HOW TO PREPARE FOOD IN A NON-KOSHER KITCHEN

How to Prepare Food in a Non-K osher Kitchen

BAKING IN NON-KOSHER OVEN

e If the substance crumbles, the spots are OK and you may bake non-liquid food in that oven
without covering the food.

e If the spots do not crumble or they remain immovable or come off in flakes rather than
crumbles, consider the oven not clean.

e The oven rack and walls are clean, and
e Thefoodisnot “liquid.”

NOTE Non-liquid is defined as not being liquid before cooking OR not being liquid after cooking,
but the food does not need to be non-liquid at both times. Examples of “non-liquid” foods:

e Apple cobbler

e Lasagna

Meat (that will create gravy at the end)
Pudding

Raw fish.

WHATTODO  pjace two layers of foil under the baking utensil.

Double Wrapping
When To Double Wrap

e The rack and/or oven are not clean;
e The food that you are baking is liquid at any time during the cooking process; OR

e Some of the food you are baking spills onto the rack or oven surfaces.

How To Double Wrap



completely, but the:

e Food must be completely covered with two layers of foil or plastic;
e Layers must keep water vapor out from between the layers; and

e Surfaces of the utensil must all be covered.

SPILLED KOSHER FOOD IN NON-KOSHER OVEN

eaten.

NOTE In this case, it makes no difference whether the oven is clean or dirty because the spilled

NOTE This applies to food spilled either from the same utensil in which you were cooking the
kosher food or from a different utensil.

the oven isclean.

AIRLINE MEALSIN NON-KOSHER OVEN

NOTE A microwave oven that does not normally get hot, may get hotter than 120° F if you cook:

¢ A liquid or moist food for a long time (even if less than 10 minutes),
¢ Several liquid or moist items sequentially, or

e Popcorn and similar foods.



aMicrowave Oven Will Get Hot during Cooking

Microwave Oven: Kosher Status: Walls and Door

Microwave oven floors can get hot, especially where there is no rotating glass tray and the utensil is placed
directly on the oven floor. All microwave ovens should be assumed to get hot unless you have tested them
personally.

M icrowave Floor

microwave oven.

Glass Tray

(unless it was removed and used in a conventional oven) as long as it is clean.
Plastic Tray Support

The plastic support under the glass tray must be cleaned and must be blocked from contact with
actual cooking utensils and from food if the tray:

e Has any food of the gender opposite that of the food being cooked,

e Has non-kosher food on it, or

¢ Is dirty and you cannot tell with what.

How To Check If a Microwave Oven Will Get Hot during
Cooking

To determine if the walls of a microwave oven will get hot during cooking:

¢ Boil water for as long as food would typically be cooked in that microwave oven, and

e Touch the inside walls, floor, door, and ceiling

e If the walls are too hot to touch, the walls may acquire the gender of any food
cooked in the oven. (If the walls are already the opposite gender when cooking a

cover liquid or non-liquid food, as long as:


http://practicalhalacha.com/halacha.php?id=2326
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1. The microwave oven is clean and dry, and

2. If the tray is non-glass or non-Pyrex, you put a layer of separation (plastic, styrofoam, etc...)
that blocks heat and any moisture underneath the cooking utensil.

COOKING ON NON-KOSHER STOVE

STATUS
e Lid is dry and stove is clean: lid remains kosher.
e Lid is dry or wet and stove is dirty: lid is non-kosher.
¢ Lid is wet and stove had hot non-kosher mixtures on it within the previous 24 hours--even if
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knife, regardless of whether the knife had been used within 24 hours.

WASHING IN NON-KOSHER SINK

had remained below 120° F for the previous 24 hours.
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