
 

 

Glen Rock Jewish Center Kitchen/Kashrut Policy 
 

Food Brought Into the Kitchen 

 

No personal food/items can be brought into the kitchen, heated in the microwave or 

cleaned in the sinks.  

 

All food, including cheeses, must be strictly kosher and marked with an approved 

kosher certification symbol or purchased from an approved kosher caterer. Some 

examples of approved certifications symbols are on the reverse side. 
 

Note: A “K” symbol (or “KD”) is NOT an acceptable certification, except if it is on a 

Kellogg’s cereal box.  

Anything labeled with a “DE,” or “D” is considered to be dairy.  
 

If you are unsure whether something is kosher, please ask Rabbi Schlosberg or one of 

our co-chairs before using it in our kitchen.   

 

Color- Coded System  

 

Everything in the kitchen is clearly labeled using the following color-coded system. 

BLUE  =  DAIRY 

RED  =  MEAT 

The only exceptions are glass pitchers, glass bowls, glass serving platters and coffee 

pots/urns, which are considered pareve and can be used at either a dairy function or at 

a meat function (see below).  

 

Coffee urns/pots are designated with yellow tape. They can only be washed with a 

pareve sponge, in either the meat or dairy sink. When washing the coffee urns/pots, 

do not place them directly into the sink.  

 

Glass Pitchers & Glass Serving Platters/Bowls do not have any tape. At a dairy 

meal, use the dairy sink to wash these items; at a meat meal, use the meat sink.     

 

Glass Pyrex Dishes Used for Cooking in Oven  

 

Unlike other glass, Pyrex that is used in the oven (e.g., casserole dishes) should only be 

used for either dairy or meat. These dishes are labeled on the bottom with a dairy or a 

meat sticker. 

 

Grills 

 

Outdoor grills must be kashered.  Please contact Rabbi Schlosberg with enough lead 

time to arrange for a mutually convenient time to do this.   



 

Serving Food on Shabbat/Holidays 

 

Please consult with Rabbi Schlosberg before placing a catering order or preparing food 

for use on Shabbat or holidays when any of the food requires re-heating.  

 

Set-up/Clean-up 

 

✓ Cover counter tops with white paper before use and wipe down after use.  

✓ Wash and dry all kitchenware before storing. Dairy items should only be washed 

in the dairy sink; meat items should only be washed in the meat sink. 

When it is not Shabbat or a holiday 

 Dairy items should be rinsed in the dairy sink, transported to the   

 dishwasher on a clean cart, washed in the dishwasher, towel dried   

 and put away. Cart should be wiped dry. 

✓ Wipe down microwave and stove top after use.  

✓ Place dirty towels and oven mitts/pot holders & aprons in basket marked “dirty 

towels”. 

 

Help! I messed up! And/or Questionable Items 

 

If you are concerned that you may have made an error, kindly label the utensil or dish 

with your name and contact info and put it in the designated bin labeled “questionable 

items” located under the wooden table. We promise to be completely understanding!  

 

Questions 

  

If you have any questions, please contact one of our Kitchen Committee Co-chairs:  

Mady Koransky – koranskymady@gmail.com or 201-447-0499.  

Susan Peskoe – shpeskoe@optonline.net or 201-652-4896.  

If you are buying a new utensil or dish for the kitchen, please contact Mady or 

Susan. For Hebrew School functions, contact Rachel Blumenstyk and for Nursery 

School functions, contact Hilarie Kay. All new utensils must be labeled with the 

appropriate colored tape before storing or else they may be thrown away.  

 

Kosher Symbols 
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