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Ovens 
 
Conventional  
 
Easy Off ™ all areas, (two times if needed), then burn on highest for one hour. (Some ovens 
reach highest temperature on broil and some reach it on the highest marked temperature. If 
unsure of how your oven works, do 45 minutes on each.) After this, it is still preferable to line 
the oven with silver foil or use a metal insert, or at least, put a piece of silver foil on the oven 
racks under the pots.  
 
Self-Cleaning  
 
Self-cleaning cleans and kashers simultaneously. Additionally, clean oven door and rim, and 
gaskets (be cautious not to rip them as they are a bit fragile), prior to kashering. 
 
(Easy Off ™ makes a product that is self-clean mode safe.) 
 
Continuous Cleaning Ovens 
 
Ask shaila regarding koshering. 
 
Cooktop 
 
Primary focus and kashering are for areas that come into contact with pot. 
 
Conventional Gas Grates 
 
Grates should be kashered. Most preferable way is to put them into self- cleaning oven. 
However, it might affect the finish, i.e. discolor or even remove paint finish. Alternatively, one 
may clean very well with Easy Off™ and kasher in regular oven at highest temperature, or by 
putting the flame on high while covered with blech or disposable pan (with water inside to 
prevent burning), for 10 minutes.  
 
Burners and Drip Pans 
 
Burners and drip pans should be cleaned well but don’t need to be kashered as they do not come 
into contact with pots. 
 
Remaining Area  
 
Remaining area should be double covered with heavy-duty silver foil, (at least the top layer 
should be heavy duty). 
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Knobs 
   
Knobs should be cleaned but don’t need kashering. It is preferable to cover them. 
 
Conventional Electric Burners 
 
Burners should be cleaned well and then turned on HIGH until glowing red, once it is glowing 
red it’s kashered. 
 
Remaining Area & Knobs 
 
Same as with Conventional Gas Oven. 
 
Caution- Do not cover oven vent when covering cooktop with aluminum foil. Some newer 
ovens have the vent under a back burner, if so, ask shaila regarding year round use. 
 
Glass Cooktops  
 
If you have a glass cooktop, a shaila should be asked. (In general, if purchasing a new cooktop, 
glass is not recommended.) 
 
Bar-B-Q Grills, Broilers, Griddles & Warming Drawers 
 
With these, you are best off cleaning thoroughly and not using on Pesach as kashering can be 
very difficult or impossible. 
 
Microwave Ovens 
 
Cleaning methods vary based on the specific model and should be dealt with on a case by case 
basis. 
 
Dishwashers 
 
Cannot be kashered for Pesach. 
 
Countertops 
 
Formica countertops  
Formica countertops should be covered with a waterproof cover, (suggestion: corrugated plastic).  
 
Granite, Marble or Corian 
 
There are many variables and should therefore a shaila should be asked. 
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Sinks 
 
Anything other than stainless steel cannot be kashered and therefore requires an insert. 
**Caution should be taken during Pesach to ensure that the hot water doesn’t collect in the sink 
causing it to back up into the insert. 
 
Stainless steel can be kashered as follows:  
 

1. Clean sink thoroughly. 
2. Do not use for 24 hours. 
3. Pour boiling hot water from kettle or other pot that is Pesachdik, (this pot needs to be the 

pot in which the water was cooked), directly on to all areas of the sink. It does NOT 
suffice to pour on one area of the sink and have it spread from there. Typically, it will 
take more than one kettle/pot to kasher the sink.   

 
Faucet 
 
After sink was already kashered, one should kasher the faucet by pouring boiling water on the 
topside of the faucet, running the hot water while doing so. It is best that one change the actual 
drain and the spigot on the faucet spout. 
 
Instant Hot Devices 
 
Follow kashering guidelines for faucet. 
 
Tablecloths and Dishtowels 
 
Tablecloths and dishtowels may be washed on hot cycle with soap and are then usable on 
Pesach. 
 
 
Telephone 
 
Clean all areas thoroughly with cleanser, (suggestion: a Q-tip™ can be very helpful for this). 
 
Highchair Trays 
 
Should be covered with aluminum foil or contact paper. 
 
Refrigerator & Freezer 
 
Cleaned thoroughly, paying particular attention to remove all crumbs from gaskets and crevices. 
 
 


