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Rabbi Malik’s Passover “Guide to the Perplexed”: 
Everything You Need to Know for Pesach 2015 

24 Adar 5775/ March 15, 2015  

 Of all the Jewish holidays, Passover is the one that requires the most preparation. According to Jewish 
law (halacha), it is necessary to remove chametz (leavening that makes the dough rise) from one’s home, 
as well as from one’s diet. Yet, despite the strictness of the Jewish laws pertaining to Pesach, many Jews are 
committed to doing their best to observe these laws. It is ideal to strive to follow halacha while, at the same 
time, observe the Passover holiday with joy. 

 The Torah also prohibits the ownership of chametz during Pesach. Therefore, we may arrange 
for the sale of the chametz that we are unable to remove from our homes to a person who isn’t Jewish. The 
transfer, known as, “m’chirat chametz,” can be accomplished by appointing Rabbi Malik as your agent for the 
legal transfer of ownership. At the end of the holiday, Rabbi Malik will arrange for the reversion of ownership of 
the now-permitted chametz. If ownership of the chametz was not transferred before the holiday, the use of this 
chametz is prohibited after the holiday as well; this prohibition is known as “chametz she-avar alav ha-Pesach.”  
The laws about the removal, relinquishment of ownership, and/or making sure that no chametz is 
visible in our homes during Passover are derived from the following biblical verses:  
 

• "Sourdough (“s'or”) should not be found ("Lo yi-ma-tzeh") in your homes.”  
(Exodus 12:19). 
•"No chametz should be seen ("Lo ye-ra-eh"), nor should any sourdough be seen in all of your 
borders.”  (Exodus 13:7)  

 
 The Pesach home atmosphere is created each year by the traditional practice of thoroughly cleaning the 
home in order to remove all traces of chametz. It is also traditional to use different dishes and utensils on 
Passover or to kasher the dishes and utensils that you have (i.e. those that are possible to kasher, as described 
in this guide). 
 

  
 
Along with the literal meaning of “leavened bread,” the word ”chametz” may also be 

interpreted to refer to the impurities and stains in our character. As we clean our homes for Pesach, 
we should think about the bad habits and character traits to which we have become enslaved and 
consider how we can clean out our spiritual chametz.  By striving to live meaningful Jewish lives, 
the holiday that celebrates our ancestors’ liberation from bondage can also become a celebration of 
our own liberation.  
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TIMES OF TEMPLE BETH AHM’S PRE-PASSOVER & PASSOVER SERVICES  
& HOME RITUALS  

(INCLUDING CANDLE-LIGHTING & HAVDALAH TIMES) 
•March 22-April 2, 2015: Rather than removing all chametz products from your home, you may relinquish 
your ownership of some of your chametz by appointing Rabbi Malik as your agent to sell this chametz to a 
person who isn’t Jewish for the duration of the holiday. You may designate Rabbi Malik as your agent by signing 
the “Delegation of Authority to Sell Chametz” form that will be placed on the reading table of the 
Chapel/Library and in Temple Beth Ahm’s main office, as well as available online, beginning on March 22.  
Non-Passover dishes, pots, and chametz whose ownership has been transferred, should be separated, locked 
up, covered, and/or clearly marked in order to prevent accidental use.  When you appoint the rabbi as your 
agent, it is traditional to give “Maot Chitim,” tzedakah money that is specifically set aside to provide food 
for needy people during Passover. 
 
• Sunday, March 29, 2015:     11:00 AM-2:30 PM 
Help Kasher the Kitchen at Temple Beth Ahm! 
 
• Thursday, April 2, 2015 
•B’dikat Chametz: Check around the house for chametz   after 8:06 PM  (nightfall=tzet ha-kochavim= 
with candle, feather, & spoon after nightfall.    appearance of 3 small stars in the sky) 
A more detailed description of the ritual, as well as the blessings,  
may be found at the beginning of most Haggadahs. 
 
• Friday, April 3, 2015 
•Fast of the Firstborns-Taanit B’chorot    6:37 AM-7:23 PM (sunrise to sunset) 
•Morning minyan      8:00 AM-10:00 AM  
  & Siyum B’chorot 
Firstborn males (and some say: firstborn children of both genders) are obligated to fast in commemoration of 
the 10th plague, during which the firstborn males in every Egyptian household were stricken, while the firstborn 
males in every Israelite household were spared. Firstborns are exempt from fasting if they attend a siyum, a 
study session that consists of the completion of a tractate of Talmud, followed by the celebratory meal known 
as a seudat mitzvah. This meal creates an atmosphere of rejoicing that overrides the requirement to continue 
the fast.  
   
•Latest time to eat chametz     before 10:53 AM 
       (4 rabbinic hours after sunrise) 
 
•Latest time for Bi-ur Chametz (burning chametz)  before 11:56 AM   
& Bitul Chametz (nullifying ownership of chametz)   (5 rabbinic hours after sunrise) 
 
•Beginning of Yom Tov day #1 & First Seder in the evening after 7:05 PM 

(candle-lighting time) 
(Some don’t start Seder until 8:05 PM.) 

•No evening services at the shul 
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•Saturday, April 4, 2015:  First Day of Passover (Shabbat) 
•Yom Tov #1 during the day 
•Morning services at the shul    9:30 AM 
•Beginning of Yom Tov day #2 & Second Seder in the evening after 8:06 PM (nightfall=tzet ha-kochavim) 
•No evening services at the shul 
 
•Sunday April 5, 2015:  Second Day of Passover 
•Yom Tov #2 during the day 
•Morning services at the shul    9:30 AM 
•End of Yom Tov day #2, beginning of Chol Ha-Moed  8:07 PM 
•No evening minyan at the shul     
 
•Monday, April 6, 2015 
•Chol Ha-Moed Pesach 
•Evening minyan at the shul     8:15 PM  
 
•Tuesday, April 7, 2015 
•Chol Ha-Moed Pesach 
•Evening minyan at the shul     8:15 PM  
 
•Wednesday, April 8, 2015 
•Chol Ha-Moed Pesach 
•Evening minyan at the shul     8:15 PM  
      
•Thursday, April 9, 2015 
•Chol Ha-Moed Pesach & Erev Chag 
•Morning minyan at the shul     8:00 AM 
•Beginning of Yom Tov day #7 in the evening (candle-lighting) 7:11 PM 
•Evening holiday services at the shul   8:00 PM     
 
•Friday, April 10, 2015:  7th Day of Passover 
•Yom Tov #7 during the day 
•Morning services at the shul    9:30 AM 
•Beginning of Shabbat & Yom Tov day #8 in the evening  7:12 PM 
•Shabbat & holiday candle-lighting    7:12 PM    
•Evening holiday services at the shul, including Yizkor* 8:00 PM 
(*alternative Yizkor service time with traditional content) 
 
 
•Saturday, April 11, 2015:  8th Day of Passover  
•Yom Tov #8 during the day 
•Shabbat & holiday morning services at the shul 
inc. the chanting of Shir Ha-Shirim (Song of Songs) 9:30 AM   
& Yizkor 
•Shabbat Mincha at the shul     6:00 PM 
•End of Shabbat & Passover holiday at night    8:14 PM 
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 CANDLE LIGHTING, KIDDUSH, & HAVDALAH PROCEDURES DURING PASSOVER  
On holidays and Shabbat, it is impermissible to strike a match or otherwise ignite a flame (including stove 
burners that do not have pilot lights). However, on holidays that do not fall on Shabbat (unlike on Shabbat), it is 
permissible to use an existing flame and transfer the flame to a second candle. To prepare for second night 
holiday candle-lighting, light a long-lasting (48 or 72-hour) (or longer) candle on the first night of the holiday. You can then 
transfer the flame from the long-lasting (48 or 72-hour) candle to light your candles on the second night of the holiday. You 
can also use this transferred flame for cooking purposes (to start your stove burners) on the days of “chag” (holiday) that 
do not fall on Shabbat. This year, you will need three long-lasting (48 or 72-hour) candles for this purpose. (See 
details below). You will need at least one more yahrzeit candle to light in memory of departed loved ones on the 
evening that ushers in the 8th day of Pesach. At the conclusion of the holiday this year (Saturday night), we make a 
blessing over spices and a multi-wicked candle at the conclusion of Yom Tov because it is also the conclusion of Shabbat.  
 
• Friday, April 3: Erev Pesach #1 & Erev Shabbat.  By no later than 7:05 PM, light holiday candles and a 
long-lasting (48 or 72-hour) candle (so that you can transfer a flame for holiday candle-lighting on 
Saturday night). Recite the following 2 blessings:  1) Baruch Atah Adonai Eloheinu Melech ha-olam asher 
kideshanu b’mitzvotav v’tzivanu l’hadlik ner shel Shabbat v’shel Yom Tov.   2) Baruch Atah Adonai 
Eloheinu Melech ha-olam she-he-che-yanu v’ki-y’manu v’hee-gee-yanu laz’man hazeh.  You may begin Seder 
after lighting candles. Some wait to start the Seder at nightfall, with the appearance of 3 small stars at 8:05 PM.  
Recite Yom Tov Kiddush with Shabbat insertions during the Seder. 
 
• Saturday, April 4:  First day of Pesach & Shabbat & Erev Pesach #2.  Before lunch, recite Shabbat 
Kiddush with Yom Tov insertion. The first day of Passover ends and the second day of Passover begins at 8:06 
PM, at which point you can begin your second Seder. Use a transferred flame from the long-lasting (48 or 72-
hour) candle that you lit on Friday night to light holiday candles tonight and to light another long-lasting (48 
or 72-hour) candle (so that you can transfer a flame to your stovetop burners for cooking tonight and on 
Sunday).  Recite the following 2 blessings: 1) Baruch Atah Adonai Eloheinu Melech ha-olam asher kideshanu 
b’mitzvotav v’tzivanu l’hadlik ner shel Yom Tov.   2) Baruch Atah Adonai Eloheinu Melech ha-olam she-he-
che-yanu v’ki-y’manu v’hee-gee-yanu laz’man hazeh. Recite Yom Tov Kiddush during the Seder. 
 
• Sunday, April 5:  Second day of Pesach.  Before lunch, recite Yom Tov Kiddush. Yom Tov ends and you 
may make havdalah (with wine or grape juice, but without spices or braided candle) at 8:07 PM.  
 
•Monday, April 6, Tuesday, April 7, & Wednesday, April 8: NO CANDLES on Chol Ha-Moed Pesach   
 
•Thursday, April 9: Chol Ha-Moed Pesach & Erev Pesach #7.  Light holiday candles and a long-lasting 
(48 or 72-hour) candle (so that you can transfer a flame for cooking tonight and Friday and for holiday 
candle-lighting on Friday) at 7:11 PM. Recite the following blessing:  Baruch Atah Adonai Eloheinu Melech ha-
olam asher kideshanu b’mitzvotav v’tzivanu l’hadlik ner shel Yom Tov. Before dinner, recite Yom Tov 
Kiddush. 
 
• Friday, April 10: 7th day of Pesach & Erev Pesach #8 & Erev Shabbat.  Before lunch, recite Yom Tov 
Kiddush. BEFORE 7:12 PM, light holiday candles, using a transferred flame from the long-lasting (48 or 72-
hour) candle that you lit on Thursday night. Recite the following blessing on the candles:  Baruch Atah Adonai 
Eloheinu Melech ha-olam asher kideshanu b’mitzvotav v’tzivanu l’hadlik ner shel Shabbat v’shel Yom Tov.   
Use a transferred flame from the 24-hour candle that you lit on Thursday night to light Shabbat/holiday candles 
tonight. Since transferring a flame & cooking are impermissible on Shabbat, NO NEED to light a long-lasting 
(48 or 72-hour) candle tonight.   Light yahrzeit candles tonight for each of your deceased loved 
ones (using a transferred flame) since Yizkor is recited on Saturday morning (with alternative service option 
at TBA on Friday night). Before dinner, recite Yom Tov Kiddush with Shabbat insertions. 
 
• Saturday, April 11: 8th day of Pesach. Before lunch, recite Shabbat Kiddush with Yom Tov insertion. At or 
after 8:14 PM, make havdalah with wine or grape juice, PLUS spices or braided candle (since it is the 
conclusion of Shabbat, as well as Yom Tov). If you appointed Rabbi Malik to sell your chametz for Passover, it 
will revert back to you at 9:14 PM (one hour after the conclusion of the holiday). Make sure that any 
chametz that you eat on Saturday night has not been cooked or otherwise prepared during the day 
on Saturday or during any of the previous days of Passover. 
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 “KOSHER FOR PASSOVER” 
FOOD & KITCHEN KASHERING GUIDE 2015/5775 

 
 

This document is based on “The Rabbinical Assembly Pesah Guide 5771”   
by Rabbi Barry Starr and the CJLS Kashrut Subcommittee, which is based on 

 “The RA Pesah Guide” by Rabbi Mayer Rabinowitz, December, 1984;  
Addendum from the Rabbinical Assembly: 2009 List of Passover Concerns for Specific Food Products; 

CJLS updates about peanuts & tuna;  
Rabbi Professor David Golinkin’s teshuvah, “Eating Kitniyot on Pesach” 

Rabbi Malik’s March, 2007 additions and changes  
re: coffee, tea, coffee pots, countertops, dishwashers, & glassware; 

Rabbi Malik’s February, 2008 additions and changes re: kitniyot 
 
   

  
  
 
 
Since the Torah prohibits the eating of chametz during Pesach and since many common foods contain 
some admixture of chametz, special guidance is necessary when shopping and preparing for Pesach. 
During the eight days of Pesach, chametz cannot lose its identity in an admixture of 1/60 (which is 
the standard for forbidden mixtures during the rest of the year). Therefore, the minutest amount of 
chametz renders the whole admixture chametz and its use on Pesach is prohibited. However, before 
Passover begins, chametz follows the normal rules of admixture, i.e. it loses its identity in an 
admixture of one part chametz and sixty parts of non-chametz (“batel b’shishim”). This affords us the 
opportunity to differentiate between foods purchased before and during Pesach.  What follows is a 
general guideline. However, you should consult Rabbi Malik if you have any questions or doubts.  
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Prohibited Foods: 
 
Chametz is any food product made of barley, oats, rye, spelt, and wheat (or their 
derivatives) that has leavened or fermented. Flour made of any of these 5 prohibited grains 
that comes into contact with water or other moisture is considered “leavened” unless it is fully baked 
within 18 minutes. Prohibited derivative foods of these 5 grains include leavened bread, biscuits, 
cakes, cereal, coffee containing cereal derivatives, crackers, and liquids containing ingredients or 
flavors made from grain alcohol.  
 
Most Ashkenazic authorities have added the following foods to the above list of prohibited foods: 
beans (including black, garbanzo, kidney, lima, pinto, and soy beans), buckwheat, corn, 
legumes, lentils, millet, mustard, peanuts, peas, poppy seeds, rice, sesame seeds, and 
string beans. Most of these foods fall into the category known as “kitniyot,” which are those 
grains that can be cooked and baked in a fashion similar to chametz. The Committee on 
Jewish Law and Standards (CJLS) of the Conservative Movement has ruled unanimously that peanuts 
and their derivative products (such as peanut oil) are permissible, provided that they have proper 
kosher certification and no obvious chametz in/on them. Some Ashkenazic authorities permit, while 
others forbid, the use of kitniyot in a form other than their natural state (e.g. corn sweeteners, corn 
oil, soy oil, ascorbic acid/ Vitamin C). Sephardic authorities permit the use of all of the above, 
excluding those kitniyot that have come into contact with any of the 5 prohibited grains.  
 
After careful study of the teshuvah of Rabbi David Golinkin and other halachic sources, Rabbi Malik 
permits the use of all kitniyot and derivatives of kitniyot on Passover, provided that they 
have no obvious chametz in/on them and that they have not come into contact with any of the 5 
prohibited grains.  Some kitniyot require Passover kashrut certification; others do not.  See details on 
the following pages.  
 
 
Permitted Food, Detergents, & Medicine:  
 
A.  FOOD:  
 In general, an item that is kosher all year round, that is made without any chametz, and that is 
processed on machines used only for that item and for nothing else may be used with no special 
Kosher l’Pesach supervision.  Milk would be an example of such a product.  In most cases however, 
since we do not know enough about the processing of products or the sources of ingredients, it is 
preferable for products to have Kosher l’Pesach supervision.  
 
 What follows is a general guideline.  All Kosher l’Pesach items must have a label indicating the 
name of a recognizable living supervising rabbi or kosher supervision agency.  Items that have a label 
that is not integral to the package and that does not indicate the product and current year should not 
be used. 
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1) The following foods do NOT require a Kosher le-Pesach label but do require regular kashrut 

supervision if purchased new and unopened BEFORE Passover:  
 

baking soda, 
butter, 
coffee that is caffeinated, natural, & unflavored, except for brands listed on page 8 section #3, which 

DO require “Kosher for Passover” certification. Some brands that are fine WITHOUT special Kosher 
for Passover certification:  most varieties of Chock Full O’Nuts (100% Colombian, Dark European 
Roast, European Roast, Ground Regular Coffee, Morning Roast Coffee, NY Classics Premium 
Coffees, Rich French Roast), Folgers, Green Mountain, Hill Bros., MJB, Nescafe’s Taster’s Choice, 
Shop Rite Classic Blend, Stop & Shop (Rich Classic Blend Autodrip, Rich Classic Blend Colombian 
Supreme, Rich Classic Blend Regular Perk, Rich Classic Roast Colombian Supreme), Trader Joe’s. 

cottage cheese, 
cream cheese, 
fruit that is frozen and uncooked without any additives, 
fruit juice that is frozen and pure without any additives, 
milk that is fresh (including Lactaid milk); (soy milk is permissible for those who eat kitniyot); 
nuts that are raw & in their shells (shelled nuts are also permissible to those who eat kitniyot); 
quinoa that is unprocessed and checked for chametz before Passover  
  (Before the holiday, you can check for impurities while the quinioa is spread out on a white 

tablecloth. You can then sort the quinoa into plastic baggies & set them aside for Pesach.) 
salt without iodine (uniodized), 
sugar (not including confectioners’ sugar), 
tea that is pure, unflavored, and caffeinated  (i.e. not flavored herbal or decaf teas); 
  the only decaffeinated tea that does not require a Kosher le-Pesach  label if purchased before 

Passover is Lipton’s 
 
If you are comfortable with Rabbi Malik’s halachic ruling on kitniyot, you may also purchase the 
following before Pesach: beans, buckwheat, corn, legumes, lentils, millet, plain unprocessed 
mustard seed, peanuts, peas, poppy seeds, rice, and sesame seeds, provided that they are uncooked 
and unprocessed, without any spices or other additives.  Before the holiday, you should check for 
impurities in beans, corn, and rice while they are spread out on a white tablecloth. You can then sort 
the kitniyot into plastic baggies & set them aside for Pesach. If you want to make your own peanut 
butter before Passover, you can grind fresh peanuts at the supermarket, as long as the grinder has 
not been used for any other products aside from peanuts.  
 
2) The following foods do NOT require a Kosher le-Pesach label if purchased new and 
unopened before or DURING Passover:  
 
eggs, 
chicken and meat that is fresh and from a kosher source , 
chicken and meat that is frozen, raw, and hechshered  (not including ground meat and poultry), 
fish that is fresh from a kosher fish store or fish counter, 
fish that is frozen that does not contain any ingredients other than fish, water, or salt, 
fruits that are fresh, 
fruits that are frozen and unsweetened, without any additives, 
vegetables that are fresh (including legumes and string beans if you eat kitniyot), 
vegetables that are value-added by being peeled or packed in plastic bags with metabisulfates  (e.g. 
salad in a bag) 
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3)  The following foods require a Kosher le-Pesach label if purchased BEFORE or DURING 
Passover: 
baked products: matzah, cakes, matzah flour, farfel, matzah meal, & any products containing matzah 
candy, 
cheese, 
coffee that is caffeinated if it’s one of the following brands or varieties: Brim, Chock Full O’Nuts 100% 

Organic (Arabica), Elite, Gefen, Kirkland Signature, Maxim, Maxwell House, Sabra, Sanka, Seattle’s 
Best, Starbucks, Taster’s Choice, Yuban. 

coffee that is decaffeinated, 
fish that is frozen and that contains other ingredients in addition to fish, water, and salt, 
fruits that are dried, 
fruits that are frozen and sweetened with liquid sugar or corn syrup, 
fruit juice that is canned or bottled, 
honey, 
ice cream, 
liquor, 
meat or chicken that has been ground (e.g ground beef and turkey), 
milk that is chocolate-flavored, 
oil, 
quinoa that is in processed form, 
soda, 
spices (except for uniodized salt), 
sugar substitutes (Note: Splenda is made of kitniyot) , 
tea that is flavored, herbal, or decaffeinated (except for Lipton’s) 
tuna that is canned (since tuna, even when packed in water, has often been processed in vegetable 

broth and/or hydrolyzed protein), 
vegetables that are canned or frozen, 
vegetables that are value-added by being peeled and/or packed in plastic bags with citric acid, 
vinegar, 
wine,  yogurt. 
If you are comfortable with Rabbi Malik’s halachic ruling on kitniyot, you may also purchase any 
packaged products that bear the label  “Kasher l’Pesach l’ochley kitniyot” (“Kosher for Passover for 
those who eat kitniyot”).  For example: Bamba, confectioners’ sugar.  
 
4)  All processed foods (canned, bottled or frozen) require a Kosher le-Pesach label if 

purchased DURING Passover including coffee, fruit juice, milk & other milk products (including 
butter and cottage cheese), salt (without iodine), sugar, and tea. 

 
B. DETERGENTS: Any detergent that has a valid kosher supervision year-round may be used for 
Passover. 
 
C. MEDICINE: Since chametz binders are used in many pills, the following guidelines should be 
followed: Chewable and liquid medicines that are not required for life-saving or life-sustaining 
purposes and that contain chametz should not be used on Passover; however, before deciding 
to discontinue the use of ANY medication, please consult with your rabbi and doctor. Chewable and 
liquid medicines that contain kitniyot may be used on Passover (even by those who will not 
eat other kitniyot.). It is permissible to use non-chewable medicines on Passover; however, it 
is preferable to use capsules, rather than tablets or caplets, because they do not contain binders 
(that may contain chametz). Medical lotions and creams do not require Pesach supervision. If 
the medicine is required for life-saving purposes or for life-sustaining therapy, it may be used 
on Passover. 
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ADDENDUM: 
LIST OF CONCERNS FOR SPECIFIC FOOD PRODUCTS ON PASSOVER  

 
What are the concerns regarding buying seemingly pure, non-certified Passover-friendly products 
before Passover for use on Passover?  This section describes some of the concerns as reported by 
different supervisory agencies including the OU and Star-K. 
 
Coffee & Tea:  
There are products on the market that could undergo either Kosher-for-Passover or non-Kosher for-
Passover processes. Decaffeination is such an example. Some coffees are decaffeinated through a 
Swiss water method, a Kosher-for-Passover decaffeination process. Other companies use ethyl 
acetate as a decaffeinating agent. Ethyl acetate could be chametz. It goes without saying that 
flavored coffees require strict Kosher for Passover certification. Decaffeinated and 
flavored teas share the same Passover concerns as decaffeinated and flavored coffees.  
 
Dairy Foods:  
Dairy foods are particularly kosher-sensitive due to the prevalence of enzymes, stabilizers, flavors, 
and vitamins that are made from chametz and are present in most dairy products. Although plain, 
fresh milk (whole, low-fat, and skim milk) may be purchased before Passover without 
special certification, it is proper not to purchase it during Passover unless reliably 
certified for Passover.  
 
All other dairy products require reliable Passover certification regardless of when they 
are purchased. For those who accept the CJLS rulings that permit non-hechshered cheeses, 
gelatin, etc, since there is no one from any rabbinic agency that ever visits these plants, and since 
some products are manufactured in plants that use Passover-sensitive ingredients we cannot 
recommend the use of these products on Passover.   
 
Frozen Fish:  
Frozen fish that contain any ingredients other than fish (except for water and salt) require special  
Passover certification. Frozen fish that contains no other ingredient other than fish (except 
for salt and water) does not require special Passover certification.  
 
Fruits, Dried:  
Dried fruits also require Passover certification. Some dried fruits and vegetables are naturally 
sun-dried without any additives or sulfur dioxide applied to them to prevent discoloration and inhibit 
bacterial growth. These naturally, sun-dried products would be Kosher for Pesach. However, fruits 
and vegetables may be dried in drying tunnels, often being treated with oil to facilitate drying or to 
act as a release agent. Certain sun-dried fruits are also coated with oil. Some dried fruit producers will 
commonly use rice or oat flour or chemical release agents to coat their cut up fruit pieces to 
prevent sticking, as they are being packaged. Potassium sorbate is used to standardize the moisture 
in dried fruit. In the past, potassium sorbate didn’t present any Passover kashrut concerns. Recently, 
however, potassium sorbate derived from grain products has been imported from China;  
hence, dried fruits require reliable Kosher for Passover certification. Fortunately, a number of 
nationally distributed brands carry Kosher for Passover designations all year long.  
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Fruits and Vegetables, Fresh:  
Can we purchase fresh fruits and vegetables without worrying about the wax coatings used to  
maintain the freshness of the fresh fruit and vegetables? The Star-K research of food grade  
waxes has shown that soy proteins may be used as a thickener in some waxes. This means that  
the waxes may contain a kitniyot derivative. This would not pose a problem for those who eat kitniyot 
on Passover. However, even for those who do not eat kitniyot on Passover, since the soy protein 
would be “batel b’rov”, it is a minor ingredient, which would be permissible on Pesach and would not 
pose a problem to supermarket fruits and vegetables. Therefore, even if one does not eat kitniyot 
on Passover, it is permissible to purchase fresh fruits or vegetables from the supermarket 
on Pesach, without supervision. Raw peeled uncut carrots in plastic bags are acceptable 
without certification.  
 
Fruits and Vegetables, Frozen:  
Frozen vegetables are washed in water that often contains anti-foaming agents, which are not 
appropriate for Passover use. Moreover, some companies that freeze and pack vegetables pack these 
vegetables on the same packing machinery that is used for pasta products. Therefore, frozen 
vegetables require Passover certification. However, these issues are not a concern at facilities 
that process frozen fruit, which does not require Passover certification. Plain, frozen, 
unsweetened fruit pieces are acceptable without special Passover certification. Sweetened 
frozen fruit pieces could be sweetened with liquid sugar or corn syrup, do require strict Passover 
supervision. 
 
Fruit Juices:  
Like many other products, pure fruit juices, if determined to be a pure juice, could be Kosher for 
Passover. However, pure juices undergo many different processes to get the best yield from the 
pressed fruit and clearest color for attractive marketing. Enzymes and clarifying agents are 
commonly used. If purchased during Passover, these products and the equipment used for processing 
should be approved Kosher-for-Passover. Nevertheless, like milk, if purchased before Passover, 
any enzymes or clarification agents would be in such small amounts that they would be annulled.  
 
Honey:   
Some assumed 100% pure products are not as 100% as they appear. Although unlikely, 100% pure 
honey could be adulterated with corn syrup without detection. Therefore, it needs to be certified 
Kosher-for-Passover even if purchased before Pesach.  
 
Lactaid:  
Lactaid milk is permissible if purchased before Passover. 
 
Nuts:  
Raw nuts in their shell do not require Passover certification.  
For those who do not eat kitniyot on Passover, shelled nuts that list BHA or BHT (preservatives) in 
the ingredients require special Passover certification as they are sprayed on the nuts using corn 
derivatives (kitniyot). 
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Quinoa:  
Some halachic authorities consider quinoa to be kitniyot, while others do not. Rabbi Malik does not 
consider quinoa to be kitniyot. According to Rabbi Malik, quinoa may be eaten on Passover under 
certain conditions. Unprocessed quinoa should be purchased and checked before Passover 
and any foreign substances removed, since it may be processed on equipment used for chametz. Any 
processed quinoa requires a Kosher for Passover certification to ensure that the plant where 
it was processed was properly cleaned and purged of any traces of chametz before the processing of 
the quinoa. Ancient Harvest brand, made by Quinoa Corp., Gardena, California, only deals with pure, 
unprocessed quinoa; however, only the “Whole Grain” and “Inca Red” quinoa may be used.  
 
Soy Milk:  
 For those who eat kitniyot (for health reasons, because they are Sephardic, or because their 
Ashkenazic rabbi permits them), the following soy milks do not contain any chametz ingredients:  
• Vitasoy San Sui Original Natural soy milk 
• Soy Dream Original un-enriched soy milk 
Anyone for whom it is permissible or necessary to consume kitniyot may drink these 
products. However, because we are unable to verify the Kosher for Passover status of the 
equipment on which they are produced, we recommend purchasing these items before 
Passover, at which point any traces of chametz would be “batel” (nullified).  
 
Spices:  
Spices could contain spice oils or anti-caking agents that may or may not be Passover approved. 
Spice blends that just list pure species in their ingredient declaration would also share the same 
concerns. Pure spices and spice blends could be made on equipment that was used for non-Pesach or 
non-Kosher spice blends with minimal cleaning between productions. With the advent of Chinese 
trade, more and more raw ingredients are appearing on the domestic scene from mainland China. 
Today, Chinese garlic and onion powder are competing with their domestic counterparts. Since 
Chinese spices are more pungent than their American counterparts they may be modified. It has been 
alleged that modifications can be made by blending the spices with flour and anti-caking 
agents. Therefore, pure spices and spice blends require Passover supervision even if 
purchased before Passover.   
 
Spices: Cumin: The Star K considers cumin kitniyot. The OU disagrees.  
 
Splenda:  
While the OU does certify Splenda for year-round use, Splenda is not certified Kosher-for -
Passover in the United States, which is dominated by Ashkenazic hechshers, since it contains 
kitniyot. There is an industrial Kosher-for-Passover Splenda, but it is not available for consumers.  
 
Vegetables: Fresh Peeled or Value-Added  
Peeled potatoes, carrots, and celery in plastic pails or in plastic bags, are fresh, clean, and seemingly 
free of Kosher for Passover concerns. Save one: In retarding, browning, and the process of oxidation 
for purposes of vegetables’ retaining their fresh appearance, some companies use metabisulfites, 
which are Kosher-for-Pesach. Other companies use citric acid, which would require Kosher-
for-Passover certification. Companies packing their produce in vacuum-packed barrier bags use 
citric acid in the wash water. These concerns must be clarified before purchasing pre-peeled produce.  
Often calling the company’s consumer information number will provide the information whether citric 
acid is used.  
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Vegetables:  Canned 
Canned vegetables packed in water and salt would also appear to have minimal kashrut concerns. 
That is true if the canning company only produces vegetables in salt and water. However, many 
companies use the same equipment for saltwater brine as well as sauces and soups that may contain 
tomato, cheese, meat, or chametz. Therefore, canned vegetables require reliable Kosher-for-
Passover certification.  
 
Wine:  
Please note that not all kosher wines are certified for Passover use. Some wines, certified and 
otherwise, are made with flavorings and colorings to improve the bouquet and the color. Some of 
these wines contain kitniyot, and are, therefore, not marked for Passover use. But the vast majority 
of certified wines are marked for Passover use and do not contain chametz or kitniyot flavors or 
sweeteners. Please be sure to check wine labels carefully before purchasing. 

 
 

 
 

KASHERING OF KITCHEN APPLIANCES & UTENSILS:  
It is customary and easiest to remove the utensils and dishes that are used during the year, and to 
replace them with utensils that are especially designated for Passover.  
 
Non-Passover dishes, pots, utensils, & food items that have been sold as part of the selling of one’s 
chametz should be separated, covered, or locked away to prevent accidental use.  
 
Obviously, it is not possible to replace major appliances and all kitchen utensils. There is a process for 
kashering many (but not all) kitchen items, thus making them Kosher for Passover.  The general 
principle used in kashering is that the means by which a utensil absorbs food is the same way that it 
can be purged of that food. Thus, chametz can be purged from a utensil by the same process 
by which it was absorbed into the utensil (“k’volo kach polto”). Specifically:  utensils that are 
used directly on a fire (e.g. for broiling) need to be kashered by direct fire and heat (“libun” ); 
utensils that are used in cooking are kashered by immersion in boiling water (“hagalah” );  and those 
utensils that are only used for cold food are kashered by rinsing with cold water.   
 
A.  EARTHENWARE (e.g pottery and china) cannot be kashered.  However, fine translucent 
chinaware that was put away clean and that has not been used for over one year may be used after 
it has been scoured and cleaned in hot water.  The china is then pareve and may be designated for 
either meat or dairy use. Once it has been designated as meat, it may not be used for dairy; one it 
has been designated as dairy, it may not be used for meat. 
 
B. PLASTICWARE: Plastic items cannot be kashered. 
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C. METAL UTENSILS, POTS, & PANS (that are completely made of metal): Metal utensils that 
come into direct contact with fire (e.g. spit, broiler) must first be thoroughly scrubbed and cleansed 
and then made as hot as possible (“libun”). A blow-torch and a self-cleaning oven are two ways to 
accomplish libun. However, this is a complicated and potentially dangerous procedure and may result 
in discoloration of the metal being purged.  Exercise caution when performing libun.  Metal baking 
pans and cookie sheets cannot be kashered because they require direct fire and this would warp 
them.  
 
Metal utensils that are used for eating or that do not come into direct contact with fire during cooking 
(e.g. silverware, pots) must be thoroughly scrubbed and cleaned and completely immersed in water 
at a rolling boil (“hagalah”). Pots should not be used for a period of at least 24 hours between the 
cleaning and the immersion in boiling water.  
 
For pots and pans, clean handles thoroughly.  If the handle can be removed, do so for a more 
thorough cleaning.  Each item must be completely exposed to the boiling water. Pots and pans may 
either be immersed (all at once or one section at a time) in a larger pot of boiling water or filled with 
water brought to a rolling boil, after which a heated stone is dropped into the pot such that the 
boiling water overflows to cover the sides of the pot.  In the case of silverware, every part of each 
piece must be exposed to the water at a rolling boil.  Following this process, each utensil is rinsed in 
cold water.  
 
Teflon-coated pots can be kashered by “hagalah” (immersing in boiling water).   
 
Teflon-coated pans need to be kashered by “libun” (direct fire). Since this might ruin the Teflon, it is 
advisable not to kasher Teflon-coated pans.  
 
  
D. OVENS AND STOVES/RANGES:  
Every part of the oven that comes in contact with food must be thoroughly scrubbed and cleaned. 
This includes the top, bottom, and walls of the oven. Then, the oven should be heated as hot as 
possible for one hour. If there is a broil setting, use it. Self-cleaning ovens should be scrubbed and 
cleaned and then put through the self-cleaning cycle while empty. Following this process, the oven 
should be cleaned again to remove any ash. If the oven was very dirty, two cycles may be needed to 
assume a thorough cleaning for Passover.//  Continuous cleaning ovens must be kashered in the 
same manner as regular ovens.  
 
Every part of the stove/range that comes in contact with food must be thoroughly scrubbed and 
cleaned. The range top should be heated at maximum heat until burners turn red and glow. Then, 
the parts of the range-top surrounding the burners that can be covered should be covered, usually 
with aluminum foil. 
 
Electric ranges with glass or ceramic stovetops pose a challenge. Clean the top thoroughly and then 
turn on the burners to the maximum heat. Then, carefully boil water and pour it on the surface area 
of the electric burners. Kashering the stovetop for Passover would require holding a blowtorch over 
the glass until it is hot enough to singe a piece of newspaper upon contact with the glass; however, 
this may cause the glass to shatter and is NOT recommended. Since the surface areas between the 
burners cannot be practically kashered, do not put any food directly onto the surface area. To enable 
you to transfer pots between one burner and the next, place a trivet on the glass surface. To enable 
tyou to use a large pot that extends beyond the designated cooking area, place a metal disc 
approximately 1/8 of any inch thick onto the burner, in order to raise the Passover pots above the 
rest of the glass surface.  
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E. MICROWAVE OVENS may be kashered only if they do not have a convection option and do not 
cook the food by means of heat. The first step is to thoroughly clean the microwave. Then, place an 
8-ounce cup of water inside the microwave and turn the oven on until the water almost disappears 
(i.e. until at least 6 of the 8 ounces are gone). Do not heat until the water completely disappears 
from the cup because this may damage the oven. A microwave oven that has a browning element 
cannot be kashered for Pesach.  
 
F.  GLASSWARE: The laws regarding kashering glass for Pesach are more stringent than those for 
kashering and using glassware for meat and milk during the year: 
 
1) Drinking glasses: After they have been set aside and not used for 24 hours, they should then be 
washed with soap (in a dishwasher or by hand), using new sponges. Then, one should soak the 
glasses in water for three days, changing the water every 24 hours. You may not kasher glasses for 
Passover that have been used in the past for whiskey, beer, or other liquor that contains chametz. 
 
2) Glass plates & serving dishes & other glassware that is considered to be a “k’li sheni” 
(secondary vessel) on which only cold food has been served: same kashering process as drinking 
glasses (#1) 
 
3) Glass plates & serving dishes and other glassware that is considered to be a “k’li sheni” 
(secondary vessel) on which hot food has been served:  should not be used for 24 hours, then 
kashered via “hagalah”  (submerged in boiling water, one plate at a time.) A practical consideration: 
You might want to avoid kashering this type of glassware if you are concerned about breakage when 
the glass comes into contact with boiling water.  
 
4) Glass bakeware and other glass vessels that are used as a “k’li rishon” (primary vessel) in 
which cooking or baking is done are NOT kasherable for Pesach. 
 
Special case: The glass turntable in a microwave can be kashered for Passover by washing it, not 
using it for 24 hours, and then submerging it in boiling water (“hagalah.”)  
 
G.   DISHWASHER:  
To kasher your dishwasher:  
1) Thoroughly clean all parts of the dishwasher that appear dirty (e.g. the sides, the top part that you 
see when you open and close the dishwasher, and the inside area around the drainage) by hand 
(with a brush or sponge) with cleaning detergent that has a hechsher. 
2) While it is empty, run the dishwasher with detergent for a full cycle on the highest, hottest level. 
3) Wait 24 hours. 
4) Run the empty dishwasher again with kosher detergent for a full cycle on the hottest cycle. 
 
While some poskim only permit the kashering of a metal dishwasher, Rabbi Malik permits the 
kashering of all dishwashers except for enamel-coated ones, based on the following halachic 
principles:  
 •  There is soap in the dishwasher that is “noten taam lifgam” (Soap makes 'food' taste bad.) 
 •  “Stam k’li aino ben yomo”  (a vessel that has not been used for 24 hours) 
  renders any absorbed tastes “lifgam” (as if they had a bad taste). 
 •  There is no actual “bishul” (cooking) in the dishwasher, only “irui” (pouring water). 
 •  The dishwasher is a “k’li sheni” (secondary vessel) or “k’li sh’lishi” (tertiary vessel). 
 
Sources:  Shulchan Aruch Yoreh Deah 95:3-4, Iggrot Moshe Orach Chaim 3: 58, Rabbinical Assembly 
Pesah Guide, December 12, 1984. 
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H. OTHER ELECTRICAL APPLIANCES can be kashered only if the parts that come in contact with 
chametz are metal and are removable, in which case they may be kashered like all other metal 
cooking utensils. All exposed parts should be thoroughly cleaned. If the parts are not removable, 
the appliances cannot be kashered.  If possible, it is recommended that small appliances be used 
that are strictly for Passover, thus avoiding the difficulty of kashering these appliances.  

 
I. COFFEE POTS, WATER URNS, & COFFEE MAKERS: 
 You can use the same coffee pot or water urn on Pesach that you use the rest of the year, but only if 
it is made of metal. It needs to be kashered both inside and outside using the method of "hagalah" 
(immersion in boiling water). This can be accomplished by cleaning the urn, leaving it unused for 24 
hours, filling it completely with water, waiting until the water comes to a rolling boil, and using a pair 
of tongs to throw in a hot stone or brick (which has been heated on a burner or in the oven). The hot 
rock will cause the water to bubble more furiously and run over the top ridge of the urn on all sides at 
one time. USE CAUTION, as the hot water may spray in all directions. The kashering process is 
finalized by rinsing the pot in cold water. 
 
To kasher a coffeemaker that has only been used for brewing unflavored pure coffee:  Clean it 
thoroughly. Replace with new or Pesa-dik glass carafe and new filters.  
 
To kasher a coffeemaker that has been used for brewing flavored coffee: Clean it thoroughly. Do not 
use for 24 hours. Pour one cup of water into chamber. Water should be heated in unit and allowed to 
drip over exposed metal base. Replace with new plastic filter holder, new filters, and a new or  
Pesa-dik glass carafe. 
 
J. REFRIGERATOR: After emptying the refrigerator of food and removing all racks, bins, and 
shelves, thoroughly clean the interior using a new sponge. Glass and metal shelves do not need to be 
covered. The Ashkenazic custom is to cover plastic racks and bins. 

 

K. KITCHEN SINK: A metal sink can be kashered by thoroughly cleaning it (especially the garbage 
catch) letting it sit for 24 hours and then carefully pouring boiling water over it. A porcelain sink may 
NOT be kashered. It should be cleaned, and then a new sink rack or dish basin is to be used, one for 
meat and one for dairy.
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L. COUNTERS & TABLES: Some tables and countertops may be kashered by pouring boiling water 
over them  (“irui”) after not being used for 24 hours. Note: Even if your tables or countertops are 
made of kasherable surface materials, they must be covered if they are stained, scratched, or 
cracked, or if they have a synthetic finish. Acceptable coverings include: contact paper, regular paper, 
aluminum foil, or cloth that does not contain starch or other chametz products.  

COUNTERTOPS THAT MAY BE KASHERED FOR PASSOVER:  
Copper, stainless steel, zinc, Formica, Nevamar, Pionite, and Wilsonart and countertops MAY 

be kashered for Pesach. 
 
Caesarstone, Cambria, Silestone, & Zodiaq countertops MAY be kashered for Pesach. These 
countertops consist of man-made materials that look like granite or marble, but they are actually 
quartz resin. Unlike natural stone, quartz resin is not porous. Therefore the surface does not need 
to be sealed.  

Granite, limestone, marble, onyx, slate, & soapstone countertops are very porous and MAY be 
kashered for Pesach if they are treated with a water-based sealant that keeps the stone from staining 
and that prevents bacteria and chametz from getting into the pores.  

Avonite, Corian, Gibraltar, Staron, Swanstone, & Surrel countertops are made to look like 
stone, but they are actually made of acrylic or other polyester-based products and MAY be 
kashered for Pesach, but only if there aren’t any scratches or stains present. 

Some butcher block or wood surfaces: The wood used for these products is covered with oil at 
the factory and should be continuously treated in the home to prevent drying. This type of wood MAY 
be kashered for Pesach if there are no cracks in the wood that could trap chametz. 

COUNTERTOPS THAT MAY NOT BE KASHERED FOR PASSOVER: 
Butcher block or wood surfaces that have cracks in them may NOT be kashered; they would 
need to be covered. Ceramic, porcelain, glass tiles and other countertops that have porous grout 
or caulking between or beneath the tiles, as well as any other countertops that use caulking to 
seal two pieces together, may NOT be kashered for Pesach; they must be covered.  Plastic 
laminate countertops that are manufactured by laminating a hard plastic material onto a thin piece 
of wood are NOT kasherable; they must be covered.  Because of the manufacturing process, there 
are seams formed where the two pieces meet, creating the potential for chametz collecting in that 
area throughout the year. 

 


