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Pots or pans: 
Any pots or pans that have been used to cook liquidy foods may be kashered by cleaning the 
pot, waiting 24 hours, filling it to the brim with water, and then boiling the water so that it boils 
over the sides. If a pot or pan was used to roast, sear or cook with very little liquid, clean, wait 
24 hours, then heat the pot or pan over an open flame until the inside and outside of the pan are 
hot enough to singe a piece of paper. 
 

Vessels: 
Metal utensils (silverware, cooking utensils, etc) that have been used for cooking, serving or 
eating hot chametz may be kashered, so long as there are not cracks and crevasses in which 
chametz might be stuck that could not be cleaned out. 
 
To kasher: clean thoroughly, wait 24 hours, then immerse them individually into bubbling, boiling 
water that is in a kosher for Pesach pot and on a flame. Make sure that all parts of the utensil 
are fully immersed and that the water is bubbling while item is being immersed. If necessary, a 
utensil may be kashered in parts, so long as by the end the whole utensil has been submerged 
in water. 
 
Items with tiny cracks and crevices that cannot be cleaned out (colander, shredders, knives with 
small spaces between handle and blade, screens, etc cannot be kashered). 
 
Drinking glasses that have only been used for cold beverages should be washed and do not 
require kashering. They may be used for Pesach. 
 

Oven: 
Clean well using a strong cleaner. Remove all baked on grease. Streaks that are not removed 
with strong cleaner are not a concern. Wait 24 hours. Run on highest temperature for 45 
minutes. 
 
Self-clean:  Not recommended for safety reasons but from a halachik perspective, self-clean 
kashers the stove. 
 
Racks, after having been cleaned, may be left in the oven to be kashered during this process. 
 

Stove: 
Grates 
Gas range:  Grates may be inserted into oven after being cleaned and be kashered at the same 
time as the oven. Make sure this is safe to do (check manual). If this is not possible, clean and 
cover the grates with a double layer of aluminum foil.  
 
Electric range: Clean the coils or surface and run on high for ten minutes. 
 

 

mailto:ravari@svaj.org


 

Stovetops: 
Metal: Clean thoroughly and pour boiling water over it. 
Glass stovetops are complex for halachik and safety reasons. Consult your rabbi. 
 

Microwaves: 
Remove the plate at the bottom, clean the entire inside of the microwave, wait 24 hours, then 
place a cup of water in the microwave and run it until there is steam throughout the microwave 
or the water evaporates. 
Dishwasher 
Inspect the dishwasher and see if there is anywhere where bits of food remain (trap, gaskets, 
etc). Clean out those areas. Run a full cycle with soap. Wait 24 hours. Run a full cycle at the 
hottest setting without soap. 
 

BBQ Grill: 
Grill racks:  Clean, wait 24 hours, then kasher with libbun - either using a blowtorch (safely!) or 
by by placing the grill in between burning coals. Or, purchase new grills. 
Body:  clean, wait 24 hours, then run on highest setting (either with coal or gas) for 45 minutes. 
 

Drawers, refrigerators and cabinets: 
There is no need to kasher or even cover drawers, refrigerators and cabinets. So long as they 
are cleaned they are kosher for Pesach.  
 

Sinks: 
Metal:  Clean in and around the sink, then do not pour hot liquids or foods into it for 24 hours. 
Pour boiling water into the sink, making sure that the boiling water covers every spot.  
Porcelain:  Porcelain sinks cannot be kashered. A sink basin is recommended. 
 

Countertops: 
Kasherable countertops include but are not limited to: Wood, Formica, Plastic, Corian, Granite, 
Marble, or Stainless Steel, (check CRC website for full list). To kasher, clean thoroughly, then 
pour boiling water over the entire counter. Steamers may be used as well. If you do not wish to 
kasher, cover the countertop. 
Non-kasherable countertop materials (porcelain, ceramic and others) should be covered. If 
covering there is no need to pour boiling water or even clean thoroughly (though any visible 
food or crumbs should be cleaned). 


