeatedly, they should be
immersed before the second usage.”*® However, if they are
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flimsy and become unusable after several usages, such as
aluminum pans, they need not be immersed.**’

23) Food sold in metal or glass jars with lids may be used
without immersion until their contents are emptied.3 28
However, if they will be reused, they should be immersed
before their second usage.3 9

24) Metal cans that must be opened with a can-opener are
not considered to be vessels before opening. Therefore, if
they are opened by a Jew he is the one creating a vessel. This
being the case, they do not require immersion, even when
reused.>*° Cans, such as sardine cans, that are always
discarded after use even by poor people, are not considered
to be vessels even after being opened.331

25) In principle, vessels that do not come in contact with
food but only with the vessel in which the food is placed do
not need to be immersed in a mikvah. An example of this is a
tea saucer. The tea is poured into the cup which sits upon
it"** and the saucer never comes in contact with the tea. Even
if there is some spillage onto the saucer, it is never consumed
but 1is, rather, discarded. However, if it is not used
exclusively as a saucer, but is sometimes used as a plate, it
must be immersed in a mikvah, as does any other plate. Since

it is common practice that saucers are sometimes used as
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plates, they should be immersed in a mikvah. However, this
should be done without a blessing.”™

26) Covering a vessel with baking parchment, a napkin or
even aluminum foil does not constitute a sufficient partition
between the food and the vessel. The baking parchment and
napkin are absorbent, thus causing leakage onto the vessel,
whereas the aluminum foil has a tendency of ripping.
Besides this, these are temporary, rather than permanent
coverings. The vessel would, therefore, still require
immersion in a mikvah.**

27) However, a vessel which is used exclusively with
disposable plastic inserts and, therefore, never comes in
contact with the food, does not need to be immersed in a
mikvah. An example of this is baby bottles designed to hold
plastic inserts. These have no bottoms and are impossible to
use without the inserts. Even if they are made of metal they
do not require immersion in a mikvah.**

28) Likewise, any vessels that are used only as decorations,
such as decorative plates that are hung on the wall or vases
displayed in a salon for their aesthetic value; do not need
immersion in a mikvah.>*¢ Moreover, even if they are needed
for one-time use for serving food or drink, this may be done
without immersion.>’
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29) Generally, vessels which do not need immersion should
not be immersed lest an unnecessary blessing be
inadvertently said over them.**®

30) An easy remedy to avoid all the above mentioned
complications and to be safeguarded from error is to always
begin by immersing a utensil that definitely needs immersion
with a blessing, such as a knife or spoon manufactured in
Germany, and to continue by immersing vessels that may not
need to be immersed.**’

31) As stated above, vessels that are borrowed or rented from
non-Jews do not need to be immersed in a mikvah.
Therefore, if a person lives in an area where there is no
mikvah or any other body of water that qualifies as one, he
should give his vessels to a non-Jew as a gift and then
borrow them back from him. In this way, the vessels do not
require a mikvah and may be used without immersion.**

Electronic Appliances

1) According to some opinions an electric bread toaster does
not require immersion in a mikvah. This is because it is used
exclusively to toast bread slices or bagels which were edible
before toasting and is, therefore, a vessel which is
superfluous to the meal.**!
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2) In regard to appliances that have removable parts which
are attached to an electronic base, such as mixers, blenders
and food processors etc., only the attachments require
immersion in a mikvah. The base itself need not be
immersed.**

3) Appliances, such as electric pots or frying pans that would
usually require immersion in a mikvah and will not suffer
electrical damage, should be immersed.

4) If there is concern about electrical damage to the
appliance there are several available options to avoid this:

a) According to some, since electrical appliances must be
plugged in to be functional, they are considered to be
attached to the ground®” and do not require immersion in a
mikvah.*** Of course, if there are any detachable parts, such
as metal blades etc. they still would require immersion.

b) The appliance may be dismantled to the point that it no
longer is considered to be a vessel and then reassembled by a
Jewish technician. It then is a vessel made by a Jew and does
not require immersion.**’

¢) The appliance may be given to a non-Jew as a gift and
then borrowed back from him.**® As stated above, vessels
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that are borrowed from a non-Jew do not require
immersion.”*’

However, before doing any of the above consult your
rabbi for his opinion.

Performing the Immersion

1) When immersing a vessel in a mikvah one should have in
mind that he is doing so to purify it. However, if he failed to
do so, the vessel does not need to be re-immersed, even if it
slipped out of his hand unintentionally and fell into the
mikvah. If he wishes to re-immerse it, he should do so
without a blessing.348

2) Though some are accustomed to immerse each vessel
three times, it is not a Halachic requirement. Rather, one
immersion per vessel is sufficient.** Ask your rabbi for his
opinion.

3) Vessels may be immersed in a mikvah at any time of day
or night.**® To be immersed vessels must be clean and free of
rust. Furthermore, to assure that all surfaces are covered by
water, any labels and stickers should be removed before
immersion. This includes the adhesive that may be stuck
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onto the surface of the vessel.”>' Moreover, if they were
immersed without removing the labels, the immersion must
be repeated, minus the labels.>>?

4) However, if there is a small label that is extremely
difficult to remove,353 the vessel may be immersed without
its removal.”* Nonetheless, this only applies if it is on the
outside surface of the vessel. If it is on the inside, it must be
removed regardless of size.>> Consult your rabbi.

5) If a vessel requires immersion with a blessing, the
blessing should be recited in a standing position®”® even if it
is necessary to crouch to perform the immersion. However, if
it was recited while crouching, it is still a valid blessing and
does not need to be repeated while standing. The blessing
should be recited immediately before the immersion®’ and
there should be no interruption®® between the blessing and
the immersion, but rather, the one should lead directly into
the other. However, if something must be said or done which
is directly necessary to the immersion, it is not considered to
be an interruption.3 >

If only one vessel is being immersed, the blessing is:3%
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Blessed are you, HaShem our G-d, King of the universe, who
sanctified us through His commandments and commanded us
concerning immersing a vessel.

. . . . 361
If two or more vessels are being immersed, the blessing is:
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Blessed are you, HaShem our G-d, King of the universe, who
sanctified us through His commandments and commanded us
concerning immersing vessels.

6) The vessel must be immersed fully into the mikvah so that
it is all submerged at once and covered with water, including
the inner chamber of the vessel.*®* This being the case, the
lid should be removed and immersed separately. If the lid is
attached to the vessel it does not need to be disassembled
from the vessel in order to be immersed. Rather, it must be
put in an opened position to allow water to enter the inner
chamber as well. Likewise, cups, glasses, jars, carafes,
pitchers or bottles should be immersed on their sides in order
that they fill with water.*®

7) As stated above the vessel must be fully submerged with
all its surfaces covered with water. In order to facilitate this,
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it is best to submerge it in a perforated basket even if there
are several vessels, side by side, in the basket.>** However
the vessels should not be piled on each other since this may
interfere with water reaching all their surfaces.*® Similarly,
all folding wutensils, such as folding corkscrews or
pocketknives, should be immersed in an open position to
assure that all their surfaces be covered with water.*®

8) If the use of a basket is impossible, the vessel may be held
by hand. However, it is important to wet one’s hand*®’ in the
mikvah water® before lightly grasping and immersing the
vessel into it. Since his hand is wet, it is not regarded as an
obstruction between the vessel and the water.*® In addition,
once the vessel is in the mikvah, it is advisable to release
one’s grip momentaurily3 " or to grip the vessel on a different
spot by rotating it somewhat.*”!

9) If necessary, a pot may be immersed by tying a rope onto
it loosely’”* or by suspending it from a hook, such as a
clothes-hanger.

34 1k 7" YW

395 93:330 2"wn AR L1201 7Y

366 95:55 7" 09N P WY

367 2:9p 1" v

38 9190 7" "M

369 15 mx YR N

370 3 X" MR POV 1Y ,7:0P O WIND R ,2:p T VW
T 2:9p 7" 07

372 5:1h y"w MR T KO0 N TN AR .20 T VY

132



Going Kosher

Separation of
Meat and Milk
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Torah Prohibitions

There are many laws regarding the separation of meat and
milk. However, these are too numerous and complex to fully
be explained within the scope of this small book. If in His
infinite kindness the Living G-d will grant health and length
of days, these laws will be addressed in a subsequent book
dedicated to this subject. Nonetheless, here we will deal only
with those rules that apply to keeping a kosher lifestyle on a
daily basis.

As mentioned before, the Torah reiterates three times,
“Do not cook a kid in its mother’s milk”.*”®> Since there are
no superfluous words in the Torah, the rabbis taught us that
through these verses the Torah forbids three matters in
relation to the mixture of meat and milk:*"*

A) Cooking a mixture of the meat of domesticated kosher
animals, such as goats, sheep and cows, with the milk of
domesticated kosher animals.>”

B) Eating a mixture of the cooked meat and milk of
domesticated kosher animals.’”®

C) Deriving any benefit from a cooked mixture of the meat
and milk of domesticated kosher animals.*”’

3 Exodus 23:19, Exodus 34:26, Deuteronomy 14:21.
R0 T VMW AR 2" AR PO s

375 R%:19 7" YW AR ,X:D MIOR MPIRM 0"ann

376 Remp 7" R R LK 7w aw T Y

3 aw 7'y vy

135



Going Kosher

Rabbinical Prohibitions

In order to avoid error and confusion the rabbis extended the
prohibition to include:

A) Eating a mixture of meat and milk of domesticated kosher
animals, such as goat, sheep and beef, even if they are
uncooked.’”®

B1) Eating cooked or uncooked meat of kosher poultry, such
as chicken or undomesticated kosher animals, such as deer,
mixed with the milk of kosher domesticated animals, such as

cows;>”

B2) Eating cooked or uncooked meat of kosher domesticated
animals, such as beef, mixed with the milk of kosher
undomesticated animals, such as deer;380

B3) Eating cooked or uncooked meat of kosher poultry, such
as chicken or kosher undomesticated animals, such as deer,
mixed with the milk of kosher undomesticated animals, such
as deer.™®!

(Because they are from impure animals, the meat and milk of
non-kosher animals are forbidden regardless of mixture.
Therefore, the rabbis did not find it necessary to make the
additional prohibition against mixture.’*?)
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C1) Eating meat that has soaked in liquid together with dairy
for a period of 24 consecutive hours.*® However, this rule
does not apply to harsh liquids, such as brine or vinegar, in
which case the meat becomes prohibited within a much
shorter™ time spaln.3 8

C2) Eating dairy that has soaked in liquid together with meat
for a period of 24 consecutive hours.*®® As above, this rule
does not apply to brine or vinegar.

(However, in both of the above cases, if the liquid was
changed within the 24 hour period or even if the items were
taken out and returned later, their consumption is not
necessarily prohibited.*®” Nonetheless, a rabbinical authority
should be consulted.)

D) Eating heavily salted meat and dairy that came in contact
with each other, even if only one of them was heavily
salted.”®® This will be explained later at greater length.

1) However, the rabbinical injunction only prohibits the act
of eating these additional mixtures. It does not prohibit
cooking or deriving benefit from them.”® 1t is, therefore,
permissible for a Jew to cook a mixture of poultry and milk
for medicinal purposes, to sell to a non-Jew or to feed his
animals. Nonetheless, so that people should not get the
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wrong impression390 and suspect him of cooking it for his
own consumption,””’ this is permissible only under the
following caveats:

a) It must be readily recognizable as poultry or venison
rather than goat, mutton or beef.*?

b) It must be recognizable that it is not being cooked for
consumption by a J ew.””?

2) Likewise, though it is forbidden to eat, nonetheless, it is
permissible to derive benefit from an uncooked mixture of
the meat and milk of domesticated kosher animals, such as
goats, sheep or cows. Therefore, such a mixture may be sold
to a Non-Jew or fed to an animal.*** However, as with the
previous case, this too must be done in a way that is
recognizably not for Jewish consumption.395

Business in Non-Kosher Food

3) As stated above, a Jew may not derive benefit from any
cooked mixture which is forbidden by the Torah. In addition,
even if it is not a mixture of meat and milk, a Jew may not
make a regular business of selling food which is forbidden
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by Torah.*® This is because he may inadvertently sell it to
non-observant Jews®’ or he may come to accidentally eat
some of it himself.**® However, if it came into his possession
inadvertently, such as through inheritance or through the
death of his animal etc. he may dispose of it by selling it.>”
A Jew may, nonetheless, engage in business dealings
involving foods that are forbidden only by rabbinical
injunction.*”

4) Since the intent of a kosher slaughterhouse is to produce
kosher meat and it is inevitable that a percentage of animals
slaughtered there will not be kosher, a kosher slaughterhouse
may regularly sell non-kosher meat to non-Jewish
packinghouses or distributors. However, it should not retail
such meat to the general public, as this may lead to the
inade()rltent sale of non-kosher meat to non-observant
Jews.

5) As stated above, the prohibition against cooking meat and
milk together applies whether or not one will eat it or derive
any benefit from it. Therefore, a Jew should not even light
the fire under the pot of a non-Jew because it likely contains
a mixture of meat and milk.**> This being the case, a Jew
should not work as a chef in a non-kosher restaurant, since
under such conditions, it is almost impossible to avoid
cooking an mixture of meat and milk or using pots that had a
mixture of meat and milk cooked in them within a 24 hour
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period.*” Moreover, if it is probable that non-observant Jews
dine there he should not work there as a chef altogether,
since he would be aiding and abetting them in transgressing
the mitzvoth.***

However, if because of financial distress one finds himself
employed in a non-kosher restaurant that, because of its
location, has a low probability of non-observant Jews dining
there, he must avoid cooking mixtures of meat and milk or
cooking in pots that have been used within 24 hours.
Nonetheless, he may cook in pots and pans that have not
been used for over 24 hours on condition that he does not
cook any milk mixed with the meat of goats, sheep or cows.
Needless to say, he should take great care not to taste any
food of such an establishment and should try to find
employment elsewhere as soon as possible.

The reason why he may cook in pots that have not been used
within 24 hours is because only food that has been absorbed
in the walls of a vessel and are beneficial to the taste of food
cooked in it, render the food non-kosher. After a period of 24
hours, the flavor is considered to have been spoiled.
Therefore, it will be detrimental to the taste and is ineffectual
in causing it to be non-kosher. However, out of concern that
a vessel may inadvertently be used to cook food which is not
harmed by the bad taste or that it will be used within 24
hours,*® the sages decreed that it be koshered alnywalys.406
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Feeding Animals and Pets

6) Furthermore, a mixture of goat, mutton or beef cooked
with milk may not be sold, given away to a non-Jew or fed to
animals, even if they are ownerless, such as stray dogs or
alley cats.*”” Rather, it must be destroyed or discarded so that
it will not benefit any creature.’” It should be buried or
flushed down the toilet.*” However, it should not be
discarded in the garbage and placed on the street for trash
pickup, because of animals that scavenge for discarded
food.*'° Neither should it be incinerated.*"!

7) Since, as stated above, it is forbidden to feed animals a
mixture of the cooked meat and milk of kosher domesticated
animals, such as goats, sheep and cows,412 therefore, when
purchasing pet food it is important to read the ingredients to
ascertain that there is no such mixture. However, if the pet
food contains a mixture of milk and meat from non-kosher
animals, it does not fall under this prohibition and the pet
may be fed the food.
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Breast Milk

8) Even though the prohibition against cooking a mixture of
meat and milk does not apply to mother’s breast milk, it is
forbidden to do so*! because, since it looks like regular
milk, it could give people the wrong impression.*'* However,
if breast milk accidentally falls into a hot pot of meat stewing
on the fire, as long as it is unnoticealble,415 it is considered to
be null and void. The stew may be eaten even if the milk is
more than one sixtieth of the stew.*'® Similarly, if a baby
bottle which has only been used with breast milk was
washed together with meat dishes; both the bottle and the
dishes remain kosher.

9) However, though breast milk is kosher, nonetheless, an
adult*” or a child who is over 24 months old and has been
weaned*'® is forbidden from suckling milk directly from a
woman’s breasts. This is so even if she squirts it into his
mouth*'"® without his mouth touching her breast.*** On the
other hand, a child who has not been weaned may suckle
from his mother’s breasts until the completion of his fourth
year if he is well or until the completion of his fifth year if he

is weak*! or sickly.**
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Marait Ayin-Giving Wrong Impression

10) In order to avoid any misunderstandings,” a Jew who
publicly** serves* beef**® or even chicken*”’ in a milk
substitute made of almonds, must put almonds next to the
almond milk. In this way people will realize that it is not a
mixture of meat and milk. Furthermore, soy-milk should not
be consumed during a meat meal unless it is served with its
package.*”® However, if almonds (or the package) are
unavailable, the food may still be consumed.**’ Today, non-
dairy margarine, creamer, ice-cream and whipped topping
are so common that they do not arouse suspicion of being a
mixture of meat and milk.*® Therefore, according to many
authorities, they need no special sign. However, pareve
frankfurters, sausages or mock beef patties etc. eaten
together with cheese, could be mistaken for a mixture of
meat and milk. They, therefore, should not be eaten publicly
in this manner, unless it is announced that they are pareve or
they are served together with their package or there is a sign
indicating that they are not real meat. Likewise, soup made
of coconut milk cooked with meat should not be served
publicly unless it is clearly indicated that it is non-dairy.*'
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Asking Non-Jew to cook Meat and Milk

11) It is forbidden to give meat and milk to a non-Jew and
instruct him to cook them together. This is so even if he
cooks them for his own consumption. Moreover, it is even
forbidden to give him only meat with the instruction that he
should cook it in a dairy pot, even if the pot belongs to the
non-Jew. However, if he is simply given meat and happens
to choose a dairy pot to cook in, no infraction has been
committed.***

Fish and Meat

12) Due to health consideraltions,433 the rabbis forbade the
consumption of meat and fish together.”** Furthermore, not
only is it forbidden to eat beef, mutton and goat with fish,
but poultry, such as chicken and turkey, are also included in
the prohibition.43 > However, though fish and meat may not
be eaten simultaneously, nonetheless, they may be eaten one
after the other, even during the same meal.**® This is on
condition that one cleanses his mouth first, by either drinking
or eating something between the fish and the meat.*’
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Sephardic custom is also to wash the halnds,438 whereas
Ashkenazic custom is more lenient in this regard.*
However, when drinking after eating fish, one should drink
something other than water, since this too is regarded as
being detrimental to one’s health.**’

13) Though, in principle, it makes no difference whether the
fish is consumed before the meat or vice Versa,441
nevertheless, one should always begin a meal with light food
and follow it with heavier food.*** Since fish is lighter than
meat it is customary to eat fish first, clean one’s mouth by
eating or drinking something,*** and then eat meat.

14) When serving fish followed by meat at the same meal, it
is customary to clear the table of the fish before serving
meat.*** Furthermore, it is important to change or rewash the
dishes and utensils that will be used, before serving the meat
SO as not to cause cross-contamination.

15) Just as fish and meat should not be eaten together, so

they should not be sallted,445 cooked, baked, roasted or grilled
together.**® Some people take the extra precaution of setting
aside special pots, pans and utensils exclusively for cooking
fish.* However, though this is exemplary, nevertheless,
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since fish is pareve, it is permissible to cook fish in a meat
pot, as long as it is clean,**® even though 24 hours have not
passed since meat was cooked in it.* of course, afterwards,
the pot should be cleaned before cooking meat in it again.*’

16) As stated above, fish and meat should not be baked in an
oven simultaneously.”' This is because of the possibility of
dripping or splattering from one food to the other.*?
However, if the need arises, it is permissible to bake fish and
meat together in the same oven, on condition that they are in
separate pans and that at least one of the pans is securely
sealed with aluminum foil, or the like.*? Also, to avoid
spillage, it is preferable that both pans be on the same level
rather than one above the other.

17) Though fish and meat should not be baked
simultaneously in separate open pans, if it was inadvertently
done, both dishes may be eaten, on condition that nothing
dripped or splattered from one pan to the other during the
course of baking.”* Of course, if the pans were situated one
above the other or even if they were side by side on the same
shelf, but in close proximity to each other, this increases the
possibility of their contaminating each other. In the event
this happens, inquire of your rabbi for his ruling.

18) It is permissible to bake pareve foods, such as knishes or
burekas, in the oven simultaneously with meat and to serve
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them with fish. Likewise, it is permissible to bake them
simultaneously with fish and to serve them with meat.*’
However, precautions should be taken to assure that nothing
drips or splatters from the meat or fish pan to the other pan.
To avoid this, it is advisable to place the knishes or burekas
on the upper rack and the fish or meat on the lower rack.

Fish and Milk

19) There is a difference of opinion as to the permissibility
of eating fish and milk together. However, this too is not
connected to the prohibition of eating meat with milk.
Sephardic authorities forbid eating fish and milk together for
health reasons, citing that it is detrimental to one’s health,456
similar to the above ruling regarding fish and meat.
However, though they forbid eating fish with milk or cheese,
they permit eating fish fried in butter.*’ Ashkenazic
authorities, on the other hand, permit eating fish and milk
together.458 This being the case, a cheese pizza baked with a
fish topping, or a “Tuna Melt”, which is made by baking
tuna and cheese together, is forbidden to Sephardim and
permitted to Ashkenazim. However, some Ashkenazic
communities, especially certain Chassidic sects, follow the
stricter view. Ask your rabbi for his guidance.
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All authorities are in agreement that fish may be cooked
in a dairy pot and that fish and milk may be eaten in close
succession to each other even during the same meal.*’
However, Sephardim are required to clean the pot before
cooking dairy in it again and to wash their hands and rinse
their mouths between eating fish and milk.*®

Storing Meat and Milk

20) Sealed packages of meat may be placed or stored
together with sealed packages of dairy.**’ Nonetheless,
before doing so, one should ascertain that they are properly
sealed.*® If there is one open package, as long as the other
packages are sealed, one may be lenient.*®

21) On condition that they will be rinsed afterwards, all
foods that are customarily peeled or washed before use may
be placed or stored together with cold meat or dairy foods.***
However, unpackaged meat and dairy products, especially if
they are moist or greasy, should not be placed or stored
together, even when cold, lest there be a transfer from one to
the other.*® Furthermore, it is advisable to place solids on a
higher shelf than liquids to avoid spillage of one kind onto
the other.
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Meat and Milk on Same Table

22) As a general rule, it is forbidden to eat meat on a table
that has dairy on it or to eat dairy on a table that has meat on
it, lest one forget and inadvertently eat from the other
kind.**°

23) If two strangers are sitting at the same table, each one
eating his meal separately, it is permissible for one to eat
meat while the other eats daliry.467 Since they are
uncomfortable with each other there is no possibility that
they may inadvertently share each others food.**®
Nonetheless, they should each have separate loaves of bread,
salt shakers and pitchers for their beveralge.469

24) If two friends or relatives are sitting at the same table,
one eating a meat meal and the other eating a dairy meal;
since they are comfortable with each other, there is the
possibility that they may inadvertently share each others
food.*” Therefore, in addition to not sharing loaves of bread,
salt shakers and pitchers, they must also make some kind of
separation between them as a reminder not to share their
food.*’! This may be in the form of eating on separate meat
and dairy tablecloths,*"? putting an item between them, such
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as a candelabrum,*”® or sitting on opposite sides of a long
table so that they are out of reach of each others food.*”*

25) On the other hand, if two people are sitting at the same
table and one is eating fish while the other is eating meat,
they do not need any separation between them, even if they
are friends or relatives.*’ Nonetheless, it is customary to be
strict in this regard by not putting meat and fish on the table
simultalneously.476 However, in a restaurant or banquet
setting, in which meat is served to some and fish is served to
others, even though they are sitting at the same table, there is
no cause for concern.*’’
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Problems and
Solutions of Forbidden
Mixtures
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Introduction

In this section we will specifically deal with common
errors and accidents that may occur in a kosher kitchen and
how to correct them. However, because these laws deal with
so many possible scenarios, they are extremely varied and
complex. They, therefore, are quite beyond the scope of this
small book. If the Merciful One, Blessed be He, will grant
wisdom, strength and length of days, these issues will, G-d
willing, be dealt with in full in a separate book dedicated to
this subject alone.

Before proceeding, it should be pointed out that the main
intent and purpose of this section, is not to enable the reader
to arrive at Halachic rulings on his or her own. This may
lead to error, G-d forbid. As stated, these Halachos are very
complex. As a result, the rulings may change according to
the details and conditions of each case.

To complicate matters, there may be more than one
opinion on any given subject. Some authorities may be
stricter and others more lenient. This being the case, it takes
the expertise and experience of a seasoned rabbi to know
how to apply each law according to the situation. His ruling
may, therefore, vary according to the details and
circumstances surrounding each case.

Therefore, be aware that the purpose of this chapter is to
educate you as to some of the possible scenarios that may
occur and the possible solutions to them, so that in the event
of a problem, you will be sensitive to it and seek rabbinical
counsel. Moreover, if a problem arises, there will be a
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greater understanding of what to ask and how to ask it.
However, as stated before, should there be any doubts, it is
of the utmost importance to ask a rabbi who is expert in this
field.

Some Common Problems

1) If a meat dish was cooking in a meat pot and a dairy
spoon was inadvertently used to stir it, or if a dairy dish was
cooking in a dairy pot and a meat spoon was used to stir it,
the Halachic consequence depends on whether or not the
spoon was used for cooking within the previous 24 hour
period:

A) If the spoon was used for cooking within the previous 24
hour period, two possibilities exist:

a) If the food was sixty times greater than that part of the
spoon which was inserted into it, the food and the pot remain
kosher. The food may be eaten and the pot need not be
koshered before its next use. However, the spoon must be
kosll%red through immersion in boiling water before its next
use.

(However, if the spoon was inserted into the food twice,
according to Sephardic authorities, the food must be 120
times greater than that part of the spoon which was inserted
into it.*”® Nevertheless, more than 120 times is not required,
even if the spoon was inserted three or four times.**")
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b) Nonetheless, if the food was not sixty times greater than
that part of the spoon which was inserted into it, then the
food may not be eaten. Moreover, both the spoon and the pot
must be koshered through immersion in boiling water before
the next use.*®'

B) However, if the spoon had not been used within the
previous 24 hour period, the food and the pot remain kosher
even if the food was not sixty times greater than that part of
the spoon which was inserted into it. Nevertheless, the spoon
must still be koshered through immersion in boiling water
before its next use.**>

2) If a meat or dairy spoon which had been used within the
previous 24 hour period was inserted into pareve food that
was cooking in a pareve pot that had not been used in the
previous 24 hour period the Halachic outcome depends on
whether or not the food was sixty times greater than that part
of the spoon which was inserted into it:

A) If the food was sixty times greater than that part of the
spoon which was inserted into it, the food may be eaten
together with either dairy or meat food.

B) If the food was less than sixty times greater than that part
of the spoon which was inserted into it:

a) According to Ashkenazic authorities the food may be eaten
only together with food similar to the spoon. If it was a dairy
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spoon the food may be eaten with dairy food and if it was a
meat spoon it may be eaten with meat food.**?

b) According to Sephardic authorities the food may be eaten
regardless of whether it is eaten together with meat or dairy
food.*™*

3) If a meat pot which had been used in the previous 24 hour
period had pareve food cooking in it and during the course of
cooking, a dairy spoon which had also been used in the
previous 24 hour period was inserted into it:

A) If the food was sixty times greater than that part of the
spoon which was inserted into it, the food may be consumed
during a meat meal only. In addition, neither the spoon nor
the pot needs to be rekoshered.

B) If the food was not sixty times greater than that part of the
spoon which was inserted in it, the food may not be
consumed. Furthermore, both the spoon and the pot need to
be rekoshered through immersion in boiling water.*®> This
rule applies both to Ashkenazim and Sephardim.**® However,
there are Sephardic authorities that are of the opinion that if
this was inadvertently done®™’ and the spoon did not touch
the pot itself, but rather, only the food,488 both the food and
the pot remain kosher.**’
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C) If both the pot and the spoon had not been used within the
previous 24 hours, the food is kosher and may be eaten. In
addition, the pot and the spoon may be reused and do not
need re-koshering.**’

4) If a pareve dish was cooking in a meat pot which had been
used within the previous 24 hour period and a dairy spoon
which had not been used within the previous 24 hour period
was inadvertently used to stir it, the Halachic consequence
likewise depends on whether or not the food was sixty times
greater than that part of the spoon which was inserted into it:

A) If the food was sixty times greater than that part of the
spoon which was inserted into it, the food is kosher and may
be eaten. In addition, the pot and the spoon do not need re-
koshering.*"!

B) If the food was not sixty times greater than the part of the
spoon which was inserted into it, the food should only be
eaten during a meat meal. Moreover, the spoon must be re-
koshered by immersion in boiling water.*”?

5) If a meat pot was removed from the fire and a dairy spoon
was inserted into it before its contents had cooled to less than
113 Fahrenheit/45 Celsius; the above rules still apply. This is
likewise the case if a meat spoon was inserted into a dairy
pot after it was removed from the fire.

A0 % 7" K"
O aw 7w DR MY K'Y 20 RN L7787 Y
2 aoxemx T YW

157



Going Kosher

A) However, if the spoon was inserted into the food after it
was transferred from the pot to a bowl or a plate, if it still
retained a heat of 113 Fahrenheit/45 Celsius, and:

a) The food was sixty times greater than that part of the
spoon which was inserted into it. Or

b) The spoon had not been used during the previous 24 hour
period

Then, in such a case the food is kosher and may be eaten.*”

(As stated above, if the spoon was inserted into the food
twice, according to Sephardic authorities, the food must be
120 times greater than the part of the spoon which was
inserted into it.*** Nevertheless, more than 120 times is not
required, even if the spoon was inserted three or four
times.495)

B) However, if the food was not sixty times greater than that
part of the spoon which was inserted into it, but the spoon
had been used within the previous 24 hour period:

a) According to Ashkenazic authorities the food may not be
consumed except if there is great need or substantial
monetary loss. Furthermore, the spoon should be
rekoshered.**°
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b) According to Sephardic authorities the food may be
consumed.*”’

6) Generally, all the rules mentioned above regarding a pot
which is still on the fire also apply to a pot which has been
removed from the fire, on condition that it still retains a heat
of 113 Fahrenheit/45 Celsius.*”®

7) If a dairy dish was inadvertently cooked in a meat pot
which had been used within the previous 24 hour period, the
Halachic consequence depends on whether or not the food is
sixty times greater than the pot.

A) If the food was not sixty times greater than the pot, the
food must be discarded and the pot must be re-koshered by
immersion in boiling water.

B) If the food was sixty times greater than the pot, the food
is kosher and may be consumed. However, the pot must be
re-koshered by immersion in boiling water. Likewise, even if
the pot had not been used within the previous 24 hour period,
it should not be used, even to cook a pareve dish, until it is
re-koshered by immersion in boiling water.*”

8) If meat was cooking in a meat pot and a dairy lid was
inadvertently placed upon it or if dairy was cooking in a
dairy pot and a meat lid was placed upon it:

A) If the lid had not been used within the previous 24 hour
period, both the lid and the pot remain kosher. However, if it
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was not removed before the food came to a boil and hot
vapors managed to come up from the food to the lid, then it
should be re-koshered by immersion in boiling water.”"

B) If the lid had been used within the previous 24 hour
period, if the food came to a boil and hot vapors came up
from the pot, the food must be discarded and both the pot
and the lid must be re-koshered by immersion in boiling
water. However, if the food was sixty times greater than the
lid, it is still kosher and may be consumed.”®!

9) If a meat dish was cooking in a meat pot or if a dairy dish
was cooking in a dairy pot, and a pareve lid was
inadvertently placed upon it, and the food came to a boil so
that vapors managed to rise from the food to the lid before
the lid was removed, the Halachic consequence is that the lid
takes on the properties of the food cooking in the pot. If the
food was dairy the lid becomes a dairy lid and if the food
was meat the lid becomes a meat lid. It must be re-koshered
by immersion in boiling water before it may be used as a
pareve lid once more.”

10) If a clean meat utensil, such as a fork or spoon, was
inadvertently used with a cold dairy food or a clean dairy
utensil was used with a cold meat food, the food is still
kosher and may be consumed. Furthermore, the utensil must
merely be cleansed well and it retains its original status. If it
was a dairy utensil it remains a dairy utensil and if it was a
meat utensil it remains a meat utensil. However, great care
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must be taken not to wash it in hot water, especially if it was
used with hot food within the previous 24 hour period.””

11) In the event that the meat utensil was not very clean
when it was used with dairy, or vice versa, that the dairy
utensil was not clean when used with meat, the part of the
cold food which came in contact with the utensil should be
discarded and the remainder is still kosher and may be
consumed. In addition the spoon should be thoroughly
cleansed in cold water.”®*

12) If a cold, liquid meat dish, such as beef soup, was stored
in a cold dairy container for 24 hours or more or cold milk
was stored in a cold meat container for 24 hours or more,
both the beef soup and the milk remain kosher and may be
consumed.’® However, the containers must be re-koshered
by immersion in boiling water.”

13) If hot milk was poured from a pot that was on the fire
into a meat container that had been used within the previous
24 hour period or if hot beef soup was poured from a pot that
was on the fire into a dairy container that had been used
within the previous 24 hour period, the food is no longer
kosher and must be discarded. In addition, the container must
be re-koshered (if it is made of kosherable malteriall).507

14) If hot water is poured from a non-kosher pot which has
been used within the previous 24 hour period into a kosher
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container, the water must be discarded and the container
must be re-koshered.”®

15) If hot water is poured from a clean meat pot that had
been used within the previous 24 hour period, into a dairy
pot that had been used within the previous 24 hour period, if
there is no great monetary loss,”” the dairy pot should be re-
koshered. However, if either pot had not been used within
the previous 24 hour period, the dairy pot need not be
koshered.”™® Of course, the same principles hold true if hot
water is poured from a dairy pot to a meat pot.

16) If hot water is poured from a meat pot which has not
properly been cleaned, into a dairy utensil, or vice versa, the
receiving utensil should be koshered.>!! Similarly, if hot
water is poured from a clean meat pot which had been used
within the previous 24 hour period, into a dairy utensil which
has not properly been cleaned, the dairy utensil should be re-
koshered.”"*

17) Meat and dairy utensils washed together in hot water
must be re-koshered. Since it is impossible to kosher china,
porcelain or ceramic dishes etc. great caution should be
taken to assure that this does not happen.

18) The problems of dairy food cooked in a meat oven, meat
food cooked in a dairy oven or dairy and meat foods cooked

308 soimm XM e T W

399 mpw 7"3 MY MK 12 WANYED WK 03 PNON W DR 23:78 WMy

310 Aepbam e A0 X 7Y 0TE T AT NIXAWA AR N T K0
PWIH MWW Y797 23:78 W

1 9.1 nun nmn

312 qam P ®OW 2N 1Y MR LAY T X0

162



Going Kosher

in an oven simultaneously are complex. The Halachic
outcome often depends on whether the food was solid or
liquid, whether there was a transference of aroma or steam
from the food to the oven walls or from one food to the
other, whether the food was covered or not, whether the two
types of food came into direct contact with each other and
whether the oven itself had a ventilated or a sealed
compartment. Even the size of the oven is a determining
factor. The subject is further aggravated by the lack of
consensus amongst many of the rabbinic authorities
regarding several key issues. Therefore, it is best to avoid
doing any of this altogether.’"?

However, though cooking meat and dairy in an oven
simultaneously is a practice that should generally be avoided,
nonetheless, if it has been done, here are several guidelines
to be aware of:

a) If a meat pot and a dairy pot were in an oven
simultaneously and one of them was covered by a tight
fitting lid or with aluminum foil with no possibility of
transference of steam or aroma from one food to the other,
both foods may be eaten. However, to avoid spillage, the
pots should have been placed in the oven on the same level,
rather than one above the other. Of course, if both pots were
properly covered the food may be consumed and neither the
pots nor the oven need rekoshering.”"*

b) If a meat pot and a dairy pot were in an oven and both
foods were solid, they may be eaten, and neither the pots nor
the oven need to be rekoshered, even if both pots were
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uncovered, unless it was observed that steam was rising from
the pots.’"

¢) However, if both pots were uncovered and one or both

contained liquid, we assume that steam arose from the liquid

and transferred to the solid. Therefore, the food may not be
516

eaten.

d) If bread was baked in an oven simultaneously with meat it
generally should not be eaten with dairy. However, if other
bread is unavailable and the dairy dish must be eaten with
bread, it is permissible to eat it together with the dairy.”"’

e) If an open pot of dairy liquid was cooking in a meat oven
or an open pot of meat liquid was cooking in a dairy oven we
assume that the steam rose to the oven ceiling. Furthermore,
it may have condensed on the oven ceiling and fallen back
into the pot. According to some opinions’'® the food may not
be eaten. Other opinions”" hold that unless drippings were
observed falling into the pot the food may be eaten.
Furthermore, depending on the size of the oven and whether
it was ventilated, it may need to be rekoshered.”*® Inquire of
your rabbi.

Now, it must be reemphasized that the above are only
general guidelines. As said before, the Halachic outcome
may change according to several factors, including the size
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of the oven and whether or not it is ventilated etc. It would
take us far beyond the parameters of this book to do justice
to all these important issues. However, by making you aware
of them it is hoped that you will contact a Halachic expert in
the event that they arise. If in His mercy, the Holy One,
Blessed be He, will grant wisdom, strength and length of
days, this subject will, G-d willing, be addressed thoroughly
in a subsequent work.

It should further be pointed out that in addition to the
above problems there is also controversy as to whether a
single oven may be used for both dairy and meat on a regular
basis by koshering it from meat to milk and from milk to
meat. Even those authorities who permit it may differ in their
approach of what method of koshering to use etc. Ask your
rabbi for his opinion.

19) If hot meat fell into a pot of cold milk or if hot milk fell
into a pot of cold meat, none of the food may be
consumed.’?! Moreover, the pot must be koshered before
further use.

20) However, if there was a quantity of 59 parts more of one
food than the other, the flavor of the lesser food is so
overpowered by the majority food that it is considered to be
null and void. Therefore, if a piece of meat fell into a pot of
hot milk and there were 59 parts of milk to one part of meat,
the milk remains kosher and may be consumed. However,
since the meat is still identifiable as an entity unto itself,
separate and apart from the milk, it becomes non-kosher and
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may not be consumed.>*? Rather, it must be extracted from
the milk.

22) On the other hand, if milk falls into a pot of hot beef
soup and there are 59 parts soup to one part of milk; since
the milk is a liquid it mixes with the soup and looses its
identity. The soup may therefore be eaten.”” However, if a
drop of milk falls on a piece of meat protruding from the
broth, the meat must be 59 parts to one part of the milk for it
to be permissible to eat.’** If it is less than 59 parts of meat
to one part milk the entire piece becomes non-kosher.’** This
being the case, it must be extracted from the soup and there
must be 59 parts of soup relative to the whole piece of meat,
rather than just to the drop of milk that fell on it, in order for
the soup to remain kosher.>%¢ Nevertheless, if the pot was
immediately shaken or covered as soon as the drop of milk
fell into it, the whole soup, including the piece of meat,””’ is
permissible to eat, on condition that its contents are 59 parts
relative to one part milk.”

Salting is Equivalent to Cooking

1) As a general rule, it is best to be cautious that meat and
dairy do not come in direct contact with each other.
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Nonetheless, if dry meat food came in contact with dry dairy
food they may both be eaten (separately, of course) on
condition that they were both cold and that no residue was
transferred from one to the other.”” However, if one of them
was moist,”" they must be rinsed with cold water before
being consumed.”" If, however, one of them was greasy they
should be scrubbed, as well as being rinsed, before being
consumed.”*

2) On the other hand, salting is halachicly considered to be
equivalent to cooking.533 This being the case, transfer of
flavor may occur through heavily salted foods. Therefore, if
heavily salted meat and very salty cheese come in contact
with each other, there is transference of flavor between them.
However, this is only so under the following qualifications:

AT) The definition of “heavily salted” here is that there is so
much salt that the food is inedible.”** In other words,
normally, the salt would have to be removed for the food to
be eaten.” There are three levels of salting applicable here:

A2) The highest level of salting is the method used for
preserving meat. Salt is applied to the meat to the point that
it is caked upon it. Though in bygone years this was the chief
method of preserving meat, nowadays, we make little use of
it because of the advent of refrigeration. Unless the salt is
removed by soaking it in water meat preserved in this
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fashion transfers flavor to other foods. Merely rinsing off the
salt does not eliminate its ability to transfer flavor.”*°

A3) A lesser level of salting is that used in order to draw out
the blood from the meat so that it may be cooked through
boiling etc. This is known as “koshering” the meat. Salt is
heavily applied to the meat, but not nearly to the degree that
it is when preserving meat. Unless the salt is rinsed off the
meat it transfers flavor to other foods. Nonetheless, soaking
it is not required as it is when removing salt from preserved
meat.>’

A4) An even lesser amount of salt is customarily applied in
preparation to broiling meat. Ashkenazic custom is to regard
this level of salting as being capable of transferring flavor
too, because we are not proficient in assessing the degree of
salt necessary to transfer flavor.>* However, once the meat
is rinsed it can no longer transfer flavor, even according to
Ashkenazic custom. Ashkenazic Jews may be lenient with
this type of salting only in the case of serious loss.™
However, Sephardic custom is lenient, even when the loss is
a minor one.”** Moreover, if meat is lightly salted, it is
regarded as being inconsequential.”*!

B) Transference of flavor only occurs if the salt is damp or
wet. This is the case even if the salt was damp, but dried
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before the two foods touched each other.’** Thus, if dry
salted meat and cheese come in contact, they only need to be
rinsed before consumption.

C) If both salted foods are damp but lean, the transference is
not deep and all that is required is that a thin surface layer be
removed’® from each food.’**

D1) If both foods are lean but only one, such as the meat, is
damp and heavily salted; a thin surface layer needs to be
removed from the unsalted cheese only. This is because
flavor was transmitted from the meat to the cheese only, but
not vice versa. Nevertheless, the meat should be rinsed
before it is eaten.”*

D2) However, according to some opinions, the salty food
also absorbs flavor. Therefore, a thin surface layer should be
removed from it t00.”* Nonetheless, if doing so would incur
a loss, the lenient opinion may be followed.>*’

ET) On the other hand, if the salty meat and cheese were also
fatty, the flavor transmitted from one to the other permeates
them completely and they both become non-kosher. This is
likewise the case even if only one of them, such as the meat,
was fatty, because the cheese absorbs the grease and then
transmits it back to the meat.”*®
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E2) However, since most meat and dairy etc. contain some
degree of oils and fats, it is difficult for us to ascertain which
should be considered fatty and which should not. This being
the case, in practice, they should all be treated as fatty
foods.549 In the event that the problems of this section arise,
seek the guidance of a Halachic expert as to how to proceed.
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Unique Status of Sharp Foods

Sharp foods have a special status in kosher law unique to
them:

a) When they are cut with a meat knife they may not be eaten
with dairy (or vice versa), even though both the knife and the
food were cold. This is because a sharp food, even when
cold, absorbs taste through being cut, even without the
medium of heat.”

b) Usually, the taste of food absorbed in a vessel is
considered to have lost its effect after a period of 24 hours. It
therefore loses its original potency to transfer flavor.
However, because of their sharpness, the taste transmitted by
sharp foods actually enhances the original flavor of the
vessel even if it has not been used for over 24 hours. Thus,
sharp food “Reawakens” the ability of the vessel to transfer
taste, similar to how it was within the 24 hour period.5 >

c¢) Usually, taste absorbed directly from one food to another
is considered to be a primary transference of flavor.”
However, a taste absorbed from food to a vessel, which is
subsequently transferred from the vessel to another food, is
considered to be a secondary transference of flavor.>? Now,
if the primary flavor was transferred from a forbidden food
to the vessel, the secondary transference of flavor>>* from the
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vessel to a subsequent food does not lose its original
potency; i.e. it remains non-kosher. In other words, any food
subsequently cooked in that vessel also becomes forbidden.
However, if the primary flavor was transferred from a
permitted food to the vessel, the secondary transference of
flavor’™ from the vessel to a subsequent food loses its
original potency and no longer has the capability of causing
the food to become forbidden. Thus, if hot fish was put into a
cold, clean meat vessel, it may still be eaten with dairy556
even if the vessel had been used within the past 24 hour
period. Similarly, if lettuce was cut with a clean meat knife,
it may still be eaten in a feta cheese salad. However, to the
contrary, sharp foods actually enhance the secondary taste of
the vessel, thus giving it the ability to transfer taste on the
level of a primary flavor.”®” Therefore, if an onion or a radish
is cut with a clean meat knife, it may not be added to a feta
cheese salad. Furthermore, this is the case even if the knife
has not been used during the previous 24 hour period, as
indicated in section b) above.

Which Foods are considered Sharp?
According to most opinions the following foods are
defined as sharp:

Garlic, onions, leeks,558 radish roots™’ (as opposed to their
leafy tops ®), horseradish,”' ginger,”®® peppercorn,”® hot
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J . . 564
chili peppers, raw uncured olives and sharp cured olives,”

lemons,565 limes, citrons,566 sour apples,567 sour plums5 %8 and
salted herring, including any heavily salted fish.’®® Some
opinions include pickled cucumbers, pickled vegetables and
sauerkraut. However, though this opinion is widespread, it is
not universal.”’”’ Inquire of your rabbi for his opinion.
Liquids, such as heavily salted brine or strong vinegar’'' and
very dry wines’> are also regarded as being sharp.
According to some opinions whiskey is a sharp liquid.573
However, others differ.””* Some are of the opinion that virgin
olive oil is a sharp liquid, though this too is disputed.””
Inquire of your rabbi.

Avoiding Problems of Cutting Sharp Food

1) Though it is not a Halachic requirement, as a general rule,
it is advisable to purchase knives and cutting boards that will
remain pareve and be used for cutting sharp foods, such as
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onions, garlic and lemons etc. These knives should be stored
apart from the meat and dairy utensils and should be washed
separately from them, especially if hot water is being used.
In doing so the following problems can be completely
eliminated:”®

Common Problems
In Cutting Sharp Food

2) Generally, according to Ashkenazic authorities, if a sharp
food was cut with a non-kosher knife it should not be
consumed unless the food is sixty times greater than that part
of the blade which was inserted into it.””’ According to
Sephardic authorities if 2cm/0.8 inch of the food is cut off
the food on both sides of the cut, the remaining food may be
eaten.”’® However, if it was cut into thin slices or chopped
into small pieces none of it may be eaten.””

3a) Likewise, according to Ashkenazic authorities, if sharp
food was cut with a meat knife it should not be cooked or
consumed with dairy, even if the knife was not used within
the previous 24 hour period.580

3b) According to Sephardic authorities if the knife was not
used within the previous 24 hour period, the food may be
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consumed, as is, with dairy, on condition that the need is
great or that by not doing so great loss would be incurred.”®’

3c) If there is not a great need and no great loss would be
incurred or the knife had been used within the previous 24
hour period, according to Sephardic authorities 2cm/0.8 inch
of the food should be cut off on both sides of the cut, and the
remainder may be consumed with dairy.”® However, as
stated above, if it was cut into thin slices or chopped into
small pieces none of it may be eaten.’®’

4) As will be explained in the next chapter, as a general rule,
a person should wait six hours after consuming meat before
eating dairy.”® This being the case, generally, a person who
ate meat should not eat a sharp food that has been cut with a
dairy knife until six hours have elapsed®®’. However, there
are Halachic authorities that are lenient in this regard,”™
especially if the knife had not been used for more than 24
hours.”’ Inquire of your rabbi for his opinion.

5) On the other hand, a person who ate dairy does not have
to wait altogether before eating a sharp food that was cut
with a meat knife or cooked in a meat pot. This is because
even though sharp food absorbs the meat flavor of the knife
or pot, nevertheless, it is not regarded as being actual meat.
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Therefore, we take the lenient view, that it may be eaten
immediately after dairy.”®®

6) If sharp food which was cut with a dairy knife was
inadvertently added to a meat dish, it is permitted to
consume it on condition that the meat dish is sixty times
greater than that part of the blade which cut the sharp food. If
it is not sixty times greater, the food may not be eaten.’™
Moreover, the pot containing the food must be rekoshered
through immersion in boiling water.”*

7a) Sharp food which was cut on a dairy cutting board with a
pareve knife takes on the status of being dairy and may not
be consumed with meat. Likewise, if it is cut on a meat
cutting board with a pareve knife it becomes meat and may
not be consumed with dairy. This is because when it is cut, it
is pushed with pressure against the cutting board. This
causes transference of taste from the cutting board to the
sharp food.™"

7b) However, merely placing a sharp food on a dairy cutting
board without cutting it does not render it dairy. The same
principle applies to placing sharp food on a meat cutting
board or a non-kosher cutting board.>*? Nevertheless, if the
sharp food is damp or wet, transference of taste occurs, thus
causing the food to take on the status of the cutting board or
plate it was placed on.””
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8) Likewise, for the above reason, if sharp food was cut on a
dairy cutting board with a meat knife (or vice versa), it may
not be consumed. This is because, due to the pressure, the
transference of meat taste from the knife combines with the
transference of dairy taste from the cutting board, rendering
the food non-kosher.

9) If sharp food was cut with a dairy knife (or vice versa) and
was then chopped in a blender or food processor, there are
conflicting opinions as to whether the blender or food
processor became dairy”* or not.”” In the event this occurs
inquire of a Halachic authority for his opinion.

Cooking Sharp Food

10) Except for hot chili peppers most sharp foods, such as
onions and garlic, lose their potency once they become fully
cooked or fried. Therefore, from that point on they are
treated as any other food would be.”® However, this only
applies if they are chopped with either a dairy or meat knife
after being fully cooked in a pareve pan.

11a) On the other hand, if they were cooked or fried in a
meat or dairy vessel, they absorbed the meat or dairy flavor
and may no longer be eaten with food of the opposite kind. If
they are cooked in a meat vessel they may not be eaten with
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dairy and if they are cooked in a dairy vessel they may not be
eaten with meat.”’

11b) For Ashkenazim they may not be eaten even if the pot
had not been used within the previous 24 hour period.598
However, for Sephardim, if more than 24 hours passed from
its previous use, it may be eaten with food of the opposite
kind, on condition that when the sharp food was originally
cooked in the meat or dairy pot it was not done with the
intention of eating it with food of the opposite kind. Even
according to Sephardic custom sharp food should not be
cooked in a meat or dairy pot with the intention of eating it
with food of the opposite kind, even if the pot has not been
used within the previous 24 hour period.””’

12) If sharp food which was cooked in a meat or dairy pot
was inadvertently mixed with food of the opposite type it
may not be eaten unless there is sixty times more food
compared to the walls of the pot that it was cooked in.*” For
Ashkenazim, this rule applies even if the pot had not been
used for over 24 hours. For Sephardim, if the pot had not
been used for over 24 hours, the food may be ecaten.%"!

13) Furthermore, onions sautéed in a dairy pan may not be
added to a pareve condiment and then served accompanied
with meat.*"*
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14) If sharp food, such as onion or garlic, was cooking or
frying in a pareve vessel and a meat spoon was inadvertently
inserted into it before the onions lost their potency:

a) If there were sixty times more onions compared to that
part of the spoon which was inserted into them, the food may
be eaten with dairy.

b) However, if there were not sixty times more onions
compared to that part of the spoon which was inserted into
them, the food may not be eaten with dairy. This is the case
even if the spoon had not been used for over 24 hours.*”

15) If pareve food was cooked in a clean meat pot which had
not been used during the previous 24 hour period, and then
after being transferred to a pareve vessel, sharp food, such as
hot chili pepper, was added and mixed into it, the chili does
not affect the status of the food and it may still be served
with daliry.604

603 3% 7"y K"mY
604w r'wn % 7' A"n

181



Going Kosher

182



Going Kosher

Waiting between Meals
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Two Reasons for Waiting

1) The rabbis give two divergent reasons for the practice of
waiting between the consumption of meat and milk:

a) According to some authorities it is because of the
possibility that some food may have lodged between the
teeth during the course of chewing. After a period of six
hours the saliva in the mouth has sufficiently broken down
the food, thus eliminating its pleasant taste. Therefore, at this
point it is no longer of any Halachic consequence.’”

b) Other authorities are of the opinion that residual grease
and fat cling to the throat and palate for the first six hours
after consumption and that during this time frame, due to the
digestive process, the taste of the food often rises back to the
mouth.%%

However, in practice, the Halacha takes both views into
account and precautions are taken to avoid issues that arise
from both of them.

Varying Traditions

2) Unless a person has a valid tradition based on where his
paternal family hails from, such as the original Dutch-Jewish
community who by tradition recite the after-blessing after
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eating meat, wait one hour,607 clean their mouth and then eat
dairy,”® or German Jews who wait three hours before eating
daliry,609 one should follow the accepted tradition kept by the
vast majority®’® of Jews to wait six hours®’' before
consuming dairy products. This is a matter of Halacha for
Sephardic Jews who follow the ruling of Rabbi Yosef Caro,
the author of the Shulchan Aruch, and a matter of custom for
Ashkenazic Jews who follow the view of Rabbi Moshe
Isserles (the Rema). Nonetheless, the Rema concedes that
even for Ashkenazic Jews, this is the proper course of
conduct.®'? Therefore, any person imbued with the spirit of
Torah should adhere to waiting six hours between eating
meat and daliry.613

3) However, since, for Ashkenazim, it is a matter of custom,
rather than the base-line Halacha, therefore, a person who
needs to drink milk often because he suffers from stomach
problems,614 such as ulcers, or a nursing mother,615 who
likewise needs to drink milk often, need not wait the full six
hours. They merely need to recite the after-blessing for the
meat meal,®'® cleanse their mouth by eating and drinking
something®"’ and wait one hour. Likewise, according to
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many authorities, if at least one hour has passed since a
person ate meat and he inadvertently says a blessing over
dairy and immediately realizes that six hours have not yet
passed, he may, nonetheless, taste a small amount of the milk
so that his blessing will not have been said in vain.®’® Some
are of the opinion that, in such a case, he need not even wait
the one hour period.619 Furthermore, in the case of an
inadvertent blessing or an illness, Sephardic Jews may be
lenient as well.**

How Long Should a Baal Teshuvah
Or Convert to Judaism Wait?

4) As stated above, unless a person has a valid tradition to
wait less than six hours between meat and milk, he should
conduct himself according to the custom of the vast majority
of Jews who wait six hours. It follows, that a Baal Teshuvah,
who has returned to Jewish practice but was not raised in it
or a convert who has entered the Jewish fold, should wait six
hours between meat and milk. However, a Baal Teshuvah
who was raised in valid Jewish practice, but strayed from the
path and then returned, may resume the custom he was raised
with.

5) It goes without saying that a person whose custom is to
wait six hours should not reduce it to less time.%*! However,
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a person who was raised with the custom of waiting less than
six hours may certainly elect to be more stringent and wait
six hours.®** Moreover, this is praiseworthy.623 Nevertheless,
though the custom of waiting twenty-four hours between
meat and milk is mentioned in the Talmud,** a person
should not take this stricture upon himself. This is regarded
as an act of excessive piety that even the most holy people
throughout history did not practice.’*

Six Hours after Eating Meat
Or after Reciting the After-Blessing?

6) Though according to the opinion of some authorities the
six hour waiting period should begin once one has recited the
after-blessing of the meat meal and must end before the
beginning of the dairy meal,’”® the opinion of some
authorities is that the six hours begin when one completes
consuming meat, (even though this may have taken place
during the first part of the meat meal), and the waiting period
ends when one begins the dairy meal®”’. Therefore,
according to this second opinion, though six hours have
passed between eating meat and milk, the time lapse between
the two meals may be less than six hours. Consult your rabbi
as to how to conduct yourself in this matter.
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Doubt if Six Hours Have Elapsed

7) According to some authorities if a person is in doubt as to
whether or not six full hours have elapsed since he last ate
meat, he must wait until he is certain before consuming
daliry.628 However, other authorities are more lenient on this
matter and permit eating dairy in this case.®” This is
especially true if it is impossible to verify whether a full six
hours have elapsed.®” Nevertheless, even according to the
first opinion, since the prohibition against eating poultry and
dairy is only rabbinical in origin, one may certainly take the
lenient position in such a case.

Chewing Meat without Swallowing

8) A person who chews meat but does not swallow it (as was
customary in the past, that mothers would chew food for
their infants), must wait a full six hours before consuming
dairy.”®! However if he just tasted the food with his tongue
or even placed a piece of meat in his mouth without chewing
or swallowing and immediately removed it from his mouth,
there is no need to wait before consuming dairy.
Nevertheless, he must clean and rinse his mouth before
doing 50.9%2
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Meat Lodged Between Teeth

9) If a person finds meat lodged between his teeth, he should
floss them,633 even though six hours have passed since he
last ate meat. He then should clean and rinse his mouth.®**
This could be done by eating something,635 such as bread,
and rinsing his mouth with something, such as water or
wine.®° He may then eat dairy without waiting an additional
six hours.®’

10) According to one opinion,”*® if meat was found between
the teeth six hours after consumption and was swallowed
after being dislodged, an additional six hours must pass
before consuming dairy. However, this is not the prevalent
practice because meat that has been lodged between the teeth
for six hours is considered to have lost its original status®®
(due to the effect of the saliva). Nevertheless, if a person is
aware that it is there he should still dislodge it by flossing his
teeth before consuming dairy.**’
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Pareve Dish Cooked in Meat Pot

11) If a person ate a pareve dish which was cooked in a meat
pot or a pareve dish which was cooked in a dairy pot, a food
of the opposite type may be eaten immediately afterwards.
He may do so even without washing his hands or cleaning
and rinsing his mouth in between, even during the course of
the same meal.®"!

Dentures, False Teeth, Crowns and
Orthodontic Braces

12) There is no problem of having to kosher from meat to
milk or vice versa in the case of a person who wears
dentures, has permanent false teeth or crowns, or who has
orthodontic braces on his teeth. This is because food
generally is not at 113 Fahrenheit/45 Celsius once it reaches
the mouth. Also as a rule, people do not generally eat from a
pot that has just been taken off the fire.®
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Preparing for Next Meal
Within the Six Hour Period

13) On condition that caution is taken not to taste the food, a
person may cook dairy in preparation for the next meal, even
though six hours have not passed since having consumed
meat. However, if it is a type of food that one customarily
tastes during the course of cooking, it is advisable to avoid
cooking it until six hours have passed, lest he forgets.643

Waiting between Milk and Meat

1) According to Ashkenazic authorities, after eating hard
cheese, i.e. cheese that has aged for six or more months,644
before eating meat the custom is to wait the same amount of
time that one waits between meat and milk.** As stated
above, the prevalent custom®?® is to wait six hours.®*’ This
being the case, unless a person is a member of the original
Dutch-Jewish community, whose custom is to wait one
hour®® or the German-Jewish community, whose custom is
to wait three hours,649 one should wait six hours between
eating hard cheese and meat.®® This rule applies even if one
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wishes to eat poultry after having eaten hard cheese.®"
However, there are various opinions as to the Sephardic
custom. These opinions range from not waiting at all,’ to
waiting one hour,”> to waiting one hour per one month of
the aging process.®”® Inquire of your rabbi as to how to
conduct yourself.

2) Today most cheeses are not aged for a full six months,
even those which were traditionally aged in bygone years.
Because of this there is controversy as to how long to wait
before eating meat after consuming them. Some say to wait
the full six hours.®®> However, others say that nowadays it is
only necessary to wait six hours for truly aged cheeses, such
as Swiss cheese or Parmesan cheese.®>® Inquire of your rabbi
as to how to conduct yourself.

3) A person may eat meat immediately after consuming
cream cheese, sour cream or yogurt etc., on condition that he
washes his hands and cleans and rinses his mouth.*®” This is
done by eating a pareve solid food, such as bread or biscuits
and by rinsing the mouth with something, such as water or
wine.”>® After drinking milk all that is necessary is merely to
wash one’s mouth or drink a different liquid, such as water
or wine.%”’ Nevertheless, it has become a widespread Jewish
custom (for at least the last five to six hundred years) to
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go beyond the letter of the law and wait thirty minutes before
consuming meat,’’ even after drinking milk.®®" When doing
so, it still is necessary to wash the hands and clean and rinse
the mouth. However, if one waits a full hour he may
consume meat without cleaning and rinsing his mouth except
if he is aware that food is definitely lodged between his
teeth.5%? Therefore, if one wishes to avoid the above
problems, he should accustom himself to wait a full hour
before consuming meat. Many are accustomed to doing so.
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Kosher Bread
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Pat Yisroel-Jewish Bread

1) Generally, it is very important to eat bread that has been
baked by a Jew in a kosher home or in a kosher supervised
bakery.®® This is especially true in the United States of
America where many non-Jewish bakeries customarily
include dairy products, such as whey, in their breads. In
addition, some bakeries grease their pans with animal fats,
such as beef tallow or pig lard. However, even if these
ingredients are absent, the sages forbade®* the consumption
of non-Jewish bread, especially homemade bread.®® Due to
its importance,666 they were concerned that breaking bread
with non-Jews could lead to over-familiarization eventuating
in assimilation and intermau’rialge,667 G-d forbid.
Nevertheless, the ban is across the board,668 and even
includes bread baked by a non-Jew who is not an idolater®®
or is childless.®”

2) Only breads made from the following grains are included
in the prohibition: wheat, barley, spelt, oats and rye.671
However, rice bread, millet bread or soy bread do not need to
be baked by a Jew, since they are not considered to be
important foods which would be served by royalty,®’* as will
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be explained later. Of course, they still must be under
supervision to assure that all the ingredients are kosher.

3) Nonetheless, bread is only forbidden by this ban if the
entire baking process was performed by a non-Jew.
However, if a Jew participated during the baking process,
such as by igniting the oven fire, inserting the dough into the
oven or increasing the oven heat by adding a little fuel or
even by blowing on the coals,””” the bread may be consumed
by a Jew.™* Furthermore, as long as it is still in the oven and
may still be improved by further baking, even if the crust has
already browned somewhat, nevertheless, if a Jew increases
the heat, the bread may still be consumed by a Jew.®”
However, once it is removed from the oven it can no longer
be corrected by returning it to the oven, even if doing so
would improve it.67¢ However, if there is great need, this too
is permitted.677

Pat Palter - Non-Jewish Bakery Bread

4) However, because this ban was never universally
accepted678 or because bread is the “staff of life” and is,
therefore, a necessary stalple,679 many authorities permitted
the consumption of non-Jewish bakery bread. According to
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Sephardic authorities the leniency only applies out of
necessity, when there are no Jewish bakeries®®” or when the
non-Jewish bakery either has better bread or a different
selection of breads than are available at the Jewish bakery.®®!
According to Ashkenazic authorities, even if they are
available at the Jewish bakery, if one wishes to be lenient, he
may do so and buy bread from a non-Jewish balkery.682
However, there are Ashkenazic opinions that take the stricter

. .. . 3
view, similar to the Sephardic one®™,

Of course, the above leniency is only with the
precondition that all the ingredients are kosher etc.
Therefore, even according to this leniency, kosher
supervision of the ingredients is still required. Moreover, the
leniency also applies to all baked goods, such as cakes,
muffins and cookies.®®* Fried goods, such as doughnuts,
however, are not included and require that a Jew, at least,
ignite the fire.®® However, all opinions are in agreement that
the leniency only applies to bakery bread and goods and that
it is forbidden to eat homemade non-Jewish bread or cakes,
lest it lead to assimilation and intermalrriage.686

5) During the “Ten days of repentance”, i.e. from Rosh
Hashanah through Yom Kippur, one should not rely on this
leniency. Instead, special care should be taken not to eat
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bread and other baked goods from a non-Jewish bakery.
They should either be baked at home or purchased from a
Jewish balkery.687 However, if it is impossible to bake at
home and there is no Jewish bakery, an arrangement should
be made with the non-Jewish baker that a Jew should do
some small act of participation in the baking process,”® such
as igniting the oven fire, inserting the dough into the oven,
increasing the oven heat or even blowing on the coals.®®

6) If bread was baked by a non-Jewish maid and the Jewish
members of the household failed to participate in the baking
process in any of the ways mentioned above, even though all
the ingredients belonged to the Jew, it falls into the category
of bishul akum-“food cooked by a non-Jew”, as will be
explained later, and none of the leniencies associated with
non-Jewish bread may be applied to it. It may not be eaten
byal ew.%

Dairy bread and Meat bread

1) Since bread is a staple®' which is eaten with meat as well
as dairy meals,”? the rabbis forbade kneading dough
together with milk or butter®™” and baking dairy bread.®®* It
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is, likewise, forbidden to knead animal fats together with
dough and bake meat bread.®” Rather, bread should be
baked pareve, thus avoiding confusion and the inadvertent
eating of milk and meat together.”® This rule is especially
true in regard to bakery breads which are sold to the
public.”” However, it is permissible to bake dairy bread at
home on condition that it is shaped in an irregular fashion®®
to identify it as dairy bread.*” In addition, according to
Sephardic custom, homemade dairy bread may be baked in
small portions to be consumed during an immediate dairy
meal, on condition that none is left over for a subsequent
meal.””’ Ashkenazic custom is more lenient and permits the
consumption of such bread during that whole daly.701

2) Since it is customary to eat a dairy meal on the first day of
the Shavuot holiday, many are accustomed to bake dairy
bread on Shavuot for that meal.””> However, one may not
bake for both days of the holiday.”” Likewise, since the
Shabbat meal on Friday evening is traditionally a meat meal,
it is permissible to bake meat bread to be consumed during
that meal.”**
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Separating Challah

203



Going Kosher

204



Going Kosher

Laws of Challah

1) Traditionally, special loaves of bread are baked before the
onset of the Sabbath in order to honor that holy day.”® Since
the mitzvah (commandment) of challah is performed on the
dough of these loaves, the loaves themselves have come to
be known as challah. However, the challah is actually the
small piece of dough which is separated from the main body
of the dough as a gift-offering to G-d.”®® In commanding this
mitzvah, the Torah states,707 “Speak to the children of Israel
and say unto them, “When you enter the land to which I am
bringing you, when you eat of the bread of the land, you
shall set apart a gift-offering to HaShem. From the first of
your kneadings you shall set aside a challah as a gift-
offering; just as you set aside a gift-offering from the
threshing floor, so shall you set this aside. From the first of
your kneadings you shall give to HaShem a gift-offering, for
all your generations.””

2) From the Torah, the mitzvah of challah only applies to
dough kneaded within the land of Israel during a time when
the vast majority of Jews reside there. This being the case, in
our times, the mitzvah of challah is only rabbinical in origin,
even within the land of Israel.”®

3) The rabbis further ordained that even outside the land of
Israel, challah should be separated from the dough and that it
too should be done with the recital of the appropriate
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blessing,”” so that the mitzvah of challah should not be
forgotten by the Jewish people.”™”

4) The Talmud’"' relates that when G-d created Adam, He
formed him from the dust of the earth, similar to a person
separating challah from the dough. Thus mankind is
compared to challah. Since, by eating the fruit of the tree of
the knowledge of good and evil and enticing her husband to
do so, Eve brought about a downfall for all malnkind,712
therefore, women have a special affinity to this mitzvah,
because it is specifically the mitzvah of challah which
rectifies this.”"?

5) It is customary for women to bake bread in honor of the
Sabbath on the day before the Sabbath.”'* This is especially
pertinent because the sin of the tree of the knowledge of
good and evil occurred on Friday. If, due to time constraints,
it is impossible to bake on Friday during the day, she may
still keep the custom by baking on Thursday evening. This is
because according to Torah’"”, each day begins on the
evening before. This being the case, Friday, which is the
sixth day of the week, actually begins on Thursday evening.

6) The mitzvah of challah only pertains to the five following
grains: Wheat, barley, spelt, oats and rye.716 A person who
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bakes rice bread, millet bread or soy bread need not separate
challah.

7) If the amount of dough is less than approximately 2.31
Ibs/1.05 kilogralms,717 challah need not be separated. If it is
from 2.31 1bs/1.05 kilograms to 3.64 lbs/1.65 kilograms,
challah should be separated without a blessing. If it is 3.65
1bs/1.66 kilograms’'® or more, challah should be separated
with the appropriate blessing. These figures are
approximations and there are varying opinions in regard to
the exact amount required. Inquire of your rabbi for his
opinion.

Blessing for Challah

8) The prevalent Ashkenazic custom is to recite the following
blessing when separating challah:

127 WOIDAR IR MR WP WK 22T TR POR T AR 7102
Blessed are you HaShem, our G-d, King of the universe, who
sanctified us through His commandments and commanded us

to separate challah.”! J

The prevalent Sephardic custom is to recite the following
blessing:
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Blessed are you HaShem, our G-d, King of the universe, who
sanctified us through His commandments and commanded us
to separate a gift-offering.’*

However, some communities have the custom of reciting the
following blessing:

7791 WOIDAR MIXT 1PMIEN WWTR WK 2 T POR 170K 7102
.m0

Blessed are you HaShem, our G-d, King of the universe, who
sanctified us through His commandments and commanded us
to separate challah as a gift-offering.”*’

Check with your rabbi for the appropriate blessing.

9) Even though the Torah does not require any particular
amount of challah to be separated from the dough, so that
even the size of a barley grain is sufficient,722 nonetheless,
today, the custom is to separate no less than the size of an
olive.”? However, if one dedicates the entire mass of dough
and declares it to be challah, he has not performed the
mitzvah. Rather, there must always be some dough left

over .724
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10) Challah can be taken once the dough has been kneaded
to the degree that it has coagulated into one unified mass.’>

11) Though, optimally, challah should be separated from
dough, nonetheless, if one failed to do so, it may be
separated from the baked loaf.’*

12) Originally, in bygone times, the challah was given to the
Cohanim-the “Priestly Caste”, as a gift-offering to G-d."”
However, in our times, the custom is to burn it.””® Since it is
separated for G-d, it may not be eaten.””

13) Even though the challah is a gift-offering to G-d which
was given to the Cohanim, nevertheless, Cohanim too must
separate challah from their dough. However, during the
times that the challah was given to the Cohanim, the Cohen
was not obliged to give it to a different Cohen. Rather, he
could keep it for himself. As stated above, in our times, the
custom is to burn it.”*°

14) A woman who is niddah, i.e. impure due to her
menstrual cycle, may still perform the mitzvah of separating
the challah.”’

15) Challah may not be separated on the Sabbath. Moreover,
it may not be separated on Yom Tov, except from dough that
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was kneaded during that day of Yom Tov”*? with the intent of
baking it and consuming it that day.

16) Even though challah is separated both in the land of
Israel and outside of it, nonetheless, there is a greater
stringency regarding challah separated in the land of Israel
compared to challah separated outside the land of Israel. In
the land of Israel one may not eat of the dough until challah
has been separated from it.”> On the other hand, outside of
the land of Israel, one may eat of it even though challah has
not yet been separated from it.”** This being the case, outside
the land of Israel, if one forgot to separate challah from the
dough and Shabbat or Yom Tov already commenced, she
should set aside a slice of bread in order to separate it as
challah after Shabbat or Yom Tov, and the remainder of the
bread may be eaten. However, in the land of Israel this is not
possible. Rather, no one may partake of the bread until
Shabbat or Yom Tov ends and after the challah is separated.
Moreover, the challah is muktza and may not be handled for
the duration of Shabbat or Yom Tov.””
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Procedure of Separating Challah

1) Decide from which part of the dough the challah will be
taken.

2) The blessing should be recited while standing.”
However, if it was recited while sitting, the blessing is still
valid.””’

3) Recite the appropriate blessing.
4) Separate the challah from the dough.

5) Burn the challah. This may be done on the stove top or in
the oven. It is best not to burn the challah in the oven while
the bread is baking in it.”*® If burning the challah is not an
option, it should be double-wrapped in paper or aluminum
foil and discarded in the trash.”’
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Bishul Yisroel
Food cooked by a Jew
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Food Cooked by a Non-Jew

1) The rabbis forbade the consumption of food cooked by a
non-Jew'*" for two reasons. According to some authorities it
was out of concern that if people would be lax in this regard
the ultimate result could lead to non-kosher food being
served and eaten,741 G-d forbid. According to others, it is for
the same reason as the prohibition against eating non-Jewish
bread, i.e. that over-familiarization with non-Jews would
eventuate in assimilation and intermalrrialge,742 G-d forbid.

2) However, the prohibition against eating food cooked by
non-Jews is actually stricter than the prohibition against
eating non-Jewish bread.”” As stated above, the rabbis
permitted the leniency of eating bread and other baked goods
from non-Jewish bakeries (as opposed to bread and cakes
baked in a private non-Jewish home).”** On condition that
the ingredients are kosher, Sephardim may do so if there is
no Jewish bakery available’* or if the non-Jewish bakery
produces a higher quality or better selection of goods.746
Ashkenazim, on the other hand, may choose to be lenient
even without these preconditions.747 In any case, the reason
for the leniency is because bread is the “staff of life’*”
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which people cannot do without.”* Since other cooked foods
do not meet this criterion it does not apply to them.

3) This prohibition applies not only to food privately cooked
in a non-Jewish home but also to food cooked by a non-Jew
in a Jewish home,750 even by the domestic help, such as a
maid.””' This is the case, even if the equipment and
ingredients are the property of the Jew’>” and he supervises
the entire process, making sure that all the ingredients are
kosher and that there is no admixture of meat and milk.
Furthermore, the prohibition applies whether the food was
cooked for private consumption or for sale to the public.”

4) The category of food cooked by a non-Jew includes food
that is boiled, fried, baked and roasted.”™ There is
controversy amongst the Halachic authorities regarding
steamed food.”’ However, in the case of commercially
steamed food (as opposed to food steamed in a private home)
there is reason to be lenient.”®

5) Food that is prepared through smoking, curing, pickling or
salting does not fall into the category of food cooked by a
non-Jew.”’

749
750
751
752
753
754
755
756
757

ORI 71 NOA 9V L00p 70 TR et
RPN YW

TP 1" " AP T

Ral7A S LRAR 17

AT"wn R 7" Ao

TV T 0T L To0p T v MY

TR NN MWD TR 71 0T
J19P:77 PNAP VAW 12 PR NI

Ralv @R IBUSUPR AR 74

216



Going Kosher

Food Cooked by a Jew

6) If a Jew participated in the cooking process, the food does
not fall into the category of food cooked by a non-Jew. On
the contrary, it is considered to be Bishul Yisroel-food
cooked by a Jew.® According to Sephardic authorities the
Jew must participate in the actual cooking of the food itself,
such as, at least, placing it in the oven or putting it on the fire
etc. Even if the non-Jew already put the food on the fire,
nonetheless, if the Jew stirs the food or turns it over, thus
aiding in cooking it, this is sufficient.””’

Ashkenazic authorities are more lenient. According to
them, even if the Jew just ignites the flame, this is sufficient
and is regarded as Bishul Yisroel-food cooked by a Jew.’®
This is so even if he did not have cooking in mind when he
ignited it.”®! Furthermore, the non-Jew may transfer fire from
a preexisting flame which was ignited by a Jew. Therefore, if
a Jew ignites the pilot light of a gas stove, the non-Jew may
turn on the burners under the food, thus transferring a flame
from the pilot light to the burner. According to Ashkenazim
this is regarded as Bishul Yisroel-food cooked by a J ew.’%

7) With this in mind, when dining in a kosher restaurant in
which the kitchen staff is non-Jewish, Ashkenazim may rely
on the fact that the mashgiach-the kosher supervisor, ignited
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the pilot lights. However, Sephardim should make a point of
requesting that the mashgiach take some part in the actual
cooking of the food itself, such as placing the food in the
oven, putting it on the fire, stirring it or turning it over.’®
However, some Sephardic authorities are of the opinion that
in a restaurant or banquet setting Sephardim may also be
lenient, on condition that the Mashgiach ignited the fire
under the food.”® Inquire of your rabbi.

Food that is Eaten Raw

8) Any foods that are customarily eaten in their raw state by
most people,’® such as most fruits and some vegetables, do
not fall under the prohibition of food cooked by non-Jews.”®
This is because the cooking process does not make them any
more edible than they were prior to being cooked.”®’
Therefore, a cooked fruit cocktail may be consumed even if a
Jew did not participate in its preparation. (Many
commercially sold fruit cocktails are not kosher because of
the problem of ingredients, rather than the problem of non-
Jewish cooking.) Likewise, since tomatoes are customarily
eaten in their raw state, therefore, tomato sauce or paste may
be cooked entirely by non-Jews. The same principle applies
to carrots. Of course, kosher supervision is still appropriate
to ensure that only kosher ingredients and equipment will be
used etc.
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9) This condition, i.e. that the food must be customarily
eaten raw by most people, is dependent on time and place. In
other words, the same food may be commonly eaten raw in
one country but not in another or it may be commonly eaten
raw during one period of history and not during another. It
all depends on the time and locality.”® Furthermore, if the
majority of people eat the food raw, the food does not
require bishul Yisroel, even for the minority. Likewise, if the
majority of people only eat it cooked, bishul Yisroel is
required, even for the minority.”®

10) If the ingredients of a cooked dish are mostly food that is
not eaten raw and partially food that is eaten raw, the dish
may not be consumed if it was cooked by a non-Jew.”’" If its
ingredients are mostly food that is eaten raw and partially
food that is not eaten raw, it may be consumed.”’! It may,
likewise, be consumed if its ingredients are half and half.””?

11) However, according to some opinions, if the contents
included any of the five grains (wheat, barley, spelt, oats and
rye), since they are important foods and the blessing is
recited over them even when they are in the minority, they
take precedence over all other ingredients. Therefore, the
food may not be consumed if it is cooked by a non-Jew, even
if the majority of its contents are eaten raw.’
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Food Fit for a Royal Table

12) Just as foods that are eaten raw do not fall into the
category of food cooked by a non-Jew, so also, any food that
would not be served at a royal table does not fall into this
category.”’* Furthermore, if it generally is something that is
not commonly eaten with bread’” or is not regarded as a
delicacy,”’® it also does not fall into the category of food
cooked by a non-Jew. However, this too, is dependant on
time and locality and on how the food is commonly served
by most people. This being the case, food fit for a royal table
is not a clearly defined category and there are many opinions
at variance with each other. It all depends on the time and the
locality.

To give just one example; Potatoes were first introduced
into Europe towards the end of the eighteenth century. At
first, they were considered to be animal fodder, unfit for
human consumption.””” Later, because they are very
nutritious, hardy and easy to grow even under the harshest
conditions, they were found to be of vital importance and
became a life-saving staple for many people. During this
period, potatoes were regarded as the food of the poor;
something eaten out of poverty and desperation. Gradually,
the consumption of potatoes became more and more
accepted and popularized, until finally today, potatoes are
also served on the tables of royalty.
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Therefore, in our time, most opinions agree that potatoes
are food fit for a royal table and that we may not eat them if
they are cooked by non-Jews. However, because the culinary
habits of the masses were in flux and transition during the
nineteenth century, we find conflicting opinions in the
rabbinic writings of that era regarding potatoes; some stated
that they are food fit for a royal table,”’® while others stated
that they are not.”” If you have questions about which foods
should be regarded as fit for a royal table and which should
not, inquire of your rabbi for his opinion
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Cholov Yisroel-
Milk Supervised from
the Milking
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What Milk is Kosher?

1) In regard to the subject of kosher milk, the general
principle is that whatever issues from the impure is itself
impure.”® This is to say that only the milk of kosher animals
is kosher.”®! Of domesticated animals, this includes the milk
of cows, sheep and goats.782 Of undomesticated animals, this
includes the milk of the addax, antelope, bison, buffalo, deer,
gazelle, ibex and reindeer, as well as many other animals too
numerous to enumerate here.’>>

Cholov Akum - Non-Jewish Milk

2) Even though, today, in such countries as the U.S.A.,
Canada, and the United Kingdom etc., it is not common
practice amongst non-Jews to consume anything other than
the milk of cows, sheep and goats, nonetheless, in many
cultures the consumption of milk from non-kosher animals is
common. To give just two examples; in Arab cultures, it is
common to consume camel milk and in Mexico it is common
to consume donkey milk, which is thought to be highly
nutritional and healthy. Out of concern that milk purchased
from non-Jews may contain a mixture of non-kosher milk,
our holy sages forbade the consumption of any milk product
that has not been supervised by a Jew from the time of
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milking.”®* This is to assure that the milk is wholly the

product of kosher animals, such as cows, sheep or goats.

Cholov Yisroel — Supervised Milk

3) Even if there are only cows, sheep and goats on the non-
Jewish dairy farm, the milk may not be consumed if it was
not supervised from the time of milking. Since non-kosher
milk could be brought from elsewhere, supervision still is
needed to assure against this.’® Furthermore, it makes no
difference whether the milk was produced for personal use,
to be sold on the open market or specifically for Jewish
consumption. Even if the proprietor agrees contractually to
provide 100% pure cow milk and there are only kosher
animals on his farm, the milking must still be supervised.786

4) Moreover, according to some authorities, even in an area
where there are no non-kosher animals or where the non-
Jews would never milk non-kosher animals because such
milk is disgusting to them or where there is no financial gain
in committing fraud because the milk of non-kosher animals
is more expensive than the milk of kosher animals,
nevertheless, the milking must still be supervised. This is
because a rabbinical decree that has become universally
accepted and firmly established through long-standing
practice may not be abrogated by rabbis of later generations,
unless they are greater than the rabbis of the previous
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generations. This is the case even if the original reason for
the decree is no longer applicable.”’

According to this opinion there are two categories of milk;

a) Milk that was supervised from the time of milking. This is
considered to be cholov Yisroel-Jewish milk, and may be
consumed.

b) Milk that was not supervised from the time of milking.
This is considered to be cholov Akum — Non-Jewish milk,
and may not be consumed.

Cholov Stam — Plain Milk

5) However, there are Halachic authorities that state that the
decree was only meant to apply to a situation in which there
is some reason to suspect the possibility of mixture.”™
Therefore, in a case where the possibility is practically
nonexistent, such as in a country that has strict governmental
controls against it, including the threat of heavy fines, law
suites, suspension of operations and even closure etc., many
modern authorities permit the consumption of unsupervised
milk, especially if it is difficult to obtain supervised milk.”®

Accordingly, in practical terms, there are three categories of
milk:
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A) Cholov Yisroel — Jewish milk. This is milk which was
supervised from the time of milking. This milk may be
consumed.

B) Cholov Akum — non-Jewish milk. This is unsupervised
milk which was produced in a country that does not have
heavy governmental restrictions and enforcement prohibiting
the admixture of milk. This milk may not be consumed.

C) Cholov Stam — Plain milk. This is unsupervised milk
which was produced in a country that has heavy
governmental regulations prohibiting the admixture of milk
and which strictly enforces them. This assures the absence of
admixture. This milk may be consumed and is treated as if it
actually was supervised. According to this opinion, such
milk is basically on the same level as supervised cholov
Yisroel milk.””

5) However, though this practice has become widely
accepted, it is by no means universal. There are many who
only consume cholov Yisroel milk products that have been
supervised from the actual milking process. However they
may do so for diverse reasons:

Al) Because they adhere to the first opinion, stated above,
that only supervised milk may be consumed and that all
other milk is forbidden, even in a country that has heavy
regulations which are strictly enforced.

A2) In addition, because this opinion considers unsupervised
milk to be non-kosher even in a country that has heavy
regulations, therefore, the consumption of such milk causes
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intellectual and emotional insensitivity791 to spirituallity792 as
does the consumption of any forbidden food.

B) They agree with the second opinion, that milk produced
in a country that has strict regulations which are enforced,
need not be supervised. However, as a personal stricture,
they take it upon themselves to be extra careful to consume
only cholov Yisroel products. They do this as an additional
act of piety of going beyond the letter of the law.

6) The practical outcome of these two approaches is as
follows:

a) Those people who consume cholov Yisroel as a Halachic
obligation will consider any pots, utensils or plates that have
been used with hot unsupervised milk products to be non-
kosher. Therefore, they will not eat from such vessels.

b) However, those people who consume cholov Yisroel as a
matter of personal piety will consider pots, utensils and
plates that have been used with hot unsupervised milk to be
kosher. Therefore, they will eat from such vessels.

¢) In addition, in the case of a family that goes from eating
cholov stam to keeping strictly cholov Yisroel, rabbis that
regard cholov Yisroel as a Halachic obligation will require
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them to re-kosher or replace their dairy utensils, whereas
rabbis that allow cholov stam will not.

7) An additional outcome of the two approaches is as
follows:

a) Since they regard it to be a Halachic obligation, the first
group will make sure that all the members of their household
will also eat only cholov Yisroel and will not bring cholov
stam into their house.

b) Since they regard it as a voluntary act of piety, rather than
a Halachic obligation, the second group will not impose it
upon the other members of their household and will allow
cholov stam to be brought into the house.

Inquire of your rabbi as to how you should conduct yourself
in all the above.

8) It must be pointed out that packaged dairy products which
bear a kosher symbol are generally not cholov Yisroel-not
supervised from the milking (unless indicated by the
additional words cholov Yisroel-9% > 2%91). These products
will usually display the kosher symbol with the letter D next
to it.

9) It should also be pointed out that packages that bear a
kosher symbol with the letters DE next to it are products that
were made with ingredients which are neither milk nor meat.
However, they were made on non-cholov Yisroel dairy
equipment. This being the case, people who consume cholov
Yisroel as a Halachic obligation will consider these products
to be non-kosher. On the other hand, people who consume
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cholov stam or who consume cholov Yisroel as a matter of
personal piety will consider them to be kosher and pareve
(neither milk nor meat).

10) Though some authorities do not require supervision for
plain milk produced in a country that has strict governmental
controls against admixture, nonetheless, all are in agreement
that the production of processed dairy foods, such as cheeses,
sour creams, yogurts, ice-creams etc., need supervision to
assure that only kosher equipment and ingredients are used
and that no mixture of milk and meat takes place.
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Kosher Wine
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The Prohibition

1) Grape wine is a unique beverage in that it is used for
sacramental purposes not only in Judaism but in idolatrous
religions as well. For this reason the Torah prohibits the use
of any grape wine that has been offered as a sacrament to
idolatry.””® Not only drinking this wine, but deriving any
benefit from it, such as selling it etc., is also forbidden.”*

2) This prohibition includes grape juice and raisin wine, as
well as regular grape wine.”” Accordingly, if the grape juice
was squeezed from the grapes by non-Jews, it is forbidden
even if it was boiled later. However, if the juice was
produced by boiling the grapes, it is not forbidden.

3) The Rabbis extended the prohibition to include any non-
Jewish wine, even if it is not clear that it has been offered to
a false god.797 Furthermore, even Jewish kosher wine which
has been handled by a non-Jew is forbidden.”®

4) The prohibition against non-Jewish wine is, therefore,
stricter than the prohibition against eating food cooked by a
non-Jew or bread baked by a non-Jew. This is because, not
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only can it eventuate in intermarriage799, but even more so, it
borders on idolatry, G-d forbid.’%

5) According to some opinions, since today it is uncommon
that non-Jews offer wine to their idols, therefore, though it is
forbidden to drink it, nonetheless, it is permitted to derive
benefit from it, such as selling it etc. However, the accepted
ruling is that one should only rely on this leniency in a case
of great monetary loss.*!

Boiled Wine

1) Kosher wine that has been boiled no longer falls into the
category of wine which is forbidden to be handled by a non-
Jew.®™ This is because it is uncommon to boil wine®” since
it depreciates the quality of the wine. In addition it causes
evaporation, thus lessening its volume.*” Such wine would
not be used as a sacrament in idolatrous religions.

2) Even though today boiling wine is no longer uncommon
because many kosher wines are produced in this manner,
nonetheless, since the sages805 permitted it,go6 it is advisable
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to use boiled wine in any situation where the possibility of
handling by non-Jews may exist.

3) The policy of all kashrus organizations is that any wine or
grape juice served by kosher restaurants, caterers or banquet
halls, should only be boiled wine. This type of wine is called
“Ownan‘— “Mevushal”. If wine is Mevushal this word will
usually be displayed on the label. Wines that are not
Mevushal will either not have any indication on the label at
all or the words, “Non-Mevushal” will be displayed.

4) Likewise, in a home, especially one that has non-Jewish
domestic help working there, it is advisable to use only
Mevushal wine, thus avoiding any problems that may arise
from non-Jewish help handling the wine. Remember that this
rule also applies to grape juice or raisin wine.

5) Non-Mevushal wine is generally regarded as being of a
higher quality than Mevushal wine. If you wish to use it, it is
very important to adhere to the following precautions:

a) Be cautious that it will not be handled by the non-Jewish
domestic help once it is unsealed and uncorked. (As long as
the container is corked and sealed, there is no problem of a
non-Jew handling it. However, merely reinserting the cork
back into the bottle is not a sufficient seal, especially since
the cork is usually only partially reinserted into the bottle
and may be readily reopened.)

b) Complete the contents of the entire bottle rather than leave

any unused portion which could be handled by the non-
Jewish domestic help.
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c¢) If there are open containers of non-Mevushal wine which
one wants to save for later consumption, they may be stored
in a locked cabinet or any other secure place that is
inaccessible to the non-Jew.

Pasteurized Wine

1) Some Halachic authorities are of the opinion that even
though pasteurization takes place at a lower temperature than
the boiling point, it is sufficient for making kosher wine fit
for consumption when handled by a non-Jew.*”” However,
this is not universally accepted and there are opinions that
require reaching the boiling point.*”® Inquire of your rabbi
for his opinion.

What Constitutes Handling by a Non-
Jew?

1) In order for wine, grape juice or raisin wine to be rendered
non-kosher through handling by a non-Jew the following
qualifications must be met:

a) It must be an open container of wine. If a non-Jew handles
a sealed bottle of wine, he has no effect on its kosher
status.®® Generally, the bottle should be closed with a double
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seal 31° However, there are Halachic authorities that state
that since today non-Jews do not use wine for idolatrous
purposes, one seal is sufficient.®!! Inquire of your rabbi.

b) As stated above, to be regarded as having been handled by
a non-Jew, it must be non-Mevushal wine.

¢) The Non-Jew must handle it intentionally and with the
knowledge that it is wine. If he handles it unintentionally,
such as accidentally knocking into it or without knowing
what it is, the wine remains kosher %2

d) The non-Jew must “handle” the wine either manually or
by means of an instrument, such as a spoon. (What is meant
by “handling” here is that the wine must be moved, lifted,
shaken or stirred etc. According to Ashkenazic authorities,
merely touching the wine bottle does not render its contents
to be non-kosher.*"” According to Sephardic authorities, if it
is merely touched, the wine may not be consumed. However,
benglfjt may be derived from it, such as through selling it
etc. )

The Blessing for Wine

1) As stated above, grape wine or juice is a unique and
special beverage because it is used for sacramental purposes,
such as for Kiddush and Havdalah. This being the case, it
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also has a special blessing unique to it. The blessing for wine
or grape juice is:

19377 219 K112 2w 790 1POR T AR 102

Blessed are you HaShem, our G-d, King of the universe,
Creator of the fruit of the vine.

(However, it should be noted that upon consuming grapes,
the blessing vy *75 X712 — Creator of the fruit of the tree,
should be recited, just as it is when consuming any other tree
fruit.)

2) Likewise, because of its unique status, a special after-
blessing is recited after consuming wine, unless (generally
speaking) it was consumed during the course of a meal
involving bread. The after blessing for wine or grape juice is:

7T NN DY 19T 579 DY 19 ¥ 2w 70 10pRR T anR N2
797 PIOKR? PMARY NRMIM NOXOW 7207 720 370 PR 9N
DY TV 0PWN Y Y DROWC DY IPRR TRI o0 7200 Yaw
77722 WP Y 29w 7321 79200 DY nam Dy Man pwn 1l
210 77 ANR 9D 77702 AWIPA 72721 72 UnRwI 79IN7 15V o2
OY1 PRI OV 7T AR N2 3937 019 D1 PIRA DY T a7 909 20um

19377 519

Blessed are you HaShem, our G-d, King of the universe,
concerning the vine and the fruit of the vine and the produce
of the field and the pleasant and good land that you willingly
gave as an inheritance to our forefathers, to eat of its fruits
and to be satiated of its goodness. Please HaShem, our G-d,
speedily have mercy upon your people Israel and upon
Jerusalem, your city, and upon Zion, the abode of you glory
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and upon your alter and upon your palace. Speedily, in our
days, rebuild the holy city of Jerusalem and bring us into it
and cause us to rejoice in it, so that we may bless you in
holiness and purity, for you HaShem are good and you do
goodness to all. We will acknowledge you for the land and
for the fruit of the vine. Blessed are you HaShem, for the
land and for the fruit of the vine.
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Bug and Larva
Infestation
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The Prohibition

1) The Torah forbids the consumption of creatures that
crawl either on the ground or in the water, including insects,
worms and larva etc. It also forbids the consumption of
flying insects,®"” except for specific species of locusts which
are beyond our ability to identify, since today we have lost
reliable tradition in this matter. This being the case, in
practice, all bugs and insects are banned from consumption.
Great care should, therefore, be taken in avoiding this.

Inspecting for Bugs

2) All vegetables that are prone to bug infestation should be
checked before consumption®'® and washed thoroughly to rid
them of bugs if they are found to be infested. This includes
most leafy vegetables, such as lettuce, parsley, cilantro, basil
etc., as well as broccoli, artichoke, asparagus etc. Other fruits
and vegetables, which are not regularly prone to infestation,
such as carrots, parsnips, turnips, potatoes, apples, oranges
etc., need only a cursory check before use. However, if there
is reason to believe that they may be infested with bugs or
larva, they too need to be checked thoroughly. This is
usually indicated by a hole on the outer surface of the fruit
where a creature may have burrowed into the fruit. In this
case the fruit should be cut open and examined internally.

815 013 noR MvoRn 9 0'"am
816 47X MXA DYIN NYIRA DY MTOW ANOW 3:A K'MIM AR AT T VW
¥ A7 97 5 DO RIw 1 922 Hononh
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3) Many dry goods, such as barley, beans, lentils, peas, rice,
flour etc. are also subject to bug infestation. One should be
alert and diligent when making use of them.

4) With all the above in mind, it is certainly a praiseworthy
practice to always be on the alert for bugs whenever
handling or eating food. This habit will safeguard a person
from consuming bugs or larva inadvertently.®'’

5) Even though one is required to do so when necessary, the
Halacha does not prescribe any specific procedures for the
washing and checking of fruits, vegetables or dry goods.
Rather, it only specifies that they be free of bugs and larva
and that they be thoroughly washed and checked if the need
arises. Since there are many such methods and many
opinions as to which are the most effective, consult your
rabbi about which procedures you should follow.

Recommended Methods for Checking

The following is a list of reliable internet web sites that
recommend various methods and procedures for checking
and washing fruits and vegetables. Examine them and
inquire of your rabbi for his recommendation:
www.oukosher.org

www.ok.org

www.crcweb.org

www.seattlevaad.org

817 5% R"nom

246



Going Kosher

www.kosherquest.org
WWW.cor.ca
www.mk.ca
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Dangerous Foods or
Eating Habits
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The Prohibition

1) The Torah commands us,818 “Guard your life

exceedingly”. Moreover, the rabbis taught us that the
mitzvah of guarding ourselves against danger is stricter than
the prohibitions of the Torah.*" 1t is therefore a Halachic
obligation to safeguard ourselves and remove any danger
which may be life—threaltening.820 This being the case, it is
incumbent upon us to be careful not to eat foods that are
harmful to our health,**! for doing so is a sin against body
and soul.**

Fish and Meat

2) As mentioned above, due to health considerations®>® meat
(including poultry®**) and fish should not be consumed
together® because this could lead to skin problems.®”
Nevertheless, they may be eaten one after the other,**’
provided that one cleanses his mouth by eating or drinking

818 yi:7 o127
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something.828 However, for health reasons, one should drink
something other than water after eating fish.**

Fish and Milk

3) According to Sephardic authorities, fish and dairy should,
likewise, not be consumed together.830 However, most
Ashkenazic authorities differ and permit it. 3!

Disgusting Foods

4) It is forbidden to consume disgusting foods or beverages,
such as food that has become soiled with vomit, excrement
or malodorous saliva etc.>*

5) Furthermore, one should not eat or drink from disgusting
vessels, such as bedpans or glass medical vials used for
receiving blood,*” even if they are thoroughly clean.

6) One should not eat with filthy hands or on dirty plates
because it is disgusting to do so.***
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Dangerous Foods and Habits

7) All human sweat, except for facial sweat, is dangerous
and should be avoided from consumption.®”> A person
should, therefore, not carry unwrapped bread loafs under his
armpit, as is commonly done in France, as they may likely
become contaminated with swealt,83 ® hor should he touch his
armpit™’ with his hand. Of course, if this is inadvertently
done, he should wash his hands.

8) Care should be taken not to put money, such as coins, in
ones’ mouth. This is because money passes through many
hands®*® and sweat® or dried spit from a contagiously ill
person may be on it.**

9) Foods or beverages should not be stored under a bed,841
even when covered.?* However, if this was already
inadvertently done, they may still be consumed.®*”
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10) One should not insert a sharp object, such as a knife or
razor, into a fruit®** or Vegetable,845 lest someone fall or sit>*®
on it and be fatally wounded.®’

11) One should not drink water from a river at night,848 even
through a strainer,849 because it is too dark to examine it.
Moreover, one should not drink by placing his mouth
directly to water flowing®° from a hose,*' even during
daylight. Since it is impossible to properly examine it, he
could come to swallow a leech®? or the like. Similarly, when
drinking water from a lake or river one should not drink
directly with his mouth or by cupping only one hand. Rather,
he should cup both hands so that he can properly examine
the water.®”

12) Before drinking water from a river,** one should pour a
small amount of it out of his cup.855 Furthermore, it should
be poured by him rather than another®® and this should be
done before reciting the blessing, rather than after it.*7 There
are two reasons for this; firstly, because it is a disgrace to the
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sanctity of the blessing to recite a blessing over something
and then discard some of it.*® Secondly, because by doing
so he causes an interruption between reciting the blessing
and drinking the water.*”’

13) One should never drink lukewarm water from a metal
container,*® unless something like spices, tea or mint leaves
are added to it.%! However, if the water is brought to a boil,
it is permissible. On the other hand, if the water is in a
ceramic or porcelain container, it is permissible to drink it
lukewarm, even without spices, tea or mint.5%

14) According to some authorities, one should not drink
lukewarm water from a metal vessel nor should he drink
lukewarm water that was heated in a metal vessel, even if it
was transferred to a ceramic, glass or porcelain vessel.
However, if the water came to a boil and then cooled to
lukewarm, it is permissible to drink it, even if it became
lukewarm in the metal vessel and even if he drinks it directly
from the metal vessel.>®

15) One should not drink water that stood overnight in a
metal container, nor should he drink any other liquid that
was admixed with water and stood overnight in a metal
container.*®*
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16) Likewise, one should not eat peeled garlic, onion or eggs
that have stood overnight,*® even if they are sealed.
Nevertheless, if the hairy roots or part of the peel (or shell)
remain attached, they may be eaten.®® Likewise, if they were
cut and mixed with other ingredients, such as a salad, pickled
vegetables and oil, they may be kept overnight, even if the
roots and peels (or shells) are completely absent.*’

17) Eating and drinking while standing is difficult for the
digestion and weakens the body.*® Similarly, suddenly
standing up immediately after eating and drinking a full
meal®® is dangerous and may cause fainting or even death if
one is in poor physical condition.?”

18) One should not drink the froth that forms on a beverage
(such as beer), as this causes nasal mucus. Neither should
one blow away the froth®”! or push it aside.?”? Furthermore,
one should not drink a beverage from a bowl®” nor cover a
jaur874 with a bowl.*”

19) Throwing breadcrumbs on the floor where they could be
trampled upon or suspending bread midair brings about
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poverty. However, one may suspend meat or fish since this a
standard way of keeping them.®’®

20) Moreover, eggshells should also not be thrown on the
floor where they could be trampled upon, because this could
lead to skin problems.*”’

21) Meat should not be sliced while being held in the hand as
this could lead to injury.878

22) Just as it is forbidden to destroy any useful thing
needlessly,”” so it is forbidden to needlessly destroy or spoil
any food or beverage.880

23) A person should not engage in conversation while eating,
even to speak words of Torah or even to wish a person who
sneezed good health, because this could lead to choking on
the food.®! Nonetheless, it is a mitzvah to speak words of
Torah during a meal %2 However, this should be done
between courses®™ or before reciting grace after meals
(Birchat HaMazon).*** Today, many ignore this Halacha®

but, as it says in Psalms,**® “HaShem protects the simple”.*’
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24) One is endangering his friend’s health®® by drinking
from a cup and then giving him to drink from it.*™ Rather,
he should clean the rim of the cup that his lips touched
before giving it to his friend.*° However, if there is cause to
suspect that he may be suffering from a contagious illness,
his friend should not drink from his cup, even if he cleaned
the rim after drinking.*"’

25) Before washing Netillat Yadayim (2°7 n?01) in the
morning, the hands of a Jew are impure.*”> Moreover, a
person naturally fidgets with his hands*”® and may have
unconsciously touched unclean pau’ts894 of his body.895
Therefore, it is very important not to touch any food®® or
beveralge897 before Netillat Yadayim.**® Those who prepare
the meals at home should be cautioned to be conscientious in
this regalrd.899

26) A person should not eat from a pot that has not been used
for thirty days (or more) without washing it before cooking
in it,”® even though it was washed after the last usage.901
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27) Very hot meat which has just been taken off the fire
should not be eaten until it cools somewhat.””® The same
principle applies to any food (such as bread) which is either
too hot or too cold.

28) One should not make a habit of eating the hearts of
domesticated animals (such as cows, sheep and goats),
undomesticated animals (such as deer, gazelles, and caribou)
or even poultry (such as chickens, ducks and turkey),
because it affects his memory.”*

29) Nor should a person make a habit of eating vegetables,
or any other food that has fallen from the table to the floor.””

30) It is dangerous for a person to see food and lust after it,
but not eat it. The remedy for this is to spit out the saliva that
forms in his mouth, rather than to swallow it,20°

31) Partially baked bread should not be eaten because this
causes a person to have difficulty concentrating on his
studies.””’
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Blessing When Eating
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Categories of Blessings

The requirements for reciting blessings before and after
eating are many and complex and it would require a
complete book, in and of itself, to do them justice. This
being the case, they are quite beyond the parameters of this
small book. However, here we will just give general
guidelines as to which blessings to say over which foods and,
if there are several foods that will be eaten, what order to say
them in.

1) Bread is a special food because it satisfies the heart”® and
is used to constitute a meal. Therefore, it has a special
blessing.909 The blessing over bread made of wheat, barley,
spelt, oats and rye is:

JORA T AR XXM 2R Ton PR 1 ANK T2

Blessed are you HaShem our G-d, King of the universe, who
brings out bread from the earth.

2) However, non-bread items such as cakes, cookies, biscuits
etc., which also are made of wheat, barley, spelt, oats and
rye, are usually not used to constitute a meal, as is bread.

Therefore, the blessing over them is: 10

T 010 K2 aRWE 7o PR T ANk T2
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Blessed are you HaShem our G-d, King of the universe, who
creates kinds of sustenance.

3) Because wine is a special beverage which gladdens the
heart’'' and is used in sacramental ceremonies, such as
Kiddush and Havdalah, a special blessing is recited over it as
well, different than the blessing over other beverages.912 The
blessing for grape wine, grape juice or raisin wine is:

JDAT M9 RT12 2 790 IPOK T AR 102

Blessed are you HaShem our G-d, King of the universe, who
creates the fruit of the vine.

4) The blessing over tree fruits is:’"
PV 099 RM2 29T 790 POR T ANR 7102

Blessed are you HaShem our G-d, King of the universe, who
creates the fruit of the tree.

5) The blessing over vegetables or fruits that do not grow on

. 914
a tree is:’

JTATRI 0D X2 29w 70 PO 7 ANR N2

Blessed are you HaShem our G-d, King of the universe, who
creates the fruit of the earth.

o1 psalms 104:15 ,10:7p 270
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Please note that bananas fall into this category, because,
though it is tall, a banana plant is not considered to be a true
tree. On the other hand, date palms are considered to be
trees. Therefore the blessing over dates is, “Who creates the
fruit of the tree”.

6) The blessing over anything that does not fall into the
above categories, such as meat, fish, milk, eggs, cheese or all
beverages other than grape wine, grape juice or raisin juice

- 915
1S:

21272 70 90w 2w 7R IPRR T AnR 2

Blessed are you HaShem our G-d, King of the universe that
everything came into being according to His word.

Please note that mushrooms and other fungi, such as
truffles etc. fall into this category, because they do not
actually grow from the ground, but only attach themselves to

.. 916
1t.

The Order of the Blessings

If someone has several items in front of him, all of which

he equally wants to eat, which blessing should he recite
first?

o5 9% 1377377 D272 770 277 YW LRITY 200 YW LRT VWY
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1) If one of the items is bread, the blessing should be recited
over it.”!” This is because, as stated above, bread satisfies the
heart’'® and is used to constitute the meal. Therefore, the
blessing over the bread includes all the other items as part
and parcel of the meal and, for the most part, no further
blessings must be recited.”"”

2) The above is generally true for everything except grape
wine’?® which is a unique beverage, in that it gladdens the
heart”?! and is used for sacramental ceremonies, such as
Kiddush and Havdalah.”** Therefore, if grape wine, grape
juice or raisin wine is consumed in the middle of a meal, the
blessing for wine is recited even though the blessing for
bread has already been said.”> Likewise, just as the blessing
for bread includes all foods and no further blessings must be
recited, so also, generally, the blessing for wine includes all
beverages and no further blessings must be recited.”**

3) If no bread is present, or if bread is present but he does not
intend to eat it, the order of the blessings is in accordance to
the following principles:

a) Food that is of greater importance take precedence over
food of lesser importance.
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b) When there are foods of equal importance the more
specific blessing takes precedence over the more general
blessing.

This being the case, the order of the blessings is as follows:

A) The blessing for non-bread items made of wheat, barley,
oats spelt and rye is recited first, due to their importance.’”
When reciting the blessing “Who creates kinds of
sustenance” (M1 212 XM2) all other foods that require the
same blessing are included. No further blessing is required
over them.

B) This is followed by the blessing for wine because it too is
special, similar to bread.”? However, when making Kiddush
on the Sabbath and holidays, the blessing over wine precedes
the blessing over bread. As stated above, generally, once the
blessing “Who creates the fruit of the vine” (3937 75 R712)
has been recited, no further blessings need be recited over
any other beverage.

C) Next is the blessing for the fruit of the tree.””’ As stated
above, once the blessing, “Who creates the fruit of the tree”
(Yva o XM3) has been recited, no further blessings need be
recited over other fruits that require the same blessing.

D) This is followed by the blessing for the fruit of the earth
which is more general than the fruit of the tree because it
also includes trees.””® As above, similar to the blessing over
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tree fruits, once the blessing “Who creates the fruit of the
earth” (727X °19 XM2) has been recited, no further blessings
need be recited over other fruits or vegetables that require
the same blessing.

E) The last blessing is, “That everything came into being
according to His word”. This is the most general statement of
all because it includes everything in it.””® Again, once the
blessing “That everything came into being according to his
word” (17272 71 92w) has been recited, no further blessings
need be recited over other foods or beverages that require the
same blessing.

4) If a person is in doubt whether an item that he wishes to
eat grew from a tree or from the earth, he should recite the
blessing for the fruit of the earth because it is more general
and includes the fruit of the tree.”>* On the other hand, if he
is altogether unsure of its origin he should recite the blessing
“That everything came into being according to His word”
(17272 7M1 93:w), which is all inclusive.”!

5) If one of the special fruits, such as figs or grapes, which
the Torah praises the land of Israel for,932 is amongst other
fruits, such as apples or oranges, even if they all require the
same%lglessing, the blessing should be recited over that
fruit.
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(The special fruits of the land of Israel are wheat, barley,
grapes (including wine) figs, pomegranates, olives and dates.
Though they are not specifically mentioned in the Torah,
spelt, which is a type of wheat and oats and rye, which are
types of barley, are also included.”*)

6) Nonetheless, if they require different blessings, such as
grapes or figs, which require the blessing “Who creates the
fruit of the tree” (y¥n °75 XM2) and legumes, which require
the blessing “Who creates the fruit of the earth” 75 XM2)
(7n7xA, he may proceed with whichever fruit he wishes.”

7) However, if he is about to eat several of the special fruits
mentioned in the Torah, and he favors all of them equally,
the fruits mentioned first in the Torah verse that praises the
fruits of the land of Israel, take precedence over the fruits
mentioned later. The Torah states, “A land of wheat, barley,
grape vines, figs and pomegranates: a land of olive oil and
date honey.936” However, if he favors a fruit that is
mentioned later in the verse over one mentioned earlier, he
may recite the blessing over that one.”’

8) Nevertheless, if food made of wheat or barley, which
require the blessing “Who creates kinds of sustenance” °*°
(M1rn 1 8M2), is included in the items to be eaten, it takes
precedence, even if he favors the other fruits.”’ However, if
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both wheat and barley are included, the wheat takes
precedence over the barley.940

9) All the above is applicable if a person favors the items
equally. However, if he favors one food over another, in
some cases he may change the order and recite the blessing
over the favored food and in other cases he may not. As
stated above, the intent here is only to give some general
guidelines on the subject of blessings, rather than to go into a
fully detailed explanation. This would take us far beyond the
scope of this small book and would require a complete book,
in and of itself. There are several fine books on this subject
available in English and it is highly recommended that you
avail yourself of them.

10) It is a Torah mitzvah to recite grace after meals after
eating a meal that involved the consumption of bread. As
stated above, it is specifically bread that constitutes and
establishes a meal. The “grace after meals” is called, Birkat
HaMazon (i n272) and may be found in most Jewish
prayer books.

11) After eating any of the five grains; wheat, barley, oats,
spelt and rye or the other fruits which the Torah praises the
land of Israel for; i.e. grapes (including grape wine, raisin
wine and grape juice), figs, pomegranates, olives and dates, a
special blessing is recited. This blessing is called “The
blessing that includes three blessings” (w2w Pyn n373). It too,
may be found in most Jewish prayer books.

%40 w3 13737 D272 M9 277 VW
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12) A special short blessing is recited after consuming all
remaining foods that do not fall into the above two
categories, as follows:

Blessed are You HaShem our G-d, King of the universe, who
creates many souls and what they lack; for everything that
You created to enliven the souls of all living beings. Blessed
is (the One who is) the life of the worlds.
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In the merit of our father
Of blessed memory

R’ Yehoshua Markel

Grandson and great-grandson
Of
Holy and brilliant Tzaddikim

Rabbeinu Shlomo ben Yitzchak-“Rashi”
Rabbeinu Avraham-Author of “Nekudos Kesef”
Rabbeinu Shmuel Yaffeh-Author of “Kli Yaffeh”

The Bach, Rabbeinu Yoel Sirkes-Author of “Bayis Chadash”
The Taz, Rabbeinu Dovid HaLevy-Author of “Turei Zahav”
Rabbeinu Shlomo Shapiro-Author of “Taamei Torah”
Rabbeinu Nathan Shapiro-Author of “Imrei Shefer”
Rabbeinu Nathan Nota Shapiro-Author of “Megaleh Amukos”
The Holy Rebbe, Rabbeinu Menachem Mendel of Rimanov
The Holy Chasid and Kabbalist, Rabbeinu Mordechai
Engelmayer-Author of “Ezras Yisroel”

The Holy Chasid, Rabbi Shmuel Leib Eidelheit
The Holy Chasid, Rabbi Nechemiah Markel
The Holy Chasid, Rabbi Yosef Moshe Engelmayer

Dedicated by his son and daughter-in-law
Rabbi Amiram and Rebbetzin Esther Markel
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In the merit of our mother
Of
Blessed memory

Chaya Feige Klein

She opened her mouth with wisdom

The teachings of kindness were upon her lips
And she raised her children
In the ways of Torah and Chassidus

Dedicated by her son-in-law and daughter
Rabbi Amiram and Rebbetzin Esther Markel
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In the memory of our father
Of
Blessed memory

R’ Yisroel Klein

He was like a tree
Planted next to brooks of water
Giving its fruit in its season
His leaf never withered
And he excelled 1n all that he did

Dedicated by his son-in-law and daughter
Rabbi Amiram and Rebbetzin Esther Markel
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In the memory of our mother
Of
Blessed memory

Chava Markel

She built her house with wisdom
Carving out her seven pillars

Dedicated by her son and daughter-in-law
Rabbi Amiram and Rebbetzin Esther Markel
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