CBT: ALL YOU NEED TO KNOW ABOUT KEEPING KOSHER n"

Monday, Mar. 213" Common Kosher Kitchen Issues

Outline & Source Sheet

Course Content: In these classes, we are going to learn and

1—Achilah-b’kedusha{Consecrated discuss Kashrut from an Orthodox

Consumption} perspective and we will be discussing kashrut
2—Kesher-Concepis-and-Food in terms of CBT’s congregational standards.
3—Whatis-a-kesherkitchen? In developing this course, | have met with
4—Kashering-YourKitchen Rabbi Allouche and asked him about where
5 Common Kosher Kitchen Issues CBT as a community holds. | will take any
6 Cooking for Shabbat guestions regarding community standards to
7 Pesach — Chag Kasher v'sameach Rabbi and bring an answer back to the class.

Common Kosher Kitchen Issues

The Yomo Boys: Ben Yomo & Dairy Ladle Inserted into a
Aino Ben Yomo Meat Pot w/Meat Food
Oven Concerns Dairy Ladle Inserted into a
The Stove Top Meat Pot w/Parve Food
Microwave Issues with Utensils

Issues with Utinsels
Kli Rishon and Kli Sheni

The Yomo Boys: Ben Yomo & Aino Ben Yomo

Shulchan Aruch Yoreh De’ah 103:5

Any pot which is not ben yomo is considered [that] its taste is detrimental and it is does not
make forbidden [food cooked in it]. And it is called "ben yomo" all time that it has not sat
from one moment to another moment that the forbidden thing was cooked in it, and once
“from one moment to another moment that the forbidden thing was cooked in it” has passed
[i.e. it has sat for 24 hours since the forbidden food was cooked in it] it is not called ben
yomo. And if one cooked in it when it was not ben yomo, the cooked food is permissible for
this will be a “giving a detrimental flavor” and this is [only] that [the pot] is rinsed such that
there isn’t any residue on the inside, and if one did not rinse it, it makes things [cooked in it]
forbidden and this is like a piece of forbidden [food] that is not detrimental. And there are
those who allow even [the food that] one cooked in it before rinsing it. NOTE: And if there
are 60 against that which was stuck to its inside, everyone [agrees that this is] permissible
from when the pot is not ben yomo. And this is how one acts.
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Oven Concerns

Meat and dairy in the oven

Rambam Ma'achalot Assurot - Chapter 15:33

even if the forbidden meat was very succulent and the

substance to become forbidden; only the flavor of a
forbidden substance does.

Quoted in the Shulchan Aruch Yoreh De’ah 108:1

permitted meat was lean. For an aroma does not cause a

AW 171N |'N A
N711 w1 DY noiny

One should not roast ritually slaughtered meat with the meat 219N ANNL AR IR
of a nevelah or the meat of a non-kosher species in one oven, 'K 199U NI TR
even though they do not touch each other. If one roasted INIX DNI AT AT 'UAI
them together, [the kosher meat] is permitted. [This applies] SR 191981 NN 70

N27N NINY NIORN
NN N NN
IDIN 12'XI 10IX 11'K
20N 7V VDL NN

The issue of aroma: XN, reicha
The problem of steam: nyT, zei’ah

184 @vs THE KOSHER KITCHEN

Oven Concerns

If used for both

USE OF A MEAT OVEN FOR ...
I \

HOW TO USE A MEAT (OR DAIRY) OVEN FOR DAIRY (MEAT) OR PARVE FOODS

meat and dairy:

Place foil on

DAIRY FOODS PARVE FOODS bottom of oven

| Use racks only for

LIQUIDS DRY FOODS

LIQUIDS meat or dairy

| X | | X

l

UNCOVERED COVERED COVERED

UNCOVERED Place foil on racks

ALWAYS COVER OVEN SHELVES WITH FOIL

WAIT 24 HOURS;

when using other

Always clean any

food residue from
CLEAN OVEN AND

EITHER WAIT 24 oven before

CLEAN AND KASHER h 4
THE OVEN BEFORE OVEN MAY BE USED AS IS, HOURS OR KASHER Cooking other
AND AFTER USE IF CLEAN THE OVEN
food.
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Microwave Ovens (Dairy and Meat Use) (Kosher Kitchen p. 186-7)
To uses one microwave for both should do so in the following manner:

The oven must be clean of any food residue from previous use of the other type. The area of
the vents must be cleaned.

One should not place meat and dairy dishes on the same surface. Separate glass plates should
be placed under meat and dairy dishes.

All foods should be covered, either with a layer of plastic wrap or with a plate over the dish.
Alternatively, one places all foods into one of two large plastic microwave containers: one meat
and one dairy. If necessary, one may puncture the covers with tiny holes to permit excess
steam to escape.

One who needs to use the microwave in a motel room should kasher it as described above,
cover the turntable with a paper or plastic plate and put all foods into two plastic bags with
their openings in opposite directions. The bags should be left open a bit.

Stove Tops - Practical Guidelines (Kosher Kitchen p. 193)
Using one stovetop for both meat and dairy

When cooking meat and dairy on a stovetop, one must be careful that meat and dairy pots do
not touch each other. If the pots do touch and the area of contact is damp, a Rav should be
consulted.

One should never cook meat and dairy in open pots in close proximity to each other.

It is preferable that the pots be covered to avoid splattering. If splattering does occur, a Rav
should be consulted.

The pots should be placed so that steam from one type cannot reach a pot of the other type.
Common practice is to use the same stove grates for both meat and dairy.

Spices — Spices should be poured into the hand and then put into the food to avoid steam being
absorbed by the spices.

Pots, pans, and utensils should not be hung across the top of the stove because of the problem
of zei’ah.

Akiva ben Avraham akiva@meira-akiva.com www.meira-akiva.com
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Issues with Utensils

CHNRY- 13 Nat Bar Nat — Nosain Taam Bar
NAT-BAR-NAT Nosain Taam
PARVE FOOD THAT WAS PLACED PARVE FOOD THAT WAS BOILED A seconday infusion of taste.
WHILE HOT ON A CLEAN MEAT DISH IN A CLEAN MEAT UTENSIL -
= il I The chart shows parve food boiled in

: =
HOT DISH | colbDpisH [
l |

NON-SHARP FOODS | H SHARP FODDS

a clean meat utensil. The same would
apply for a parve food boild in a clean

| INMIALLY | | USE OF USE OF THE | [IF FOOD Was milk utensil. You would have to
| paciNG | | FooD FOODWITH | | MIXED WITH . .
, J DAIRY DAIRY substitute dairy for meat.

MAY NOT BE PLACED ON

MEAT PLATE IF TO BE EATEN
WITH DAIRY

l

|

A MOREH
HORA’AH

SHOULD Bt
CONSULTED

[ hjmq_.éss-vomoumssu ]

BEN-YOMO UTENSIL ]

[ |

I

I

I

INITIAL USE 1\ USE OF THE INITIAL USE USE OF THE ‘ IF FOOD WAS
OF THE MEAT | | FODO WITH OF THE MEAT FOOD WITH | MIXED WITH
UTENSIL \ DAIRY UTENSIL DAIRY | DAIRY
gl
IF ANOTHER UTENSII PROMIBITED EVEN FOOD ’ FOOD
1S AVAILABLE, A MEAT ACCORDING TO WAS | WAS
UTENSIL SHOULD SEFARDK BOILED ‘ FRIED

NOT BE USED

CUSTOM

Y

SEFARDIC CUSTOM

AMOREH
HORAAH

SHOULD BE
CONSULTED

Heat and moisture are usually
required to transfer taste.

[ASHKENAZIC CUSTOM

CHAPTER 6: SECONDARY INFUSIONS OF TASTE — SECTION 11 / 165
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CHART 9

KLI RISHON AND KLI SHENI

TRANSFER OF TASTE THROUGH HEAT ;

REMAINED IN KLI RISHON
FOR A WHILE

DID NOT REMAIN IN

KLI RISHON
|

i

SOME CONTEND
IT MAY BE

ITis

SOME CONTEND

KLI SHENI

SOUD FOOD

LIQUID

INTHE OPINION | [IN THE OPINION
OF MAHARSHAL OF OTHERS
KLIRISHON [VAD SOLEDES BO ] YAD NICHVAS
BO [IN THE
OPINION OF
NO LONGER SOME POSKIM]
YAD SOLEDES BO NON-SHARP SHARP
BUT STILL WARM FOODS FOODS

P

IN THE
OPINION OF

SOME
POSKIM
CAN TRANSMIT
TASTETO A
KLIPAH

CANNOT CAUSE BISHUL. IN THE
OPINION OF MOST RISHONIM
IT CANNOT CAUSE A TASTE
TRANSFER. SOME CONTEND
THAT IT CAUSES ABSORBTION
INTO A KLIPAH OR PERHAPS
EVEN TO THE ENTIRE FOOD.

KLl
SHON

SOME POSKIM
CONTEND THAT IT
TRANSMITS TASTE

| Uy FROM KU RisHON |

INTERRLPTED FLOW

INTERRUPTED FLOW

¢ CAUSE TASTE
ER OR, IN THE
INION OF SOME

ACTUAL BISHUL
TO A KLIPAH

CANNOT CAUSE BISHLL
SOME CONTEND THAT IT

CAUSES TASTE TRANSFER
TO A KLIPAH,
OTHERS DISAGREL

CANNOT CAUSE BISHUL OR
TASTE TRANSFER. IN THE
OPINION OF SOME POSKIM,
IF IT IS YAD SOLEDES BO,
IT IS THE EQUIVALENT OF
A KLl SHENI,

Kli Rishon and Kli Sheni:

Kli Rishon = First vessel, on the fire, or hot off
the fire.

Kli Sheni = Second vessel, cannot be on the fire.

Kli Shelishi = Third vessel. Normally, liquids from
a kli shelishi cannot cook.

Yad Soldes bo = Hot enough for you to
withdraw your hand. Varying opinions of 110 to
160 degrees.

Yad Nachvas bo = water in a kli sheni that is hot
enough to scald. Usually makes the kli sheni
assume the status of a kli rishon.

K’dai Klipa — A peal’s worth. The tiniest
removable surface.

CHAPTER 5: INFUSION OF TASTE — SECTION 11 / 117

Akiva ben Avraham
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Dairy Ladle Inserted into a Meat
CHART 20 Pot that contains meat food.
A DAIRY LADLE INSERTED INTO A MEAT POT .

THAT CONTAINS MEAT FOOD Rules apply in reverse for a meat ladle
inserted into a dairy pot with dairy
food.

NON-BEN-YOMO LADLE | BEN-YOMO LADLE j
il b v
MEAﬂ POT | | LADLE RATIO OF FOOD TO
— ! ' PART OF LADLE INSERTED
| 1S NOT TREIF, BUT, .. J — LSSl
/ YO ONE SIXTY TO ONE
SEFARDIC [ l [
CUSTOM Foop | [por| [waoie| [roop | | por |
MAY NOT > ' q I =
BE USED ‘
FOR MEAT
OR DAIRY; MUST BE MUST BE
MAY BE KASHERED KASHERED
USED FOR
PARVE
IF INSERTED WITHIN
24 HOURS INTO HOT
IF USED WITHIN 24 HOURS | FOOD, IT MUST B
WITH HOT. .. | DISCARDID
[ Mcﬁ_] rDAlRY
h THE DAIRY AND LADLE
BECOME BASAR B'CHALAY
LADLE IS KASHERED;
FOOD IS DISCARDED
290 / THE LAWS OF KASHRUS
Akiva ben Avraham akiva@meira-akiva.com www.meira-akiva.com
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CHART 21

A DAIRY LADLE INSERTED INTO A MEAT POT

THAT CONTAINS PARVE FOOD

‘ BOTH UTENSII.S WERE ——] FNE UTENSIL WAS NOT BEN-YOMO
[EVE

BEN- YOMO

N IF UNUSED FOR ONLY A FULL NIGHT]

(.Asnmuz;c smgp,c [ RATIO OF FOOD TO
CUSTOM CUSTOM JART OF LADLE INSERTED

{TQAYIO OF FOOD TO PART

Fooo| GIOT] J"“’“] sn!mf ] Lts.sjr THAN ]

we! TO ONE SIXTY TO ONE

i

IHE |THE Nk |
THE FOOD MAY BE EATEN WITH EN-YOMO | | BEN-YOMO |
THE BEN-YOMO TYPE. A MOREH UTE"S“ UTENSIL

HORA’AH SHOULD BE CON-
SULTED WHETHER IT CAN BE
EATEN WITH THE OTHER TYPI

PERMITTED

[ TO BE EAIEN
OF LADLE INSERTED | wirH

KASHERED ACCORDING TO

ASHKENAZIC CUSTOM

|

TO ONE

ﬁmﬁﬁm

MUST BE
KASHERED

R i

SIXTY LESS THAN

| SIXTY TO ONE I PAR\—J [ BEN cho NON BEN-
| YOMO TYPE

o

ASHKENAZIC | | seraroiC]
cUsTOM | | cusTom

MUST BE
KASHERED

IN CASE OF DIFFICULTY IS PER
MITTED. ASHKENAZIC CUSTOM

IS TO AVOID EATING EVEN
WITH BEN-YOMO TYPE

CHAPTER 11: COMMON BASAR B'CHALAV PROBLEMS — SECTION G/ 297

Akiva ben Avraham

akiva@meira-akiva.com

Dairy Ladle Inserted into a Meat
Pot that contains parve food.

Rules apply in reverse for a meat ladle
inserted into a dairy pot that contains
parve food.
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CHART 19

LIQUID POURED FROM A HOT UTENSIL

HOT WATER POURED ONTO A ONTO A ONTO MEAT AND
FROM A MEAT DISH DAIRY DISH DAIRY DISHES
BEN-YOMO MUST BE MUST BE MUST BE
NON-KOSHER POT KASHERED KASHERED KASHERED
BEN-YOMO o PREFERABLY MUST BE
CLEAN MEAT POT KASHERED KASHERED
BEN-YOMO PREFERABLY - MUST BE
CLEAN DAIRY POT KASHERED KASHERED
SOILED oK MUST BE MUST BE
MEAT POT KASHERED KASHERED
SOILED MUST BE oK MUST BE
DAIRY POT KASHERED KASHERED
PARVE POT oK oK MUST BE
KASHERED

CHAPTER 11: COMMON BASAR B'CHALAV PROBLEMS — SECTION F/ 281

CHART 18

A MEAT LID PLACED OVER A DAIRY POT

A HOT LID PLACED
OVER A COOL POT

A COOL LD PLACED
OVER A BOILING POT

A HOT LID PLACED
OVER A HOT POT

o) o7 o] o]

ﬁo_' I—P_<]>T| IﬁN-YOLO uol [NONHN—IY;MOU
|

SOuD :LIQUID:

DAIRY | | POT

AASMERED

Akiva ben Avraham

akiva@meira-akiva.com

Liquid poured from a hot utensil
Chart is self-explanatory

Where the chart says preferably
kashered you should check with the
Rabbi. In most cases the dish will have to
be kashered.

Meat lid placed on a dairy pot

Rules apply in reverse for a dairy lit
placed on a meat pot.

Hot Pots that touch one another.
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FOODS CUT WITH A COLD MEAT KNIFE

CHART 22

A COLD MEAT KNIFE* USED TO CUT ...

| L | |
coLp coLD coLp HOT WARM
CHEESE FIRM HARD DAIRY DAIRY
SPREAD CHEESE CHEESE

I

[

|

IF THE KNIFE WAS CERTAINLY CLEAN

THE FOOD IS PERMITTED,
OTHERWISE:

IF THE KNIFE WAS CERTAINLY CLEAN AND
NOT BEN-YOMO, THE FOOD IS PERMITTED,
OTHERWISE:

v

v

v

v

'

SURFACES | | PREFERABLY, | | A KUPAH A MOREH A KLIPAH
SHOULD A KLIPAH SHOULD HORA'AH SHOULD
BE OF THE BE SHOULD BE BE

RINSED CHEESE REMOVED CONSULTED | | REMOVED
IN COOL | | SHOULD BE
WATER REMOVED
-
SHOULD BE | | SHOULD BE | | REQUIRES REQUIRES REQUIRES
SCRUBBED | | SCRUBBED IN | | NETZAM HAGALAH NEITZAH
INCOOL | | COOL WATER
WATER IMMEDIATELY. >
OTHERWISE,
IT REQUIRES
NEITZAH

A COLD MEAT KNIFE USED TO CUT FOODS TO BE EATEN WITH DAIRY

ROOT JUICY BREAD | HOT PARVE SHARP
VEGETABLES | | VEGETABLES oe 3 FOODS FOODS

¥ v v Y
Q SURFACES SURFACES SHOULD NOT BE SHOULD NOT 8E
Q MUST BE MUST BE EATEN WITH DAIRY | | EATEN WITH DAIRY
- RINSED WELL SCRAPED UNLESS KNIFE WAS | | EVEN IF KNIFE WAS
= IN COOL WITH CLEAN AND CLEAN AND
= WATER A KNIFE NOT BEN-YOMO NOT BEN-YOMO

* A meat knife is assumed to retain food residue on its surface even if unused for the previous

24 hours.

** One should not use a meat knife to cut bread for a dairy meal unless ne‘itzah is done
beforehand. Common custom is to not rely even on ne‘izah to cut bread for a dairy meal with

a meat knife.

CHAPTER 12: THE KASHRUS OF A KNIFE — SECTION Il / 335

Akiva ben Avraham

akiva@meira-akiva.com

Foods cut with a cold meat knife

The rules apply in reverse for foods cut
with a cold dairy knife when cutting
meat.

Ne’itzah Barkaka is the process of
stabbing the knife into the ground ten
times, each time in a different spot. For
Ne’itzah to work the knife must be
smooth with no pits or serrations.
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Do you have questions:

If you ever have a question about kashering, a Hechure, the status of a utensil or food because of a
mistake or just a general question, contact the Rabbi. Also, remember, when the Rabbi gives you a
decision regarding a situation, assume it is specific for your particular situation unless you know his
answer applies to the situation in general.

Hechures

http://kosherquest.org/kosher-symbols/

http://www.cor.ca/

Y*l:\‘! nmwa3

%’fn‘ -F ﬂx

@ @ @ @ Bu;sn K a’\\ :
I]KH ‘ E 3) <
20 \5’ ‘
K
H
t NOTE: THIS IS NOT A COMPLETE LIST.
nmzv For more information please contact our office:

" questions@cor.ca / 416 635-9550 / www.cor.ca
WWW COI' ca | questlons@cor ca

Onli | Kosher Information: http://www.star-k.org/resources

ne Hechsure Checking: http://kosherquest.org/kosher-symbols/

Res

ouc | Kosher Basics: http://www.chabad.org/library/article cdo/aid/134483/jewish/Kosher-Basics.htm

es Kosher Categories: http://www.chabad.org/library/article_cdo/aid/82658/jewish/Meat-Dairy-and-
Pareve.htm
The Kosher Kitchen: http://www.chabad.org/library/article_cdo/aid/134484/jewish/The-Kosher-
Kitchen.htm
Kosher Kitchen Book Sample PDF:
https://www.google.com/url?sa=t&rct=j&g=&esrc=s&source=web&cd=3&cad=rja&uact=8&ved=0ahUKE
wi33LVLINLSAhUk{jIQKHZr8DPAQFggnMAI&url=https%3A%2F%2Fartscroll.files.wordpress.com%2F2015%
2F01%2Fweekly-download-the-kosher-
kitchen.pdf&usg=AFQjCNGx5WeS9 VK8gnNimms7EeA4ijoVQ&sig2=M ptyyTpCkESo6K886IVZA

Refe | The Laws of Kashrus: A comprehensive exposition of their underlying concepts and applications: Author:

renc | Rabbi Binyomin Forst

e The Pentateuch, Translation and Commentary; nniv Esodus, X1j?'| Leviticus 1, and D'2T Deuteronomy

Mat | Author: Rabbi Samson Raphael Hirsch

erial | How To Run A Traditional Jewish Household: Author: Rebbetzin Blu Greenberg

s:
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