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Kashrut in Congregation Sinai

The laws of Kashrut are a large part of living a Jewish life.  The Torah regards the dietary laws as a discipline in holiness and spirituality.  Here at Congregation Sinai, we are proud to be active participants in this practice, within the walls of the synagogue and for many of us in our homes as well.  Out of respect for these traditions the following procedures are provided to assure that these standards are maintained.

The Sinai kitchen is kosher.  While members or pre-approved caterers hired by members are welcome to use the kitchen, such use implies consent to uphold the standards of Kashrut set forth.  Sinai’s kitchen is under the authority and supervision of Rabbi Joshua Berkenwald and any questions should be directed to him. 

Rabbi Berkenwald is the mara d'atra of Congregation Sinai, and is charged with setting halakhic standards and issuing rulings for all questions of Jewish law that arise.  This includes determining and communicating the kashrut policy.  Please feel free to contact Rabbi Berkenwald for additional guidance if you’d like to learn more about Kashrut observance.

Your responsibility:  From the moment you pick up the keys to the kitchen to the time you return them, you are entrusted with the kashrut of the entire congregation!  Members and guests of the community are relying on you to uphold the standards of kashrut as outlined in this document.  Please understand that this is a sacred obligation.

Anyone who intends to prepare food at Congregation Sinai is asked to sign the contract below.

I / we have read these rules and reviewed them with Rabbi Berkenwald or Rabbi Berkenwald’s designate.  I / we will observe these rules with the understanding that violating the rules can result in my / our losing the privilege of using Congregation Sinai’s kitchen.  A copy of this contract will be held in Congregation Sinai’s office.

______________________________________________
_________________________

signature 1
date
______________________________________________

name (printed)

______________________________________________
_________________________

signature 2
date
______________________________________________

name (printed)

______________________________________________
_________________________

Rabbi Berkenwald or designee’s signature
date
Section I

Food Preparation Standards for the Synagogue Kitchen

A.  Bringing food into the kitchen

1. All food deliveries must be monitored by an authorized mashgiach. Each package must be checked for an acceptable kashrut marking or be on the list of items not requiring a hekhsher  (see Section III below).  Special note must be made to check for parve, dairy, meat, DE (parve foods made on cleaned, but not kashered to parve, dairy equipment) or ME (parve foods made on cleaned, but not kashered to parve, meat equipment) markings.  These designations often change, even within brands, from shipment to shipment, and with size and style of packaging.  Kashrus Magazine, kashrut.com or other sources for information on mismarked packages should be checked regularly.

2. If a product arrives with kosher designation on the factory sealed outer case but inadequately marked inner packaging, stickers with the rabbi's signature should be placed on the inside packages noting if the product is meat, dairy or parve.

3. If an accepted kosher caterer or bakery prepares food off synagogue premises to be brought to the synagogue in other than commercially sealed packaging, special arrangements must be made to facilitate the delivery.  All such products must be packaged in containers with a way to guarantee the integrity of the product.  The preferred method is to place printed labels over the opening, to assure that it has remained sealed since packaging. 

4. Steam jacketed equipment is not recommended for use on Shabbat because the specialized systems make Shabbat operations very complicated.

B.  Separation of Dairy and Meat:

1. Only one kind of meal - dairy or meat - is to be prepared at a time in any given work area.  Set-up, plating and lay-out for presentation or serving are part of preparing the meal.  During all aspects of preparing the meal, supervision on an occasional basis (yotzei v'nikhnas) by an approved mashgiach is sufficient.

2. The custom of serving fish and meat on separate plates has been declared invalid by the Committee on Jewish Law and Standards.  There are no restrictions regarding the cooking or serving of fish and meat.

3. Parve foods will be considered either dairy or meat when opened during preparation of that kind of meal  (For example parve mayonnaise will be considered dairy if opened during preparation of dairy meals.).  Once the parve status of an item has been changed, the container must be marked as to the current status of the formerly parve item.

4. Special care must be taken to assure the supervision of parve foods.  Because of possible contact with non-parve foods once served, parve foods are to be considered as meat or dairy, depending on the kind of meal served.  [For example, parve cookies served at a dairy dessert buffet and returned to the kitchen for reuse are considered dairy.]

5. Parve foods may be prepared when: 

· No distinctly dairy or meat foods are present.

· All equipment and surfaces have been thoroughly cleaned after the last distinctly dairy or meat foods have been made.

· Surfaces where hot pots and pans rest or food is cut have special covers when parve items are being prepared.

· Foods are packed in specially marked containers and sealed.  

· Once opened when other distinctly meat or dairy foods are out, the parve foods are then subject to rule 2, above.

5. Storage cabinets, sinks and utensils must be clearly marked.  Utensils should be engraved, permanently tagged or painted (with non-toxic, heat resistant paint) to indicate type.  Markings should be safe and appropriate for use.  (Nail polish, which chips easily, is not appropriate for use in food preparation areas)

6. Only appropriate cabinets, pantries, storage areas, etc., should be open during preparations.  Cabinets of the opposite meal-type must be locked.  The keys are stored in the synagogue office and must be checked out.  Only one type of key may be checked out at a time.

7. Ovens may be used for only one kind (either meat or dairy) of food at a time. Ovens may be used for cooking meat or dairy food in sequence, after removing any visible food or crumbs, and wiping up any spills.  Preference is to cook items tightly sealed (when possible), even when cooking in sequence.  Stove-tops must be thoroughly cleaned by washing with appropriate surface cleaners before switching meal types.  Grills and griddles are to be designated either meat or dairy and should be left covered when food of the opposite type is being prepared.  

8. Preparation areas: Stainless steel and other similar preparation surfaces are to be cleaned between uses by wiping down with appropriate cleaners. Surfaces may be used uncovered only for one type of food; the surface is to be covered when any other type of food is being prepared.  Before a hot pan is placed on a preparation surface, the surface must be covered with the correct (either dairy or meat) hot pads.  Porous surfaces, such as butcher block, are to be considered either meat, dairy or parve only, and kept covered when food of any other type is being prepared.  NEVER cut directly on the countertops.  ALWAYS use the appropriate cutting boards.

9. Dishwasher:  Congregation Sinai has a commercial dishwasher, which may may be used sequentially (without intervening cycles) for meat, dairy and parve, provided that standing wash water and rinse water are drained and food-catching filters are cleaned between meal-types.  The same detergent/rinse may be used for all types of food without requiring separate containers for each.  If stainless steel or coated-wire dish carriers are used, separate dish carriers are not required.  If plastic dish carriers are used, separate dish carriers for meat and dairy are recommended, but not required.

10. Mixers:  Congregation Sinai has separate countertop mixers for meat and dairy.  Only the appropriate mixer may be used for a given meal.

11. Coolers/freezers: all foods must be sealed and clearly marked as to type.  It is best to designate specific shelves for meat, dairy or parve use.  All spills are to be cleaned immediately. 

C.  Kashering of Utensils

Utensils may not be brought in from outside the synagogue.  This includes caterers’ cooking utensils and knives.  Sometimes, arrangements may be made to purchase brand new utensils that have never been used.  If there is a need for specialized items that are not in the synagogue kitchen, please contact the Rabbi.

Toyveling of new dishes is not required, in keeping with a responsa by the Committee on Jewish Law and Standards.

When a mistake is made involving the use of a dairy/meat utensil with the opposite type of meal, you should set the utensil aside and contact the Rabbi immediately.  Depending on the specific circumstances under which the mistake occurred, the food may or may not be considered acceptable, and the utensils may or may not need to be rekashered.  Please be prepared to provide the Rabbi with as much detail as possible

If there is a need to kasher an item, please make arrangements to do so with the Rabbi.  The following is a list of guidelines for kashering different types of utensils:

Glass plates, serving dishes, drinking glasses and baking dishes:

Glass baking dishes and pots cannot be kashered. 

Glass items which do not get heated (used at less than 120 degrees): These items must be thoroughly cleaned before kashering.  Take special care with any designs engraved in the bottoms of plates: be sure all crevices have been brush-cleaned and each item individually inspected. Run through dishwasher after the hand-cleaning is complete. 

Pyrex and Corningware are considered the same as glass.

Metal Utensils:

Metal baking pans cannot be kashered.
Pots used for stovetop cooking: thoroughly scrub, degrease and clean.  If the utensil has a removable handle(s), the handle should be removed, cleaned and kashered separately.  Items should not be used for a period of at least 24 hours after cleaning. Then they should be completely immersed in boiling water. Pots too large to be immersed should be filled to the top with water and the water brought to a boil so the water flows over the edge of the pot.

One-piece flatware: kashered as above. 

Two-piece flatware (items with handles and the “food side” glued into the handle): [Be sure to alert owner that the utensils may be damaged in boiling.] Non-porous handles (such as metal or plastic): hand clean all crevices with a wire brush; kasher as above. If the handles can be detached, they should be removed, cleaned and kashered. Porous handles (such as wood) should be considered non-kasherable.  

Utensils used directly in flame (spit, broiler) after thorough scrubbing and cleansing are heated to glowing, if possible, using the same heat source as used for cooking or a blow torch. When using a blow torch, caution should be used. An appropriate fire extinguisher should be nearby; anyone using the blow torch should know how to use the fire extinguisher properly.

Permanent grills and griddles: may be kashered by cleaning and heating to a temperature hot enough to ignite paper (e.g., a paper straw) on contact.

Cooking knives: We do not recommend trying to kasher two-piece knives with permanently attached handles. If non-porous handles can be detached, they should be removed, cleaned and kashered. Porous handles (such as wood) should be considered non-kasherable.  

Slicers:

Completely disassemble all removable parts; soak in de-greasers. Non-removable, non-soakable parts should be cleaned with appropriate cleansers.  The blade should be removed from the turntable and set aside.  A stainless steel turntable should be washed and boiling water poured over it; a porcelain turntable should be washed and covered with a permanent covering or epoxy paint.  The blade should be soaked in de-greaser, washed thoroughly in very hot water and pour boiling water poured over it.  After replacing the blade on the turntable, run blade sharpening twice.

Section II

Rules for Use of Congregation Sinai’s Kitchen

The synagogue understands that the caterer's chef, sous chef, pantry staff and/or others preparing food have a basic knowledge and appreciation of the rules of kashrut (Jewish dietary laws).  These rules apply equally to Jews and non-Jews alike.  The synagogue will provide printed materials and the Rabbi will answer questions to assure those preparing and serving food have been provided with a basic knowledge of the rules of kashrut.  If information is needed in languages other than English, please contact the Rabbi. 

Violation of these rules will result in loss of use of synagogue facilities.

A.  General Rules:

1. The complete menu for the meal must be presented for rabbinic approval no less than three weeks before the event.  All food and beverages to be served or made available to guests, including hors d'oeuvres, alcoholic and soft drinks must be specified.

2. A complete ingredient list, including specific brand names, sources of all food products to be used (including size of packages to be used) must be presented to the rabbi or rabbi’s designate no less than two weeks before the event.

3. Ingredients and/or products used must be made under kosher supervision considered acceptable by Rabbi Berkenwald.  Please see Section III, “Rules for Ingredients/Prepared foods brought into Congregation Sinai” as well as the list of acceptable kosher supervising agencies and their kosher symbols.  Products with any other kosher marking must be approved by Rabbi Berkenwald.

4. No used equipment or utensils (including but not limited to: dishes, plates, flatware, drinkware, pots, pans, or service items) may be brought to the synagogue for use.  Sometimes, arrangements may be made to purchase brand new utensils that have never been used.  If there is a need for specialized items that are not in the synagogue kitchen, please contact Rabbi Berkenwald.  Persons who use the kitchens may purchase specialized equipment for use in the synagogue and store it on synagogue premises for later use with prior permission only.

5. All food preparation is to be done under the supervision of Rabbi Berkenwald or the rabbi’s designate.  Food delivery, preparation (even set-up for prep work), equipment delivery or use shall not take place until appropriate supervision is arranged and in place.

6. Food products made in private homes may not be served at any meal or function at the synagogue. 

7. If an accepted kosher caterer or bakery prepares food off synagogue premises to be served, Rabbi Berkenwald will outline rules for certifying the kashrut during the transport and delivery of the product. 

8. Deliveries of food products to be used on Shabbat (or holiday) must be made no later than 3:00 Friday afternoon (or the afternoon before the holiday).  Deliveries must take place under the supervision of Rabbi Berkenwald or the rabbi’s designate. A list of products being delivered must accompany the delivery.  Any product or foods not previously approved or delivered without proper kashrut symbols will be refused if not meeting appropriate standards.  Deliveries after 3:00 p.m. Friday (or afternoon before the holiday) will be refused.

9. Persons using the kitchen may not bring personal meals, snacks or utensils (even travel mugs, etc.) into the Synagogue. 

B.  Special considerations for issues of "meat" and "dairy" foods:

1. Meals may be either "dairy" or "meat" and must be consistent for the entire meal; parve foods may be served with either type of meal.  All food and drink served before, during or after the formal meal (including hors d’oeuvres and sweet table) are considered part of the meal and must be meat or dairy (corresponding to the remainder of the meal) or parve.

2. Products marked "non-dairy" by government standards may still be considered dairy under the rules of kashrut.  Artificial creamers and dessert toppings must be marked parve, as a “non-dairy” government designation alone is not adequate to assure that a food product is parve.  Rabbi Berkenwald will make the final determination of what items marked “non-dairy” may be served with a meat meal.

3. Products marked "DE" may be served before or following a meat meal, but not together with meat foods.  Products marked "ME" may be served before or following a dairy meal, but not together with dairy foods. 

4. "Cream drinks" may not be served before, during or after a meat meal unless the product is designated parve by an accepted kashrut agency.

C.  Rules for Meals Served on Shabbat (Friday night, Saturday through sunset):

1. All cooking for a meal to be served on Shabbat must be completed before Shabbat begins.  Raw meats and fowl must be cooked enough to be served as "rare" before Shabbat begins (i.e. they must be edible).  The time that Shabbat begins varies from week to week.  Check with the synagogue office for the exact time.

2. Nothing may be taken out of the synagogue until after Shabbat is over.  (This time varies from week to week.  Check with the synagogue office for the exact time.)

3. Cooked solid foods, not in gravy or liquid, may be warmed in ovens to serving temperature on Shabbat.  Stoves are to be turned on and set to appropriate temperature before Shabbat begins and left on, without adjustment, until Shabbat is over.  Stoves and ovens may not be turned on or adjusted, or turned off, after Shabbat has begun.  In addition, there are two food warming cabinets that may be turned on before Shabbat begins.  The temperature should be set at below 180 degrees.  Water may be added to the moisture tray before Shabbat begins, but not afterwards.  The warming cabinets can be plugged into plug-in timers that are set before Shabbat begins.  The timers cannot be adjusted during Shabbat.
4. Cooked liquid foods (such as soup, au jus or gravies) may be left warm (below simmer or boiling) on griddle or special range-top cover (blech).  Gravies and au jus kept warm in this manner may be poured over heated meat before serving. 

5. Water boiled before Shabbat may be left on the covered stove or griddle to maintain its heat on Shabbat, but it may not be boiled; that is, it must remain below 180 degrees.  Adjusting the temperature of the stovetop or griddle is prohibited.  Water may be heated to serving temperature before Shabbat and held in specially designated urns.  If hot water is not prepared before Shabbat begins, no coffee or tea can be served.

6. Coffee must be prepared before Shabbat and may be left in urns or in pots on a covered stove top or griddle for serving on Shabbat.  Coffee and/or tea concentrates, purchased or made before Shabbat, may be diluted with heated water from the urns or pots by putting the concentrate in the serving container and then adding the heated water.  Coffee or tea may be made from bags or instant in the same manner. The heat under urns must be left on throughout Shabbat. The urns may be refilled from the pots of warm water (above, point 5).

7. Many of the rules of cooking and/or heating food on Yom Tov (festivals) are the same as on Shabbat.  There are some differences, however.  Please contact Rabbi Berkenwald if you intend to use the kitchen on Yom Tov.

D. Rules for Food Served on Saturday Evening 

1. Delivery of all items to be used must be made either before 3:00 on Friday afternoon (or afternoon before the holiday) or after Shabbat (or holiday) is over. (This time varies from week to week. Check with the synagogue office for the exact time.)

2. Food that will be served after Shabbat may not be cooked or reheated until Shabbat is over. (This time varies from week to week. Check with the synagogue office for the exact time.)  It is suggested that food to be served after Shabbat be prepared on Friday afternoon (or afternoon before the holiday) before 3:00 and held for finishing and reheating after Shabbat.

3. Other preparations, such as table setting or cold food set-ups, may be attended to by non-Jews, subject to guidelines set by Rabbi Berkenwald. 

Section III

Rules for Ingredients/Prepared foods brought into Congregation Sinai

Because processed foods must contain kosher ingredients and be prepared in a kosher way, all prepared or packaged food (including canned, frozen, baked, or foods otherwise changed from their natural state) as well as dairy products (yogurts, etc.) must bear kashrut certification from a recognized authority.  Checking labels for ingredients is not sufficient to determine an item’s kashrut, since there are often unlisted ingredients, and it is not known whether the equipment used to prepare the food came into contact with non-kosher products.

A.  Local Kosher Establishments

The following local establishments are considered to be kosher.  Prepared food from these establishments may be brought into the synagogue as long as it is unopened and in its original packaging.  If you have questions about other establishments, please contact Rabbi Berkenwald.
Izzy’s Brooklyn Bagels – Palo Alto

Izzy’s Brooklyn Café – Sunnyvale, bagels only
Mama’s Bakery – Los Gatos

House of Bagels – unsliced bagels only, Bascom Avenue location only
B.  Acceptable hechsher’s

A hechsher, or kashrut certification symbol, is an indication that a particular product has been certified by someone who is a knowledgeable authority on the laws of kashrut.  There are hundreds, if not thousands, of kashrut certification agencies around the world.  Please see the attached list of acceptable hechsher’s that you are likely to find in the marketplace.  If you find a hechsher that is not on this list, please consult with the Rabbi.

Please note:

· The “Tablet K” is not considered to be acceptable by the Conservative Movement’s Committee on Jewish Law and Standards.

· A plain letter “K” is only a letter.  It is not an acceptable indication of a product’s kashrut.

C.  Ingredients that require/do not require a hechsher

The following ingredients must have a hechsher to be brought into Congregation Sinai

All raw and cooked meat products 

All processed foods, including canned vegetables, pastas, bread, etc.
Trays of pre-cut fruits or vegetables
Only wines, grape juices, and grape products with a hechsher may be used, though fresh grapes do not require certification. 
There a number of ingredients that are kosher without supervision.  The following food items do not require a hechsher, although they are often available with one.

Fresh fruits

Fresh vegetables

Plain frozen vegetables

Plain frozen fruit

Eggs

Salt

Sugar

Flour

Pure spices (not mixes)

Extra Virgin Olive Oil (other oils require a hechsher)

unflavored tea

unflavored coffee

soft drinks

beer

hard liquor (except those containing wine or grape juice products)

milk

Fresh fish (kosher species having fins and scales) does not require rabbinic supervision, but must be rinsed thoroughly before being cooked

Raw nuts (roasted and flavored nuts require a hechsher)

Pure grains, beans, rice

Pure juices and juice concentrates without additives (if grape juice or a grape derivative is listed as an ingredient, it is not acceptable without a hechsher)
Canned coconut milk from Thailand only

Fresh tofu from San Jose Tofu
There are some ingredients about which there are differences of halakhic opinion.  The following will be the guidelines for Congregation Sinai:

Gelatin is not considered kosher.  Any item that includes gelatin as an ingredient must also bear a recognized hechsher.  The words “kosher gelatin” alone listed in the ingredients are not sufficient.

There are differences of opinion regarding the acceptability of cheese without a hechsher.  All cheeses bearing a hechsher are acceptable in the Sinai kitchen.  In addition, cheeses that are made with microbial or vegetable-based rennet are acceptable for use in the Sinai kitchen.  Cheeses made with animal rennet are not acceptable.  Many cheeses today specify the type of rennet that is used in the ingredient list.  Trader Joe’s publishes a list of the type of rennet that is used in all of the cheeses that it carries.  All cheeses produced by Cabot are made with microbial rennet.  All cheeses produced by Tillamook, except for Vintage White Cheddar, are made with microbial/vegetable-based rennet.  Cabot and Tillamook cheeses are carried locally in bulk quantities by Costco and Smart & Final.  If you intend to use a non-hechshered cheese in the Sinai kitchen, please make sure that you can demonstrate the type of rennet that it contains.

Please note:  drinks (coffee, tea, etc.) and snacks from the outside may not be brought into the Sinai kitchen.
Appendix A

Definitions of Terms

Mara D’atra – literally, “master of the place.”  A term used to refer to the Rabbi of an institution who is charged with setting halakhic standards and issuing rulings for all questions of Jewish law that arise.

Halakhah – Hebrew word meaning “the way,” referring to the system of Jewish law.

Committee on Jewish Law and Standards – the Conservative Movement’s committee that addresses questions of halakhah and issues new rulings.

Kasher – Hebrew word meaning “ritually acceptable.”  Food is considered kasher if it is made according to the standards of the Jewish dietary rules.  In English, the word is pronounced “kosher.”

Kashrut – the system of Jewish dietary rules and regulations.

Milchig – food that contains dairy products, or that was cooked in a container that was used to cook dairy products.

Fleischig – food that contains meat, or that was cooked in a container that was used to cook meat.

Parve – food that contains neither dairy nor meat products, and that was not cooked in vessels that were used to cook dairy or meat products

Mashgiach – a person who has been trained and authorized to supervise the kashrut of a kosher institution.

Hasghacha – kashrut supervision.

Blech – a metal tray that is placed over a gas burner.  A blech is used as a hot plate for keeping food warm on Shabbat or holidays.

Toyvel – immersion of certain new utensils in a mikveh, a Jewish ritual bath.  Toyveling utensils is no longer required according to the Committee on Jewish Law and Standards.
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