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1. Chart of Important Pesach Times 
 

Pesach 
5782 

Date Nisan Omer Shacahrit Minchah/Maariv Notes 

Thur April 
14 

13  6:30 AM 7:10 PM Bedikat Chametz after 7:56 PM 
(Families w/children after 7:26 PM) 

Fri 15 14  6:20 AM  7:00 PM  Bechorim fast starts at 4:35 AM 
~Siyyum 6:55 AM 
Sof Zeman Achilat Chametz 10:31 AM 
Biur Chametz 11:38 AM 
Candle Lighting (CL) before 7:08 PM 
Seder After 8:08 PM 
Families w/young or seniors > 7:56 PM 
Chatzot 12:44 AM 

Sat 16 15  8:00 AM 
9:00 AM 

7:05 PM  
Begin to Count Omer 

Candle Lighting & Seder after 8:09 PM 
Havdalah during Kiddush: YaKNeHaZ 
Chatzot 12:44 AM 

Sun 17 16 1 8:00 AM 
9:00 AM 

7:15 PM  Havdalah after 8:10 PM 

Mon 18 17 2 6:15 AM 
8:00 AM 

7:15 PM  Chol HaMoed 1 

Tues 19 18 3 6:15 AM 
8:00 AM 

7:15 PM Chol HaMoed 2 

Wed 20 19 4 6:15 AM  
8:00 AM 

7:15 PM Chol HaMoed 3 

Thur 21 20 5 6:15 AM 
8:00 AM 

7:15 PM Chol HaMoed 4 
CL before 7:14 PM 

Fri 22 21 6 8:00 AM 
9:00 AM 

Mincha 5:45 PM 
Plag 6:09 PM 
Kabbalat 
Shabbat/Maariv 6:10 
PM 

Shevii Shel Pesach  
CL before 7:16 PM 

Sat 23 22 7 7:30 AM 
9:00 AM 

6:55 PM Shabbat & Eight Day of Pesach 
Shir HaShirim & Yizkor 
Havdalah after 8:17 PM 
Sold Chametz can be eaten after 9:00 
PM 
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2. Sell your Chametz. Go to https://www.shaarei.org/form/chametz5782 

 

3. Detailed Pesach Schedule and Guide  

Thursday Night, April 14, 2022 – 13 Nisan, 5782 
 

Bedikat Chametz:  After dark, i.e., 7:56 PM (note: we use an earlier measure for nightfall for rabbinical 
mitzvot). For families with young children, if necessary, begin the search after Shekiah (sunset) 7:26 PM. Our 
custom is to place ten pieces of chametz for which we search by flashlight.  You may use a candle, but candles 
are fire hazards, and do not allow for free-and-close-up searches.  The berakhah “al biur chametz” and kol 
chamira are recited. 

 
Hopefully, by now, our homes are for the most part free from chametz.  Nonetheless, this is supposed to be a 
bona fide search and not just an educational game for the children.  One should utilize this opportunity to 
search through coat pockets, medicine cabinets, purses, desk drawers, utility closets, etc. 

 

Erev Pesach, Friday Morning, April 15, 2022 – 14 Nisan, 5782 
 
Ta’anit Bechorim – Fast of the First Born: The fast starts at 4:35 AM.  We will daven Shacharit at 6:20 AM and 
have a siyyum and seudat mitzvah afterwards beginning at approximately 6:55 AM. Parents of young children, 
please remember that traditionally fathers fast for their under-age first born sons, unless they attend a 
siyyum. This year's siyyum is sponsored by Gale and Richard Wilgoren in loving memory of Mr. Benjamin Kline, 
Binyamin ben Zev z"l, beloved father of Gale Wilgoren whose yahrzeit is the first night of Pesach.  This year’s 
siyyum will be made by Rabbi Samuels. If you are traveling or otherwise cannot attend a siyyum, you may 
redeem your obligation to fast with Tzedakah.   
 
Sof Zeman Achilat Chametz – Last Time to Eat Chametz: By now, our homes should be virtually chametz free 
and all set for Pesach. The latest time to eat chametz on Friday morning is at 10:31 AM (GR”A) -- (10:07 AM 
M”A). 

 
Sof Zeman Biur Chametz  -- Last Time to Disposses/Burn Chametz: Chametz must be disposed by 11:38 AM 
(GR”A) -- (11:26 AM M”A).  Despite the fact that we will nullify our possession of any remaining chametz with 
our recitation of Kol Chamira, our custom is to burn a tiny bit of our chametz to fulfull Rabbi Akiva’s opinion 
that one must burn chametz to destroy it.  Kol Chamira is recited at the time of burning.  Once again, the Fire 
house in Brighton on Chestnut Street will have a Biur Chametz fire barrel. 

 
Eating on Erev Pesach 
We are prohibited from eating Matzah or anything baked with Matzah on Erev Pesach. This is in order to 
differentiate between mitzvat matzah and discretionary eating of matzah. This prohibition includes cakes and 
cookies made from matzah meal. However, cooked matzah products, such as knaidlach (Matzah balls) are 
permitted. Other foods should only be eaten in moderation from mid-afternoon and on in order to have an 
appetite for the Seder. 

 
Candle Lighting Times: 
For the first night, candles should be lit before 7:08 PM. The berakhot to be recited are "le-hadlik ner shel 
Shabbat veYom Tov" and "Shehechiyanu."  It is a proper custom to give Tzedakah before candle lighting on 

https://www.shaarei.org/form/chametz5782
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Shabbat and Yom Tov, and also to see the moment of candle lighting as a moment of transcendence and an 
opportunity to compose personal prayers to Hashem.   
 
For the second night, candles should not be lit and preparations for the 2nd day should not begin until after 
8:09 pm.   Before lighting, please remember to say “Barukh Hamavdil bein kodesh lekodesh.”  The berakhot to be recited 

are "le-hadlik ner shel Yom Tov" and "Shehechiyanu." The order for Kiddush and Havdalah on the second night of Pesach 
is as follows: Yaknehaz: 1. Yayin --Boreh Pri Hagafen 2. kiddush – kiddush hayom 3. ner – “borah meorei ha-aish” over the 
yom tov candles 4. havdalah – “Barukh hamavdil bein kodesh lekodesh” 5. zeman – she’hekhiyanu. 

 

Pesach Candle Lighting and Seder Times, April 2022 – Nisan, 5782 

Candle lighting time for Friday evening, April 15, is before 7:08 PM 

Seder after 8:08 PM (7:56 PM for families with small children and seniors). 

Candle lighting and Seder time for Saturday Night, April 20 is 8:09 PM. 

Candle lighting for the 7th Night of Passover, Thursday, April 21 is before 7:16 PM. 

Don’t forget to make an Eruv Tavshilin on the eve of the 7th night. 

Candle lighting time for the 8th (Last) Night of Passover, Friday night, April 22, is 

before 7:16 PM 

Yizkor is said on the 8th Day of Pesach, Saturday, April 23. 

Pesach ends with nightfall on Saturday night, April 23 at 8:17 PM. 

Note: Those who sold their Chametz, should wait until 9:00 PM before using it. 

All major grocery stores are non-Jewish owned and Chametz may be bought 
immediately after the close of Pesach. 
 

4. Online Pesach Preparation Resources 
Please visit http://www.kashrut.com/Passover which has links to the Pesach 
resources of the major Kashrut certifying agencies.  Some helpful guides are: 

1. KVH Kosher https://www.kashrut.com/Passover/pdf/KVH_2022.pdf  
2. OU You may download a PDF of the OU Pesach Guide at 

https://oukosher.org/passover/download-passover-guide-signup/ 
3. The Star-K also has a great Pesach guide  https://www.star-k.org/passover 

That may be also purchased in hard copy at the Israel Book Shop.   
4. CRC https://www.crcweb.org/Pesach2022.php 
 
 
 

 

http://www.kashrut.com/Passover
https://www.kashrut.com/Passover/pdf/KVH_2022.pdf
https://oukosher.org/passover/download-passover-guide-signup/
https://oukosher.org/passover/download-passover-guide-signup/
http://www.star-k.org/articles/wp-content/uploads/2016/03/PesachBook_AbridgedWeb-1.pdf
https://www.star-k.org/passover
https://www.crcweb.org/Pesach2022.php
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5. MEDICATION, COSMETICS & TOILETRIES ON PASSOVER 
Medicines (from CRC - Chicago Rabbinical Council) 
https://www.crcweb.org/Passover/5782/Medicine%20and%20Cosmetics%20List.pdf 

 
Rabbi Gedaliah Dov Schwartz zt”l, former Av Beit Din of the Beth Din of America and posek for the Chicago 
Rabbinical Council advises:  All prescription medications for serious illness, ordered by your doctor, should 
be taken on Passover without regard for the components of the medication.  MEDICINES: All pill medication 
(with or without chometz) that one swallows is permitted. Vitamins and food supplements do not necessarily 
fall into this category and each person should consult with his or her rabbi.  

 
Liquid and chewable medications that may contain chometz should only be used under the direction of a 
Doctor and Rabbi, who will judge the severity of the illness, the likelihood that the medicine contains chometz, 
and the possibility of substituting a swallowable pill.  Important:  Do not discontinue us of liquid, chewable or 
any other medicine without consulting with your Doctor and Rabbi. 

 
Liquid and chewable medications that contain kitnios may be consumed by someone who is ill.  An otherwise 
healthy person who would like to consume a liquid or chewable medicine to relieve a minor discomfort should 
only do so if the product is known to be free of kitnios. 

 
COSMETICS & TOILETRIES: All varieties of blush, body soap, creams, eye shadow, eyeliner, face powder, foot 
powder, ink, lotions, mascara, nail polish, ointments, paint, shampoo and stick deodorants are permitted for 
use on Pesach regardless of the ingredients contained within them. 
 
Many liquid deodorants, hairspray, perfumes, colognes and shaving lotions contain denatured alcohol, and 
therefore should not be used on Pesach unless they are listed as chometz-free on a reliable list of Pesach 
products. 

 
Lipstick, toothpaste and mouthwash which contain chometz should not be used.  

 
Find below permissible products: 
Mouthwash – Colgate (all), Crest (Invigorating Rise, Whitening Fresh Mint Rince), Listerine (Advanced Citrus, 
Antiseptic-Gold, Cool Mint Antiseptic, Cool Mint Zero Alcohol, Fluoride Defense Anti-Cavity, Sensitivity Alcohol 
free, Total Care Zero), Scope (all) 

 
Toothpaste – Aim, Aquafresh, Closeup, Colgate, Mentadent, Orajel (all),  Pepsodent, Prevident (Varnish, 5000 
Plus), Sensodyne (Proenamel, Sensitivity and Gum Lean and Fresh, Sensitivity and Gum Whitening), Ultrabright 
(all) 

 

6. Kashering Guide 
Adapted from THE STAR-K PESACH KITCHEN 
Rabbi Moshe Heinemann, Star-K Rabbinic Administrator 

…We are instructed by the Torah that the proper kashering method one uses to rid a vessel of 
chometz depends upon the original food preparation method used which bsorbed chometz into the vessel. 
Kashering methods can be broadly grouped into four categories: 
Libbun – Incinerating  
Hagola – Purging 
Eruy Roschim – Purging through a hot water pour 
Milui V’eruy – Soaking 
 

https://www.crcweb.org/Passover/5782/Medicine%20and%20Cosmetics%20List.pdf
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LIBBUN 
Libbun is divided into two categories: 
• Libbun Gamur: Heating Metal to A Glow 
• Libbun Kal: Heating Metal So That Paper Will Burn on The Other Side Of The Heated Utensil 
Metal utensils used in the oven for baking, must be heated to a glow if they are to be used on Pesach. 
The stove must also be kashered if it is to be used for Pesach. This includes the oven, the cooktop, and the 
broiler. No part of the stove can be considered kashered for Pesach unless it is completely clean and free from 
any baked-on food or grease. 

 
The Oven 
In a conventional oven, gas or electric, an oven cleaner may be necessary to remove baked-on grease. Be sure 
to check hidden areas, including corners, door edges, the area behind the flame burners, and the grooves of 
the rack shelves. If a caustic type of oven cleaner (such as Easy-Off) was used to clean the oven, and some 
stubborn spots remained after a second application with similar results, the remaining spots may be 
disregarded. Once the oven and racks have been cleaned, they may be kashered by libbun kal. The 
requirement of libbun kal is satisfied by turning the oven to broil or the highest setting for forty minutes. In a 
gas oven, the broil setting will allow the flame to burn continuously. In a conventional electric oven, the 
highest setting (550°F) kashers the oven. Only libbun kal is required for the oven racks since it is usual to cook 
food in a pan, not directly on the racks themselves. 

 
In a continuous cleaning oven, one cannot assume that such an oven is clean because the manufacturer 
claims it to be continuously clean. A visual inspection is required. Since caustic or abrasive oven cleaners, e.g. 
Easy Off, cannot be used without destroying the continuous clean properties of the oven, a non-abrasive and 
non-caustic cleaner must be used to clean the oven. Grease spots will usually disappear if the top layer of 
grease is cleaned with Fantastik and a nylon brush. Then the oven should be turned on to 450°F for an hour so 
that the continuous clean mechanism can work. If the spots don’t disappear, the oven should be left on for a 
few hours to allow the continuous clean mechanism to deep clean, or else the spots should be removed with 
oven cleaner or steel wool. If the spots are dark and crumble when scratched they can be disregarded. In all of 
the above cases, the oven should then be kashered by turning it to the 550°F setting for forty minutes. 

 
In a self-cleaning oven; before using the self-clean cycle, clean the inside face of the oven door, as well as the 
opposing outer rim of the oven outside the gasket as these areas are not necessarily cleaned during the cycle. 
Easy Off manufactures one product that is safe for self-cleaning ovens. Ensure the gasket itself is clean on the 
area outside the oven seal. (Note: The gasket is sensitive to abrasion). The self-cleaning cycle will then clean 
and kasher the oven simultaneously. Caution: There is a potential risk of fire during the self-cleaning process, 
especially if there is a great collection on the bottom of the oven. The oven should not be left unattended 
while in the self-cleaning mode. Due to reports of fires, do not leave other operating heating appliances i.e. 
dryers, toasters, coffee makers, toaster ovens, microwave ovens, or dishwashers unattended. In fact, toasters 
and toaster ovens should be unplugged (by pulling on the plug and not the cord) when not in use. 

 
Most oven manufacturers instruct the consumer to remove the oven racks before self-cleaning, so they won’t 
discolor. However, you may self-clean the oven with the racks in, even though they might discolor. After the 
self-clean cycle use a little oil on the side of the racks to easily slide them in and out of the oven. Also, there 
are some manufacturers that require removal of the racks before the self-clean cycle can start. In this case, 
take the racks out, clean them very well, and then put them in the oven at the highest temperature (usually 
550°F) for 45 minutes. This procedure kashers them. 

 
Some ovens come with a convection feature. This feature allows for more uniform heat distribution by using a 
fan to circulate the heat. If the convection oven has the self-cleaning feature, it will be sufficient to kasher the 
fan as well. If there is no self-cleaning feature, the entire oven including the fan, while it is circulating must be 
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sprayed with a caustic cleaner and cleaned well. The oven should then be kashered by turning it on to the 
550°F setting for forty minutes. 

 
The Cooktop 
On a conventional gas range, the cast iron or metal grates upon which the pots rest on top of the range, may 
be inserted into the oven after they have been thoroughly cleaned. The grates can then be kashered 
simultaneously with the oven. Some grates have rubber feet which can melt in high temperatures. (If 
kashering with a self-clean cycle, the grates do not need to be cleaned first. However, it is advisable to check 
with the manufacturer as to whether the grates would be able to withstand a self-clean cycle.) Note: The self-
cleaning cycle may remove the paint finish if the grate is not manufactured to withstand the self-clean cycle. 
The rest of the range (not glass top) should be cleaned and covered with a double layer of heavy duty 
aluminum foil, which should remain on the range throughout Pesach. 
 
Please note: Extreme caution should be taken not to cover over the vent, as well, so as to allow the oven heat 
to escape. The drip pans should be thoroughly cleaned and need not be kashered. The burners do not need 
kashering or covering, just cleaning. 

 
In a conventional electric cooktop, one needs to clean the burners well and then turn them on to a high heat 
setting until they are glowing hot. (This usually takes only several minutes.) The drip pans should be 
thoroughly cleaned and need not be kashered. The remaining cooktop areas should be cleaned and covered. 
The knobs with which the gas or electricity is turned on should be cleaned. No other process is necessary to 
kasher the knobs. 
 
Please note: All ovens ventilate hot steam during cooking. In the past, the hot steam was ventilated through 
the back of the oven. Today, many ranges no longer ventilate in this manner. The oven steam is ventilated 
through one of the rear cooktop burners. During oven cooking, if the rear vented burner is turned off and is 
covered by a pot or kettle, the hot steam will condense on the burner and utensils. This could create hot zea 
(condensate) that can cause serious kashrus problems with the utensil, if the food cooked in the oven is a 
meat product and the pot on the burner is dairy or pareve or vice versa. Care should be exercised with the 
vented burner to keep it clear during oven cooking.  
 
Caution: When putting aluminum foil over the oven backsplash, be careful not to trap the heat coming from 
the oven vent between the foil and the backsplash. Doing so may melt the backsplash if the oven vents 
through the back. 

 
Kashering a glass-ceramic cooktop for Pesach use is a bit complex. To kasher the burner area, clean well and 
turn on the elements until they glow. The burner area is now considered kosher for Pesach. However, the 
remaining area that does not get hot is not kashered. The manufacturers do not suggest covering this area as 
one would a porcelain or stainless steel top, as it may cause the glass to break. Real kosherization can be 
accomplished by holding a blowtorch over the glass until it is hot enough to singe a piece of newspaper on 
contact with the glass. However, this may cause the glass to shatter and is not recommended. 
As the area between the burners cannot practically be kashered, it would be wise to place a trivet on the open 
glass area so the pots can be transferred. In addition, in order to use a large pot that extends beyond the 
designated cooking area, one should place a metal disc approximately 1/8 of an inch thick onto the burner 
area in order to raise the Passover pots above the rest of the glass surface. (Caution: This disc should not 
extend beyond the designated cooking area.) This will also help in case a small pot boils over, sending a trickle 
of hot liquid that would serve as a connector from the Passover pot to the non-Passover stovetop. (Note: 
Cooking efficiency may be compromised when using a metal disc.) 
 For gas stovetops with a glass surface, one may kasher the grates by putting them into the oven with a 
libbun kal (550°F for forty minutes). In most such models, the grates cover the entire top of the stove and 
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there should be no problem adjusting pots on the stovetop. Food which falls through the grates and touches 
the glass surface should not be used. 
 For those models where the grates do not cover the entire cooktop surface, it would be wise to place 
a trivet onto the open glass area so that pots may be transfered. No food or pots may come into direct contact 
with the non-kashered glass surface. 
 Some gas cooktops have an electric warming area on the glass top. This area would have to become 
red hot when turned on in order to kasher. Many of these warming areas do not get hot enough for kashering 
and may not be used on Pesach. 

 
The Broiler 
The broiler pan cannot be kashered by just turning on the gas or electricity. Since food is broiled or roasted 
directly on the pan, it must be heated to a glow in order to be used. This can be done by using a blowtorch 
(which should be done only by qualified and experienced personnel). An alternate method is to replace the 
broiler pan. The empty broiler cavity must then be kashered by cleaning and setting it to broil for forty 
minutes. If one does not intend to use the broiler, he may still use the oven even without kashering the broiler 
provided that the broiler has been thoroughly cleaned. 

 
Other inserts, such as griddles, which come into direct contact with food are treated the same as broiler pans. 
Therefore, they would also require application of direct heat until the surface glows red. If not, the insert 
should be cleaned and not used for Pesach. 

 
Barbeque Grills – A grill cannot be kashered by just turning on the gas or electricity. Since food is roasted 
directly on the grill, it must be heated to a glow in order to be used. This can be done either by using a 
blowtorch (which should only be done by qualified and experienced personnel) or by sandwiching the grates 
between the charcoal briquettes and setting them on fire. An alternate method is to replace the grates of the 
grill. The part of the grill cavity which is level with the grate must also be kashered by heating it to a glow. This 
is due to the likelihood of the food having touched that area during barbequing. The empty gas grill cavity 
must be kashered by cleaning, closing the hood and setting it to the highest setting for forty minutes or in the 
case of a regular grill, the cavity should be filled with charcoal briquettes which should be set on fire. 
Other inserts, such as griddles, which come into direct contact with food are treated the same as a grill. 
Therefore, they would also require application of direct heat until the surface glows red. If not, the insert 
should be cleaned and not used for Pesach. If the grill has side burners, they should be treated like cooktop 
grates, assuming no food has been placed directly on it. 
 
Practical Tip: It is easier to determine that the metal has been brought to a glow in a darkened room. 

 
Warming Drawers – Warming drawers cannot be kashered because the heat setting does not reach high 
enough to constitute libbun. The warming drawer should be cleaned, sealed, and not used for Pesach. 

 
Oven Hoods and Exhaust Fans – Hoods and exhaust fan filters should be cleaned and free of any food residue. 

 
Microwaves – When microwaves are used, they do not necessarily absorb chometz. The microwave should be 
tested to see if the walls become hot during use. To do this, cook an open potato in the microwave until it has 
been steaming for a few minutes. Immediately after the potato has been cooked, place your hand on the 
ceiling of the microwave to see if it has become too hot to touch. If you cannot hold your hand there for 
fifteen seconds, we assume that the microwave has absorbed chometz. If this is the case, the microwave 
should be cleaned and sealed for Pesach. If it has not absorbed chometz (i.e., you can hold your hand there for 
fifteen seconds), the microwave itself needs only to be cleaned well. It is recommended to wait twenty-four 
hours without use before using the microwave for Pesach. The turn table should be replaced because it has 
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come into contact with hot food and would not pass the hand test. One may replace the turn table with a ¼” 
Styrofoam board. 

 
Microwave ovens that have a convection or browning feature must be kashered using the convection and/or 
browning mode. The kashering method to be used would be libbun kal. The convection microwave should first 
be cleaned well. If the fan area cannot be properly cleaned, it should be sprayed with a caustic cleaner, e.g. 
Easy Off, with the fan on, and rinsed off beforekashering. One should then test the convection microwave to 
see if it reaches the required heat for libbun kal by putting it on its highest setting for forty minutes. A piece of 
paper should then be held against the interior wall to see if it gets singed.1 If so, the convection microwave has 
been sufficiently heated for libbun kal and can now be considered kashered. Many models fail the test, 
because their settings do not allow the microwave to get hot enough for kashering. If this is the case, the 
microwave should be cleaned, sealed, and not used for Pesach. 

 
HAGOLA (Note: Follow these steps carefully) 

 
Metal utensils i.e. stainless steel, cast iron, aluminum, etc. that have been used for cooking, serving or eating 
hot chometz may be kashered. This may be done by cleaning them thoroughly and waiting 24 hours before 
immersing them, one by one, into a kosher for Pesachpot of heated water. The water should be heated and a 
rolling boil should be maintained when the vessel is immersed. 

 
The metal utensil or vessel should be submerged into the boiling water for about fifteen seconds. The utensils 
undergoing the kashering process may not touch each other. In other words, if a set of flatware is being 
kashered for Pesach, one cannot take all the knives, forks and spoons and put them into the boiling water 
together. They should be placed into the boiling water separately. A special kashering suggestion is to loosely 
tie the pieces of silverware to a string, leaving three inches between each piece, and immerse the string of 
silverware slowly, making sure the water keeps boiling. Alternatively, you can use a nylon delicates bag which 
is placed in the water to serve as a net into which the silverware is dropped and then lifted out after 
kosherized. The process is finalized by rinsing the kashered items in cold water. If tongs are used to grip the 
utensil, the utensil will have to be immersed a second time with the tongs in a different position so that the 
boiling water will touch the initially gripped area. Unlike tevilas keilim, the entire utensil does not have to be 
immersed in the boiling water at once; it may be done in parts. 

 
A non-kosher for Pesach pot may also be used for the purpose of kashering. It is the custom to make the pot 
kosher for Pesach before using it for kashering. This can be accomplished by cleaning the pot inside and out 
and leaving it dormant for 24 hours. The pot should then be completely filled with water, is to be brought to a 
rolling boil. Using a pair of tongs, throw in a hot stone or brick that has been heated on another burner into 
the pot. The hot rock will cause the water to bubble more furiously and run over the top ridge of the pot 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. The pot may now be refilled, brought to a boil and used tokasher the chometz 
utensils. 

 
Extra Bonus: After the Pesach kashering process has taken place, the status of these newly kashered utensils 
may be changed from milchig to fleishig, vice versa or pareve. 
 
ERUY ROSCHIM 
Sinks are generally made from either stainless steel, granite composite, china, porcelain enamel, steel, or 
Corian. 

 
Stainless steel sinks can be kashered using the following method. Clean the sink thoroughly. Hot water should 
not be used or poured in the sink for 24 hours prior to kashering. It is recommended that the hot shut-off 
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valve under the sink be turned off 24 hours before kashering.Dry the sink before kashering. Kashering is 
accomplished by pouring boiling hot water from aPesach kettle/pot over every part of the stainless-steel sink. 
Tip: If a roasting pan is filled and heated, the pouring surface is much wider than a kettle spout. It is not 
sufficient to pour water on one spot and let it run down the sink. The poured water must touch every part of 
the sink, including the drain and the spout of the water faucet. It is likely that the kashering kettle will need to 
be refilled a few times before the kashering can be completed. After kashering, the sink should be rinsed with 
cold water. If hot water was used in the sink accidentally during the 24 hour dormant period, and there is not 
enough time before Pesach to leave the sink dormant for an additional 24 hours, a shaila should be asked. 
Kashering tip: A roasting pan that has a wide pouring surface area can be used instead of a kettle. Care should 
be taken when pouring from the roasting pan. 

 
China or Porcelain sinks cannot be kashered at all. These sinks should be cleaned, not used for 24 hours, and 
completely lined with contact paper or foil. The dishes that are to be washed should not be placed directly 
into the sink. They must be washed in a Pesach dish pan which sits on a Pesach rack. It is necessary to have 
separate dish pans and racks for milchig and fleishig dishes. 

 
RBS Corian or Granite-composite sinks may be considered like . 

 
Kashering Glassware: MELUI V’ERUY 
In pre-war Europe, where glass was expensive and hard to obtain, it was customary to kasher drinking glasses 
by immersing them in cold water for three periods of 24 hours. This is accomplished by submerging the glasses 
for one 24 hour period. The water should then be emptied and refilled and allowed to sit for another 24 hours. 
This procedure should be repeated a third time, for a total of 72 hours. This procedure of submerging cannot 
be used for Pyrex or glass that was used directly on the fire or in the oven. In general, kashering glasses is only 
recommended in cases of difficulty. Wherever glasses are readily available for purchase, special glasses for 
Pesach are referable. Arcoroc and Corelle should be treated as glass for kashering purposes. 
It’s important to note that where libbun kal helps, certainly libbun gamur is good; where hagolahelps, surely 
libbun kal is good; where eruy helps, certainly hagola and libbun help. 
 
The following is a checklist reviewing items commonly found in the kitchen and how to prepare them for 
Pesach.  Also included is a list of items that cannot be kashered. 

 

UTENSIL PREPARATION 

Baby Bottle Since it comes into contact with chametz (e.g. washed with dishes, boiled in 
chametz pot), new ones should be purchased. 

Baby High Chair Thoroughly clean. Preferable to cover the tray with contact paper. 

Blech Libbun gamur. Preferably be replaced 

Blender/FoodProcessor 
Smoothie Machine 

New or Pesachdik receptacle (plus any part of unit that makes direct contact 
with food) required. Thoroughly clean appliance. The blade should be treated 
like any knife kashered through hagola. 

Can Opener Manual or Electric – Clean thoroughly. 

Candlesticks/Tray Clean thoroughly. Should not be put under hot water in a kosher for Pesach sink. 

Coffeemakers Metal coffeemakers that have brewed only unflavored pure coffee. Clean 
thoroughly. Replace with new or Pesachdik glass carafe and new filters. Metal 
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coffeemakers that have brewed flavored coffee should be cleaned 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 new or Pesachdik glass carafe. Plastic 
coffeemakers should not be kashered. 

Colanders Metal – Libbun kal. Plastic – Do not use. 

Dentures, Bite Plates, 
Braces 

Clean thoroughly after one has finishing eating chametz. 

Dishwashers See Below per Rabbi Samuels 

Electric Burner Drip 
Pans 

Clean thoroughly. 

Grater Metal – Libbun kal. Plastic – Do not use. 

Instant Hot Devices See Water Filters. 

Metal Wine Goblets Hagola. 

Metal Wine Trays Hagola. 

Mixer Do not use, even with new blades and bowls. 

Pump Pot If in contact with chametz (e.g. sponge) do not use. Otherwise, does not need 
kashering. 

Refrigerator, Freezer Thoroughly clean. Lining shelves is not necessary. Ice trays should be put away 
with chametz dishes. 

Rings, (Finger) Eruy roschim. 

Rings, Napkin Hagola. 

Tables A table upon which chametz is eaten during the year may be used on Pesach if it 
is covered with a waterproof covering (e.g. sheet of plastic). It is preferable to 
put cardboard or four or more layers of newspaper on the table under the 
plastic covering. Table-pads may be overturned and used. 

Towels, Tablecloths, etc. Those used during the year with chametz may be used on Pesach if they have 
been laundered with soap and hot water, even if the stains do not come out. 
The same applies to potholders, bibs, and aprons. Synthetic material, such as 
Rayon and Terylene, that can only withstand a warm water cycle, may be used 
on Pesach after they have gone through a washing with detergent and only if 
there are no visible stains after they have been cleaned. Transparent tablecloths 
may be coated with a powder and should be rinsed off before use. Regarding 
other tablecloths, see Pesach Product Directory. 

Vases Those used on the table during the year may be used on Pesach if they are 
washed inside and out. 
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Washing cup (used in 
kitchen ) 

Metal – Hagola. 
Plastic – Put away with chametz dishes 

Water Pitchers Should be put away with chametz dishes. 

Water Filters Plastic water filters that are connected to the faucet should be thoroughly 
cleaned, including the outside and the coupling, and may be used on Pesach 
without changing the filters. If they are metal and have been on consistently 
since last Pesach, they should be left on during kashering of the spigot. If they 
were first attached sometime after Pesach, they should be removed before 
kashering the spigot and should be kashered separately. Instant hot devices and 
individual hot/cold water filters that are connected to the sink with a separate 
spigot should be kashered along with the sink. Instant hot devices should be 
turned on during kashering of instant hot spigot. 

Water Coolers Cold water coolers should be cleaned thoroughly. The hot spigot on a water 
cooler should not be used if it came into contact with chometz during the year. 

Water Urn Metal (uncoated) – Hagola; both inside and outside should be kashered. 
Porcelain Enameled or Plastic – Do not use. 
 
 
 
 
 
 
 
 
 
 
 
  

KITCHEN ITEMS THAT CANNOT BE KASHERED: 

Bread Machine Knives w/ Plastic Handles Sandwich Maker 

Crockpot Melmac Silverstone 

China Mixer Stoneware 

Corningware Pasta Maker Synthetic Rubber 

Dishwasher Plastic Utensils Teflon 

George Foreman Grill Plastic Vegetable Steamer Toaster/Toaster Oven 

Immersion Blenders Porcelain (Enamel) Utensils Waffle Iron 

Keurig Coffee Machine Pyrex 
 

 

7. KOSHERING DISHWASHERS:  
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Most standard Pesach guides do not recommend koshering dishwashers for Pesach.  There are several 
practical concerns with koshering a dishwasher.  These can be overcome if one is determined.  There are 
several halakhic debates as well, but once again, there is room to rely on leniency. 

Let me first deal with the halakhic concerns and then get to the pragmatics.  In terms of halakhah, 
there are the following questions: Can one kosher plastic from treif to kosher, fix a milk-meat issue, from 
chometz to Pesach (the answer may be different for each of these categories)? This is a question even for 
stainless steel dishwashers as all dishwashers have some plastic parts.  Can one kosher appliances that have 
small tubes which cannot be internally scrubbed?  Do we allow for the expunging of flavor and substance at 
the temperature at which it was absorbed or require a minimum temperature of boiling water (212 
degrees)?  While there are stringent opinions for each of these questions, there are also leniencies, and one 
may rely on the leniencies in case of need or if it will make a difference in your ability to enjoy the chag. 
 The practical concerns are as follows.  Every dishwasher has a drain and food catch.  Some 
dishwashers even have built in food disposal systems.  In order to kosher a dishwasher in general and certainly 
from Chametz to pesach, there cannot be any chametz food particles left in the dishwasher.  This can only be 
ascertained through careful visual and manual inspection, sometimes requiring taking apart of area of the 
drain catch to aid in the inspection.  Second, some dishwashers have mesh food catches that are supposed to 
be removed and clean.  These fine mesh catches cannot be koshered. Third, the surfaces of the dishwasher 
also need to be cleaned and visually inspected.  Finally, there is a question about utilizing the racks.  There are 
two types of racks on the market: molded plastic and rubber covered wire.  In both cases, they have nooks and 
crannies.  Some authorities do not allow the koshering of nooks and crannies because it is too hard to 
guarantee that no food particles are stuck in the crevices.  Others will allow their koshering if careful 
inspection and cleaning is possible. 

How does this all come together?  If you own a stainless steel (with rubber and plastic parts) or plastic 
dishwasher, at least 72 hours before erev pesach, run it through with soap on the highest hottest setting to 
vacate all food particles.  Then visually and manually inspect the dishwasher.  Take out the racks and look for 
the drainage area. Using a flashlight look at the drain area.  Using your hand, feel the recesses of the drain 
area.  If these are obscured, see if any of the parts can easily be removed to allow full inspection.  If food 
particles remain, they must be cleaned and removed.  If it is clean, proceed to next step. 
 Next, examine the walls, floor, ceiling, door, and seal.  Make sure that all are food particle free.  Clean 
with soapy water if any food particles are discerned. 
 Next, examine the removed racks.  These should be examined through a grid search, i.e., inch by 
inch.  Be prepared to clean any nook or crannies with a toothbrush.  Rubber covered wire racks that have 
cracked cannot be koshered since food particles invariably get into the cracks under the rubber.  
 Once everything is clean, let it sit for 24 hours unused.  Once again, run the dishwasher through with 
soap on its highest, hottest setting. 

The Dishwasher is now kosher l’pesach.  Some people like to run it through a third time on a regular 
cycle to vacate any water still in the drain or machine from the previous run. 
 All of the above must happen before erev pesach.  One cannot kasher through hot/boiling water after 
sof zeman biur chametz. 

In my personal experience, this is doable for most American style upright dishwashers.  Usually for 
worse, but in this case for better, American style dishwashers use many, many gallons of water and do a great 
job flushing the whole system.   This is not true of eco-friendly dishwashers like Fisher-Paykel dish-drawers 
which use minimum water at high speeds.  (Fisher-Paykel dish drawers also have a fine mesh food catch that 
cannot be koshered and a lot of nooks and crannies.  I did not kosher my own Fisher-Paykel.  If this is a 
problem for you, please contact me offline). 
As you can appreciate, it is much easier to simply say that dishwashers should not be koshered. 
Please feel free to follow up with any and all questions. 
 
Here is an article from the OU website in the past on their approach. This year they posted a video:  
https://oukosher.org/educational-videos/how-to-kasher-dishwasher-for-passover 

https://oukosher.org/educational-videos/how-to-kasher-dishwasher-for-passover
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DISHWASHERS: Dishwashers are often made from plastic and are subject to the above discussion. However, if 
they are made from porcelain they cannot be kashered, while if they are made from stainless steel then they 
can be kashered. However, one should note that stainless steel dishwashers also contain synthetic 
components such as rubber gaskets and rubber tubing. 
During a cycle, water is pumped down the drain pipe and back up through the spinners into the dishwashing 
chamber. These tubes need to be kashered as well. However, narrow pipes that one cannot reach inside and 
scrub may not be kashered . Some Rabbanim have permitted kashering such utensils if they are flushed 
through with a hot caustic solution that will render inedible any particles that might have adhered inside the 
pipes. Another issue in kashering dishwashers is the temperature for kashering. Even dishwashers that have a 
heating element do not raise the temperature anywhere near boiling (75°C is usually the hottest). Rav Moshe 
Feinstein writes that although running the dishwasher through a cycle would constitute a bidi’eved kashering 
(i.e., it might be acceptable if it had 
already been done) of k’bolo kach polto (kashering at the same temperature at which the is absorbed), 
lechatchila (i.e., from the outset), one may only kasher with boiling water (212°F). To facilitate this, a large pot 
of water can be boiled on the stove and poured in. Rav Moshe Feinstein also recommends that heated stones 
be placed in the dishwasher to ensure that the water in the dishwasher reaches 212°F. The stones must be 
placed on a protective surface to make sure the plastic will not melt. 
Some individuals (or communities) wish to avoid leniencies, particularly in their Passover observance. Yet for 
others having use of their appliances on Passover is a basic essential. It is therefore recommended that these 
guidelines be discussed with one’s Rabbi to see what method for kashering is appropriate given one’s 
particular circumstances. 

 
DISHWASHER KASHERING INSTRUCTIONS: 
Therefore, if one wishes to use a non-porcelain year-round dishwasher on Passover, the following should be 
done: 
•If it is made of plastic or has synthetic gaskets, speak to your Rabbi as to whether it can be kashered for 
Passover. 
•Clean all surfaces using liquid cleanser. 
•Leave the dishwasher idle for 24 hours. 
•Run a heated cycle of the dishwasher with soap. 
•Boil large pots of water on stove and pour into the dishwasher 
•Add heated stones. 
•Run a heated dishwashing cycle. 
 Here are some other articles, as well: 
http://koshernexus.org/holidays/passover/kashering-your-dishwasher-for-pesach/ 
 

8. Tevillat Keilim  
 
Many of us acquire new kitchen utensils and vessels for Pesach.  Halakhah mandates that we immerse new 
vessels in a Mikvah before we use them for food related purposes.  Please find below the hours this year for 
Tevilat Keilim -- the Immersion of Vessels in the Mikvah at the Daughter of Israel Mikvah in 
Brighton.  Additionally, natural flowing bodies of water can be used as well, including Bullough’s Pond and 
Crystal Lake. 
 
Mikvah Daughters of Israel Mikvah| Start toiveling your Pesach dishes, NOW! - avoid the rush! 
103 Washington St. Brighton, 617-782-9433, bostonmikvah@org 

Mikvah Parking Lot is CLOSED. Street parking is limited; obey all posted signage. 
The Keilim Mikvah is now accessible from the outside. For hours and instructions, please go to 
https://www.bostonmikvah.org/mikvah-hours. 

http://koshernexus.org/holidays/passover/kashering-your-dishwasher-for-pesach/
https://www.bostonmikvah.org/
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9. FRESH and CANNED FISH 
Fresh fish may be bought for Pesach from a non-Passover store. If the fish is bought from a non-kosher food 
purveyor, i.e. a major grocery or wholesale store, the fish should have a skin on it and from the skin it should 
be recognizable as a scaly fish.  Salmon is an exception to this requirement since its color is self-identifying.  It 
does not need to have skin on one side.  Some prefer, especially for Pesach, to buy fish from a fish monger 
that has a special knife and cutting board for Kosher fish only.  In either case, all fish bought from a non-Kosher 
food purveyor or a non-Passover store should be washed well under a stream of cold water at your home, you 
should scrub the fish flesh with your hand under the water stream, and repackage it for Pesach.  Fresh fish 
freezes well. All fish bought from a non-Passover store should be bought and washed before Sof Zeman Biur 
Chametz on Friday, March 26, the day before Erev Pesach.  It is preferable not to buy fresh fish from a non-
Passover store on Pesach itself.  
For more information see  http://www.crcweb.org/Passover/Fish_Raw_Passover.pdf  
Canned Fish, like Tuna, requires KFP supervision.  
 

10.  Dairy Products in New England 
The KVH has updated its website with latest general and local Pesach information. Of particular note, 
is a comprehensive KFP (Kosher for Passover) dairy list including many items which can be found at 
local markets including Stop & Shop, Shaw's, Star Market, Wegman's, Market Basket, Hannaford's, 
Costco, Walmart, and others. 
 

11.  LACTAID 
While Lactaid dietary supplements are Kosher, they are NOT kosher for Passover. 
This includes Lactaid Ultra caplets, extra strength, original strength and drops. 
 
Here is what you can do: 
 
Concept: There is a halakhic concept known as bitul -- nullification.  According to Torah law, if two dissimilar 
liquid items (or a solid item that dissolves into a liquid item) are mixed together, the one in the majority being 
kosher, and the one in the minority either being non-kosher (or non-compatible, i.e., milk in meat), if you 
cannot discern the taste of the forbidden item in the minority, the mixture is still kosher.  For most products, 
the Rabbi's assessed that the ratio of 60:1 will dissipate the taste of the corrupting element of a forbidden 
variety.  We follow this principle of nullification of 60:1, and do not rely on taste, because we are caught in a 
catch-22: we cannot taste the mixture unless we know the minority element is totally subsumed, because if 
we can taste the forbidden element, then we have just transgressed. 
 
The Sages forbade nullifying a forbidden or non-compatible element a priori.  Nullification only works post 
facto, in case of an inadvertent mixing.  However, if something is not yet forbidden, yet will become so soon, 
like chametz before Pesach, we can nullify it with impunity before Pesach. 
 
Lastly, the 60:1 nullification only works during the year, not on Passover for a Chametz element. 
 
Application: Lactaid products are chametz.  However, before Pesach they are not forbidden as Chametz, 
because we are allowed to consumer Chametz before Pesach. 
 
If you buy Lactaid milk before Pesach, as soon as you take possession of it, i.e., buy it from the store, the 
nullification sets in, and the Lactaid element disappears for Halakhic purposes.  Similarly, if you buy sour 

http://www.kashrut.com/Passover/pdf/crc_passover_2016_fish.pdf
http://www.crcweb.org/Passover/Fish_Raw_Passover.pdf
https://kvhkosher.org/passover/pesach-guides/
https://kvhkosher.org/dairy-pesach-items-available-local-markets-2020/
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cream or cottage cheese or yogurt before Pesach, put some lactaid drops in, and mix it up, then the lactaid is 
nullified for halakhic purposes.  This milk and soft cheeses may now be consumed on Pesach. 
 
IN SUM: If you normally rely on Lactaid, buy all your Lactaid Milk before Erev Pesach.  If you need to neutralize 
the lactose in other dairy products, put Lactaid drops in before Erev Pesach, and then enjoy these now 
halakhically permissible products on Pesach. 
 
Your store of Lactaid drops or tablets, however, need to go into the storage cabinet with the other Chametz 
you sell. 
 

12.  Coffee, Tea and Hot Water on Pesach 

Ever wonder how the Children of Israel got up to “Let my People Go” on the morning after the first 
Passover? With a good cup of coffee, of course, as it says in the Torah (Ex 14:16) regarding the 
crossing of the Red Sea: “But lift thou up thy rod, and stretch out thine hand over the sea, and divide 
it: and the children of Israel shall go on dry ground through the midst of the sea.” Rabbi Akiva asks in 
an unknown Midrash: “What type of dry ground?” Coffee grounds. Further research has discovered 
the precise blend that the Children of Israel drank on that momentous occasion: The Red Sea Blend 
(see picture below); archeologists have discovered a mug that they suspect may be original to the 
event (see picture below) – though skeptics doubt its authenticity; and a photographic snapshot has 
been found of the original Coffee To Go shop set up by an enterprising second born son trying to 
make a quick buck off the departing Israelites – it’s right there in Arabic on the shop sign, whose 
translation reads: “Est. 1400 BCE.” Okay, Okay – yes, I guess I am still in Purim mode, but trying to get 
into Pesach mode by following these photos with the serious matter of good coffee (and tea) on 
Pesach. 

   

 COFFEE ON PESACH 

 There are five main kosher for Passover concerns regarding coffee of all kinds – regular, instant, and 
especially decaf and flavored (see all the way at the bottom) – thus, requiring either a KFP (Kosher for 
Passover) symbol or known KFP status. 

 The Orthodox Union (OU) says that any unflavored, regular coffee (not decaf) with their year-round 
symbol, whether sold as beans, grounds, Starbucks Via Instant and all varieties of regular (not decaf), 
unflavored OU certified K-Cups are Kosher for Pesach. 
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 See https://oukosher.org/faqs/which-k-cups-are-acceptable-for-passover/  and 
https://oukosher.org/faqs/is-via-instant-coffee-from-starbucks-acceptable-for-use-on-passover/ 

 OK Laboratories (OK) also lists information about the 560 brands of Coffee that they certify.  See 
http://www.ok.org/consumers/kosher-food-guide/?S=coffee&st=Passover 

 The Rabbi who certifies Nespresso pods says that all unflavored, regular coffee (not decaf) pods are 
KFP. 

 Please Note: Even if coffee is known to be KFP ingredients, coffee may not be purchased over 
Passover from a regular coffee shop, cafeteria, or brewed through an office coffee machine. 

 TEA ON PESACH 

Unflavored loose tea or tea bags (including black, white, and green) are acceptable for Pesach 
without special supervision. Best not to use loose tea if you buy from shelved bin/container tea 
purveyors as there is a risk of chometz contamination from other non-KFP teas sold. Decaffeinated 
and instant teas require special Passover certification unless listed as approved with a regular kosher 
symbol in the Passover guide of that kosher certifier. 

 KASHERING COFFEE MAKERS, TEA KETTLES, AND HOT WATER URNS 

 Now, although, the Children of Israel, to the best of my knowledge, did not have Keurig or Nespresso 
Machines, or even Mr. Coffee Makers – after all, there were no electrical outlets in the desert (vey iz 
mir, there weren’t even factory outlets), there are ways for us to kasher our coffee makers of choice. 

 How to Kasher a Keurig Machine for Pesach: See this article by the OU: 
https://oukosher.org/blog/kosher-professionals/lo-basi-ella-lorer-keurig-coffee-makers/ 

Or in short form: Keurig Coffee Maker: The coffee maker must be cleaned well and not used for 24 
hours. Remove K-cup holder and perform hagalah or iruy on K-cup holder. Run a Kosher for Passover 
K-cup in the machine (this will kasher the top pin). 

 How to Kasher a Nespresso Machine for Pesach: See this article by the MK (Montreal Kosher): 
https://mk.ca/10-simple-steps-koshering-nespresso-machine-passover/ 

 How to Kasher a Mr. Coffee-style Coffee Maker: Metal/Plastic coffeemakers that have brewed only 
unflavored pure coffee. Clean thoroughly. Replace with new or Pesachdik glass carafe and new 
filters. Metal/Plastic coffeemakers that have brewed flavored coffee should be cleaned 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 the exposed metal base. Replace with new plastic filter holder, new filters, and a 
new or Pesachdik glass carafe.  

How to Kasher a Hot Water Urn: Urn only used for heating water: Run hot water through the water 
tap for 10 seconds, while pouring boiling water from a kettle over the water tap. 

https://oukosher.org/faqs/which-k-cups-are-acceptable-for-passover/
https://oukosher.org/faqs/is-via-instant-coffee-from-starbucks-acceptable-for-use-on-passover/
http://www.ok.org/consumers/kosher-food-guide/?S=coffee&st=Passover
https://oukosher.org/blog/kosher-professionals/lo-basi-ella-lorer-keurig-coffee-makers/
https://mk.ca/10-simple-steps-koshering-nespresso-machine-passover/
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Urn also used to warm food (e.g. to warm challah): Not recommended. Must be put away for the 
holiday 

 How to Kasher a Metal Tea Kettle or Electric Tea Kettle: Although it is uncommon for anything but 
water to be put into a tea kettle, nevertheless it must be kashered. Regular tea kettles often sit on 
the stove, and it is common for them to get spritzed with hot food. Electric Kettles are often 
proximate to Chometz. Only Metal tea kettles can be koshered. Ceramic, glass or enamel kettles 
cannot be koshered for Pesach. Clean thoroughly. Let sit 24 hours. Bring a full kettle of water to boil.  

5 coffee concerns on Passover 

1. Instant coffee is frequently spray dried. While most coffee facilities own their own spray 
dryers, some send their products to be spray dried at outside (non-coffee) facilities. These 
outside facilities could be drying many other products including chometz. Without proper 
hashgacha and koshering between runs it would render the products not acceptable for 
Pesach 

2. Another challenge relates specifically to decaffeinated coffee. One of the methods used to 
decaffeinate the coffee relies on the use of ethyl acetate, which can be derived from 
chometz. 

3. Some facilities that pack coffee also pack drinks derived from grains. Though not a year-round 
kashrus concern, this can be a Passover concern if there is no hashgacha to ensure that the 
equipment was properly cleaned for Passover. 

4. In addition, over the years coffee has become quite an expensive product. An unscrupulous 
company may have an incentive to adulterate the coffee with other ingredients, which could 
again be chometz. 

5. Flavored coffees come with a separate set of possible concerns. Flavors can be made up of 
many ingredients, including many which are unacceptable for Passover and may even be non-
kosher. For this reason, flavored coffee requires a hechsher for year-round use and should be 
avoided on Passover unless bearing a special Passover certification 

13.Pet Food List 
https://www.crcweb.org/Passover/5782/Pesach%20Foods%20for%20Your%20Pets.
pdf 

 

 

  

https://www.crcweb.org/Passover/5782/Pesach%20Foods%20for%20Your%20Pets.pdf
https://www.crcweb.org/Passover/5782/Pesach%20Foods%20for%20Your%20Pets.pdf
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CHAG KASHER VeSAMEACH! 

HAPPY PASSOVER! 


