KOSHER/KASHRUT

INTRODUCTION TO KOSHER/KASHRUT

Introduction to K osher/K ashrut
The human soul can achieve its goals when the body's physical desires and abilities are channeled to do good.
Since our bodies are meant to serve holy purposes, what goes into them (as food) likewise must be fitting.

WHAT ISKOSHER?

What IsKosher?
By Sara-Malka (Diane) Laderman

summed up like this:

e The food must start out kosher.

Starting Out Kosher

The Food's Natural State

RULE #1
Plants

¢ For laws about eating perennial fruits, see appropriate listings under Agriculture.

e For laws regarding bugs in plant produce, see below.

RULE #2
Mammals
All Mammals that Chew Their Cud and

"--deer, giraffe, and wild goat and sheep families) mammals. There are two (sometimes) practical differences
between the two groups:


http://practicalhalacha.com/c/5212

Q: How can you tell if an animal has split hooves?

A:
1) Split Hooves Must Be Hooves

Hooves must be made of hoof material--a hard substance similar to your fingernails—not fleshy feet.
2) Split Hooves Must Be Split

Hooves must be split al the way through from front to back.

Cud-Chewing

Q: How can you tell if an animal chewsits cud?

A: Watch for the dliding ball.

When a cud-chewing animal starts to eat, you will seeit bolting down its food into its first stomach, like a
hungry 9th grade boy (much like humans racing to throw groceriesinto their shopping carts), in case alion or
bear is coming to eat him or her.

Next, it will find a safe place to more leisurely bring up its cud and chew its stash. During cud-chewing time,
especially for goats (sheep are usually too woolly to make out shapes), you will distinctly see:

¢ Racketball shape popping up the goat's throat,

¢ Goat's cheeks ballooning out and its lower jaw chewing in a horizontal figure-eight pattern, and, a
little later,

¢ Racketball shape diding down the throat again.

Y ou will soon see the shape of anew racketball pop up the throat.

take over their gardens.

Imposters

Animalsin the camel family (camel, [lama, alpaca, vicunya, efc.) appear to have split hooves when seen from
thefront. These are actually just two long toenails in front of a padded, fleshy, incompletely split foot, which
you can easily distinguish as awhole foot when looking from the back.

good thing, since some breeds of goats, sheep, and cows are naturally “polled” (born hornless) or their horn
buds were removed when they were young to prevent damage later.



on the two signs: cud-chewing and split hooves.

RULE #3
Fowl

Inthe US, we eat all breeds of chickens and--in most circles--turkey, all breeds of goose except those whose
beak is black (such as the Canadian goose) or whose beak does not go straight back to its forehead (like the
Chinese goose), and Peking duck (we don't eat mallard or Muscovy ducks or their close relatives).

and numerous songhirds. Maor L'Masechet Chullin U'Vechorot (vol. 2, Feldheim, pp. 29-33) reproduces
these colorful illustrations and names each bird in five languages, noting that the 29 were listed to acquaint

species were not included in the 29!

Chazal noted that kosher birds share certain characteristics:

two, asthey need equal strength on both sides of their feet for killing and carrying off food, except
for:

e Owls, whose feet are flexible and can move their toes to the side, forward, or back, and

¢ Vultures, who need balance walking instead of gripping, since they walk on the ground to eat
food that is already dead.

including barracuda, goldfish, and many other pet and tropical fish.


http://www.kashrut.com.

RULE #5
Grasshoppers

RULE #6
Kosher from Kosher

A: Honey is not produced from bee parts, but rather from flower parts.

RULE #7
Animal Blood
May Not Be Eaten in Any Form.

NOTE  Fish blood is not forbidden.

Preparing Kosher

Harvest and Kitchen
Plants

What To Check

¢ Remove bugs (see \Why Bugs May Not Be Eaten)

e Make sure that any liquid grape product to be handled by a non-Jew for a Jew has been cooked or
pasteurized before being handled. Cooking turns the wine into an inferior product disqualified for
use in idolatrous practices.

Animals
Mammals

animal's lungs to make sure the animal wasn't about to die of lung perforation in the near future.

Certain types of adhesions may be found on the animal's lungs. If they can be removed (by peeling) without

(“smooth™). If there are no lesions at all, the meat is classified as “Beit Y osef.”


http://practicalhalacha.com/halacha.php?id=2268
http://practicalhalacha.com/halacha.php?id=1283

we only check for lesionsin the lungs and also in the second stomach.

If the animal proves to have been healthy, it is sometimes hung upside down to allow the arterial blood to
drain out. (It is possible to hang the animals before being slaughtered but thisis not the usual method).

don't eat, including the sciatic nerve damaged when our forefather Jacob wrestled with the angel at the
Jabbok stream.

their plates.
Removing Blood

see [ ntroduction to Blood in Meat.

Preparing the Liver

broil the liver on arack reserved for that purpose. The blood must be able to drain away from the liver

Y ou can instead broil the liver over afire outdoors. Grilling outside will give the liver a delicious smoky
flavor that even children like--but do NOT allow the neighborhood cats to steal your livers off the grill!

Fowl
Covering Blood

and say the blessing “a kisuy dam b'afar.”
Defeathering

Rinse with water and remove the feathers. Defeathering can take awhile for chickens and up to two hours for
one small duck, especialy if you are saving the down!


http://practicalhalacha.com/halacha.php?id=2184

Removing Internal Organs

Rinse the bird. Usually, a circle of flesh surrounding the anusis cut out. Start pulling out the digestive
system. Recognizable items such asthe liver, heart, and giblets will come out and eventually you will be
able to stick in your hand and pull out the lungs. Thisis not as cold and unpleasant as it sounds because the
bird will be warm for quite awhile.

Salting

and out and put it on a slanting board for an hour. Rinse three more times and cook!
Preparing the Giblets

Cut off the hard coating at one end of the giblets and rinse out the fine sand within. Remove the yellow

Fish
Buying Fish

scraped and should be rinsed before using. Ideally, the knife that cuts the fish should be washed with soap
and water beforehand.

Grasshoppers

Eggs
Eggs must be checked for blood spots. Throw out afertilized egg with ablood spot. Y ou may remove the
blood in the white of the egg and eat the rest of an unfertilized egg, but the custom isto not eat the egg at all.

Unwanted Additives
Manufacturing Aids

In the US, food manufacturers are allowed to add “manufacturing aids’--even more than 1/60th of the
volume of the other ingredients--without listing them. Some foods therefore need specia supervision to
ensure non-kosher substances have not been added.

EXAMPLES


http://practicalhalacha.com/c/6056

e Candy may include non-kosher oil that is put into the molds so the candy does not stick.

o Kosher meat might not be kosher for Passover.

sinks. Two dish towels. Two sponges. Two dishpans. Two cutting boards. Even, if the owner is fortunate,
two dishwashers.

And what about those strange markings on the pots, pans, and servers? Perhaps he'll find a bright splotch of

unmarked.

Opening the pantry, little symbols jump out from canned and packaged goods. Star-K, O-U, O-K, KOF
K..... Only the dried beans and grains seem symbol-less. And the freezer? Well stocked but no frozen
bacon, pepperoni pizza, and shellfish TV dinners....

How do these people eat?

The Great Divide

Here's how therest of uslive:

Countertops



(above 120° F) utensils, pots, and pans. Trivets work fine but so does a simple piece of corrugated cardboard
in apinch.

Dishes and Flatware

asthe dishware, pots, etc., do not reach 120° F.
Drawers

can be especialy helpful if anyone else will be cooking/washing dishes in your house and doesn't know your
kitchen well.

Cooking Utensils/Food Processor s

black in the oven...).

Y ou will only need one blender, blending stick, bread machine, mixer, food processor, etc., if you always



Stovetop

always cover liquid foods of the opposite gender (dry foods do not require a cover).
Cutting Board

If you only have one cutting board for fruits and vegetables and one knife, you may want to keep them

items are garlic, lemon, onion, and sour apples, and sour grapefruits.

EXAMPLES

to remind them not to mix the foods (different placemats or tablecloths, physical barrier between the people's
dishes, etc.).

COOKING FOR RELIGIOUSJEWISH FRIENDS

OK. Some people will prefer if you serve them using disposable plates, bowls, flatware, and cups; if you are
Jewish, you should only serve on disposables. Some will prefer to be in the kitchen during food preparation.



link: http://kosherquest.org/symbols.php

WHY EAT ONLY KOSHER?

after we eat, we acknowledge that God is the food's true source. When we use food's resulting health and
strength to perform God's commandments, we reunite our food and ourselves with our higher purposes,
“rectifying the world.” That brings spiritual and physical blessing down to us and to the world.

Y ou don't want arapacious spirit? Don't eat predators. Y ou don't want to think like a bottom-feeder? Don't

grasshoppers!). Y ou don't want to be callous? Don't eat the life-blood of a bird or mammal—or even the
bloodspot of an egg. You don't want to be cruel ? Make sure the animals you eat were slaughtered quickly and
humanely. Don't want to separate yourself from worshipping the Only One? Don't drink wine or grape juice
that could have been used for idol worship.

here to serve Him, and we trust that God wants what is best for us!

KASHRUT: CONCEPTS

KASHRUT: TERMS

K osher

Nifsal MeiAchilat Kelev

Nifsal mei'achilat kelev means not fit for adog to eat. Since dogs will eat many things that are

disgusting, food is considered edible by whether you would serve it to adog. Toothpaste and lipstick (all year
round, not just on Passover) are examples of nifsal.

Trafeand Neveila

KASHRUT: SUPERVISION/HECHSHER

KASHRUT: FOOD SERVED BY SHOMER SHABBAT JEW

Kashrut: Food Served by Shomer Shabbat Jew


http://practicalhalacha.com/halacha.php?id=2149
http://practicalhalacha.com/halacha.php?id=2148
http://kosherquest.org/symbols.php

the host will not listen, you should not tell him/her.

KASHRUT: FOOD SOLD BY STORESOR CATERERS

Kashrut: Supervision Mark

Y ou do not need to do any further research.

When Hechsher NOT Needed
Processed Food without Hechsher: Is |t Kosher?

e Ingredients;
¢ Utensilg/processing equipment;
e Bishul akumy*prestigious’ foods that require Jewish involvement in the cooking;

e Heating system (recirculated steam?);

¢ Non-food ingredients (lubricants, preservatives, emulsifiers...);

o Reliability of the producer;

e ownership (Isthe food's producer or owner Jewish?)

intended consumer (Is the food being produced specifically for Jews, or isit for the public
and Jews are some of the customers)?
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Beer made in the US (and sometimes in other countries).
Nuts (dry roasted) without additives.
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NOTE In open marketsin which olives are sold in bulk, you may eat olives after checking the
ingredients.

Olive oil (extravirgin).



¢ Purefruit juice NOT made from concentrate (such as orange or pineapple juice) does not normally

¢ Scotch whiskey--even where it might have been aged in sherry casks.

REASON Any sherry would be nullified as |ess than 1/6th.
NOTE Other types of whiskey may not be kosher because:

¢ Glycerine may have been added;
e The whiskey may have been owned by a Jew during Passover in aprevious
year; or

supervision (currently).

¢ Unprocessed foods such as

e Raw fruits and vegetables (but might need to be checked for insects), and

e Water, but some unfiltered tap water might have tiny creaturesin it which make the water
non-kosher.

e Seltzer with natural flavor.

o Grape seed extract and grape seed ail.

KASHRUT: TASTE (TA'AM) TRANSFER

INTRODUCTION TO TASTE (TA'AM) TRANSFER

Introduction to Taste (Ta'am) Transfer
Gender/Kashrut Status Transfer

cannot change a



Taste Absorption
Taste gets absorbed in three ways. Heat, pressure, and soaking.

Heat

F or more while;

¢ Steamed with a halachically “liquid” food, or

¢ Inwet physical contact with the food or utensil.

EXAMPLES

e Two hot pans, which are clean on their outsides, only transfer taste from one to the other if they are
wet on the outside and are touching each other.

¢ A hot utensil placed onto a counter only transfers gender to the countertop if there isliquid or food at
the point of contact.

NOTE  All liquids plays amajor rolein facilitating taste transfer.

food, the genders are not transferred back through the stream of liquid to the pot, even if any or all of the
elements are more than 120 degrees.

within 24 hours. There are dishes or utensilsin the sink.

STATUS  The dishes do not change gender unless the hot liquid fills up from the sink onto them. If so, the

items must be spicy/charif.

Soaking



NOTE " Even though these are permissible, they may not be done regularly but only on an ad hoc basis.

Food and Kitchenware: Which I nfluences What

With hot (more than 120° F) or spicy/charif foods:
Foods and utensils/containers transfer taste to each other.

Cold or Non-Spicy Foodsthat Soak

¢ Foods do not transfer taste to utensils/containers;

e Utensils/containers do NOT transfer taste to foods.

NOTE " No substances (not salt, or any food...) absorb gender from the open air.

The 24-Hour Rule: Eino ben Yomo
Torah Law: Revertsto Kosher-Pareve

absorbed food becomes ruined with time).

Rabbinic Law: Must Be Kashered

another utensil/container (see below) even after 24 hours.

Accidentally or Intentionally
Food Hot and Accidentally Placed; Utensil Not Hot for 24 Hours

NOTE | the utensil had been “used” (heated to 120° F or more) within the preceding 24 hours, the hot food

TASTE (TA'AM) TRANSFER: HEAT

TASTE (TA'AM) TRANSFER: HEAT: WHAT ISHOT (YAD SOLEDET BO)

Taste (Ta'am) Transfer: Heat: What IsHot (Yad Soledet Bo)



“Hot” is120° F (49° C). Thisisthe temperature at which an average person cannot hold hisher hand in a
food for more than afew seconds (yad soledet bo).

TASTE (TA'AM) TRANSFER: SPICY/CHARIF

TASTE (TA'AM) TRANSFER: SPICY/CHARIF: WHAT ISSPICY/CHARIF

Which Produce | s Spicy/Charif
e (Sour) Apples
e Chives
o Garlic
o (Tart) Grapefruits
e Horseradish
e Lemons
e Limes
e Mustard (fresh or prepared)
e Onions
¢ (Sour) Pineapples
o Radishes
e Scallions.

TASTE (TA'AM) TRANSFER: SPICY/CHARIF: FACTORSTHAT AFFECT
SPICY/CHARIF

TASTE (TA'AM) TRANSFER: SPICY/CHARIF: MIXTURES

Taste (Ta'am) Transfer: Spicy/Charif: Mixtures: Diluted with Oil

their container if in the container long enough to become cooked.
EXAMPLE  Garlic oil will pick up gender of its container if in the container long enough to become
cooked.

Taste (Ta'am) Transfer: Spicy/Charif: Mixtures: Batel BaShishim

details.

TASTE (TA'AM) TRANSFER: SPICY/CHARIF: HEAT

Taste (Ta'am) Transfer: Spicy/Charif: When Cooked

TASTE (TA'AM) TRANSFER: SPICY/CHARIF: PRESSURE

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: What Acquires Taste

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: Types of Pressure



e Cut with aknife,

e Crushed,

e Squashed by a spoon or fork,
e Squeezed in agarlic press, or

e Juicedin ajuicer (including in a plastic orange juicer with plastic done that fits under the half-orange
and spins slowly back and forth electrically).

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: Food Absorbing Taste of Utensils

¢ You may not cook or eat that food with food of the opposite gender.

e However, you MAY eat the opposite-gender food immediately after eating the gendered spicy food
without waiting.

SITUATION  Anonion is cut with ameat knife, on ameat cutting board:

e The onion acquires meat status.

EXCEPTION If the knife and cutting board had not been used (even for cold items) for
at least 24 hours, consult arabbi.

EXCEPTION If you can sand off the surface to below the level of any knife cuts, the
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meat mixed into the onion).

You MAY cook this onion with fish (even though you may not cook meat and fish

STATUS The pan becomes meat, but consult arabbi for possible leniencies.

SITUATION  You cut an onion with ameat knife and fry it in adairy pan.

STATUS The pan becomes non-kosher. If you cook a neutr-z;J-/l-:J_a}r_Q\{e_food in that pan after 24 hours

EXAMPLE A non-kosher implement (fork, knife) that is stuck into a spicy/charif or salty food, such asa

knife.

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: Utensils Absorbing Taste of Food



with food of the opposite gender unless they are al clean and less than 120° F (49° C) and even then, only on
an ad hoc basis, not asaregular practice.

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: Blade Sharpness

NOTE Thereis morelikely to be higher pressure when cutting with adull knife rather than with a sharp one!

Taste (Ta'am) Transfer: Spicy/Charif: Pressure: Forgotten Gender

SITUATION  You forgot the gender of acut onion in the refrigerator.
WHAT TO DO

EXAMPLE  You ate cold (less than 120° F, or 49° C) spicy/charif food of one gender on a cold plate of the
opposite gender:

Liquid Food

TASTE TRANSFER: SOAKING

NON-SPICY/NON-CHARIF SOAKING: 24 HOURS OR MORE

Non-Spicy/Non-Charif Soaking: Transfers Taste to Utensil/Container

EXAMPLES
e Milk sitting in a pareve mug for 24 hours or more would make the pareve mug dairy.
¢ Chicken soup sitting in a pareve stoneware bow! for 24 hours or more would make the
bowl mest.
NOTE This does not apply to any type of cold glass container and the food and the container remain
kosher

Non-Spicy/Non-Charif Non-K osher Soaking: Makes K osher Food Non-K osher


http://practicalhalacha.com/halacha.php?id=2153

SPICY/CHARIF SOAKING: LONG ENOUGH TO BE COOKED

Spicy/Charif Soaking: Long Enough To Be Cooked: Food and Utensil
Food soaked in brine, vinegar, or any spicy liquid for long enough to be cooked if heated on aburner or in an

SITUATION  Neutral/pareve food in brine, such as spicy pickles or spicy olives, sitsin a container for long

STATUS
e |f the container is dairy, the food will become dairy.
o |If the container is meat, the food will become meat.
NOTE Y ou may not eat this formerly pareve food with food of the opposite gender.

SITUATION A pickle with spicy/charif pickle juiceis placed into adairy utensil/container (even if unused)

STATUS The pickle will become dairy and may not be eaten with meat.

NOTE This example does not apply to any type of glass container.
NOTE Food soaked in brine by a non-Jew does not become subject to bishul akum.
NOTE Even if the utensil had not been used for more than 24 hours, a spicy/charif food will “revive’

FOOD NULLIFICATION

FOOD NULLIFICATION: FOODS

INTRODUCTION TO FOOD NULLIFICATION: FOODS

Introduction to Food Nullification: Foods
Categories of Batel/Nullification

e Never batel.
¢ Batel b'shishimwhen the non-kosher substance is less than 1/60th of the total volume of the food.

e Whether the owner is Jewish;
¢ Whether the intended eaters are Jewish; and

If the answersto al three casesis yes, the food is never batel.

Food “ Nullified in 60 Parts’:



becomes negligible.
Taste: If the non-kosher substance:

o Hasataste but the eater cannot tasteiit, it is batel b'shishim (1/60th).

Inal cases, if asubstance is added for flavor and can be tasted in the final food, it will never be batel,
regardless of whether it was added intentionally (since you can taste it, by definition it was not nullified) and
regardless of whether the food was owned by a Jew or not. There are some exceptions. Consult a

Some foods do |mpart their flavor even if less than 1/60th of the total volume of the food and these do not
ever become nullified based on the 1/60th rule. Otherwise, the non-kosher food must be:

e Lessthan 1/60 of the volume of the whole.

e Mixed in and not lying on the surface.

¢ Not intentionally added by a Jew.

e Not listed in “Foods that Never Become Nullified” (below).

Min b'Mino
Substances are only batel when they are similar (“ min b'mino”). The substances must be the same type, have
the same taste, and have the same appearance (the eater cannot identify them as being different).

NOTE " In such situations, it would be batel barov from Torah (d'oraita) but batel b'shishim (1/60th) by

other liquid or onto a solid would NOT be min b'mino even though both are liquids, since their appearances,
flavors, and substance are different.

Too Thin To Make Non-Kosher

Foodsthat Never Become Nullified

Here are some foods that NEV ER become nullified by being less than 1/60th of the main food:

in any amount!

e Mixturesof Milk and Meat

EXCEPTION  Batel in 1/60th if:

e You cannot identify either substance AND

e The mixtureisliquidin liquid or solid mixed with solid.



STATUS Aslong asthe wineislessthan 1/7th of the final volume, the mixture is kosher.

e Essential Additives

Any additive that is essential to making afood (such as rennet for making cheese, or yeast for baking bread)
isNEVER nullifiable.

¢ Food Bought by the Piece

An item that is always bought by the piece (davar she'’beminyan) such that even one piece has
importance—such as a mango—is never nullifiable.

STATUS Batel ba'shishim does not apply and you must apply the laws of shmita to all of them.



NOTE If kosher and non-kosher food items have become mixed up, it is sometimes permissible to eat

consulted.

e Important Food

being mixed in with currently permissible foods.

EXAMPLES

flour.

e Wholelnsects

NOTE An insect that is not whole MAY be nullified.

EXAMPLES

supervision.

REASON We assume that any bugs in the food would have gotten partly chopped or
disintegrated and therefore nullified.

e If arecipe calsfor chopping or grinding herbs or vegetables, you may do so without first checking
them for bugs.

NOTE However, if you know there are bugs, you may not chop the food for the purpose of
making the bugs nullified: Y ou must still check for insects before cooking or eating
the food and if you see any bugs, you must remove them.

NOTE You may not eat bugs even if they have been dead for more than 30 days (some people erroneously
permit this).

FOOD NULLIFICATION: UTENSILS (KASHERING)

INTRODUCTION TO FOOD NULLIFICATION: UTENSILS (KASHERING)

Introduction to Food Nullification: Utensils (Kashering)



Food Nullification in Utensils: Torah-L aw and Rabbinic Decree

item) or, if some types of glass, by soaking in water (meluy v'eruy ).

Changing Gender of Utensil

for Passover) (see Meluy V'Eruy, below).

NOTE  Glass used directly on fire or in the oven (Kli rishon) cannot
¢ Granite (not granite composite)
e Marble

e China
e Corian

e Corningware



e Crockpot

e Formica
e Glass that has been used directly (kli rishon) on astove or in an oven; however it can be kashered in
akiln

¢ Granite (composite)

the wood and if the rivets do not have spaces that catch food and prevent you from cleaning it
completely)

e Plastic

e Porcelain (Enamel)

e Pyrex (if used directly on stove or in oven--kli rishon
e Rubber (synthetic)

e Silestone

e Silverstone

e Stoneware

e Teflon

e Toaster/Toaster Oven

o Wafflelron.

Pot Lid Handle

REASON |t does not normally get hot.

Cleaning
However, the pot lid handle must be removed and the lid cleaned where the handle attaches, if possible.

NOTE | the gap between the handle and lid cannot be completely cleaned, you may not use that lid for

How It Works Burns up any residual food taste

What 1t Works On
Complete Burning (Likun.gamur. --heating metal red-hot). Stoves, ovens, grills, grates, baking pans,

agood job).



Light Burning (Libun_kal--heating metal hot enough to burn paper on the side opposite the one being

do not need libun.gamur.

Process

the item does not need to be red hot all at the same time: it may be heated sequentially aslong as the entire
surface gets red hot at some time. Libun gamur. can be done by blowtorch or by placing the itemin akiln.

Libun Kal

¢ Direct aflame, such as a blowtorch, onto the inside of a pot. Pot is hot enough when a piece of paper
that touches the outside of the utensil burns (it does not need to burst into flame, just to smolder), or

¢ Put the pot into the oven at 500 ° F for 40 minutes. (First, remove any non-metal handles; they will

2. Hag'ala (Boiling)

How It Works

SITUATION A metal pot of the opposite gender went through a dishwasher cleaning.



in an oven at 500° F (for this application).

Process
The Boil Method can be used as:
e Batel BaShishim ("nullifying in 60 times" the volume), or
e Batel BaRov ("nullifying in amajority”--that is, boiling the item in water that is more than twice the

to wait 24 hours--except in extreme circumstances--because it is too hard to figure out 1/60th. In Batel
BaRov, you must wait 24 hours.

The Boil Method: Batel BaShishim
Using batel ba'shishim for the Boil Method is not customary. Y ou may use it for emergenciesONLY ; ask a
rabbi in this case.

¢ Clean the pot or utensil well.

e Wait 24 hours after the pot or utensil was last heated to more than 120° F, or 49° C (such aswhen it
was cleaned).

REASON  Waiting 24 hours allows the taste to become “ruined” and then to be nullified (batel) in amajority
(ba'rov) of boiling water.

NOTE " During the 24-hour waiting period, you could still “use” the utensil for watering plants, etc., aslong
as the water remains under 120° F.

Fill the pot to the brim with water.

Bring the water in the pot to a boil.

Cause the water to overflow the entire rim of the pot by:

¢ Plunging something hot into the pot (any item that will not cause the water to stop boiling is
OK), or

e Tilting the pot to slosh water over al of the pot's rim.

Cool off the pot by dipping it in cold water or putting it under cold running water.



Halachically, “glass’ includes Arcoroc, Corelle, crystal, Duraex, and Pyrex.

NOTE  In pre-war Europe, where glass was expensive and hard to obtain, it was customary to kasher

drinking glasses, especially for Passover, by soaking the glasses for three 24-hour periods (meluy v'eruy), as
follows:

Step 1: Submerge glasses in cold water for 24 hours.

Step 2: Empty water, refill, and submerge glasses again.

Step 3: Repeat Step 2.

NOTE  If any of these materials were heated directly on aflame or other heat source, they cannot be

NON-JEWISH COOKS (BISHUL AKUM)



Bishul Akum: Prestigious Cooked Foods
Do not eat bishul akum (foods cooked by non-Jews under these conditions):

e Prestigious, which aking or president of a country might serve at a state meal. (Foods that would not
be served at awedding are certainly not subject to bishul akum.)
e Foods cooked in aregular stove/oven.

e Foodsthat are only eaten cooked, such as:

o Asparagus;

* Egos;

e Some types of fish (not those eaten raw); and
o Meat.

Foods that are sometimes or usually eaten raw are not subject to bishul akum, but they must be edible raw,
without any further preparation.

EXAMPLES .
e All fruits.

e Many vegetables.

NOTE For afood to be considered edible raw, more than 10% of the population near where
you are must eat that food raw. Even if that food is eaten raw by most of the peoplein
another country, you may only consider the peoplein your own locale.

EXAMPLE  Even though Japanese eat alot of fish raw, only Jews living in Japan may consider raw
fish free of bishul akum restrictions.

NOTE Ceviche, cold smoked salmon (lox), and foods that have been marinated or soaked in
brine, vinegar, or other liquids are not considered to have been cooked and are
permitted to be eaten even if wholly prepared by non-Jews, but not if the foods are
cooked.

For a Jew to eat prestigious, “ only-eaten-cooked” foods cooked by non-Jews, a Jew must do some part of the
cooking—such as lighting a flame or participating in the cooking.

NOTE " Bishul akum laws do not apply to foods cooked in a microwave oven or induction coil cooker.

KASHRUT: ANIMALS

KASHRUT: ANIMALS: CONCEPTS: MASORET

Beheimot Do Not Need M asor et

Fowl Must Have M asor et
Fowl must have masor et to be identified as kosher.

KASHRUT: DAIRY

KASHRUT: COMMON MILK

Kashrut: Dairy: Common Milk (Chalav Stam)

REASON The US government enforces laws that permit only cow's milk to be sold as common milk.

NOTE If acountry does not have such laws or does not strictly enforce them, you may not rely on that



KASHRUT: CHEESE

Kashrut: Cheese: Jew at Time of Rennet
Cheese/Gvinas Akum

KASHRUT: DAIRY/MEAT

Kashrut: Dairy/M eat

KASHRUT: EGGS

Kashrut: Eggs: Blood Spots: Unfertilized/Fertilized
Blood spots even from unfertilized eggs may not be eaten; the custom is not to eat that entire egg. Blood

Kashrut: Eggs. Few or Even Numbers
Y ou may eat even numbers of food items.

NOTE Some people don't cook one or two eggs by themselves, but there is no problem with doing so.

Kashrut: Eggs: Hard-Boiling in Non-K osher Pot
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KASHRUT: FISH

KASHRUT: FISH: BUYING IN NON-KOSHER STORE

To Buy Fresh Kosher Fish in Non-Kosher Store

o If thefishiswhole and has scales, it is kosher and you may buy it asit is.

o If thefish has aready been cut, skinned, and/or filleted and there are no non-kosher fish in the store,

NOTE Y ou may eat a skinned fish that you can positively identify from the flesh as kosher.
EXAMPLE  ALL salmon are kosher and may be eaten if they can be identified.
NOTE Y ou may not rely on the statement of a non-Jewish-owned store that the fish is kosher or isof a

KASHRUT: FISH: VARIETIES

Conger Eel with Scales

KASHRUT: FISH: SMOKED

Kashrut: Smoked Fish

e Brinein which the fish are soaked,

¢ Hooks from which the fish are hung.

KASHRUT: FISH/DAIRY

Kashrut: Fish: Dairy and Fish Together

fish together.

KASHRUT: FISH/MEAT

Kashrut: Fish: Fish and Meat Together
Do not cook or eat meat-containing and fish-containing foods together:

o After eating fish, you must eat and drink some other food before eating meat-containing food.
o After eating meat-containing food, you must eat and drink some other food before eating fish.



Kashrut and Wor cester shire Sauce
Y ou may use and eat Worcestershire sauce on meat if the fish component is batel ba'shishim (nullified by
being less than 1/60th of the total volume).

KASHRUT: MEAT

KASHRUT: MEAT: BLOOD

INTRODUCTION TO BLOOD IN MEAT

Introduction to Blood in M eat
Status of Blood in M eat
Blood is generally forbidden to be eaten. However:

Blood that has not moved from where it was in the animal before the animal was killed may be
eaten--but only if eaten raw.

Blood in veins and arteries may not be eaten. |If meat is cooked with this blood still inside the meat,
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Normally, meat must be soaked and salted within three days of being slaughtered.

REASON " The blood may have solidified by then and will not be completely removed by salting. If you
were to cook such meat, the blood would move and the meat would become non-kosher.

But, even after three days, you may broil or grill and then EAT the meat, as broiling forces out any blood that
will come out. But you may not then COOK it afterward.

such cases.

KASHRUT: MEAT: NON-GLATT

Non-Glatt Meat for Sefardi Guest

only eats glatt mest.
KASHRUT: MEAT: HINDQUARTER

Hindquarter Meat

that has been properly slaughtered.

KASHRUT: DAIRY/MEAT COMBINATIONS

INTRODUCTION TO KASHRUT: DAIRY/MEAT

No Eating, Cooking, or Benefiting from Dairy with M eat

not even derive any benefit from their being cooked together.

KASHRUT: DAIRY/MEAT: TIME SEPARATIONS



KASHRUT: DAIRY/MEAT: WAITING BETWEEN EATING

Kashrut: Dairy/Meat: Waiting between Eating: Dairy after M eat

containing foods, including:

e 60 minutes for Jews whose families originated in Holland.

¢ 3 hoursfor Jews whose families originated in Germany.

o 6 hours for most other Jews, with variations including 5 hours-1 minute, 5 hours-31 minutes, and
6 hours.

NOTE You do not need to restart the waiting period if you burp up meat long after you edt it.

Kashrut: Dairy/Meat: Waiting between Eating: Meat after Dairy
e Wait half an hour, or

e You must:

NOTE This does not get measured by weight.
WHAT TO DOY ou may eat the food:

e Immediately after eating meat foods, but
¢ Not together with the meat food.

WHAT TO DOY ou may not eat the food with, or immediately after, the meat food.

Kashrut: Dairy/Meat: Waiting between Eating: Bread with Dairy, Then M eat

STATUS Y ou may not reuse the same bread for a meat-containing meal.
WHAT TO DO Y ou may either:

e Get some new bread, or



e Not eat bread at all with the meat.

NOTE Thereis no need to say birkat ha'mazon after the milk-containing food and then say ha' motz

(or other fore-blessings) before eating the meat-containing foods.

Kashrut: Dairy/Meat: Waiting between Eating: Putting Dairy/Meat in Mouth

SITUATION  You put into your mouth any amount of meat--even if you didn't swallow it or if you spit it out.
STATUS Y ou may not consume dairy foods soon afterward.

Kashrut: Dairy/Meat: Waiting between Eating: Parmesan Cheese

SITUATION You eat Parmesan cheese.

STATUS Before eating meat, you must wait six hours (or whatever isyour custom to wait between
eating meat and dairy).

NOTE Parmesan cheese is the only commonly available cheese that is considered hard enough to
require waiting six hours after eating it before you eat meat-containing foods.

NOTE Parmesan cheese requires this waiting period even when the cheese is finely ground or is

melted on pizza, mushrooms, or other foods.

Kashrut: Dairy/Meat: Waiting between Eating: Children
unless there are health reasons not to wait.
From gil chinuch, children should wait 6 hours (or however long it is your custom to wait) between eating

KASHRUT: DAIRY/MEAT: PHYSICAL SEPARATIONS

Kashrut: Dairy/Meat: Physical Separations: Dairy and Meat on Table

barrier.

NOTE Y ou do not need to use a separator if the people at the table are strangers to each other; the
separation is needed only if they know each other from before.

REASON Separation serves as a reminder not to eat the opposite-gender food.

Kashrut: Dairy/Meat: Physical Separations: Washing Hands between Dairy and M eat

containing foods.
WHAT TO DO

REASON Y our hands likely had some contact with the solid dairy.

KASHRUT: DAIRY/MEAT: LENIENCIESFOR ERRORS

Asking a Halachic Authority about Dairy/Meat Errors

e Wasthefood or utensil hotter than 120° F (49° C)?



Had the utensil been used for hot food (over 120° F) within 24 hours?

How much food was involved?

What was the relative volume or quantity of the food and utensils? (1/60th of relevant volumes?)

How much food is normally cooked in the utensils?

Of what materials are the utensils made?

Was the food spicy (hot peppers, garlic, onions, lemon...)?
Was the food needed for Shabbat meal s?

How much does the food cost?

KASHRUT: DAIRY/MEAT: OVENS

KASHRUT: DAIRY/MEAT: BAKING NEUTRAL/PAREVE FOODSIN
DAIRY/MEAT PAN

Kashrut: Dairy/Meat: Neutral/Pareve Foodsin Clean Dairy or Meat Pan

WHAT TO DO
e You may eat dairy-containing (or meat-containing) food immediately afterward.
¢ You may not eat the food on a plate or utensil of the opposite gender.
e You may certainly not eat it WITH opposite-gender food.
NOTE There is no difference whether the utensil had been used at 120° F (49° C) or more within 24

hours or not.

Kashrut: Dairy/Meat: Neutral/Pareve Foodsin Dirty Dairy or Meat Pan

KASHRUT: DAIRY/MEAT: BAKING AT SAME TIME

INTRODUCTION TO KASHRUT: DAIRY/MEAT: BAKING AT SAME TIME

Introduction to Kashrut: Dairy/Meat: Baking at Same Time

e Covered

Is either pan (or both) covered?

e QOutside Clean and Dry

Are both pans clean and dry on the outside?
e Food Non-Liquid (“ Solid”)

Are the contents of one or both of them non-liquid (solid before OR after cooking
OR both)? That is, one or both are non-liquid (“solid") at:

¢ The beginning of the cooking,

¢ The end of the cooking, OR

¢ Both beginning and end of cooking.



e PansTouching

Are the pans touching?

Kashrut: Dairy/Meat: Baking at Same Time: Definition of Terms

e “Solid,” or “non-liquid,” means food is solid before OR after cooking--or both.

¢ “Covered” means pan has at least a single cover; does not need to be sealed or double wrapped.

Kashrut: Dairy/Meat: Baking at Same Time: Solid, COVERED

at the sasme time.

REASON  The food might spill over.

¢ Not touching,
e Covered, AND

e Non-liquid; i.e., either:

e Solid, or
e Liquid only at the beginning or end of the cooking (but not both beginning and end).

Kashrut: Dairy/Meat: Baking at Same Time: Solid, UNCOVERED

both pans:

e Arenon-liquid, AND

¢ Do not touch each other.

e Arenon-liquid,

e Areclean and dry (on the outside), AND

Example

SITUATION

Food in both pansis solid.

One pan is covered, one pan is uncovered.

Both pans are clean and dry on outside.
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The contents of both pans are liquid (liquid before AND after cooking; even if not spicy).



e Oneiscovered and contains liquid (even if not spicy);

e Oneisnot covered and contains solid food.

e Oneiscovered and contains solid food.

¢ Oneisnot covered and contains liquid (even if not spicy).

SITUATION  Thefood in two uncovered pans (one of dairy food, one of meat) baked in an oven at the same

STATUS The food and utensils all become non-kosher, even if the:

e Pansare clean and dry,
¢ Pans are not touching, AND

e Food isnon-liquid.

Kashrut: Dairy/Meat: Baking at Same Time: Both UNCOVERED; One | s Spicy/Charif

e Pansare clean and dry,
¢ Pans are not touching, and

e Food isnon-liquid.

KASHRUT: DAIRY/MEAT: BAKING CONSECUTIVELY
Baking COVERED/UNCOVERED Dairy and Meat Consecutively
SITUATION Y ou cooked food of both genders:

e Inaclean oven,
e In separate utensils,
¢ UNCOVERED but consecutively (even within 24 hours).

NOTE Thefirst food must be removed before the second one is put into the oven.

STATUS



e If one or both are solid (non-liquid) at either the beginning OR end of the cooking OR
both beginning and end:

NOTE

KASHRUT: DAIRY/MEAT: OVEN SPILLS

Baking Opposite Gender in Oven with Spills

SITUATION  One gender of food spillsin an oven. You later heat utensils and food of the opposite gender in
that oven to 120° F (49° C) or more.

STATUS The utensils and food may become non-kosher, due to the residue's vapor.
WHAT TO DO Consult arabbi.
NOTE This applies whether the oven is kosher or non-kosher, the residue is dry or liquid, or the

utensils or food later placed in the oven are covered or not covered.

KASHRUT: DAIRY/MEAT: WITH NEUTRAL/PAREVE

DAIRY/MEAT WITH NEUTRAL/PAREVE POT OR PAN

Eating Dairy or Meat Cooked in Neutral/Pareve Pot or Pan

used at 120° F (49° C) or more within 24 hours.

BAKING NEUTRAL/PAREVE AND DAIRY (OR MEAT) AT SAME TIME

Baking Non-L iquid Neutral/Pareve and Non-Liquid Dairy (or Meat) at Same Time

time.
STATUS . . . .
e You may not eat the pareve food with meat food (and certainly not dairy food with
the meat!), but
¢ The utensil (pan) of the pareve food does not become dairy.
NOTE The same appliesif you cook non-liquid meat with non-liquid pareve food.
NOTE If one or both of the foods were liquid, the utensil might be non-kosher. Consult a rabbi.

Baking Challa at Same Time as Chicken with Sauce



STATUS The challa becomes non-kosher even if the sauce was dry by the end of cooking.

REASON A rabbinic enactment requires that challa be pareve, lest someone eat it with the opposite

NOTE The rabbinic enactment appliesto all bread, unlessit looks different from normal bread or is

small enough to eat at one meal.

KASHRUT: DAIRY/MEAT: SOAKED TOGETHER

Kashrut: Dairy/Meat: Soaked Together
For different genders of food being soaked together, see Taste Transfer: Soaking.

KASHRUT: DAIRY/MEAT: STOVETOP SPATTERS

KASHRUT: DAIRY/MEAT: WHAT ISA SPATTER
Kashrut: Dairy/Meat: What |sa Spatter
A gpatter is single drops of a substance.

NOTE Inthiswebsite, a small spatter isasingle drop and alarge spatter is several or more drops.

KASHRUT: DAIRY/MEAT: SPATTER TEMPERATURE

Kashrut: Dairy/Meat: Spatter Temperature
Y ou may assume that a spatter of single dropsis less than 120° F (49° C) when it contacts a cold utensil or
other food.

KASHRUT: DAIRY/MEAT: POT SPATTERSONTO UTENSIL OR EMPTY POT
Kashrut: Dairy/Meat: Pot Spatters. Outside of Utensil, Below Normal Food Line

WHAT TO DOY ou must wash the pot off with cold water and soap.

Kashrut: Dairy/Meat: Tiny Pot Spatters. Outside of Utensil, Above Normal Food Line
SITUATION . .
e The outside of ahot, empty pot of one gender gets a spatter of opposite-gender food
ABOVE the normal food line.

e The spatter isless than 1/3600 of the normally used volume of the pot (instead of the
normal criterion of 1/60th of the volume--this being 1/60th of 1/60th).

STATUS The pot is kosher after 24 hours without kashering.

WHAT TO DO'Y ou must wash the pot off with cold water and soap.
NOTE This applies even if the pot had been used at 120° F (49° C) or more within 24 hours.

Kashrut: Dairy/Meat: Larger Pot Spattersabove Normal Food Line

SITUATION _
¢ A hot, empty pot of one gender gets a spatter of opposite-gender food ABOVE the

normal food line.

e The spatter is more than 1/3600 of the normally used volume of the pot.
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STATUS

the pot.

Kashrut: Dairy/Meat: Pot Spattersand Pareve

SITUATION _ ,
¢ Food of one gender spatters onto the outside of a pareve utensil.
e Either the food and/or the utensil are hot.
NOTE If the pot is not hot, a small spatter will not be hot. If the spatter islarge (more than one drop),

STATUS The utensil assumes the spatter's gender UNLESS the spatter was less than 1/60th of the

KASHRUT: DAIRY/MEAT: SPATTERSINTO A POT OF FOOD

Kashrut: Dairy/Meat: Hot Dairy Food SpattersINTO Meat Pot, or Vice Versa

SITUATION

e Spatter isless than 1/60th of the volume of the food into which it spattered.

STATUS The spattered food is nullified (batel ba'shishim).
WHAT TO DO Asthere is nothing to wash off, the food may be eaten, but you should remove the spattered

KASHRUT: DAIRY/MEAT: STOVETOP SPILLS

KASHRUT: DAIRY/MEAT: SPILLSAND OPPOSITE GENDER UTENSIL

Kashrut: Dairy/Meat: Hot Spillsand Opposite Gender Utensil: Unused

SITUATION
e Hot food of one gender spills (fallsinto or onto) an empty utensil of the opposite
gender.
e The utensil was unused at 120° F (49° C) or more for at least 24 hours.
STATUS
e Theutensil isusually non-kosher.
e Thefood is kosher.
NOTE If the spill is spicy/charif or if the utensil had been used hot within the 24 hours before the

spill, consult arabbi.

Kashrut: Dairy/Meat: Spills: Food onto Opposite Gender Utensil: Flow Chart
WERE BOTH FOOD AND UTENSIL LESSTHAN 120° F?
YES

WHAT TO DO Wash off with cold water and soap.

NO



WASTHE UTENSIL CLEAN AND UNUSED at 120° F or more FOR MORE THAN 24 HOURS?

YES
STATUS

e Food is kosher

WHAT TO DO

e Wash utensil with cold water and soap.

NOTE " |f you wash off the utensil with hot (above 120° F) water, you must wait 24 hours after cleaning the

NO

ISTHE SPILLED FOOD LESSTHAN 1/60th of the volume of the commonly used capacity of the
utensil (if the utensil is empty) OR less than 1/60th of the actual volume of food contained within the utensil?
YES

STATUS

e Food is kosher.

WHAT TO DO Wash utensil with cold water and soap and wait 24 hours before using the utensil.

NOTE | utensil had food in it and the spilled food was |ess than 1/60th of the volume of the food in the
utensil, you may use the utensil immediately after cleaning it and you do not need to wait 24 hours.

NO (Spilled food was 120° F or more, OR the utensil not clean, OR the utensil was used within 24 hours,
and spilled food is more than 1/60th of the utensil's volume)

STATUS

e Food is non-kosher.

Utensidt Chattor type unknown
Utensil Chart

KASHRUT: DAIRY/MEAT: FOOD OF ONE GENDER FALLSINTO OPPOSITE
FOOD

Dairy/Milk Food Fallsinto/onto Meat or Meat Fallsinto/onto Dairy/Milk Food
WERE BOTH FOODSLESS THAN 120° F?
YES
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ARE BOTH FOODS SOLID?
YES

WHAT TO DO

¢ If one or both of the foods were already cooked, separate them and wash with soap and water (if
possible).

o If it is not possible to separate them, just cut off the thinnest slice possible from each surface of each
food which had been in contact with the opposite gender food and you may use the food.

NO
SOLID FOOD FALLSINTO LIQUID FOOD OR LIQUID FOOD FALLSONTO SOLID FOOD

STATUS |f poth foods are cold and you can separate them (there are no cracks in the meat), they MAY be
kosher. Consult arabbi.

WHAT TO DO

¢ Once the two foods are separated, wash or otherwise remove the smaller food from the larger one.

¢ If not possible, cut off the thinnest slice possible and you may eat the remaining food.

NOTE | non-kosher wineisinvolved, see below.

EXCEPTION " f one food is less than 1/60th of the volume of the other:

POSSIBLE EXCEPTION | the food on the bottom is cold and thick, consult arabbi.

If either food is spicy, see above.

EXCEPTION  |n any of these three cases, in which oneis less than 1/60th the volume of the other:



NOTE Y ou must remove the smaller food from the larger one and wash off the larger one, if possible. If you

don't know how long the foods soaked together but it may have been less than 24 hours, you may use the
foods.

ACCIDENTAL MIXTURES OF |
MILK AND MEAT FOOD

MEAT FALLS
INTO DAIRY FOOD

(or dairy into meat)
Mote: J/
Remove the meat food, if possible. |§
. MEAT IS LESS

YES | THAN 1/60™ THE
VOLUME OF
THE DAIRY FOOD

BOTH FOODS
ARE TOO HOT
TO TOUCH
{more than 120° F)

‘ REMOVE THE MEAT.
lote: YES THE REMAINING MEAT FOOD IS
f the dairy food was IS LESS THAN 1/60™ NOT KOSHER

na utensil, the utensil THE VOLUME
equires cleaning - OF THE DAIRY FOOD

vash with cold water

FOOD IS KOSHER
(B'DIAVAD)

ind soap and there is MNote:
o need to wait at all FOOD IS If the dairy food was
efore using the utensil. Note: In @ utensil, the utensil

NOT KOSHER w— requires kashering —
wash with cold water
and soap and wait at
least 24 hours before
kashering the utensil.

This chart does NOT apply to non-kosher wine.
Accidental Mixtures of Dairy and Meat Foods

KASHRUT: DAIRY/MEAT: UTENSILS

KASHRUT: DAIRY/MEAT: UTENSILS: DRY/WET

Kashrut: Dairy/Meat: Utensils: Heat with Dry/Wet

SITUATION  One of the utensils had not been used in less than 24 hours before the contact.

STATUS  That unused utensil becomes not kosher. However, even if the other utensil had been used in less



KASHRUT: DAIRY/MEAT: OTHER USEFUL CASES

KASHRUT: DAIRY/MEAT: CONDIMENTS

Cold Condiments Used for Dairy and M eat

KASHRUT: DAIRY/MEAT: COUNTERTOPS

KASHRUT: DAIRY/MEAT: SEPARATE COUNTERTOPS

Separate Dairy and Meat Countertops

KASHRUT: DAIRY/MEAT: TASTE TRANSFER IN COUNTERTOPS

Hot, Wet Taste Transfer in Countertops

A hot (120° F--49° C--or more), wet utensi| transfers its gender to a countertop upon which it is placed, but
only at the area of contact.

Status of Countertop

1. Gender status of the countertop:

2. If you put ahot, wet utensil of the opposite gender on that same spot, that counter space may become
non-kosher.

STATUSOF UTENSILS
If the counter had not had a hot, wet utensil/container of food of the opposite gender placed on the same spot

STATUS OF FOOD
This does not apply to food that is directly placed on the counter, in which case the food might become non-

KASHRUT: DAIRY/MEAT: CUTTING BOARDS
Kashrut: Dairy/Meat: Cutting Boards



KASHRUT: DAIRY/MEAT: DISHWASHERS

Kashrut: Dairy/Meat: Dishwashers: Intentional Mixing of Utensils

materials that do not take on gender when in hot water.
Kashrut: Dairy/Meat: Dishwashers: Accidental Mix-up

SITUATION  After washing aload of utensils of one gender in your dishwasher, you find an item of the
opposite gender in your dishwasher.
STATUS

1/60th of the total volume of items and water in the dishwasher).

Kashrut: Dairy/Meat: Dishwashers: Neutral/Pareve I[tem

NOTE Thisisab'di'avad (after the fact) case. Y ou may not intentionally (I'chatchila) wash the pareve

utensil in a gendered dishwasher.

KASHRUT: DAIRY/MEAT: DRAWERS

Kashrut: Dairy/Meat: Drawers

SITUATION  You find an eating or cooking utensil of one gender in adrawer of the opposite gender.
STATUS Y ou may use the item without kashering it.

KASHRUT: DAIRY/MEAT: MICROWAVE OVENS

Kashrut: Dairy/Meat: Microwave Ovens
Aswith conventional ovens, these factors determine kosher/non-kosher status for a microwave oven:

e Wasit clean?
e Didtheinterior surfaces get hot (120° F--49° C--or more)?

e Wasit used in the previous 24 hours?

NOTE Microwave ovens do not have the problems of bishul akum that conventional ovens have.
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 aslong as food would typically be cooked in that microwave oven, and

¢ Touch theinside walls, floor, door, and ceiling

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



e If thewallsare not too hot to touch, then no change of status occurs.

Kashrut: Dairy/Meat: Microwave Oven Dishes

aconventional oven!)

KASHRUT: DAIRY/MEAT: POT LIDS

Kashrut: Dairy/Meat: Pot Lids
Pot lids are treated as if they are utensils.

SITUATION . .
e You put alid of one gender on a pot of the opposite gender.

e The pot is more than 120° F (49° C).

STATUS The lid becomes non-kosher and the pot and food inside usually will be non-kosher, but ask a

KASHRUT: DAIRY/MEAT: REFRIGERATORS

Refrigeratorsand Hot Pots of Dairy/M eat
Hot pots on arefrigerator shelf with pots of the opposite gender that touch each other are only a problem if
wet. There isno problem if they are:

e Both cold, or

e Evenif they are spicy.

KASHRUT: DAIRY/MEAT: SINKS

Sink Racksand Dairy/M eat

KASHRUT: DAIRY/MEAT: SPONGES

Sponges and Dairy/M eat

SITUATION You inadvertently use a brush or sponge (hotter than 120° F--49° C) of one gender on a utensil
of the opposite gender.
STATUS The sponge or brush becomes non-kosher, but ask arabbi about the status of the utensil.

KASHRUT: DAIRY/MEAT: STEAM

Steam and Utensils of Dairy/M eat

SITUATION  Steam of one gender touched a utensil of opposite gender.
WHAT TODO Ask arabbi.

KASHRUT: DAIRY/MEAT: STOVETOP

Stovetop Surfaces. Kosher Status

REASON ' The stovetop will have been heated to more than 120° F (49° C) from:



¢ A large spill, and
o Likely, from the oven below.

Stovetop Surfaces: Clean, Cold Utensil

SITUATION A dry, clean, cold utensil is put on adry, clean, hot stovetop.
STATUS The utensil is kosher b'di‘avad.

Stovetop Surfaces: Hot Utensil with Food

Situation

A hot (120° F--49° C--or more) lid or utensil (such as a spoon, fork, or ladle) containing food is put on a
stovetop surface. Consider:

e Temperature of stovetop;

¢ Volume of food on lid or fork/spoon;

e Timing--Was the stovetop used at 120° F or more within 24 hours? (If not and if it is clean,

Status of Utensll

e Utensil: Dry.

Stove; Clean.
Utensil is kosher.

e Utensil: Dry or wet.

Stove: Dirty.
Utensil is non-kosher.

e Utensil: Wet.

Stove (clean or dirty); had hot opposite-gender food on it within previous 24 hours.
Utensil is not kosher.

e Utensil: Dry or wet.

Stove: Clean; no hot opposite-gender food on it within the previous 24 hours:
Utensil is kosher.

KASHRUT: MISCELLANEOUSITEMS

KASHRUT: ALCOHOLIC BEVERAGES

Pure Alcohol

SITUATION  some beers have lactose added.



Whiskies
Almost all whiskies are kosher, but check the source to be certain.

Liquers

in other countries.

Drinksfrom the Five Grains Owned by a Jew during Passover
All beverages that contain acohol made from any of the five grains (wheat, barley, oats, rye, and spelt), and

KASHRUT: BREAD

Bread
Bread made in not-kosher bakeries can be assumed to be kosher ONLY if:

1. It has no ingredients other than flour, water, yeast, and salt. French baguettes and some other breads are
OK, as are many breads baked in other countries of the sametype.

2. Itisbaked on ahearth and not in a pan.

KASHRUT: LANOLIN

Lanolin Not K osher
Lanolin is not kosher.

KASHRUT: MANUFACTURING AIDS

Why Simple Reading of Ingredients Not Enough
Even though foods manufactured and sold in the USA are required to list their ingredients, a simple reading

KASHRUT: MITTS (OVEN)

Separate Oven Mittsfor Dairy and Meat
Use separate oven mitts for each gender.

REASON  Oven mitts assume the gender of any hot food that spills on them. This could make them non-



kosher and cause future utensils to become non-kosher.

KASHRUT: MODIFIED SUBSTANCES

M odified Non-K osher

EXAMPLE  Animal bones are burned for charcoal to filter cane sugar from molasses in order to make white

NOTE Rabbinic supervision is required to ensure that the bones have been completely burned.

KASHRUT: NUTRITIONAL SUPPLEMENTS

Kashrut and Non-K osher Nutritional Supplements

e If you are sick (disease, headaches, weakness....), or

e Toimprove your health if you have deficient nutrition

KASHRUT: OIL

Oilsand Kashrut Supervision

REASON " The main problem can arise from deodorization of the oil, which is done in hot vessels.

Virgin Olive Qil
Virgin and extravirgin olive oils (which have not been deodorized and still smell like olives) are usualy

KASHRUT: PET FOOD

Pet Food

KASHRUT: SOAP

Kashrut: Non-Certified Soap

adheres to the surfaces, even after careful rinsing.

Soaps/Deter gents

Bar soap is generally made from animal fat. Since all soaps do have taste and might be edible by a dog, they
might not be nifsal for a dog and therefore cannot be used on eating utensils.



KASHRUT: SUBSTANCESNOT SWALLOWED

Non-K osher M outhwash

KASHRUT: TRIVETS

Trivetsfor Dairy and M eat
Use separate trivets for each gender.

KASHRUT: PLANTS

KASHRUT: PLANTS: BUGS

INTRODUCTION TO KASHRUT: PLANTS: BUGS

Why Bugs May Not Be Eaten

ground”).

e Second, if people consider bugs disgusting to eat, the bugs are forbidden.

Three basic principles govern bugs/insects in food:

a. Partial-Bug Nullification
A whole bug or insect cannot be nullified, even when it makes up less than 1/60th of the
volume of the food in which it is found.

NOTE Any bug that is missing even atiny part of its body may be nullified if less than 1/60th
of the volume of the food in which it is found, but only if:

¢ You cannot remove the bug, and

e You cannot seeit.

NOTE If you can remove the bug, you must remove it.



b. The Three-Bug Rule
Any time you find three bugs in food, you must assume there are more bugs to be found and
you must therefore check every piece of that food before eating any of it.

c. The Still-Kosher Food-and-Pot Rule

KASHRUT: PLANTS: BUGS: FOR WHAT TO CHECK

KASHRUT: PLANTS: BUGS: FOR WHAT TO CHECK: VISIBILITY

Invisible Organisms
Y ou are not forbidden from eating any life form that cannot be seen with the naked eye, such as micro-
organisms.

Checking Bugs by Normal Eyesight
When checking edible plants for bugs, only bugs that are visible to a person with normal eyesight may not be
eaten.

NOTE If you have poor vision, you must have someone else do the checking or use a magnifier.

KASHRUT: PLANTS: THE THREE-BUG RULES

KASHRUT: PLANTS: THREE-BUG RULES: COOKED FOOD

Introduction to Finding Three or More Bugsin Cooked Food

Finding One or Two Bugsin Cooked Food

SITUATION You find one or two bugsin cooked food.
WHAT TO DO Just remove the bugs and eat the food.

Finding Bugsin Cooking W ater

SITUATION  You are cooking food and you find even three or more bugs floating in the cooking water.

WHAT TO DO Y ou may simply pour out the bugs and continue cooking with the water and ingredients that
were there, but ONLY if you are certain that there are no more bugs anywhere in the food in
that utensil.

KASHRUT: PLANTS: THREE-BUG RULES: RAW FOOD

Threeor MoreBugsin Raw Food

SITUATION  You find three or more bugsin raw food.
WHAT TO DO Go through all the food. If you can remove all bugs that are mixed in the food, you may eat the
food.

KASHRUT: PLANTS: BUGS: WHICH FOODSTO CHECK

Checking Fresh Vegetables Depending on Locale
Vegetables, herbs, and other edible plants that may have bugs must be checked only if those plants
commonly have bugsin the locale in which they are grown.



NOTE Bug infestations vary from locale to locale where the vegetables were grown; even if bugs are a
problem in one place, they may not bein others.

NOTE You must check all of that particular fruit or vegetable for bugs if there would commonly be abugin
10% or more of samples.

Checking Triple-Washed Greensfor Bugs
For vegetables that commonly have bugs in them, you must check even triple-washed lettuces and other

checked.

Which Foods Commonly Have Bug I nfestations
The most common foods with bug infestations are raw vegetables, but bugs may also infest grains, some
fruits, spices, and nuts.

All Herbs Need Checking
Many fresh herbs might contain bugs and therefore must be checked before use.

Difficult-To-Check Vegetables
Eating closed vegetables from which bugs won't be washed out, such as artichokes and Brussels sprouts, is
not recommended.

NOTE For away to use artichokes, see Checking Raw Artichokes for Bugs.
Checking Frozen Vegetablesfor Bugs

Y ou may eat any and all frozen vegetables and you do not need to soak them first or check them for bugs
since the manufacturer washes the vegetables to remove bugs before cooking. If, however, you do find bugs,

No Need To Check Most Frozen Fruitsfor Bugs
You may eat al frozen berries, except strawberries, without checking for bugs.

KASHRUT: PLANTS: BUGS: HOW TO CHECK

KASHRUT: PLANTS: BUGS: HOW TO CHECK VEGETABLES

CHECKING FOR BUGSIF BUGSNOT COMMON

[f BugsNOT Common on That Plant Grown in That Area
If less than one bug is usually found in 10 servings, you may simply wash the vegetables and then use them.
If you happen to find a bug, you must remove it and you do not need to check the others.

NOTE If you find three bugs, you must check all of the food.

CHECKING FOR BUGSIF BUGSARE COMMON

If Bugs Are Common on That Plant Grown in That Area

The presence of insects on fruits, vegetables, grains, etc., depends on season, location, crop type, year, and
current conditions in the growing area. If more than one bug is usually found in 10 servings, you must wash
or soak (preferably in salt water or soapy water) all of the food and carefully check a quantity equal to three
servings. You may check the food or the water in which the food was soaked, if such soaking will remove the
bugs.

NOTE Soapy water may be required to remove all bugs.

If You Do Not Find Any Bugs

If you do not find any bugs by this procedure, you may use all of the other (uninspected) food.
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If You Do Find Bugs

If you find even one bug, you must either check each piece of vegetable OR soak (preferably in salt water or
soapy water) or rinse the entire batch. Then check three more servings and continue until no bugs have been
found after one cycle of washing and inspecting.

NOTE You may keep washing vegetables multiple times, without limit, until there are no more bugs.

CHECKING FOR BUGSUSING CHAZAKA

Checking for Bugs Using Chazaka
Soak vegetables (preferably in salt water or soapy water) and check three servings from same batch of

checking them.

KASHRUT: PLANTS: BUGS: HOW TO CHECK GRAINS

Checking Grainsfor Bugs
To check grain for insects, spread the grains on aflat surface.

KASHRUT: PLANTS: BUGS: CHECKING INDIVIDUAL PRODUCE

ARTICHOKES

Checking Raw Artichokesfor Bugs
Artichokes frequently have bugs that cannot be washed out. To use artichokes, you must generally remove all
the leaves before cooking. Y ou may then:

¢ Just cook and eat the artichoke hearts, which infrequently have bugs, OR

e Check all the leaves, remove any bugs, and then cook and eat the leaves.

NOTE If you are preparing many artichokes, you could:

o Remove the leaves of three artichokes,
o Check all the leaves, and, if there are no bugs,

e Cook and eat the remaining whole artichokes in that batch without removing the leaves.

Finding Bug in Cooked Artichoke

even if you cut away the part with the bug in it.

REASON  \We assume that there are more bugs inside.

ASPARAGUS

Asparagus
Asparagus, whether fresh or frozen, is OK to eat:

e Fresh Asparagus. You must wash fresh asparagus and check for bugs.

e Frozen Asparagus: You do not need to wash frozen asparagus.

BROCCOLI



Broccoali
Fresh broccoli must be soaked (preferably in a solution of chlorine in water) and the water checked
until no bugs are found.

NOTE  you may wash indefinitely until the bugs are gone.

FIGS

Figs

Figs must be checked.

REASON Fig worms sometimes grow in the fruit while the fruit is still on the tree.

NOTE Worms may only be eaten if they grew in the fruit after it was picked and never came out (and
even then, only if they are not considered disgusting).

MUSHROOMS

M ushroom

Y ou must check mushroom gills for bugs and you must remove them if present.

NOTE Thisisnormally not a problem in US-grown mushrooms but is a problem in mushrooms grown in
China and other countries.

PARSLEY

Pardey
Parsley's bugs can be removed by hitting the parsley on atable, but you must still check the parsley after
hitting.

RASPBERRIES

Raspberries
Raspberries and other hollow berries: Blow into them to remove bugs.

ROMAINE

Romaine
Romaine can have green or black bugs, which must be removed.

SEA VEGETABLES

Sea Vegetables
Sea vegetables are OK whether raw/fresh, dried, or toasted, but you must check for small crustaceans and
other sealife.

SPICES

Spices
Spices (pure) are OK everywhere but beware of bugs. If the spices are ground, you may use them.

REASON Any bugs would be ground up and not visible.

NOTE Spices from China, even if ground, need a hechsher.

NOTE Spices from Eretz Yisrael may have teruma or ma'aser issues.
SPINACH

Spinach

Fresh spinach may have bugs and must be checked.
Frozen spinach does not need to be checked, especialy if chopped.



NOTE Although chopped spinach may not be chopped finely enough to grind up very small bugs such
as aphids, you may still eat the spinach.

STRAWBERRIES

Strawberries
To eat strawberries:

e Cut off the green at the top, and
e Soak the remaining strawberry in mildly soapy water.

NOTE  This applies to fresh or frozen strawberries since bugs can burrow into the surface. (Defrost frozen
strawberries before trying to remove bugs.)

VINEGAR

Vinegar
Vinegar has“edls’ init during production, but the eels are typically filtered out and you may use the vinegar.

KASHRUT: GRAPE JUICE AND WINE

KASHRUT: WINE SUPERVISION

When No Wine M ashgiach Needed

¢ The owner of wine production and all of the workers are shomer Shabbat, and

¢ No non-Jews or non-shomer Shabbat Jews come in contact with the wine or grape juice.

KASHRUT: UNCOOKED GRAPE JUICE/WINE

Kashrut: Open, Uncooked Wine: Drinking or Benefiting From

NOTE Even though some people are not stringent about this, they should be since the prohibition is from the

NOTE “Deriving benefit” includes that you may not sell it, feed it to an animal, etc.
NOTE There may be exceptions for cases involving large losses. A large lossis subjective to the individual's

Kashrut: Open, Uncooked Wine: From When May a Non-Observant Person Not Handle?
A non-Jew or non-shomer Shabbat Jew may not handle wine (or grape juice) once the juice has been
separated from the lees (the remaining solid parts of the grapes).

NOTE Once ANY juice has been removed from the vat, al of the remaining grape juice or wine becomes

KASHRUT: KILAYIM



Kashrut: Kilayim

KASHRUT: ORLA

Kashrut: Orla

KASHRUT: PAT AKUM

When You May Eat Pat Akum

KASHRUT: YASHAN

Kashrut: Yashan

KASHERING

INTRODUCTION TO KASHERING

Introduction to Kashering

KASHERING: BURNERS

KASHERING: BURNERS: GAS

Kashering a Gas Stove

Remove the burner grates,

Clean off any deposits,

Place the grates on a clean surface inside the oven, and

Heat the grates to the oven's maximum temperature for 40 minutes.

KASHERING: BURNERS: ELECTRIC

Kashering a Clean Electric Stove

easier to see at night) or until a piece of paper will burn on it (the paper does not need to burst into flame).

KASHERING: DISHWASHERS

Kashering a Dishwasher from Non-K osher to K osher

materialsinside, such as plastic, silicone, or rubber).

NOTE If theracks are not stainless stedl or if they are coated with plastic or other substances, they may not
be kashered.

Kashering a Dishwasher from Dairy to Meat, or Vice Versa
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KASHERING: GRILLS

Kashering a Grill

KASHERING: OVENS

Kashering an Electric or Gas Self-Cleaning Oven

e Remove any deposits on the walls, racks, and window.

NOTE If there are stains or deposits, you must clean them off or burn them off. If the stains or
deposits do not come off after two cycles of using strong oven cleaner such as Easy Off, the
oven is considered sufficiently clean.

e Turn the oven on to its maximum temperature for 40 minutes.

NOTE Self-cleaning ovens attain a higher maximum temperature than do non-self-cleaning ovens.

Kashering Oven Racks

with oven cleaner and then put into anormal oven on its highest temperature for 40 minutes.

KASHERING: TABLEWARE

Kashering: Tableware

KASHERING: UTENSILS

Kashering: Utensils

HOW TO PREPARE FOOD IN A NON-KOSHER KITCHEN

How to Prepare Food in a Non-K osher Kitchen

BAKING IN NON-KOSHER OVEN
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¢ If the substance crumbles, the spots are OK and you may bake non-liquid food in that oven
without covering the food.

o 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

¢ 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),
e 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.
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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:

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



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.

TOVELING (SEE TAHARA/TUM'A)
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