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PESACH PREPARATIONS - 5780 
 

     Undoubtedly, when we ask this year at the Seder “how is this night different from all other nights?” – 

at least, “how is this Pesach different from all other Pesachim?” – the answer will be readily apparent. The 

Corona virus has thrown the entire world for a loop and forced us to encounter situations that were hardly 

imaginable even a month ago. And at the top of that list, aside from the health concerns, is the reality that 

many more people than ever in our recent memory will be home for Pesach, necessitating the rituals of 

cleaning, koshering, cooking, etc. Would it be brazen to suggest this is an unintended benefit of the virus? 

Yes… 

 

     Nevertheless, it heralds the potential to be a very special Pesach for all our families, one that will be 

most memorable and rewarding if the entire family is involved in the preparation processes and the joys 

of the festival. It certainly will educate a generation of children that, indeed, we do not violate halacha by 

staying home for Pesach (!), and they will merit seeing their home transformed into a veritable place of 

holiness. That experience will last a lifetime. 

 

     Consider, then, this year’s guide a primer for all, but especially for first-time Pesach preparers, on 

getting the home ready for the annual celebration of our nation’s founding. For sure, this has added to 

many people’s anxieties, which begs the age-old question: Why? Why can't more people look forward to 

the pre-Pesach cleaning as a spiritual event, a liberating moment, an opportunity for divine service that 

also satisfies a human need?  Why is it associated in the common mind with drudgery, toil, a long hard 

slog, even...slavery? 

 

     The answer is that, unfortunately, Pesach cleaning has become a painstaking, backbreaking effort 

aimed not at ridding the house of just Chametz, but of anything old or unwanted. Although "spring 

cleaning" might be a laudable goal in its own right, it makes the pre-Pesach activities unduly burdensome 

and time-consuming. It is counterproductive to do unnecessary cleaning that will exhaust and exasperate 

the keeper of the house, and make the proper enjoyment of Yom Tov impossible.  

 

     The Torah teaches us that on Pesach we are obligated to remove from our possession all chametz 

(edibles produced from wheat, barley, oats, rye or spelt) and chametz mixtures. On Pesach, we violate the 

law of the Torah not only by eating chametz, but also by having it found or seen in our possession. Vessels 

that have absorbed chametz must be concealed and locked away for the duration of the holiday.  However, 

only olive-size chametz, owned by a Jew, violates the Torah's prohibitions against having chametz in our 

possession. Thus, in cleaning for Pesach, our primary concern is to find and remove chametz that is 

olive-sized. Crumbs which are smaller than an olive or otherwise unfit even for canine consumption, do 

not violate the prohibition and should not be of undue concern. (Certainly, if found, even that chametz 

should be destroyed.) Furthermore, chametz that is inaccessible in ordinary terms is also exempt from the 

prohibition.  

 

     Another point to bear in mind is that, generally, only hot substances convey their status 

to a neutral receiver. I.e., only places that during the year have contacted hot (defined as 
that which causes the hand to instinctively withdraw upon contact) chametz will 

necessarily pose a problem on Pesach, and need either covering or kashering. 
 
     This means that, although one can, one need not rip out the carpeting, replace the floor tiles, affix new 
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sheet rock, re-paint the house, examine every inch of closet space with a microscope, or cover the entire 

house with contact paper as part of normal Pesach preparations. Unless you want to. I trust that knowledge 

alone makes Pesach cleaning much easier.  
 

     It cannot be emphasized enough that all household members should participate in the Pesach 

preparations so that the burden is not unduly borne by one or two people. This will enable everyone to 

enjoy the sedarim, the holiness of Yom Tov, the nachat from children and the pleasures of family. And 

before cleaning (if you have the time, or want to take a break), watch this video from the Yeshivat 

Hesder in Eilat, Ayelet Hashachar (Hebrew, with English subtitles):  http://youtu.be/ksG3C8VpRpw 

 

     What follows is a guide to preparing specific areas of the house for Pesach use, applying the formulas 

elucidated above. 

 

     I.  Preparation of Kitchen 

 

A.  OVENS:    No oven should be used for chametz in the 24 hours before kashering. 

      Self-cleaning ovens can be run through one self-cleaning cycle, and are thereby kashered. Remove 

the racks, clean then, and then replace them in the oven before the self-cleaning cycle. 

 

      Regular ovens must be cleaned thoroughly, preferably with an oven cleaner, and all dirt and rust 

substance removed. Discoloration alone need not be removed. The oven should then be set to the highest 

temperature and allowed to burn for 2-3 hours. The racks should be removed, cleaned separately, and put 

back in the oven during the kashering process. 

     Continuous cleaning ovens should be set on the highest temperature, and burned for one hour. 

Convection ovens should be cleaned like regular ovens, as above. 

      Microwave ovens should also not be used for chametz in the 24 hours before kashering. It should be 

cleaned well, and a glass filled with water should be boiled (15-30 minutes), which will cause the inside 

to steam and be kashered. Still, when using a microwave on Pesach, one should cover the food and replace 

(or, at least cover) the tray on which the food is placed. 

 

B. STOVE TOPS:  Clean the burners, grates, pans and the oven top. Put a clean blech, a tea kettle or pot 

(at least partially filled with some liquid) on top of the burners, and turn the fire on high. This will spread 

the intense heat directly over the area that needs to be kashered. On gas stoves, leave the fire on for 15 

minutes; on electric stoves, leave the fire on for 5 minutes. The area between the burners should be covered 

with the special Pesach stove cover, or with aluminum foil. 

    A stove with a glass top should be kashered by pouring on it boiling hot water. If this might (will?) 

damage the surface, then the surface should be cleaned well with an abrasive cleanser, the gas burners 

turned on for 15 minutes, and the area between the burners should be covered for Pesach use. If aluminum 

foil will damage the surface by retaining too much heat, its use is not required. 

 

C. WARMING DRAWERS:  After not using them for 24 hours, clean them with an abrasive cleanser, 

detach them (if they are detachable), take them outside the house and pour boiling water on them. (Then, 

re-attach them before using.) If they are not detachable, them clean them with an abrasive cleanser, and 

cover them with aluminum foil. 
 

BARBEQUE GRILLS:  After not using them for 24 hours, clean the grates well with an 

abrasive cleanser, clean the top and side parts of the grill, and then put the grates back in 

http://youtu.be/ksG3C8VpRpw
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the grill. Burn them on "high" for an hour. (Do not under any circumstances roast a 
Korban Pesach in the grill, pending further instructions and imminent coming of 

Moshiach.) 
 

E. Miscellaneous Kitchen Areas or Appliances: 

 

1. Refrigerator:  Remove each rack, and clean thoroughly to ensure there is no chametz adhering to the 

surface. Only places where hot chametz is placed or could have spilled need be covered, and, even then, 

make sure the covering is perforated to allow for the circulation of cold air in the refrigerator. If hot 

chametz is never placed therein, no cover need be used. 

     If the refrigerator is ordinarily not moved, and is exceedingly difficult to move, any chametz underneath 

or in back of the refrigerator is considered inaccessible and one need not search for it (the same applies to 

a wall-unit, dresser, etc.). 

 

2. Freezer: Clean thoroughly. No covering is necessary. 

 

3. Pantry & Cabinets: As there generally would be no spillage of hot chametz here, these areas must be 

cleaned well but need not be covered. All chametz should be removed. If it is impossible to clean the entire 

area (e.g., flour spilled there during the year), then the area in question should be lined or covered. 

 

4. Countertops: 

(a) Formica - should be cleaned well. Only areas on which hot chametz is placed during the year 

need be kashered through the pouring of boiling water, or simply covered. 

 

      (b) Granite/Marble/Corian - can be kashered via the pouring of boiling water. Alternatively, those 

areas on which hot chametz is placed during the year should be covered (and it might be easier - and drier 

- to cover rather than kasher). 

 

      (c) Or: Do now what I did 26 years ago. Buy a piece of wood paneling, cut it to the size of your 

countertops, cover the pieces of paneling with attractively colored contact paper, and, voila, permanent 

Pesach counter covers to be used year after year. No mess, no fuss, no boiling water to clean up off the 

floor, and no thoughts that “maybe next year, I’ll do what the Rabbi did.” If you like this idea, I have some 

other good ideas to share with you as well. 

 

5. High Chairs: should be cleaned thoroughly (including the seat), and the plastic tray covered with 

contact paper or the like. Please remove the infant before attempting to clean. 

 

6. Dishwasher:   Those with an enamel or porcelain interior surface should not be kashered for Pesach.    

Those with a stainless steel interior may be kashered after 24 hours of non-use by running the dishwasher 

through one wash cycle. The racks must be new or special Pesach racks. 

 

7. Mixers/Kitchen Aid - should be stored away and not kashered for Pesach because of the obvious 

difficulty in kashering the small parts. 

 

8. Coffee makers - should also not be kashered if used with chametz during the year. Electric hot water 

urns - used only for hot water during the year, and not used with or washed with chametz - may be used 

on Pesach without special cleaning. 
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9. Kitchen garbage cans should be cleaned out, and used vacuum bags should be thrown out before Pesach.      

We have now discussed every area but the kitchen sink. 

 

E. THE KITCHEN SINK:  If it has a metal interior, it should not be used for hot chametz for 24 hours 

before kashering. Clean thoroughly. Boiling hot water should then be poured on the entire sink, or, 

alternatively, the sink can be filled with water and a commercial immersion heater used. 

     If the sink has an enamel or porcelain interior, it should not be kashered for Pesach. It should be covered 

with contact paper, aluminum foil, or the special Pesach sink insert so popular today and available in finer 

stores.   The faucet and spout should be cleaned thoroughly. The strainer should be replaced, as it is 

impossible to kasher properly. 

 

II.   Common Utensils: 

1.  Silverware  

(a) Spoons & Forks: can be kashered after 24 hours of non-use through hag'ala (see below). 

(b) Knives:  are difficult to kasher. If necessary, and if the knife is in one piece, after 24 hours of non-use 

it should be cleaned thoroughly, and kashered through hag'ala. If the edge is serrated, and the knife is 

very sharp, it should be cleaned, and placed in the oven during the kashering of the oven. 

 

2. Kiddush Cup: will be a problem not because of how it is used - almost always with kosher for Pesach 

wine - but because of how it is washed: with chametz dishes. Therefore, it best to do hag'ala after 24 hours 

of non-use. 

 

3. Dishes, Glassware, Whiskey Cups: either cannot or should not be kashered. If there is a particular 

need that would necessitate using glassware (e.g., an expensive wine decanter), then the vessel should be 

completely submerged in water for three 24-hour periods, a total of 72 hours - changing the water every 

24 hours. The three 24- hour periods need not be consecutive. 

 

4. Pots and Pot Covers:  Pots may be kashered through hag'ala, which would involve putting the pot 

(after 24 hours of non-use) to be kashered in a larger kashering pot. 

      The handles of the pot must be kashered, as well. If possible, the handles should be removed, and the 

pot cleaned thoroughly between the handle and the vessel. It can then be kashered through hag'ala, or by 

pouring boiling water on it. 

       Since every pot has its cover, they too must be kashered - via hag'ala. 

 
           Reminder: New vessels (metal or glassware) purchased for Pesach from non-Jews or manufactured 
by non-Jews and used in food preparation or eating must be immersed in a mikva before use. For specific 
questions, please contact the Rabbi. 
 

5. Dish towels, tablecloths:  If it is impossible or costly to purchase new ones, they can both be kashered 

through normal laundering - with detergent in hot water. 

 

III.  Methods of Kashering: 

 

1. Hag'ala:   Wait 24 hours after the vessel was last used for hot chametz. Fill a clean pot - any 

pot, Pesach or Chametz – that has not been used in the previous 24 hours - to the top with hot water. Heat 
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until it boils and large bubbles appear. (It usually helps to keep the pot covered to speed the boiling 

process.)  Place the object to be kashered in a net or the like, and immerse it in the boiling water for several 

seconds until the item is completely submerged. Any vessel can be immersed in stages (unlike Tevilat 

Kelim, which requires the object to be entirely immersed at the same time). After removal from the boiling 

water, the vessel should be rinsed off in cold water. 

      Be aware that the kashering pot may need to be covered between immersions in order that the water 

is kept to a bubbling boil. 

      If this is too laborious, please feel free to come to Bnai Yeshurun's hag'alat kelim which we hope will 

take place on Monday, April 6 from 6:00 to 9:00 P.M. in the social hall. BUT – CORONA ALERT – it 

might not take place, in which case you can and will do the koshering at home. It is a simple task. 
       

2. I'ruy Kli Rishon: Pouring boiling water on a substance (e.g., sink or countertop). 

Ideally, one can use the hag'ala pot mentioned above after the hag'ala is finished, and pour from that pot 

onto the surfaces that need kashering. Line the area where the counter meets the wall with towels to avoid 

seepage. One can even use the new steam contraption that has become popular among the 

cognoscenti, as long as it produces hot moisture on the surface being koshered. 

 
IV.   Final Thoughts:  Please note that anyone whose customs differ and who has, in the past, applied a more 

stringent standard of cleaning or kashering, is welcome to follow that previous practice. 
 

   IMPORTANT:  Those who still cannot be home for Pesach need not kasher any of the utensils or 

places aforementioned, but certainly should clean their houses so there are no olive-sized pieces of 

chametz extant. This should be done before the bedikat chametz that, for those departing 

before Tuesday night, April 7, should be performed the night before their departure, and 

without a bracha (as there is nothing to burn). But the text of bitul chametz - "koll 

chamira" - is recited after the bedika, and again on Erev Pesach morning (wherever you are). Be 

aware that you may have to perform a bedika at your Pesach destination as well, and with 

a bracha if it is on Tuesday night, April 7, even in a hotel room. 
 

      Bedikat Chametz is an actual search, not simply a hunt for pre-placed pieces of bread. It is hard to see 

how in an average-sized home a proper bedikat chametz can take less than an hour! Every place in one's 

home, office or car where chametz might have been brought (a very liberal definition is applied in a home 

inhabited by small children) must be searched with a candle or flashlight. Again, this applies even to those 

who will be out-of-town for Pesach. 
 

     When shopping in the "Pesach" section of the supermarket, check each item anyway for proper Pesach 

supervision. Items are easily misplaced and I have noticed chametz foods interspersed with Pesach foods. Indeed, 

there are matzot that are sold year-round that are chametz!! Assume nothing and check everything, or, as President 

Reagan  used to say, “doveryai, no proveryai” - “trust but verify”. 
 

  NEW: QUINOA (known phonetically as KIN-WA) is kosher for Pesach, but only through special production of 
the berry. It requires a hashgacha for Pesach because many productions (not for us) are made together with or 
in the proximity of actual chametz. Our local RCBC stores are carrying the acceptable brands. Look for OU-P on 
Goldbaum, La Bonne, and Pereg; indeed, Pereg even has quinoa flour! (Who could ask for anything more?) 
There are several other brands as well. Check and check again.  
 
And this: the OU is again supervising the production of Kitniyot foods, for edot hamizrach only, things like corn 
flakes, hummus and tahini. This is NOT for Ashkenazim, so please don’t assume that everything with an OU on 
it can be consumed by anyone on Pesach. The packages read OU-Kitniyot. 
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We are somewhat accustomed to this due to the prevalence of Matza Ashira (Matzot baked with a liquid other 

than water). According to Ashkenazic tradition, only the elderly or the sick are permitted to consume these on 
Pesach, and even then never to fulfill the mitzva of matza on seder night. Again, there are exotic versions of 
matzot created for our pleasure, in addition to the usual assortment of egg and chocolate matzot. Despite their 
obvious attraction, these may not be eaten by anyone other than the ill or elderly who cannot digest regular 
matza, in deference to the opinions that maintain that such matzot are actually chametz. If you do not fit into 
one of these categories, don't even buy it. Children who can eat regular matza should not be served these 
egg/choco/grape etc. matzot even as a snack. But there is an OU- supervised Mediterranean matza sprayed with 
oil and spices that is acceptable to all! 
     May we merit seeing the day when real, flat, unadorned, unimproved matza is the matza of choice of all Jews 
on Pesach.  

 
           Certainly try to patronize the Shomer Shabbat stores in our neighborhood whose existence provides such a 

valuable service, whose absence would create such a hardship, and who are struggling now due to the Corona 

restrictions on commerce. 

 
     There is no need to store Chametz (e.g.,  - challot, pizza, bagels, etc.) before Pesach for use immediately 

after Pesach. This is to be strongly discouraged as it tends to negate the requisite intention to sell or otherwise 

dispose of one's chametz. If we need to panic, I’ll let you know. 
 

    Kosher Coca Cola products are identifiable through the yellow cap (and the higher price). 
 
         For Sefaradic eyes only: there are a number of common items – assumed to be kitniyot - - which in fact 
are not kitniyot but chametz – even some types of rice. One must be extremely careful to ascertain that kiyniyot 
products are in fact kitniyot, and simply reading the ingredients may not always be dispositive.  

 

     MEDICINES: All non-flavored medicines that must be ingested by an individual MAY be used 

on Pesach. Regarding flavored medicines, please call your local Orthodox Rabbi.  And, all non-
chewable medicines are kosher for Pesach, since they are inedible. If a medicine has a known 
chametz ingredient and can be substituted with another without chametz, please do so. If not, 
use it in good health. 
 

   For the sweet tooth, Barricini has a full line of candy products (the Corleone’s and Tattaglia’s produced nothing); 
but Fishing Vessel St. Jude Tuna Fish? Really? I guess so. Here’s the truth: you can even drink Pravda vodka, made 
in Poland. If you live for Merlot, there is plenty to choose from. Drink too much Layla, and you’ll wind up on your 
knees. If you can’t go to Kramim, at least you can drink it. Kadesh is a great way to open the Seder. 
 

          Lactaid Drops should be added to milk before Pesach, for those who need this, and the milk can 

then consumed on Pesach. It must be done, though, before the chametz prohibition time begins. 

Similarly, Lactate-Free milk must be purchased before Pesach. Any regular or skim milk can be purchased 

before Pesach for use on Pesach. 
 

     For coffee drinkers: Some coffee companies have added maltodextrin, a chametz or kitniyot product, to their 

coffee but there are many types of Ground, Regular, unflavored, not-decaffeinated coffees that do not require 

a special hashgacha for Pesach, all listed in the OU Directory (in the white area). For many, it is part of their daily 

Rituals. Why, you can even wake up to Reveille or let Laughing Man start your day. But only Schnucks will 

Wawa if the stores run out. Message of the moment: Simply Enjoy. 

     

     Nescafe Taster’s Choice (Regular only) Instant Coffee is acceptable. For those people who are generally too 

animated, and not just on Pesach, check the OU directory for the decaffeinated coffees that are acceptable without 
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special supervision. There are a few (Brooklyn Coffee House, Ellis, Hena – especially good for Yemenite brides, 

et al).  Folger’s Decaffeinated and Regular Instant Coffee are kosher without any special Pesach Supervision 

but only if unflavored.  
 

        Many common items do not require a special hashgacha for Pesach, including all granulated white 

sugar and, for balance, all non-iodized salt. Water does not need a special hashgacha for Pesach, and there 

is something for everyone. Friends let friends drink “Amigos,” the delusional enjoy “Talking Rain,” the 

clever prefer “Smart Sense,” the insecure crave “Compliments,” the risqué love “Naked,” and who doesn’t 

like a “Parade?” For the cold-hearted: Ice Mountain, Super Chill and Arctic Falls. And in these crazy times, 

what we want most is just “Living Life.” Other such products include (partial list) aluminum foil and tins, 

baby oil, ointment and powder, some (not all!) types of brown sugar (like Shoprite, and, best yet, Best Yet!) 

baking soda and charcoal, eye liner/shadow, detergent and hydrogen peroxide, nail polish/remover, 

regular polish (silver, furniture, etc.), Colgate-Palmolive, Proctor & Gamble detergents and cleansers, 

Styrofoam cups, any plastic plates and utensils, any paper towels, any paper plates and cups, sanitizers 

and shampoo, soaps and tissues, car batteries, wax paper and wood chips. The above should also not be 

mixed together or used interchangeably.  Red bendels should be burned with the chametz. If they survive 

the inferno, continue wearing them. 
 

    Other items that do not require special Pesach supervision are regular tea bags (if not flavored or decaffeinated). 
Lipton Decaffeinated Unflavored Tea is also acceptable without special supervision. Nestea Instant Tea (Regular 
Unflavored but not decaffeinated), all Extra Virgin Olive Oil, including Costanza (not that there’s anything wrong with 
that), Cleopatra (without Antony), and, a real tribute to advertisers, No Name. Presidents Choice could foreshadow a Big 
Win. Dancers will Tango. 
 

     Raw meat and poultry in their original manufacturer packaging do not require special 

Pesach supervision. They DO – even if they have been repacked by stores. 

 

      Realemon Lemon Juice (and Realime) are acceptable without special supervision. Check the OU guide for a plethora 
of OU raisins (not oil treated) that are good without special hashgacha. Get Ahold of some. They are Essential Everyday. 

    One may purchase washed or peeled vegetables without a special Pesach supervision. Even washed 

vegetables can pose a SERIOUS bug problem – so take heed and examine carefully.  

    Frozen vegetables need a special hashgacha for Pesach, so too dried fruit. Frozen fruit do not – but 

may not contain corn syrup. And for fresh fruit and vegetables, Julio’s Fruits (Teaneck) may be 

purchased for use beginning on Tuesday, March 31, 2020 and through all of Pesach (although not on 

Shabbat or Yom Tov itself).  
 

     Rabbi Pruzansky is readily available to answer any questions regarding Pesach (201-928-4053) or 

Rabbi@Bnaiyeshurun.com. Better to call. I love hearing your voice. Old school. It’s more personal (but first 

read this guide or I will refer you to the page.) Rabbi Zahtz can be reached at 917-584-2823 (you can text 

him as well!), and even better at RabbiZahtz@Bnaiyeshurun.org.  
 

   May this guide facilitate our preparations for Yom Tov; it has been my privilege and pleasure to prepare 

it every year. May we all glory in this season of redemption and its profound influence on our lives. And 

may we bask in the blessings of Hashem for a happy, healthy and kosher Pesach – a Pesach that will end 

the current troubles in our world, bring good tidings to us and all Israel, and be a harbinger of future 

Pesachim that we will all celebrate in Israel, with the coming of , speedily and in our days.   

  

        Rabbi Steven Pruzansky    

mailto:RabbiZahtz@Bnaiyeshurun.org

