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Beth Meyer Synagogue 

Kashrut and Allergy Policy 
 

Preamble 

From its beginnings, Conservative Judaism has affirmed the value of Kashrut. The word (literally 

“fitness”) refers to Jewish dietary laws rooted in Torah and tradition, commonly associated with being 

kosher. Its meaning and kavanah (intention) subsist as a reminder, a keeper, of our Jewish identity, our 

home as a people, and our faith. 

The Preamble to the Constitution of the United Synagogue of America (1913) states that the 

organization’s purpose is: “the advancement of the cause of Judaism in America and the maintenance of 

Jewish tradition in its historical continuity, to assert and establish loyalty to the Torah and its historical 

exposition, and to further the observance of the Sabbath and the dietary laws.” 

The “Standards for Synagogue Practice” of the United Synagogue affirm, “Recognizing kashrut as 

another basic tenet of Judaism, congregations shall take all steps necessary to ensure proper observance of 

kashrut at all functions on the premises of the synagogue and at functions away from the synagogue 

which are held under their auspices.” 

Why is Kashrut so essential? 

· Kashrut is first and foremost a mitzvah, a way of showing our love and reverence for God and our 

inherited Jewish tradition. 

· Kashrut is a discipline of holiness. Wherever the dietary laws appear in the Torah, it is in the context of 

k’dushah (holiness). Kashrut, along with the blessings and rituals of meals, raises the act of eating from 

merely satisfying an appetite to a consecrated act. It pushes us towards gratitude. 

· Kashrut is a statement of Jewish identity. It links us to the worldwide community of observant Jews, and 

to past generations of Jews. It reminds us, every time we eat, of our Jewish commitments. 

· Kashrut, through its rules of humane slaughter, and through limiting the kinds of creatures we can eat, is 

a way of enacting reverence for life and understanding that consumption of the flesh of living creatures is 

a Divine compromise with human nature. 

This Beth Meyer Kashrut policy strives to strike a reasonable balance, for example, with more flexibility 

outside but strict kosher standards in our kitchens, with an awareness that kosher food services in our area 

can be limited, and with a heartful effort to make people of all observance levels feel welcome and 

comfortable. The following pages, though detailed and at times perhaps technical, are in essence our 

recipe, our practice of Kashrut to help make the foods we enjoy here a conscious and spiritually 

delicious expression of our shared Jewish life. And let us say, let’s eat. 
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Guiding Principles   

1. Rabbi Eric Solomon is the mara d’atra (authority on Jewish law), authorized by our 

constitution and  the guidelines of the Conservative Movement to determine what foods are 

kosher for our  community. Our Rabbi shall be guided by centuries of Jewish law and the 

guidelines and rulings  of the Rabbinic Assembly.  

2. As a Conservative synagogue, we acknowledge that our guidelines may be more stringent 

or  less stringent than the rules followed by Jewish people inside and outside of our 

community. 3. Except at Pesah (Passover), the members of our community who are not 

Jewish are not  bound by the laws of kashrut. Where possible, restrictions placed on their 

food consumption  

should be considerate of their traditions, while ensuring our kitchens and tableware 

remain  suitably kosher.  

4. Children under 13 are not yet b-mitzvah (children of the commandments) and are not 

always  obligated to kashrut in the same way as are Jewish adults.  
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General Guidelines: Communal Meals and Foods Prepared On-Site 
 

Unless an exception is noted in a specific section of this Policy, the following rules in this 

section apply to ALL foods which are: 

  

A. Cooked or prepared in any kitchen on the Beth Meyer campus (even if for personal 

consumption); or 

B.  Served using dishes, pans, or tableware designated as kosher or stored in a Beth 

Meyer kitchen; or 

C.  Prepared and served anywhere on campus by Beth Meyer staff, committees, 

affiliates, and schools; or 

D.  Prepared and served at events traditionally open to members of the community (even 

if tickets are sold or invitations are sent), including Shabbat meals, funeral 

receptions; and meals following celebrations such as weddings or in honor of a b-

mitzvah. 

  

During Pesah, these rules are superseded by any specific Pesah rule in this Policy or as 

determined by our Rabbi as questions arise. 

  

Permitted and Prohibited Foods 

  

1.  All processed foods must have a hekhsher (a printed symbol of a rabbinic authority stating 

that the food is kosher). Generally speaking, all hekhsherim are considered acceptable except the 

“plain K” which requires our Rabbi’s approval. For a (non-exhaustive) list of acceptable 

hekhsherim and their symbols, see Appendix A. Although not acceptable by all kosher 

authorities, Triangle K hekhshered products may be served when alternatives do not exist. 

  

2.  All domestic cheeses are considered kosher and do not require a hekhsher. Conversely, 

imported cheese does require a hekhsher. Dairy products are not required to be marked “cholov 

Yisroel'' (a standard of supervision not required by the Conservative Movement). 

  

3.  All domestic wines are considered kosher and do not require a hekhsher. Imported wine 

does require a hekhsher. Regardless of how the wine is handled or served, wine is not required to 

be mevushal (“cooked” or “boiled”). When possible, wines served at synagogue-sponsored meals 

should be from Israel. 

  

4.  Beer and distilled spirits are generally accepted without a hekhsher. Exceptions include 

beers flavored with potentially non-kosher ingredients; tequila or mezcal containing a worm; or 

imported products made from or containing grapes such as sherry, brandy, or cognac or which 

are aged in wine casks. When in doubt, using clearly acceptable alternatives is preferred. 

  

5.  Fruits, vegetables, and other natural items do not require a hekhsher. However, if at some 

point in their processing, vegetables are either cut or peeled (e.g., carrots), those vegetables do 

require a hekhsher. Canned and frozen fruits and vegetables, that are packaged either in their 

own juice or water, do not require a hekhsher. 
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6.  Products and ingredients with a hekhsher should be brought in unopened containers and 

packages. 

  

7.  All fish that have fins and scales are considered kosher. All shellfish (e.g., crab, lobster, 

shrimp, etc.) are not kosher. For a (non-exhaustive) list of kosher fish, see Appendix B. 

  

8.  Bagels, challah, and bread which do not contain meat or dairy ingredients may be brought in 

from New York Bagel & Deli on Falls of Neuse Road. Donuts may be brought in from Krispy 

Kreme on Peace St. or Retail Dr. All other bread, cakes, and baked goods must have a hekhsher, 

but bread is not required to be marked “pas Yisroel” (a standard of supervision not required by 

the Conservative Movement).  

  

9.  All meat served must be certified kosher. Glatt kosher (a standard where an animal’s lungs 

are inspected and determined to be “smooth” and free of blemish) is not required. 

 

10.   Meat and dairy cannot be served during the same meal. 

  

11.  All food must conform to the allergy and inclusion section of this Policy. 

 

12.   At events where meat or poultry is served, vegetarian/pareve options must be provided.  

 

13.  Outdoor grills and utensils designated for meat and poultry should be labeled and maintained 

apart from dairy and pareve equipment and utensils. Vegetarian/pareve foods prepared at events 

where meat is served must be cooked on grills or in cookware which will preserve the kosher 

pareve status of the food. 

  

Where and How Food is Prepared 

  

1.  Except where permitted elsewhere in this Policy, all food must be cooked and prepared in a 

Beth Meyer Synagogue kitchen using cookware and utensils provided by the Synagogue or 

which are compostable or disposable. Caterers are not exempt from this provision unless food is 

prepared in a kitchen certified kosher by our Rabbi. (A list of caterers approved to prepare and 

serve food in Beth Meyer kitchens is attached as Appendix C.) 

 

2.  The kosher status of the kitchens, including the strict separation of meat and dairy dishes, 

cookware, and utensils, must be preserved. Use and training guidelines of this Policy may be 

designed and amended as needed to ensure this.  

 

3.  Our Rabbi may approve the preparation of food in off-site commercial (e.g., the kitchen of a 

restaurant, catering company, or another synagogue) or congregational home kitchens by 

maintaining a list for ongoing approval -- or on a case-by-case basis for a specific event. Such 

approvals may be restricted as the Rabbi deems appropriate. Home kitchen preparation shall be 

strictly limited to dairy and pareve (neither dairy nor meat) foods prepared in kitchens where 

meat is not cooked or served (and where pet foods containing meat are served only in separate 

dishes). 
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4.  Food permitted to be brought into the building under the Specific Guidelines section of this 

Policy may not be brought into a kitchen or heated in kitchen equipment, including microwave 

ovens. Congregants, staff, and caterers may not bring food into or consume food in the kitchens 

(such as when on a break) which would not be suitable to be served to the congregation under 

this Policy (see exceptions for Preschool below). Cookware, dishes, and utensils may not be 

taken from the kitchen for use with food brought in under the Specific Guidelines. 

 

 

Shabbat and Holidays 

  

1.  Food and ingredients should not be purchased on Shabbat or holidays. 

  

2.  Food and ingredients should be delivered to the synagogue before Shabbat or holidays. 

  

3.  Cooking is not permitted on Shabbat by anyone (including non-Jewish staff or caterers) but 

cooked foods may be rewarmed. Cooking is permitted on select holidays that do not fall on 

Shabbat. 

  

4.  Ovens and stove burners may be turned on and off on Shabbat and holidays only by caterers 

and staff hired for a public or private event who are not Jewish. Congregants and visitors who are 

not Jewish may not be asked to perform these actions. Ovens and stove burners may be turned 

off by Jews if leaving them on may create a safety hazard. Once off, they may not be turned back 

on. 

  

5.  Coffee may be served on Shabbat if it is prepared using time-set urns or brewed before 

Shabbat and reheated or prepared by hired staff who are not Jewish. Coffee may be brewed 

without restrictions on holidays that do not fall on Shabbat. 

  

Setting up for Motzei Shabbat (Saturday evening events) 

  

Ideally, the preparation required for Saturday evening events should take place after the 

scheduled time for havdalah (the end of Shabbat). However, in those circumstances when 

preparation must be done earlier than havdalah, the following policies apply: 

  

1.  Cooking is forbidden on Shabbat for any event taking place after Shabbat. 

  

2.  Deliveries should be scheduled to arrive before Shabbat. Exceptions will be made for floral 

centerpieces and musicians’ equipment/DJs. 

  

3.  Preparation can only take place at least one hour after the congregation has exited the 

building following Shabbat services and kiddush lunch. On most Shabbatot the earliest time for 

preparation is 3:00 pm.  

  

4.  All preparations taking place on Shabbat afternoon must be done in as quiet and unobtrusive 

manner as possible. For example, there should be no recorded or loud music. 
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5.  Permitted preparations include the setting up of food platters, tables, balloon displays, and 

flowers.  

  

  

Specific Guidelines: Special Circumstances 
  

Food for On-Site Community Consumption (Including Food Trucks): 

  

With the approval of our Rabbi, a community event serving food may permit the bringing in of 

outside prepared foods. An example of such an event might be an interfaith worship service or a 

siyum (celebration) at the end of a school year, a reception, a birthday party, or a holiday event 

like the PurimPalooza. The following guidelines shall apply: 

  

1.  All prepared food without a hekhsher must be brought into the building in a bag or container 

that is compostable, disposable or that will be taken from the building after use. 

  

2.  Synagogue refrigerators, ovens, microwave ovens, etc. may not be used. 

  

3.  Cold and room temperature foods (such as cakes, cookies, salads, or bread) may be 

presented in a bowl or on a platter that is brought in, but that bowl or platter must be taken home 

at the end of the event.   

 

4. Food that is warm or hot may be served from a food truck (only), in individual servings 

and must be eaten outdoors on a table covered with a tablecloth or other covering that is 

removed after use. Warm or hot foods shared at community events (indoors or outdoors) must 

be prepared according to the General Guidelines. 

  

5.  Utensils and plates used to serve and eat prepared food brought in must be compostable or 

disposable. 

 

6.  Such events must provide a separate table or serving line with kosher food, either naturally 

kosher (such as fruits), packaged food with a hekhsher, and/or foods prepared on-site according 

to the General Guidelines above. Such tables and serving lines should be clearly marked or 

identified so participants who choose to can easily serve themselves a kosher meal or snack. 

  

7.  Beverages served must meet the General Guidelines. 

  

8.  All food must be dairy or pareve. No meat or poultry is permitted. 

  

9.  All food must conform to the Allergy and Inclusion section of this Policy. 
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Food Purchased Off-Site during Synagogue-Sponsored Events (e.g., Restaurants) 

  

Ideally, all synagogue-sponsored events should include the serving of kosher food. However, in 

cases when that is either impossible or impractical, the food, if provided by the synagogue 

affiliate, must be pareve or dairy. Meat and poultry are forbidden. 

  

1.  When the program includes eating at a non-kosher restaurant, youth are required to order 

pareve and/or dairy items. Staff is expected to enforce this rule. See the BMS Youth Activities 

Handbook for more detailed information.  

  

2.  In the case of adult events (e.g., Men’s Club, Sisterhood), there are two situations to 

address: 

  

A.  If the meal is being paid for by the synagogue affiliate (e.g., the Sisterhood collects 

money to then purchase a pre-ordered lunch for all Sisterhood participants) then the meal 

must only contain pareve and dairy items. Meat and poultry are forbidden. 

  

B.  If the synagogue affiliate has scheduled an event at a restaurant, but each person will 

be purchasing their own food, then dairy and pareve items must be, at the very least, 

available for purchase. Individuals should also refrain from purchasing certain foods 

including but not limited to items with ham/bacon, shellfish, etc.  

 

 

Food for On-Site Personal Consumption 

  

Ideally, all food that enters the synagogue should be kosher -- either prepared in a kosher manner 

or marked with a hekhsher. However, because there are few options in Raleigh to purchase 

prepared kosher food and many members of the community have no off-site access to a kosher 

kitchen, the following guidelines apply to prepared foods brought in for personal consumption 

by preschool and religious school students, staff and congregants while on campus at work, 

school, or at a “brown bag” program such as a lunch-and-learn or meeting: 

  

1.  All prepared food (which is not in a sealed package with a hekhsher) must be brought into 

the building in a bag or container that is compostable, disposable or that will be taken from the 

building after use. 

  

2.  Separate refrigerators and microwave ovens may be used for food brought in for personal 

use, away from the Beit Am kitchen and main kitchen. Such appliances should be clearly marked 

as not kosher. Any food put into a shared refrigerator must be marked with the owner’s name. 

 

3. Prepared food without a hekhsher brought into the synagogue which is warm or hot 

(whether heated in advance or on campus) should be eaten on a table covered with a tablecloth or 

other table covering that is removed after use. This rule does not apply to staff offices. 

  

4.  Utensils and dishes used to eat prepared food brought in should be compostable, disposable, 

or remain strictly segregated from kosher utensils or dishes -- in a staff member's office, locker, 
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cubby, or similar location identified by a supervisor or teacher. Such dishes and utensils may not 

be brought into the main building kitchen or Beit Am kitchen for storage or washing. Because the 

Preschool kitchen doubles as the teachers' break room, designated areas for kosher preparation 

and staff use may be designated by the Preschool Director within the same room. 

  

5.  Foods brought from home may be supplemented with food served from the synagogue 

kitchens, but when this occurs, food from the kitchen should not be served using the synagogue’s 

kosher dishes or utensils. 

  

6.  Meat and poultry may not be brought into the building for personal consumption. Meat 

substitutes should be hekshered. 

  

7.  Prepared food brought in for personal consumption may not be shared. Note this does not 

apply to foods that are fully compliant with the General Guidelines such as fruits or packaged 

and sealed packages with a hekhsher. 

  

8.  Food brought in for personal consumption by a student under b-mitzvah age which violates 

this Policy should not be taken away from that child unless that food creates an allergy safety 

concern for someone else, but parents should be notified of the violation. A child must be 

provided an alternative whenever food is taken away. 

  

9.  All food must conform to the Allergy and Inclusion section of this Policy. 

   

 

Pesah Guidelines 
  

As the synagogue prepares for the celebration of Pesah (Passover), areas of the buildings will be 

cleaned of hametz (leavened food) or sealed under the supervision of our Rabbi. All members of 

the community and visitors are expected to respect these areas by not bringing food into them 

until after the holiday. 

 

While those who are not Jewish are exempt from kashrut generally at other times of the year, the 

stricter laws of Pesah apply not only to Jews but non-Jews sharing our community. (Note, 

however, that the interior of vehicles of staff on campus are not considered to be synagogue 

premises and are not subject to this Policy.) 

  

These requirements are in effect from bittul (nullification of hametz on the morning before 

Pesah) until one hour after nightfall on the 8th day: 

  

1.  In general, all food brought onto campus during Pesah must conform to the Pesah kashrut 

guidelines published annually by Beth Meyer Synagogue -- unless an explicit exception is 

granted by our Rabbi. Note that items that do not typically require a hekhsher at other times of 

the year, do require one at Pesah, including cheeses, wines, and other alcoholic beverages. 

  

2.  Approvals for the use of off-site kitchens to prepare food are suspended unless specific 

approval for Pesah is granted by our Rabbi.  
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3.  Specific guidelines for food brought to campus for personal consumption and for food to be 

served off-site at synagogue events are suspended for all adults, including staff. Only Beth 

Meyer official events are permitted to have food brought in, prepared, and served during Pesah. 

Guidelines for preschool students will be provided annually to parents if the school will be open 

during parts of the holiday (and are subject to change from year to year). 

  

4.  If staff are unable to leave campus for lunch hour during the holiday, meals will be provided 

for staff on days they work. 

 

 

Preschool Guidelines 
  

The General, Specific, and Pesah Guidelines and the Allergy and Inclusion Policy apply fully to 

the Preschool, subject to the following: 

 

1. The Preschool and its kitchen are “dairy only.”  No meat or poultry – even if kosher – may 

be brought into the Preschool by students or staff.  

2. Allergy restrictions beyond those of the Allergy and Inclusion Policy may be imposed by 

the Preschool Director based on the needs of the students and staff.  (As of the date of the 

adoption of this policy, the Preschool and events sponsored by the Preschool are peanut-free). 

3. Food brought to be shared among staff can be kosher or kosher-style (foods that could be 

kosher but aren’t certified kosher), but must be appropriately labeled as such.  

4. Because the kitchen of the Preschool also serves as the staff break room, areas maintained as 

kosher should be clearly labeled and food that does not meet the General Guidelines kept clear of 

kosher surfaces, cookware, and utensils. 

 

 

Allergy and Inclusion Guidelines 
 

1. Food items containing any of the top allergens must be clearly labeled (e.g., a visible 

sign) These items should be placed on a separate table away from food not containing 

these allergens. 

 

2. When possible, an ingredient list (both for prepared and packaged foods) should be 

readily accessible during an event for congregants/members to review. 

 

3. Separate serving and eating utensils must be provided. 

 

4. Hand wipes are to be available within reach of those consuming food on campus. 

 

5. Allergen-free alternatives and approved packaged foods/sealed snacks will be provided at 

all events involving prepared or packaged food. 
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6. Congregants may submit an allergy list before an event where food will be served to the 

Kitchen Manager. If a caterer is involved, the Kitchen Manager will share the list with 

them. 

 

7. Under the Americans with Disabilities Act, the Synagogue must and will offer reasonable 

accommodation for staff with severe food allergies/sensitivities. Employers are 

prohibited from asking employees disability-related questions, therefore the obligation 

falls on the employee to seek these accommodations.  

 

 

8. The Kitchen Manager will be thoroughly trained on all Allergy and Inclusion policies. 

 

9. Anyone who utilizes the main and/or Beit Am kitchen must sign off that they have read 

and understand these policies. 

 

10. All Allergy and Inclusion updates will be promptly disseminated to appropriate 

personnel.  

 

11. Special seating can be requested to ensure a safe distance from an allergen.  
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Appendix A: Approved Hekhsherim (this list is not all-inclusive) 
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Appendix B: Kosher Fish 
 
The most common Kosher fish include cod, flounder, haddock, halibut, herring, mackerel, 
pickerel, pike, salmon, trout, and whitefish. Swordfish and sturgeon are also accepted by 
the Conservative Movement.  
Please visit https://www.kashrut.com/articles/fish/ for additional information on kosher fish. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

https://www.kashrut.com/articles/fish/
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Appendix C: Approved Caterers 
Please note this list is subject to change at any time and will be updated accordingly. 

 
Kaplan Catering  
Bruce Kaplan, Chef/Owner  
9240 Forum Drive, Suite 111  
Raleigh, NC 27615  
919-846-9808  
kaplancatering@cs.com  
 
Catering Works  
Jill Santa-Lucia  
2319 Laurelbrook Street  
Raleigh, NC 27604  
919-301-0971  
jill@cateringworks.com  
 
Catering by Brenda  
919-757-2880  
brendaopet@yahoo.com  
 
Mookie's New York Deli  
Ron Didner, Chef/Owner  
1010 Tryon Village Drive  
Cary, NC 27518  
919-900-7770  
info@mookiesnydeli.com 
 
Mitchell•Casteel  
David Casteel, CEO, and Owner  
(919) 847-0135 david@mitchellcasteel.com  

 
 
 

Beth Meyer Synagogue’s Catering & Kitchen Coordinator 
Christine Baker  
christineb@bethmeyer.org 

 
 
 
 
 
 

mailto:info@mookiesnydeli.com
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Glossary 
 

 B-mitzvah:  the milestone and joyous occasion when Jewish children reach age 13, marking their 

passage to all the rights and obligations of being a Jewish adult. Traditionally the b-mitzvah (the 

term also refers to the person) is called to read Torah and lead parts of the Shabbat service. (“B-

mitzvah” is the modern, gender neutral usage for the terms bar mitzvah for a boy and bat mitzvah 

for a girl, literally “boy or girl of the commandments.”) 

Beit Am: (literally “house of the people”) refers to the multi-purpose room in the Satisky 

Education building on the Beth Meyer campus, to the right of the main building (when viewed 

from the driveway at the main entrance). Beth Meyer has kosher kitchens in both the Beit Am 

and main sanctuary building, which is the building on the left. 

BMS: is “Beth Meyer Synagogue,” our shul, our home. 

Cholov Yisroel: a standard of supervision for kosher milk/dairy not required by the Conservative 

Movement. A Cholov Yisroel designation on a product signifies rabbinic or Jewish supervision, 

such as over the milking of a cow. 

Conservative Movement: the association of Conservative Judaism, one of the three largest 

religious denominations in American Judaism. Often described as a middle ground between 

Reform and Orthodox, the Conservative Movement maintains traditional Jewish laws and liturgy 

but with some modern interpretations, such as (at Beth Meyer) gender egalitarianism. Following 

policy guidance and rulings of the Movement’s Rabbinical Assembly, Rabbi Eric Solomon is the 

authority on the laws of kashrut at Beth Meyer 

Glatt kosher: a standard for kosher food (not required at Beth Meyer) where an animal’s lungs 

are inspected and determined to be “smooth” and free of blemish; 

Hametz: leavened food, prohibited during the Passover holiday. Refers to bread and foods 

prepared from grains, with five species specified in the Torah (Exodus), wheat, barley, oats, 

spelt, and rye; Ashkenazi authorities add rice, millet, corn, and legumes (Sephardi authorities do 

not add legumes). We eat kosher-for-Pesah matzah during Passover, customarily made from 

wheat flour, always unleavened. 

Havdalah: (literally “separation”) refers to the end, at sundown, of Shabbat (Friday evening 

through Saturday until sundown) or a Jewish holiday. Marking the separation from the holy day 

to a regular day, havdalah is enjoyed with special rituals and blessings. 

Hekhsher (plural hekhsherim): printed symbols of a rabbinic authority stating that the food is 

kosher. Hekshered means a product that is labeled with a Hekhsher. Appendix A has a non-

exclusive list. 
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Kashrut: the Jewish laws regarding dietary practices, rooted in the Torah, Talmud (rabbinic 

teachings and interpretations over the ages), and tradition. 

Kosher: (literally “fit”): the catch-all term for foods Jews may eat consistent with the laws of 

kashrut. “Keeping kosher” is a core practice of living and feeling one's Jewish identity. The word 

has become a popular generic, secular term for anything appropriate, legitimate or right.  

Mara d’atra: the authority on Jewish law, commonly referring to a synagogue’s rabbi. As the 

mara d’atra for Beth Meyer, Rabbi Eric Solomon is the ultimate authority on application of 

kashrut in our community. 

Mashgiah: (literally “supervisor”): a knowledgeable, religious person who oversees food 

production and serving to ensure kosher requirements are met. Often employed at restaurants, 

caterers, food production facilities or kitchens, training and certification programs exist. 

Mevushal: “cooked” or “boiled” (historically could be a requirement for kosher wine). 

Pareve (Yiddish) or Parve (Hebrew): foods that contain no meat or dairy ingredients (for 

example, vegetables, grains, nuts, . . . ). Kashrut specifies that meat and milk products may not 

be cooked or eaten together. Pareve is considered neutral and may be eaten with meat or dairy 

dishes. 

Pat Yisroel: bread baked by a Jew (a standard of supervision not required by the Conservative 

Movement).  

Pesah:  Passover, the eight-day Jewish holiday commemorating the Exodus from Egypt. It 

includes a traditional ritual-filled meal (seder) on some of the days, and a retelling of the 

Israelites’ passage from slavery to freedom. One of the most beloved of all Jewish holidays, it is 

associated with the prohibition of leavened foods, and therefore eating matzah instead. 

Shabbat (plural, Shabbatot): the Jewish observance of Sabbath which begins on sundown Friday 

and ends sundown Saturday. Special rules of food preparation and observance apply on Shabbat 

and Jewish holidays. A holy day of rest and spiritual renewal, Shabbat is a centerpiece of Jewish 

life, the keeping of which is equal to all the other commandments. Shabbat’s traditional 

observances includes ritual blessings for candles, wine, and hallah. 

Siyum: (literally “completion” or “closing”) a celebration. It commonly refers to the celebration 

for the end of a milestone such as a holiday or school year (historically for completion of Torah 

or other study). 

 


