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The kitchen must be locked when not in use. Keys, or the lockbox combination, will be
provided for authorized mashgichim. Anyone entrusted with the key or combination may
not entrust the key or combination to anyone else without the Rabbi's or Kashrus
Coordinator's approval. If the door needs to be opened for an authorized use, an authorized
key holder should personally go and open the kitchen.

Before Shabbos
a. All cans and bottle caps should be opened before Shabbos.

b. All heating equipment (ovens, stoves, hot boxes, warmers, crock pots, coffee urns,
etc.), used on Shabbos, should be turned on by a religious Jew prior to Shabbos.
Lights must also be turned on before Shabbos. A gentile may not turn on ovens or
crockpots at any time. He also may not plug in any urns on Shabbos. You may
not ask him to do melocho and often hinting is also prohibited. Contact the Rav for
any other Amira L’akum issues.

c. Stove tops, must be covered with a sheet of metal (blech) and all controlling knobs,
switches, or dials of heating equipment, should be covered. Hot plates should be
covered with an inverted cookie tin, (disposable or proper type dairy/meat) even if
they do not have multiple heat settings. If they do have settings, these must also be
covered.

Note: We do not put things in the oven for shabbos use, unless the oven is off before
shabbos. Hot plates have been purchased and should be plugged in before shabbos
with timers as needed. These should be covered with inverted cookie sheets. Cold,
dry, fully cooked food may be placed on the inverted cookie sheets on the hot plates
on shabbos morning. (For safety: Make sure wires are properly hooked to wall, and
not at risk of touching the hot plate and melting.)

d. All liquids or foods containing liquid should be pre-cooked and hot (full boil) before
Shabbos and placed in or on heating equipment prior to Shabbos. All foods
should be precooked to a clearly edible state prior to Shabbos. They must be on the
blech or in the oven or warmer by candle lighting time. If tea is being served, ‘tea
essence’ must be prepared before Shabbos. If a water urn has an external tube (e.g.
to show the water level), after the water is fully hot, one must release some water
from the urn before Shabbos.

e. If ice will be used, one should place the ice cube trays in the freezer before Shabbos.

f. All fruit should be peeled and cut before Shabbos. Any designs on the fruit
trays must be prepared before Shabbos.

0. Ensure that the city Eruv is up. Otherwise, all supplies and food must be brought in
before Shabbos.

h. Jewish waiters for Shabbos jobs should also work on Erev Shabbos and/or after
Shabbos (in accordance with havla’ah guidelines for paying them for their work).
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On Shabbos

a. Nothing may be placed on or in the stove on Shabbos (even by a gentile).
Similarly, one may not place food in the warmer on Shabbos. One may not ask a
gentile to place food in the warmer, oven or on the stovetop.

b. Vegetable peelers may not be used on Shabbos.

c. On Shabbos, slotted spoons/colander may not be used with any foods containing
liquids. Slotted spoons may also not be used to serve ice.

d. In general, ovens should be off before Shabbos begins. In certain cases, (when a
non-Jew is removing food from the oven) authorization may be given by the Rav to
leave the oven on with fully cooked food inside it when shabbos begins.

@

No chopping fruits or vegetables into small pieces on Shabbos.

=h

Tea bags and coffee bags may not be used on Shabbos. Tea essence (prepared
before Shabbos), instant tea powder, and instant coffee may be used.

g. No deliveries may be made to or from the event site by the caterer or any outside
distributor on Shabbos.

>

. No appliances, ovens, stoves, or any other gas or electric equipment may be turned
on or off, even by a non-Jew on Shabbos. If there is a need to turn off an appliance
on Shabbos (using a gentile) or one wishes to put equipment on a timer, the Rav
should be consulted.

After the Meal on Shabbos

a. Only dishes whose type will be used on that Shabbos may be washed (e.g. Friday
night for use on Shabbos day). Therefore, dishes may not be washed on Shabbos
afternoon (one may not ask a gentile to wash dishes that are not necessary for
Shabbos).

b. Following a kiddush or meal on Shabbos, one must clean the tables and chairs
since the Social Hall may be used for other events on Shabbos. Tables and chairs
should be put away as directed by the KC.

c. Preparations for Motzai Shabbos affairs may not begin until the “end of Shabbos”
time posted in the shul schedule (50 minutes after sunset). This includes setting up
tables.
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1. One may only use the shul’s utensils. No utensils from home may be used, unless
specific permission is obtained from the Rabbi. All utensils in the shul should be clearly
marked with color coding indicating fleishig/ milchig/ parve. Similarly, pot holders,
and cover-over countertops should be clearly marked.

2. One must tovel all new metal or glass utensils and containers. Donations of utensils
(such as knives etc.) must be coordinated with Kashrus Coordinator to ensure proper
toveling and marking.

3. Fish and Meat — Must be cooked in separate kelim during preparation and cooking.
They must also be served on separate kelim, and clearly marked at serving stations.
One may use a utensil for fish and then wash it to use with meat.

Star-K Online Archives

Question: Can Worcestershire Sauce be used to flavor meat and chicken?

A: Whether or not worcestershire sauce can be used as a flavoring for meat or poultry depends
upon the percentage of anchovies used in the ingredients. Anchovies are small fish.

The halacha does not permit the mixing of meat and fish because of sakana, halachic health
concerns. However, if the amount of anchovies are less than 1/60, i.e., less than 1.66% of the
worcestershire ingredients, the fish would be batul b'shishim, nullified in the sauce, and would
not be considered a health concern. (For example, a sauce marked "STAR-K Fish" contains more
than 1.66% fish, whereas a sauce with anchovies marked with only an "STAR-K" uses less.)

Question: What are the cheeses that are considered ""hard cheeses™ for which one has to
wait six hours before eating meat? Are cottage and cream cheese considered hard cheeses?
What if the hard cheese is cooked?

A: Hard cheese is cheese that has been aged so that it no longer can be sliced. Parmesan cheese
is considered hard if it has been aged for six months. Romano may also be a hard cheese (but is
not readily available as kosher). Swiss, Cheddar, Muenster, and Mozzarella are not hard cheeses.
Cottage and cream cheese are certainly not hard cheeses either. If a hard cheese is cooked, it
does not lose its status as a hard cheese.

Question: Is one permitted to cook fish in a clean meat pot or fry fish in a clean meat frying
pan?

A: Technically, according to most opinions, it is permitted, even if it is ben-yomo. However,
Star-K policy does not allow its caterers to do so.

Question: Why is kosher food prepared in two kitchens?

A: Kosher requirements specify that dairy and meat foods may not be mixed. Therefore, a kosher
kitchen must have separate facilities for meat and dairy. When dealing with large quantities of
foods (such as in a hotel), separate kitchens are required.
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Nat bar Nat- Parve item that was cooked in Meat or Dairy pot
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What does DE mean? Parve products made with heat on dairy equipment may be eaten after meat, but
not with meat. Some kashrus agencies use a DE symbol, but the OU has chosen not to use a DE
designation because it is felt it may be confusing to the kosher consumer. Also, to be a true DE product,
the equipment must be properly cleaned of residue after dairy production, and that level of cleanliness
is sometimes difficult to maintain and guarantee.

Consumers may contact the OU Consumer Hotline at 212.613.8241 or the Webbe Rebbe at
kosherg@ou.org to inquire if a product is DE. Please note that it is possible that the manufacturer will
reformulate a DE product and add a true dairy ingredient. You will not be able to know this, since the
OUD kosher symbol will remain the same. We recommend that you call our office every 3 months to
reconfirm the DE status of this product.
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Pressure of a Knife with a Sharp Food
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Vegetable/ Insect Issues: Romaine (and all open head lettuces - Green Leaf, Boston, Butter etc.)
1) Wash ALL the produce needed for immediate use (using detergent solution ).

2) Check three heads either leaf by leaf or by agitating in a basin with dishwasher liquid solution.
3) Check the water using a light box, either in the basin or on a thrip cloth.

4) If any insects are found, repeat steps 1-4. This can be done up to three times.

If insects are still found on the third try, the produce should not be used.
learn more at Star-K site: www.checkforinsects.com
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Review
Session 1-
Bugs: based on current infestation research.
Eggs: if not possible to be fertilized, just blood issue. If possibly fertilized entire egg may be forbidden.
Canned food: retort heats many products. Product requires certification or intimate knowledge of plant.

Mashgiach: knowledgeable and observant even when in challenging situation.
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Cholov Yisroel: concern of non-kosher milk mixed in to preserve better. Today government oversight.
CRC Hashgocha list: for company products; not restaurants or meats.

Session 2-

Mashgiach responsibilities: all doors, sign in accountability for product, checking ingredients, in charge.
Before Shabbos: opening packages, setting up heating elements, food totally cooked, blech in place.
On Shabbos: return to blech if intent to do so, still hot (liquid or solid), never left go, fully cooked.
Hot Plate: placing on shabbos cold, dry, fully cooked, to inverted cookie sheet.

Session 3-

From milk to meat: stove top grates, oven, drinking glasses, leftover bread and salt, storage care.
Milchig bread

Shul utensils: none from outside, must be toiveled and properly marked.

Hard cheese according to Star-K

Fish and Meat: cooking pots, fleishig plates

Session 4-

Terms: Eino ben Yomo, Nat bar Nat, Charif

Parve leftovers: cooked in fleishig pot that was clean, and if more than 24 hours from fleishig use.
What is DE?

Charif: activates old taste. By knife can activate old taste even if cold (spicy with pressure)

Lemons: sharp, but cut many at a time.

Session 5-

Pas Yisroel: usually lenient if needed, extra effort to be careful for Shabbos

Bishul Yisroel: now edible raw, fit for a king; Jew adds to fire or preferably in charge. Care by restart
ovens.

Chodosh/ Yoshon

Thank you for your participation!
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Six Hours for Melted Hard Cheese

JK Shailos
On Jan 15 at 2:23pm a user wrote:

Does one need to wait 6 hours after eating aged cheese that is sprinkled
onto a davar gush (where the davar gush is yad soledes bo)?

On Jan 23 at 12:29pm R' Y. Berkovits wrote:

We are mekil with hard cheese that melted (agav - even if it cools down
afterward since it is still softer than it was). The issue is if it melts,
regardless of whether or not it is technically called bishul. Even a kli
shlishi would suffice if it physically melts the cheese that is sprinkled on
top of it.

See OU also
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