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Introduction

1. This pamphlet is for the consumer who wishes to be more informed and
understand the laws of chometz and Pesach observance. Although the
primary objective is to offer accurate rules so that readers can keep Pesach
properly, on occasion I have digressed to offer explanations of the rules,
hence making Pesach observance more intuitive, clear, and manageable
and less perfunctory. Certain underlying principles that run through the
pamphlet make the laws here slightly different than those commonly
tollowed. (See, for example, the discussion of medications.)

2. To some, the approach herein may seem unusually lenient; to others it may
seem complex. The intention is neither to be lenient nor complex but to
be halachically accurate and to include you in the Pesach observance
process as much as possible.

3. It is my conviction that in all kashrus-related matters (Pesach included),
the consumer has the final responsibility vis-a-vis Hashem for what he
ingests. Hechsherim and rabbinical supervisions do not accept responsibility
for individual violations; nor do they release the consumer from
culpability. It is up to the consumers to determine what level of
supervision they are willing to trust. Since it is you who are ultimately
taking responsibility for what you own and ingest on Pesach, the more you
understand about the laws and principles, the greater control you have of
your kashrus and spiritual development.

4. In general, the approach of this guidebook is to identify those items that
are chometz and rid them from your home. This should be done by

throwing out the chometz or properly transferring them to a gentile (with
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a kinyan meshichoh and kesef). Items that are not edible or for whatever
reason are not classified as chometz may be kept in your home and used.
After ridding your home of chometz (as defined herein), one may opt to
be stringent (machmir) and take advantage of the standard sale of chometz
(filling out a form with your rabbi and leaving in the cupboard items that
may contain chometz ingredients but have not reached the threshold of
chometz as described herein).

5. This pamphlet can also be useful (but perhaps less useful and somewhat
ponderous) for those who keep chometz such as crackers, cereals and
whiskey in their cupboards, mark them as chometz and ask a rabbi to sell

the designated chometz.
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Medicine

6. Most prescriptions can be filled with kosher-for-Pesach medicine. Since
some prescriptions are, unfortunately, not available with kosher
certification, here are some guidelines for those who must take medicine
on Pesach.

7. Medicines that are not taken orally and should not be swallowed, such as
ear and eye drops or medicinal skin creams, are not chometz and may be
kept in one’s home and used on Pesach. The issue of owning and eating
chometz arises only with regard to medicines that are taken orally. If they
contain chometz ingredients, are they forbidden to own or ingest? While
there are pamphlets that list all such medications seeking out the ones that
have no chometz ingredients and declaring them kosher for Pesach, this
author believes that this is not necessary.! It is permissible (and advisable)
to follow the guidelines herein regarding kosher for Pesach medications.

8. Only chometz that is food is prohibited on Pesach. A bitter liquid, capsule
or tablet is kosher for Pesach even if the ingredients contain chometz.
These medications or vitamins are not edible; even animals would reject

them as food.? The fact that we humans will ingest them for medicinal

' For those interested in the kosher for Pesach list of medications appropriate for Israel,
you can access it online at http://www.kikar.co.il/medindex.php .

* It is for this reason that perfumes and colognes may be used on Pesach even if they have
grain-based ingredients or alcohol. Nowadays, no one consumes these items nor were they
ever edible. Even if the alcohol was edible, in this mixture no human or animal would

consume it.
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purposes does not elevate them to the status of food.” The problem on
Pesach generally arises with flavored medications. Tablets coated with a
sweet flavor made of chometz or liquids with grain alcohol and a
sweetener are problematic since the medication is now edible and
considered food.
9. A person who suffers from an illness that may become life-threatening
may eat chometz on Pesach and may take any medication needed to avoid
a life-threatening situation,* provided that:
9.1. No kosher alternative with the same degree of efficacy is available;
9.2. The illness requires immediate attention and the treatment cannot be
postponed;
9.3. The medication has been tested and is recognized as therapeutic (i.e.,
it is not expetimental).’
10.If one is aware of the medical condition before Pesach, one should speak
to a rav as soon as possible. There are some ways of minimizing or even
avoiding the concern of eating or benefiting from chometz. The reason

for discussing this earlier rather than later is so that you can get the proper

17 Y00 DIWN DN PR DTN NIIND NN IPNY 12T 23NY0D DXT NP 0P Y270 NN °
DININND YOWNTINND G ,INIDID Y120 IMNY 12 VNN MINT ON O NHPN TN NINT
,IMIN D127 IRY NN 7Y D7) ,297 NDIND DAY NNN GX DI1OND MON NDNNIDT DY
NNPY PNNT 278 Y230 27N NMIR NPIND D7) T3y DIRDN DY INYTT MIAYNN NI TOY NOT
GRT DRI NPIVY T2TA THOYW KD MIAVNNY ,NDIN DTIP DIIN DWN VWD NHN DY MNIN
179y INI9TD DYV DIDIND) DXIN DT

78 10 27N NN IR
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approval from vyour physician and pharmacist. The alternative
preparations must be made before Pesach.

11.1If someone is ill but his life is not in danger, he may not eat chometz on
Pesach. However, he may take chometz medicine under certain
circumstances. For example, swallowing a pill without water is considered
an abnormal way of eating, and it is permissible to do so as long as the
person is indeed sick and needs it to recover.® There ate also some ways
to prepare medicines before Pesach to make them kosher for Pesach.

12. Generally speaking, cough syrups and other liquid medicines may contain
grain alcohol and may not be used on Pesach. When one must take
medicine during Pesach, one’s doctor should be asked to prescribe either
medicine without alcohol or capsules.

13.1f you are interested in gluten-free oat matzo or spelt matzo, you can try
calling the Celiac Group in Israel 054-859-4794.

14. Homeopathic solutions that are placed under the tongue should not be
owned or used on Pesach unless they have a Pesach hechsher. Many of them
have grain-based alcohol in them.

15. A person who is sick, even if it is a non-life threatening illness, may ingest
kitniyos. Medications that have &ztniyos are not a halachic concern on Pesach

provided the usage of the medicine is for a person who is ill.

P70 1P YO TV TIY) DD 12 PRY NINIIDT TNNY JNNIN TITI KO DIMN DRI INDN
NDAA NN 1297 (XS 1270 ¥/N N7IN D7IR) NN TITI XOW AWN) D101 OONTI NYoa (v
NN NMOINAT TV WY 19T OV IDIINYI MDD 12 PRY NDIND MY NN MOIN XINY
1) N2YIN NMOINX NN PONIYYITT KD ON N I7N) .INIDT TNND NOY QN 107D NOW MY
TNXY NOW QN YW D) 992 1¥912 ON D710 ,(NTH PONRIYYITA DN N/OWY W9 NNV 290
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There is a Hebrew section in this guide with more information for those who are not well on

Pesach and a separate section regarding the laws of kitniyos for those who are ill. See below.
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Dishwashers

16. Technically, dishwashers can be kashered if they have a stainless steel
interior and there is no heating element inside the dishwasher that heats
up the water. The dishwasher must be thoroughly cleaned. A dovor pogem
(e.g., cleanser) should be used on every screw, crevice or area that cannot
be totally cleaned, all rubber and plastic parts (e.g., pumps and hoses)
should be replaced, and the racks should be replaced.

17. After waiting 24 hours from the last time chometz was used, run a
complete cycle with soap. If the dishwasher heats up its own water, you
have to make sure that the water in the kashering cycle reaches boiling;

this is difficult to verify. Generally, it is impractical to kasher any

dishwasher.’

2702 TIY POV TVP D70 RN MR DY N7 1290 270 T/ N7 1290 2N AN DR Y
PN Y92 NOVIN MINN OX PIYD NYPOI PO 2N
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Milk
18.Milk processed during Pesach requires special supervision. Due to the
modern pasteurizing processes used in the milk industry, many nutrients
are inadvertently removed. In some countries governmental regulations
dictate that Vitamin D, and in some cases, Vitamin A be added to milk
before its sale. Vitamin A and D are often derived from chometz or
kitniyos, however, only a very small amount is added to the milk. Since
mixtures of even small amounts of chometz are not bate/ beshishin when
added during Pesach, we must be cautious concerning milk which contains
these additives.® This however, is not a concern when buying kosher milk
tor Pesach in Eretz Yisroel, since there are mashgichim at the major factories
who supervise all aspects of the kashrus on the milk and its products. Only
when traveling abroad for Pesach is it necessary to be concerned about
this issue. The entire concern can be avoided by buying all the milk you
need before Pesach. By doing so, the vitamins in the milk are batel. (Bitul
works when the mixture had taken place before Pesach).” See section of

Items to be Cautions About regarding Dairy products.

® Vitamin D is available for purchase separately and is often prepared in an olive oil base.
It is possible that the vitamin D is derived from &itniyos or chometz and should therefore
be discarded or sold before Pesach.

129y ONXT VPO 270N YP03N 279) T P70 3700 1DP0 27010 7WNN IR PIYD UT NON K
202 1R IWN XIN I DN 7Y IINNND NPIN TITY 1170 502 RI )TN DIVY VWIY 97YN TIN2
RN PO JPNN YWY PYN ININT NONX NDIN POY 1Y) 1Y KD OXT T 9POIN .0XWvIA
N5V 555N/ NP NI NNINZ TONI H70Y H7NN 7722 12YP NIT 1P 91T WITN T N 1D
NPT OPIN 97y TP3H DIPNHRVIMNN DX2IYNT 1T RD IDIN I7N) .27HN DO I 2707
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19.Rice and soy milk sometimes contain chometz and need a special bechsher

when using on Pesach.

Y12 NPNN TEISY 2T RPYTT 17921 2700 TINDT NN DN .DOWWA HVIAN XYY 7219771 NN
12 POOVNY (DT PDIV) DI N MYYD DIXIY DINND MVYYD 531 KD NHNN Y92 IMWUYD
7Y OXPHNRVLIND PIOVN PIT T/ I7RYN DN NT PR ONY 12 OMY PN ONX) 9P oNY
N 979,250 7PN PYTY DIPNRVIMNN YW XD 1IN D) DIN PIVY TN IN NYVNHNN PPN
95 AYNN NNPY IWINT NOYNY YNNND 991,502 20N HY DOYWA NDI ONP NPNN 29YN) ON'T
.NDAIMNYY 9NN 7 IR NO
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20.
ITEMS that may be used WITHOUT a hechsher for Pesach
(In Alphabetical Order)

Abdominal Discomfort - Gelusil tablets, Metamucil (original texture
regular flavor - powder only, not wafers) Phillips Milk of Magnesia
(unflavored), Di-Gel (kitniyos), Pepto Bismol, Rolaids, Mylanta tablets or
liquid, Bicarbonate of Soda, Zantac (not liquid)

Air Freshener- any

Alcohol - any Isopropyl

Aluminum Foil - any

Aluminum Disposable Containers - any

Ammonia - any

Aspirin — any unflavored pill or capsule.

Baby Oil - any pure

Baby Ointment - any

Baby Powder - Johnson’s or any pure Talcum Powder

Baby Wipes - any

Baking Soda - (not baking powder) any pure bicarbonate

Band Aids - any

Bird Food - see above "Pet Food" section

Bleach - any

Blush (make up) - any

Charcoal Briquettes - for a barbeque, any kind

Cleansers - any

Cocoa - any pure cocoa

Coffee — any ground and unflavored unless decaffeinated. Decaffeinated
and instant coffees need a hechsher for Pesach. The process of decaffeination
and preparation as instant coffee can introduce ingredients that are &#tniyos or
chometz (maltodextrin and ethyl acetate). Therefore, decaffeinated and
instant coffees should not be eaten or owned on Pesach. All instant coffee
should be suspect as &zniyos or chometz if it was decaffeinated, brewed or
flavored. If it is not decaffeinated, not flavored and not brewed (unless
brewed and then freeze dried, which is also acceptable), it may be used on
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Pesach. The only way to know that is if it has a hbechsher for Pesach or is
Folget’s, Nescafe or Tastet’s Choice regular instant coffee.!

Coffee Filter - any

Cold Medication — see medications

Contact Lens Fluid - any brand

Cosmetics — even if they contain alcohol or wheat you may own and use
cosmetics since they are not edible even to animals. Liquid foundation
makeup, for example, may include wheat protein. However, once it is in a
makeup bottle no one would consider using the expensive makeup as a food.
Even animals would reject it. Therefore, it is not chometz and permissible to
use.

Cups - any plastic or Styrofoam

Dates - ONLY whole dates; cut up dates could contain flour or dextrose

Dental Floss - any unflavored brand

Deodorant - any

Detergent (Clothes) - any

Diapers (Disposable) - any

Dish Detergent - any

Dishwasher Detergent - any

Dog Food - See "Pet Food" article (above)

Eye Shadow / Eye Liner - any brand

Fabric Softener - any

Face powder — any

Fresh Fruit and Vegetables—may be waxed with food grade wax that
contains traces of &itniyos derivatives (soy protein) as a thickener. The amount
of kitniyos is always less than half of the wax and is bate/ berov. See section about
peeled fresh vegetables

Fruit (Frozen) - any without sugar or other additives

Furniture Polish - any

Garbage Bags - any plastic

Glass Cleaner - any

Hairspray - any

' Maxwell House, Yuban, Brim, Sanka and Maxim brands are not acceptable.
14
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Household Cleanser - any

Hydrogen Peroxide - any

Ice (from plain, unflavored water) — any

Juice (frozen) — Abroad, any brand name frozen orange juice
concentrate, which is unsweetened, and is not enriched. In Eretz Yisroel
trozen juices require a hechsher tor terumos and maasros.

Lactaid tablets (not drops) —

Lactaid Milk - Must be purchased before Pesach (may contain small
amount of actual chometz)

Lighter Fluid - any

Lotion - any

Mascara - any

Meat - all raw meat (not coated, processed, etc.) of reliable year-round
hechsher are also kosher for Pesach. Cured meats need special Pesach hechsher
due to preservatives and additives. They may contain a hydrolyzed protein
trom chometz or kitniyos.

Mineral Oil - any type

Mouthwash—may contain sorbitol and other ingredients derived from
chometz. Nevertheless, it is not a food or drink fitting for consumption and
thus not forbidden on Pesach. One may wish to be machmir and get a
mouthwash with a bechsher. Even a hechsher that is not very reliable is sufficient
tor this. All flavors of Listerine in the USA and Canada are not chometz based
alcohol; they are corn based and are acceptable even for a wachwmir.

Nail Polish / Remover - any

Nuts - any raw almonds, walnuts (even if bleached). Nuts should not have
BHA, BHT or other additives for Pesach. Pecans must have Kosher for
Pesach certification.

Oven Cleaner - any

Paper Napkin -any

Paper Towel - any brand. The only starches used for this product are
potato starches and not wheat or corn. This paper is prepared to absorb
moisture.

Plastic Bag & Wrap, Plate, Cup, etc. - any brand

15
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Pumpkin Seeds — are not considered &itniyos and are acceptable if raw
and without any additives.

Quinoa — whole seeds should be bought before Pesach and checked for

other grains.'' Quinoa flour should only be bought with a reliable hechsher

for Pesach since it may have been ground on machines that process grains

and not cleaned propetly before grinding the quinoa. Sugat/Osem brand

of Quinoa does not need to be checked for other grains. Besides the

companies mentioned, it is advisable to make a visual check of the quinoa

even if it is marked kosher for Pesach. Pour the quinoa on a plate and

look through it for other grains such as barley. Quinoa from Ancient

Harvest Company is acceptable after a visual check for other grains.

Rice - for those Sepharadim who use rice on Pesach, it is acceptable only
without additives (this includes vitamins) and should be checked for other
grains. The added vitamins sometimes have chometz.

Rubber Gloves - any uncoated

Salt (Coarse - Kosher Salt) - any

Sandwich Bag - any paper or plastic

Scouring Pad — any

Seltzer — any unflavored

Shampoo - any

Shelf Paper - any uncoated. All paper products may have starches that
are either corn based, potato or wheat based. Recycled paper may also be
used, but the recycling process removes any previous starches and starts all
over again with fiber. Chemicals are added to the paper making the original
starches added inedible. Still,

Shoe Polish - any

Silver Polish - any

Soap (Hand) — any

Sponge - any

Straws - any plastic

" If you run out of quinoa on Pesach, do not buy more on Pesach unless it has been pre-
checked for other grains. If there is a hashgochoh attesting that there are no grains in it, one

may buy it on Pesach.
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Styrofoam Products - any

Suntan Lotion any

Tissue (Bathroom & Facial) - any

Toothbrush - any

Vegetable (Fresh) - Alfalfa sprouts in the U.S.A. Sprouts in Israel often
contain seeds of &#tniyos and grains of sofek chometz and should be avoided.
There are some hechsherim in Israel that are careful to harvest the sprouts after
the sixth day of growth and have been checked for &itnzyos. These are cleatly
marked with a hechsher for Pesach. Artichoke, asparagus, avocado, beets, bell
peppet, broccoli, brussel sprouts, cabbage (red or green), carrot, cauliflower,
celeriac (celery root), celery, chicory, chives, collard, cucumber, dandelion
greens, dill, eggplant, endive, escarole, gatlic'?, green onion, horseradish (raw),
kohlrabi, leek, lettuce (all types), mint leaves, mushroom, okra, onion, potato,
parsley, parsley root, pumpkin, radishes (all types), rhubarb, rutabaga,
scallions, spinach, tomatillo, tomatoes, turnip, watercress, whole pepper,
yams, and zucchini. This year you should also watch out for issues of sefichim
and related Shemittoh concerns.

Water (Unflavored) - any

Water Filters — any

DY) N DIONS NOW DN WOV INT VIV 73 17991 571 VD VI 995 DTN »N Py 2
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21.
Items that require a Pesach hechsher before consuming

Airline Meals - Airlines often mistakenly serve meals on Pesach which
are not kosher for Pesach. Always be careful to check your meal before
accepting it. It must say Kosher for Pesach.

Baby Food — check for Pesach hechsher

Baby Formula — Check for one with a hechsher tor Pesach. It is
permissible to use one with &iniyos (e.g., Similac®) if necessary. Some of these
products are imported to Eretz Yisroel. Materna, which is easily available in
Eretz Yisroel, now has a product which is kosher for Ashkenazim on Pesach
(without kztniyes). Not all babies take to this well. If you experimented before
Pesach and found that your infant does not eat well with the non-&itniyos
product, you can use the Materna for Pesach that has &itniyos.”

Bakery Goods — check for Pesach hechsher

Baking Powder — check for Pesach hechsher

Borscht — check for Pesach hechsher

Cake Mix — check for Pesach hechsher

" The following products may be used for Pesach when bearing a kosher certification even
if there is no mention of Kosher for Pesach. They may contain £z#nzyos, which is acceptable
for infants, but they do not have chometz in them:

Alsoy, America’s choice, Baby Basics, Bear Essentials, Belacta, Berkley & Jensen, Bright
Beginnings, CVS, Daily Source, Discount Drug, Earth’s Best Organic Baby Formula,
EnfaCare, Enfagrow, Enfalac, Enfalyte, Enfamil, Enfapro, Follow-Up, Food Lion, Full
Circle, Gerber Good Start Soy Formula, Giant, H-E-B, Hannaford, Heinz Nurture, Home
360 Baby, Kuddles, Lactofree, Laura Lynn, Life Brand, Little Ones, Ameijer, Membet’s
Mark, Mother’s Choice, My Organic Baby, Nature’s Place, Nestle Good Start, Next Step,
Nutra Enfant, O Organic Baby, Parent’s Choice, Pathmark, PBM Solutions, Premier
Value, President’s Choice, Price Chopper, ProSobee, Publix, Rite Aid, Safeway Select,
Shopko, Similac, Supervalu, Sunrise, Supreme, Target, Top Care, Topco, Toys ‘R Us, Up
& Up, Vermont Organics, Walgreens, Wegmen’s, Western Family
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Candy — check for Pesach hechsher

Canned vegetables with or without syrup—may be iodized with flour,
dextrose (dietetic may contain grape juice) or contain corn syrup. Frozen
vegetables are often produced on the same equipment as pasta. Therefore, all
canned vegetables need a £osher lepesach hechsher.

Carrots — fresh peeled carrots (whole, cut or shredded) need a hechsher tor
Pesach.

Cereal —

Cheese -

Chocolate Chips -

Cocoa — that has other ingredients (e.g., sugar) in the cocoa, requires a
hechsher.

Coffee — requires hechsher unless ground and unflavored

Cold Cuts - Cured meats need special Pesach hechsher due to preservatives
and additives. They may contain a hydrolyzed protein from chometz or
kitniyos.

Confectioner’s sugar — (also known as powdered sugar) needs a reliable
hechsher for Pesach. Confectioner’s sugar is granulated sugar which has been
ground to a smooth powder. A free-flow agent is added to ensure that the
sugar does not clump (the added agent is usually around 3% of the sugar).
Most often this agent is cornstarch, which is &iniyos. Since the minbag of
Ashkenazim is to refrain from eating &z#nzyos on Pesach, confectioner’s sugar
should have a hechsher!* Sometimes, the free-flow agent used is wheat starch

which obviously cannot be used or even owned on Pesach. Kosher for Pesach

7179) 1P 120 TN POY) R7WY VPO YN 120 2700 D7YNI 2172 DDV NMVPT YN
DINN (N 12D PNNY AN 1790, DTN PN IR AP PPN 97D) X770 YN XVNHDIN MYHDUN
PO NI YOWNRTI NIDIIND XOW NI AN T3P 2PY ON DIAN TaYT2 YOV NION VON
VIV 7R .YV PD NN 33N YY) OV RYTND 1790 77N 5751 .1/PO DY 2710110 7701
22172 51002 THO DY DPVIANI NMLP NPPNNID 2YD NONXT

YY), NAIYNN DIDND NOW NN NN, 39T NI 17302 NPIVPN DX29WN KX ,NIN O/N)
VIV DN YWY DITIO0 NIY DIINMNN DIIINND DI1DND 5PN TN RN VNN IR .19 1N
,DYTI90 712y YY) NAIYNN IPOYY 11D NDXNNDD NN VAN YN NIOT 9VYNRT .NMIVP
JIDINDY PNRNND XN T3DIIWNT 1D 17N, 00T NOIN HVIND VIR

19

058-500-4182 kolrinarav(@gmail.com 02-500-4182


mailto:kolrinarav@gmail.com

)

A

Pe S aCh GUJde 5 7 7 6 ol By Rav Baruch Rubanowitz

confectioner’s sugar is made without kinzyos or chometz. Whenever an
exceptional circumstance arises with regard to powdered sugar, a competent
rav should be consulted.

Technically, pure sugar should always be kosher for Pesach. While no
ingredients in standard, granulated sugar are chometz, a problem could arise
in a company that uses wheat starch in its confectioner’s sugar, as noted
above. The company might then reintroduce the confectioner’s sugar into the
regular sugar. Sometimes a product does not meet a company’s standards, and
is reintroduced back into the production line to be reprocessed. Should this
happen, wheat starch could then find its way back into the regular sugar.
Although the amount of wheat starch in the sugar may seem insignificant, one
should not use such sugar on Pesach. In areas in which the sugar may come
from a factory that resorts to such a practice, a hechsher on sugar is
recommended.

Cookies -

Cooking Spray -

Cough Syrup —

Cumin — when imported from Far East may have traces of wheat and
oats.

Dairy Products — Due to the prevalence of enzymes, stabilizers, flavors
and vitamins which are made from chometz and £ifniyos and are present in
most dairy products, therefore, dairy products require a reliable certification
tor Pesach use. Plain whole, low-fat and skim milk (fresh, not long shelf-life
items) may be purchased before Pesach without special certification.
However, one should avoid purchasing milk during Pesach unless reliably
certified for Pesach.

Fish (Frozen) — often glazes are placed on raw fish and need a reliable
hechsher for Pesach when bought frozen.

Fish (Prepared) —

Fish (Lox) -

Fish (Smoked) —

Food Coloring —

Frozen Vegetables—require reliable Kosher for Passover certification
since pasta blends are produced on the same equipment.
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Fruits and Vegetables (Canned or Packaged) —

Fruits (Dried) —

Fruits (Frozen) -

Grape Juice -

Gum -

Honey — Honey can be adulterated with corn syrup which is considered
kitniyos. Some honey producers mix the inexpensive corn syrup into honey
and label and sell it as pure honey with no mention of this almost undetectable
filler. Although this practice was rare, nevertheless, it is becoming more
common and it is necessary to purchase pure honey for Pesach with a reliable
Pesachdik hechsher.” In particulat, honey produced in China has been found to
contain corn syrup even if it is marked pure honey.

Horseradish -

Hot Chocolate Mix —

Ice Cream -

Ices -

Jams & Jellies —

Jels (Dessert) -

Juices (Fresh) -

Ketchup —

Lactaid drops (not tablets) —needs a hechsher for Pesach. Otherwise, you
can add the drops to the milk or food before Pesach and make certain that
there is 60 times the volume of milk to the volume of the drops.

Lemon Juice —

Lip Stick — one does not need to have a hechsher on the lipstick but one
should get a new lipstick in case a crumb is on the old one and it might be
ingested. It is possible to cut off the top of the lipstick to make sure that there
are no crumbs on the lipstick.

Liquor —

Macaroons -

Margarine -

AMINN TN NNV HIT DY 1NAND DI NN 14 1182 DO¥9 57wNd 2172 DV NMVPY S7YNY
JIDIND
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Marshmallows -

Matzoh — There are chometzdik matzos! Even when choosing matzos
that are kosher for Pesach, one needs to be discerning. Matzos need a lot of
attention in their preparation; otherwise, they can easily become chometz.
They are probably the closest thing to chometz in a home that prepared for
Pesach. It is wise to choose matzos manufactured under the supervision of a
reputable bechsher.

Mayonnaise -

Meat Deli -

Non Dairy Creamer -

Noodles -

Nuts —

Oil -

Oil Sprays —

Olives -

Olive Oil — some companies purposely add soya oil and the oil should be
treated as &itniyos. While virgin olive oil and certainly extra virgin olive oil do
not need a hechsher all year round or for Pesach, refined or regular olive oil do
need a hechsher. Little known, cheap brands will blend in other oils and there
can be significant kashrus concerns for Pesach and all year round usage for
consumption.

Paprika — Jechsher for Pesach necessary. In order to maintain color
consistency in paprika, companies will blend oil into the paprika and still call
it pure. Red Paprika marketed in Israel often has soya oil added.

Pickles -

Potato Chips —

Potato Starch -

Preserves -

Puddings —

Salad Dressing -

Salsa -

Salt (Table) a hechsher for Pesach is necessary. Always check to make sure
that there is no dextrose, iodine or polysorbate listed in the ingredients. Today

most table salt contains iodine in the form of potassium iodide. Potassium
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iodide, however, tends to degrade in the presence of moisture; in order to
protect the iodine, a small amount of dextrose is often added to the salt to
prevent oxidation. While not generally a kashrus concern, dextrose is derived
trom corn (and sometimes, wheat) starch, and therefore one should only use
salt that has a reliable Jechsher for Pesach.

Sauce —

Soda - ¢

Soups & Soup Mixes —

Soup Nuts -

Spices — see section of items to be cautious about.

Spreads -

Sugar (Brown) — needs hechsher (without hechsher tor Pesach may contain
culture, yeast, corn starch, may contain wheat starch)

Sugar (White) — needs Jechsher unless manufactured in the US of
America, since the companies there do not reintroduce confectioner’s sugar
into the regular granulated cane sugar. See confectionet’s sugar.

Sugar Substitutes — may contain chometz. (NutraSweet). I have checked
with Splenda Company and they have confirmed that the maltodextrin and
dextrose they use in some of their products are corn derivatives. Splenda®
has no grain derivatives in their products. Although Ashkenazim should not
use Splenda® on Pesach, they may keep it in their pantries. Sepharadim who
consume kitniyot may use Splenda®.

Syrup -

Tea (Instant) — needs hechsher

Tea — decaffeinated tea needs a hechsher. Lipton unflavored decaffeinated
tea bags are acceptable even without a special hechsher. However, other
decaffeinated tea bags need a hechsher.

Toothpaste — often contains sorbitol and other ingredients derived from
chometz. Some poskim maintain that toothpaste is inedible and thus does not
require a bechsher. In my opinion, some children relish toothpaste and
purposely swallow it. Children are people too and one should be careful to

' 'There may be £itniyos (e.g., corn syrup) in the sweetener.
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get toothpaste with a Jechsher, as its chometz content may pose a problem of
tasting and ingesting chometz on Pesach.

Vegetables (Canned) —

Vegetables (Frozen) -

Vinegar -

Walnut Oil —

Wines & Liquors —

Wine (Vinegar) -

Yogurt —
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22.
Items to be Cautious About

Alfalfa Sprouts—the ones available in Israel often contain £zfniyos seeds
and grains that are safek chometz. One should not possess them on Pesach.

Airline meals—Chometz meals are sometimes served by mistake.

Ant and Roach Traps—often contain chometz as the bait.

Apple juice—nutrients (sometimes processed on equipment that has
vinegar on it), enzymes, clarifying agents

Applesauce—corn syrup, sugar, dextrose, flavoring

Aveeno® Skin Relief Bath treatment—contains colloidal oatmeal, which
means finely ground oatmeal ready for mixture in bath water. The oatmeal is
edible and forbidden to eat for breakfast on Pesach or to use in a bath during
Pesach. It must be sold or disposed of before Pesach

Baby cereals and other baby food—can contain wheat or sugar, and
may be made on chometz equipment

Bird food—many contain grain

Brown sugar—culture, yeast, corn starch, may contain wheat starch

Butter—salt, coloring, preservatives, nutrients, culture, lactic acid from
corn

Candied fruit—dextrose, may contain powdered sugar or flour

Cat food—wheat, cheese or whey with meat, oats and batley

Cheese and cottage cheese—stabilizers, corn sugar, coagulating agent
(microbial rennet from real chometz), dextrose, cultures

Chewing gum—corn syrup, flavoring

Cigars (flavored)—chometz alcohol

Chocolate and chocolate milk—malt (real chometz), glucose

Chocolate spread—may contain Ainzyos. Note: even though some
chocolate spreads with &ztniyos may say “kosher for Pesach” on the label, they
are acceptable only for Sephardim who eat &itnzyos.

Cider vinegar—may contain yeast that is real chometz

Citric acid—often derived from glucose and may be kz#nzyos or chometz.

Coffee—some coffees are processed on chometz machinery and some

(such as Postum®) contain grain.
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Coffee (decaffeinated)—may have been processed with ethyl acetate
(derived from grain alcohol). Coffee flavoring may contain chometz alcohol,
as well as non-kosher flavoring.

Condensed milk—sugar, preservatives and oil to reconstitute

Confectioner’s (icing) sugar—corn starch, may contain wheat starch

Corn flour—usually has small amounts of grain mixed in to the flour
which cannot be removed. Water is added before using corn flour for
cooking. This poses a serious problem of ingesting chometz on Pesach.
Therefore, corn flour is not kosher for Pesach.

Corn oil, corn syrup—=£itniyos

Creamer (non-dairy)—whey, emulsifiers that are dairy or kzniyos, some
contain corn syrup

Cumin—cumin with a "kosher for Pesach" certification that was
imported from the Far FEast has been found to have traces of wheat and oats.
Be particularly careful to purchase ground cumin with a very reliable hechsher.
Many Ashkenazim consider cumin &z#niyos. Even Sefaradim should beware
that imported cumin from the Far East should be treated as potentially
chometz.

Dextrose—corn derivative

Dog food—batley, oats, wheat, cheese or whey and meat

Dried fruits and raisins—dried in chometz ovens, may contain &zniyos
oil, flour

Emulsifiers—can contain glucose

Fish food—wheat

Flour—Wshite flour has been bleached and washed, therefore should be
considered safek chometz. Often the flour is steamed for a short time and
immediately dried so it does not become chometz. Often whole wheat flour
is not bleached and washed.

Frozen fruit— Plain, frozen, unsweetened fruit pieces are acceptable
without kosher for Pesach supervision. However, sometimes the fruit is
sweetened. Sweetened frozen fruit pieces may have corn syrup, thus if it is
sweetened it needs a hechsher.

Frozen fruit drink—usually contains corn syrup, flavoring

Glucose—corn or wheat derivative
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Honey—corn syrup, coloring (possible even if not listed)

Horseradish—vinegar, sweeteners, hydrolyzed vegetable protein, wheat
gluten

Hydrolyzed vegetable protein (HVP)—may be chometz. The protein
is broken down into its amino acids and is used to enhance flavor. It can be
made from soy, corn or wheat.

Ice cream—sugar, flavorings, stabilizers

Kosher for Pesach labels—can be found on many items which are
kitniyos and meant to be used by Sefaradim. You will need to use your
common sense and knowledge to make these judgments. For example,
sunflower seeds marked kosher for Pesach may not be used by Ashkenazim
as the supervision was meant for Sefaradim. Some kashrus organizations
(such as OU) prepare kosher for Pesach items for Sefaradim and label it
“O/UP-kitniyot”.

Ketchup—stabilizers, oil, dextrose, vinegar (real chometz), flavorings

Lecithin—zitniyos

Liquor—may have a grain alcohol base, wine

Lip Balm — Lip balms like Chapstick® may have an ingredient that has
wheat at its source, such as vitamin E (which can come from wheat germ oil).
The alcohols found in lip balm are usually animal or plant based and not from
grains. Unflavored lip balm is inedible to humans or animals and is not
chometz, but the flavored types are considered edible and there is concern
not only in possessing lip balm on Pesach but of actually swallowing a minute
amount. Therefore, one should only own and use flavored lip balm that has a
hechsher for Pesach. Flavored lip balms without a Jechsher should be sold or
destroyed.

MSG—may be from wheat

Margarine—emulsifiers, artificial flavor, salt, sugar, oil

Maraschino cherries—glucose, dextrose (cut cherries are usually
colored red with carmine, an insect derivative)

Mayonnaise—MSG from hydrolyzed protein, oil, flavorings, sweeteners,
vinegar

Mustard—=¢kizniyos (not to be confused with kosher-for-Pesach imitation
mustard)

27
058-500-4182 kolrinarav(@gmail.com 02-500-4182


mailto:kolrinarav@gmail.com

=
7 (-;".

B

Pe S aCh GUJde 5 7 7 6 ol By Rav Baruch Rubanowitz

Nuts—BHA, BHT, sprayed with &tniyos (corn oil)

Oil—=¢:tniyos

Packaged items—Some companies have similar packaging for the same
item whether it has a kosher for Pesach supervision or not. Carefully check
each item to make sure the item you purchased is the one marked for Pesach
use.

Pecans—chometz processing

Peeled vegetables—i.e., carrots, potatoes (may be washed and preserved
with citric acid or dextrose anti-oxidant)

Pet food—wheat, milk, cheese or whey mixed with meat (unacceptable
year-round). See section above regarding pet food.

Pickles—vinegar (chometz), flavorings

Play Dough—edible flour (must be discarded before Pesach). (Some
companies add lot of salt to keep kids from eating it and it is very salty.
However, it is still edible if mixed with plain dough and the salt is diluted.)

Powdered cocoa (sweetened)—powdered milk, corn sweetener

Rice—Ashkenazim do not use rice on Pesach because it is considered
kitniyos. Sefaradim (who eat rice on Pesach) must use additive-free rice. Rice
milk sometimes contains chometz ingredients.

Rubber gloves (powdered)—chometz powder

Salt—Table salt often contains dextrose and polysorbate, especially when
iodized.

Soda—flavorings, dextrose, corn sugar

Soy oil, soy lecithin—£771iyos. Soy milk sometimes contains chometz.

Spices (processed or flavored)—dextrose, flavoring or oils. Even spices
that declare that they contain only spice need a hechsher since they may have
been prepared on equipment that had already been used for other spice blends
that are not kosher. Minimal cleaning in between the two processes may have
been done and sometimes a proper kashering is necessary between processes.
Furthermore, anti-caking ingredients may have been added that are not listed.
These pose a chometz risk. Thus spices require a &osher lepesach hechsher. See
Cumin.

Splenda®—contains &itniyos
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Sugar—many sugars are produced from corn and are kitniyos. See
confectioner’s sugar.

Sunflower seeds—£itniyos

Tea (instant)—may contain kitnzyos sweetener

Tea (herbal)—chometz or non-kosher flavoring

Tofu—made from soybeans (&itniyos)

Tomato products—vinegar (chometz), nutrients, salt, sugar, chometz
machinery

Tonic water—corn syrup

Tuna—hydrolyzed protein, oil

Vegetables (frozen)—may have been processed on chometz machinery

Vanilla extract—corn syrup, alcohol

Wine—corn sugar, chometz alcohol

Yogurt—milk powder, enzymes, flavoring, sugar
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Travel

23.Should one leave his home before the 14™ of Nissan, the night before you
leave your home, a bedikoh should be performed without a berochoh. 1f you
arrive at your new residence for Pesach (e.g., hotel, relative’s home) before
the 14" of Nissan, you should petform a bedikoh in the area designated
tor your use the night of bedikas chometz with a berochob. 1f the owner will
not be coming in to perform a bedikoh on those areas that are off-limits
to you, then request permission to open all drawers and check the entire
room so that all parts of the area under your control will have had a
bedikoh. For some areas you will be performing your own bedikoh and
tor others, you will be acting as an agent for the owner.

24.1f you are staying in a hotel that has chometz available for your usage in
the room, such as whiskeys in the refrigerator or pretzels on the desk, it is
necessary to ask the front desk to remove all such items from the room
before you enter. Placing all these items in one location with a mechitzoh so
that these complimentary items will not be mistakenly consumed is
insufficient. Besides the requirement to create a reminder and separation
to avoid eating chometz, since you have a financial responsibility to pay
for these items if they are not found in the room after you leave, it is

torbidden to keep them in your domain over Pesach (S.A. 440:1).
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Mechiras Chometz
Question
25.We would like to sell our chometz directly to a gentile and are packing up
our chometz in boxes. Can you offer us some guidelines as to which items
we can keep over Pesach and which items should be sold?
Answer

25.1. Any item that has a Torah or rabbinic violation of possession
during Pesach must be sold or destroyed before Pesach begins.

25.2. Items that are not edible to an animal are not considered food
and one is permitted to possess them. Food items that are &itniyos are
also permissible to own and do not need to be sold.

25.3. Manufactured foods that are entirely chometz or are a mixture
of chometz and other ingredients are forbidden to possess. Even if
there is less than a &ezayis (3 cc) of chometz in the product and the
chometz content is more than 1/60" (1.66%) of the food product it
should be sold or destroyed. If there is less than a kezayis (3 cc) of
chometz in the product and the chometz content is /ss than 1/60%
(1.66%) of the food product it still should be sold or destroyed,

provided that it is an essential ingtedient of the product.”

" In the third line of the items that may be kept (in the chart below) I included chometz
that is less than a &ezayis and is one sixtieth or less (less than one 1.66%) of the mixture. In
the halachic status I explained it is even permitted to eat such a mixture on Pesach,
provided the mixture took place before Pesach. This may seem to contradict the sentence

preceding the chart stating that it should be sold.
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However, a distinction needs to be drawn between a mixture that accidentally happened
to take place before Pesach and one that was purposefully done in the normal course of
making the product. The Mishnoh Beruroh (447:14) and Shulchan Aruch Horav (442:6)
both explain that the general principle of bitul beshishinz does not apply when the chometz
is an essential ingredient in the normal manufacturing of the product. Since the chometz
was purposefully put in to the product and is essential, it will not become batel.
Hence, where I discuss a manufactured product I wrote that it is forbidden to eat or
possess on Pesach and in the chart, I wrote that if such a mixture happened accidentally
before Pesach, the product may be kept and even eaten on Pesach.
Similarly, often the minute amount of chometz put into an item is non-essential and can
become batel beshishim if manufactured before Pesach. For example, Lactaid milk has a
small amount of chometz in it and so does regular milk (see Pesach list that discusses
vitamin A and D which are added to milk sometimes is derived from chometz). However,
since they are not essential ingredients to the milk, they are bate/ if they have been mixed
into the milk before Pesach. On Pesach, chometz is never batel.
NIN DOWYN NINDY NPTON MNS XIN DN DV XINY ND 195 NiyV1 H9) ONT dNANOY YTN MM
32 POYD WXT .92 970 N DV 7)) ININN APOYN NN ONT ONINDOY NN DINN VIV INIIN
WY 97YN T01)01 119y OXRT VPO 27100 Y20 D 270) T PrO 0N Y20 270N I’VNN
YOI .DXWYYA DV NN VN XN I NN 7Y DINND PPN TITY 11D DV XY )TN DOVY
YT N PO 301N 1D NN WY PYM LININA NONX NDN 1POY 929 1Y XD ORT T
Y12 27070 ANOW 595110 XYY NINY NININD TONX) 0710 NN 1722 72YP XIT 11D D11 viTN
T332 35972 21N NPTNN OPIN 97Y T>1)22 OIPNNRVINN DX2IYNT 11PDT X)1I2) YIIN INY 20N 0
Y52 IMWYD 1D NNDNN TPANY 92T NPIYTT 37790 270910 NINDT NXI) DINDN DYl 502N N9
DN) 9P DNY I PIOIVNY (DT JDIY) DN 1N MY DINIW JINRNDN MWYD 531 XD XnNN
IN NIYWNNN YPN 91Y DIPHRVND POOIWN PIT T2 I/RUN 0NN T PR DNY 12 DINRY PN
NINT 29N OXT AN 27V ,29N 7P PITY DIPHRVINMD 1Y XD 1PN D) DAN DIV TNIND
INNY NN 7P IR ND M9D ADNN MIPY IWINT NN 1901,501 25N HYW DXWVWA NDI DT
.NO9]
MPPY TP NI ,071MY ¥7RY ,NPNYA WY NDIN T2 DK NN PNNY W 1IN
AXIN AP DPN N7 ,MADINNN TR XN YWN DN W DIPYIN 191,000V IN DINIP
.NDIM 790 DOYYI DDV DTN DPN)
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26. The incomplete list below may offer you some direction as to how to make
the correct decision when deciding what you should get out of your
possession for Pesach.

26.1. A general rule of thumb is that if an item has numerous
ingredients and you do not recognize all of the items and how they are
made, you should consume it before Pesach, sell it, give it away or
destroy it. A food item that has a hechsher for Pesach from an observant
supervisor who you do not recognize, although you may wish to act
cautiously and avoid eating the item, nevertheless, you do not need to
sell the item. This is also true for a Sefaradic hechsher that you may not
recognize. It may be itniyos and you should not consume the item on
Pesach but it seems reasonable to rely on the supervisor with regard
to possession of chometz.

27.Since selling chometz can be a taxing, stressful responsibility, I
recommend that after Purim you should start clearing your cupboards of
their chometz and avoid buying chometz products indiscriminately
assuming that you will just sell everything as Pesach approaches.

28.A consumer may be uncertain whether certain ingredients are Akzfniyos,
chometz or neither. If the amount of the suspected chometz, is less than
a kezayis and is less than 1/60™ of the entire product (and is distributed
equally throughout the product) then it will be bate/ beshishin and not only
permitted to keep during Pesach but even permitted to eat on Pesach. The
only exception to this rule is when the chometz which was purposefully

added is an essential ingredient to the product.
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29.
Items that should be Sold
Item Halachic Status
Barley Safek chometz, (pearled raw and
packaged may not be chometz)

Beer Chometz Gamur

Bread Chometz Gamur

Cake Chometz Gamur

Cereal (if main ingredient is wheat, | Chometz Gamnr

oats or batley)

Chometz content more than a
kezayis and can be eaten in less than

four minutes

Ta aroves Chometz
Lssur Achiloh and bal yei’roeh

Chometz content more than a
kezayis that is not eaten within 4
minutes and the flavor is not spread

throughout the mixture

Ta’aroves chometz

Bal yei’roeh

Chometz content is less than a
kezayis but greater than 1/60™ of
product and flavor has spread
throughout mixture e.g., possibly

small box of Corn Flakes

Ta’aroves chometz issur achiloh (ta’am

ke'ikeor) and issur shebiyoh on Pesach

Chicken soup mix Safek Chometz,

Cookies Chometz Gamur

Flour Safek  Chometz, not always 1n
contact with water even if bleached

Herbal tea Safek Chometz,

Ketchup stabilizers, oil, dextrose, vinegar
(possibly real chometz), flavorings

Mayonnaise MSG from hydrolyzed protein

(sometimes wheat, usually corn), oil,
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flavorings,  sweeteners,  vinegar
(possibly chometz)

Noodles Chometz Gamur

Oatmeal (Aveeno® skin care for | Chometz Gamur

bath)

Powdered Sugar May contain 3% of wheat starch

Pretzels Chometz Gamur

Soy Sauce Safek Chometz,

Spaghetti Chometz Gamur

Vanilla extract Safek chometz (alcohol possibly from
chometz)

Vinegar Safek Chometz,

Wheat gluten Chometz  Gamur (when unknown
amount in product)

Wheat protein Chometz  Gamur (when unknown
amount in product)

Whiskey Chometz Gammur often distilled from
fermented mash of grains including
batley, oats, and wheat'®

" Whiskies that should be sold are those that were kosher at the time the Jew bought them.
Since the production of whiskey can take more than a year, if a Jew owned a whiskey
company and never sold his Chometz before Pesach, then all his whiskey will forever be
Chometz sheovar olov haPesach and freif. Examples of such are Kentucky Gentleman and Ten
High. Some American whiskies are owned by gentiles and pose no problem to purchase,
such as Jim Beam and Jack Daniels. See more about this in the After Pesach section.
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30.

Items that can be Kept

Items that can be Kept

Halachic Status

product and less than a kezayis total

BHA Sometimes from corn (kztniyos)
BHT Sometimes from corn (&itniyos)
Chometz: less than 1/60" of | Bate/ before Pesach and permissible

to eat if not mixed purposefully and

is not essential to product

Cosmetics Inedible to animals and not chometz

Detergents Inedible and not chometz

Kitniyos Permissible to benefit from and to
possess

Maltodexterin (carbohydrate made | Kitniyos

from corn starch)

Mustard Kitniyos

Plain roasted peanuts

Not kitniyos unless there is a specific
custom. However, generally not
used by Ashkenazim in FEretz

Yisroel

Popcorn

Kitniyos

Processed food on chometz (e/no ben
yomo) equipment before Pesach with

no chometz content

Batel before Pesach. One should not

plan to cook in such a fashion.

Quinoa Permissible to eat. Should not be
processed on equipment used for
Chometz

Rice Kitniyos

Soda May contain kztniyos

Soda Water Not chometz or kitniyos, still it is
advisable to eat and drink items that
have a kosher for Pesach hechsher

Splenda® Generally contains &ztniyos

Sugar (Regular) Safek kitniyos, may be from corn
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May contain kzfniyos sweetener

Tonic Water

Kitniyos

Unflavored medicinal pills, vitamins

and tablets (non-chewable)

Inedible. An ill person ingests such
pills for medical purposes only.
Unflavored
inedible and not chometz even if the

vitamins are also
ingredients are made of chometz.
They too, are ingested for the
medicinal effect and not as a food.
There is a prevalent chumro to avoid
ingesting these items anyway and it
is praiseworthy to follow lists that
there

chometz ingredients in the pills.

have ascertained are no

However, unless the medication is

flavored, it is not halachically
required to do so.
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KITNIYOS

31. Kitniyos is a general term which includes grains that grow in the proximity
of chometz grains and select grains that can be cooked and baked in a
tashion similar to chometz grains. Yet, no kitniyos are considered to be
chometz. The term for the fermentation of batley, rye, oats, wheat, and
spelt is “chimutz;” the term given for fermentation of Akitniyos is
“sirachon”.

32.Sefaradim use £itnzyos on Pesach because the Beis Yosef permits it while
Ashkenazic Jewry follow the Ramo and do not permit eating &znzyos on
Pesach.

33.Many reasons have been offered for the custom to refrain from eating
kitniyos. The two main reasons are:

33.1. Due to a concern that chometz grains might get mixed among
the &itniyos grains, creating an inadvertent, yet real chometz problem
when the grains are cooked together and eaten. Many Sepharadim who
eat kitniyos reduce this concern by checking the &itniyos grains three
times to make sure no chometz grains are intermixed in the &itniyos
and then permit &itniyos usage.

33.2. Were kitniyos products permitted, people might confuse &itnzyos
flours and chometz flour. This might result in the usage on Pesach of

flour of the five grains that can become chometz."”
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34.1t is recommended that the following items should be considered &itniyos
unless a family has a specific custom otherwise:

34.1. Anise, ascorbic acid, aspartame, beans (all types of beans e.g.,

kidney, lima, garbanzo), bean sprouts, BHA and BHT (in corn oil),

black-eyed peas, buckwheat, calcium ascorbate, canola (rapeseed) oil,*

NPT 2P N DN 2IYNN XY NNP YITNN DXV PR DN, NMVP PRN DPRY DY 0NN .0
TOON HNN DN OV OX DMNINKRD IPONY NI )PV DNN DIVIY) DMX DNV RON
PT O NNRPAININND THOYW RIT 11D XD TR (DMLY DMNYIR) PTIT 1P MNVP
DN YY1 N
Cottonseed Oil

PTOPN N 29PN XY ,N9 NI NNP JNWINND PYIY PRY T NONT NI NI v 1.0
210N YA N79) PNRNN 2 NYYNIA RPN JPY P90 YN DNINML PN, INWaa
NY2NN,V’OP Y0 NN DYYINN Y, I1DPPN N2 DINN /2 D0 NYNIN 1700

2: P YO TN PNY NNINY LD 27N WP ORIPN YY) OXND NNINY YO 1737

MNP N2INT ,DIPNHN XN NIA WYY KD T7¥9 N1 PNRNNY NN NI O/RAY GN) 2.1
INTY, NN DMN A I9) NN PIRID ND AN 27V 1IN NN 9D TNN Y 7N W
2PYH PN ODIN DT HPND W RPTNT NN 1991, 00PN DIV ORI MNP NINT
179D NIV 12N N2 OXPAPNRY DXNNN PHTNY PIYN OX P, NPNIAND MWD
233198 30,20 118 ¥y 792 HPNY VIINN DN TONN NINNND

20

Canola Oil
1. Canola oil was first approved for food use in the United States in 1985 and there are
those who considered canola oil a new item similar to quinoa and potatoes, which are
notincluded in the minhag of £znzyos. However, canola oil is actually rapeseed oil (a.k.a.
colza oil) which has been used for centuries in Europe. Canola oil is a modern version
of rapeseed oil designed to have less erucic acid, a suspected cause of heart disease,
and therefore only this better variation of rapeseed oil is approved for food use in the
USA. Therefore, comparing canola oil to potatoes and quinoa is not an acceptable

reason to permit its use on Pesach.
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2. Another argument to permit the usage of canola oil on Pesach is to compare it to
cottonseed oil discussed in the previous note in Hebrew. Even if the rapeseeds were
ground to a flour and then pressed for their oil, if it were also true that:

2.1. canola is not a legume

2.2. rapeseed is not ground to flour to be used for baking or cooking and

2.3. rapeseed does not grow in the vicinity of the five types of grain,

then canola oil may be permissible to use on Pesach due to the same halachic reasoning
applied to cottonseed oil discussed below (see note 19 and 30).

3. The Maharsham (vol. 1:183) describes the rapeseed oil process. The seeds are first
ground into a thick paste or flour. It is then heated and stirred over a fire. Afterwards
it is pressed and canola oil is produced. The grinding of the rapeseed is only done to
get the canola oil; not for cooking or baking with its flour.

4. The Avnei Nezer forbids rapeseed oil on Pesach as &itniyos (373 and 533), while the
Maharsham has a more tolerant position regarding rapeseed oil. He concludes his
halachic analysis by stating that he does not wish to permit something if the local
population forbids it, however, if there are people who use it on Pesach, their behavior
should not be protested.

5. Itis possible that their dispute regarding rapeseed oil follows along the same arguments
and the two opinions found regarding cottonseed oil. Thus, if we conclude that
cottonseed oil is permissible, then canola oil should also be permitted.

6. However, the circumstances involved in the production of canola oil may be
significantly different than those involved in cottonseed oil. It is noteworthy that the
Avnei Nezer (373) explains that rapeseeds often grow near wheat or oats. This is not
true regarding cotton. The first reason mentioned above for the custom to prohibit
kitniyos might apply to canola oil even though it is inapplicable to cottonseed oil. The
Avnei Nezer himself does not consider this position. He maintains that were other
grains mixed in to the rapeseeds, they would become baze/if the oil was prepared before
Pesach. The reason the Avnei Nezer forbids rapeseed oil is because he compares

rapeseeds to mustard. Once mustard or rapeseeds are forbidden, any derivatives of
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them are also forbidden. It would thus seem that the Avnei Nezer would also forbid
cottonseed oil as being similar to mustard and included in the gezeiroh of kitniyos.

7. However, even those who might argue that canola isn’t &znzyos and should not be
compared to mustard (because mustard is ground and used as a food additive in its
ground form whereas ground rapeseeds are never used as a food item in such a form),
would agree that all of the oats must be removed before the oil is extracted from the
canola such as with aniseed and coriander (see note 22). These two (anise and
coriander) are technically not &znzyos but are treated as &itniyos until acharon shel Pesach
(see note 19). Canola oil may have that status and thus one level more stringent than
cottonseed oil according to all opinions.

8. Admittedly, there is room to distinguish between anise and coriander and between
canola seeds. Anise and coriander are seeds that are eaten themselves and might have
other grains mixed in whereas rapeseeds although they may have other grains mixed in
the rapeseeds, still, the rapeseeds are only ground for its oil and not as a food. Still, it
does not seem to this writer that that should make a difference. If there are other grains
that could become chometz, then when pressing the rapeseeds and grains that might
be chometz, some of the oil may be a derivative of the chometz. So if the Ramo finds
it necessary to forbid anise and coriander without examining the seeds for other grains,
he would likely have done so for rapeseeds that are pressed for their oil.

9. Thus, based on the Ramo’s hesitation regarding anise and coriander, it would seem
that Ashkenazim should refrain from using canola oil during Pesach even if they use
cottonseed oil. However, if the process can be supervised enough to ensure that no
grains are in the rapeseeds and all of the five types of grains are removed from the
rapeseeds; it would seem that canola oil should be permissible on Pesach even for
Ashkenazim no less than cottonseed oil.

10. In other words, in order to permit canola oil, there are two leniencies that need be

applied.
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10.1. Seeds which are ground but not used as a food item in that state but are
only edible when pressed for their oil are permissible on Pesach (e.g., cottonseed
oil)

10.2. There is no gegeiroh on anise and coriander, since these seeds often have
other grains mixed in, one should be careful when using them. Should one be
certain that there are no foreign grains in them, they are permissible.

11. Both of these points can be challenged.

11.1. It is possible that the gezezroh and custom of kitniyos extends even to oils
produced from ground cotton. It seems that the Vilna Gaon took that position.

11.2. It is also possible that the gezeroh of legumes which might have other grains
mixed in applies equally to certain seeds which might have other grains mixed in.
Even if one were to remove all foreign grains, it is possible that there is a custom
to avoid eating those seeds that sometimes have other grains mixed in despite that
great care may have been taken to remove any other grains.

12. Therefore, until both of these leniencies can be verified, I recommend using one of
the prevalent oils (walnut oil) found in Ashkenazi neighborhoods during the pre-
Pesach period. (Palm oil is also available and less expensive, but my wife informs me
that it is not as healthy as walnut oil.)

13. If someone inadvertently used canola oil while cooking, thinking that it was permissible
to use, the food may be eaten. As stated above, canola oil is likely halachically
equivalent to cottonseed oil if no grains were mixed in. And even if canola oil is
considered itniyos, the food is kosher for Pesach provided that the majority of the dish
is not oil and the oil cannot be easily separated from the dish. See note 14 and 30.

DNP IV OLIIND NN TINOM ,TPNAY YIDIND DN DY YN DYDY HNIW XINa 14
12 PRY INDIN XD WAND MININ JD TOURYI NDINNID DN HPNY ¥ TN YWWIT NN
ONad
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caraway, citric acid (sometimes chomet3),*" chickpeas, coriander,® corn

and corn oil, corn syrup, cumin,® dextrose, emulsifiers, fennel,

' In the U.S. citric acid is produced from corn syrup. Citric acid undergoes a significant
process transforming it from corn syrup to a new product far removed from being
recognizably corn syrup. The Rosh in Berachos (6:35) presents Rabbeinu Yonah’s view
that once an item has significantly changed and is unrecognizable from its origin, the laws
of kashrus should consider its present status. Thus Rabbeinu Yonah permits musk
consumption despite its origin from a non-kosher species. The Rosh disagrees with
Rabbeinu Yonah and prohibits consuming musk since it is derived from a non-kosher
animal. Since the issue of consuming £i#ziyos is a minhag, one may rely on a lenient opinion.
Thus, anyone who is lenient regarding “£itniyos” chemically derived from a &itnzyos item
should not be criticized.

Citric acid produced in Europe is usually derived from wheat. The Rosh and Rabbeinu
Yonah probably disagree regarding a food product derived from wheat as well. However,
since consumption and even ownership of chometz is a deoreiso concern, one should avoid
relying on Rabbeinu Yonah and sell citric acid to a gentile before Pesach. Lentils imported
to Israel have been found to contain a coating of citric acid derived from wheat. The
Rabbanut has issued a warning this year that even Sephardim should not consume red
lentils for Pesach as it is to be treated as chometz unless it has a special hashgochoh as
kosher for Pesach.

2ND 2790 YN NPILP INT AN NN .NYD YIN YO0 R7HI2 1IN FTTINON XINW o>~
.NDA Y PNINK V7P IPND WM ,NNPN I 2NYHT 1D PHNND DOT

DN DMIWIN MY 1991 T G0 DD NIXIND DXTNYN D92 WPYNY DT DOYI ¥ DN
OTMON DIVUNNDY

The Mishnoh Beruroh recommends avoiding aniseed and coriander seeds because other
grains which could become chometz are often mixed in. Reliable hechsherim in the U.S.
certify aniseed and coriander for Pesach since some high-end spice companies use special
equipment such as spiral separators to remove foreign particles. Therefore, you may use

these items for Pesach when accompanied with a reliable hechsher.
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tenugreek, flavors (may also be chomerz), flax seeds, glucose, green beans,
guar gum, hydrolyzed vegetable oil, kasha, kimmel, lecithin (a/
commercially produced lecithin is made from s0y), lentils,* licorice, lucerne,
lupine, maltodextrin (sometimes chometz), millet, MSG (can be from beets
[kosher for Pesach], corn [kitniyos], or wheat [chometz]), mustard and mustard
flour, NutraSweet, peanuts, peas, polysorbates (sometimes chomers),
popcorn, poppy seeds, tice,” saffron, sesame seeds, snow peas,
sodium citrate, sodium erythorbate, sorbitan, sorbitol (could be chometz
unless manufactured in the U.S.A), soybeans and soy oil,*® stabilizers,
starch (possibly chometz), string beans, sunflower seeds, tofu, vitamin

C (could be chometz), xanthan gum (may be chometz).

* See list below. Cumin imported from the Far East may have traces of wheat and oats.
Even Sefaradim can only use cumin on Pesach with a reliable bechsher.

* Most of the red lentils imported to Israel this year should be treated as chometz unless
there is specific mention that they are kosher for Pesach. Red lentils are treated with
vegetable oil and citric acid derived from chometz. See citric acid.

* Rice and soy milk sometimes contain chometz. It is necessary to have a proper hechsher
on these items when used for small children and sick people.

% Some kosher for Pesach olive oils are not entirely made of olive oil. They may have soy
oil purposely mixed in and should be treated as &##niyos despite a bona fide hbechsher that it
is kosher for Pesach. These can be detected by their low price. Olive oils are often
produced with counterfeit hechsherim for Pesach and all year round usage. One needs to be

vigilant to only purchase olive oil from large reputable companies.
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35.Quinoa is not Akitniyos and may be eaten on Pesach.”” (While there ate
opinions that consider quinoa &itniyes, it is the opinion of this author that
this food item should not be considered £izniyos.)™

36.Flax seeds and hemp seeds are technically not &itnzyos. However since
they can be ground as flour, some opinions include them in the category

of kitniyos.® On such matters, one should follow the custom of his/her

*Whole seeds should be bought before Pesach and checked for other grains. Quinoa flour
should only be bought with a reliable hechsher for Pesach since it may have been ground on
machines that process grains and not cleaned properly before grinding the quinoa.
* The reasons are:
1. Quinoa is not even remotely related to the five grains.
2. Itis also not a legume and not botanically related to peas or beans which are of the
original species of &znzyos included in the custom.
3. It was not around at the time the custom of &#fniyos began.
4. Quinoa has been tested to see if it would rise, yet instead, it decayed.
5. Intoday’s environment of processed foods, the customs of &i#niyos are not relevant
anymore. Noodles and cakes are made kosher for Pesach and seem like chometz.
While it may be difficult to change habits regarding food items that have been
treated as forbidden on Pesach, still, new items should not be prejudiced because
they have similarities to &i#niyos. See note 33.
Still, quinoa is processed in the same facilities where other grains are processed. Therefore,
quinoa can be processed for Pesach only under special reliable Pesach supervision.
PMLP Y922 N NVST DN N7AD DA Py
99 95937 97 VP NN 93T 11,5992 DAY 5OV TN P TN PIyY . 0T Py
957 DYIP YIT NOND DYV 11773 IO PN0N NIWA 573) .NPIN D252 \NWAT NN PTNTINN
Y20 TP NNOY NY22 573) NMVP DD IRY GX 57771 DTIN D PTIIT 9D NONRD W P'/ION

7191, WA NN NONX PTNT 20 DT PrNRDI DMIPT 11D MMVP 5552 IPNX JNYIT GNT V/YP
PP D TNA
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Cottonseed oil falls in the category (of flax seeds) as the cotton itself is not edible and there
is no concern of chometz grains getting mixed into the oil and there is no concern of
people permitting ground wheat flour (see below). Nevertheless, since the cotton can be
ground as one grinds other grains, there are those that refrain from using cottonseed oil
on Pesach.
This is important to be aware of, although one may use cottonseed oil on Pesach, such
conduct might limit your guest list. Certain guests might avoid eating such oils and refuse
your hospitality. However, should the oil be in a dish and unrecognizable as oil, the dish
would be permitted to all provided there is a majority of other ingredients in the dish.
If, however, the dish was made with cottonseed oil specifically for the person who does
not use cottonseed oil on Pesach, that person should not eat that dish (see Shulchan Aruch
Horav end of siman 464)
POV 197 AND APY PN .OW N2 57D) PV IIPN 217 W DRV YHWN YN D7 NIDY POY
TN NYONN 7Y INON 2T TINT AN I7) 7R, RNOYA NPNIN XRIDIN XN 7RIV 11D
ANY DR PYIVY NPMLPN VYT DIV NMVLPN I ONT POIN XN DN .V’PD 27192
19198 00 14 198 Dou5 Y HONNDN
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tamily. In the absence of a clear custom, one may use such “&itnzyos” (e.g.,
cottonseed oil).”!

37.Kitniyos may not be eaten from chatzos erev Pesach until after Pesach,
however, one may own and even benefit from £:tniyos throughout Pesach.
Thus it is not necessary to sell or destroy kitniyos before Pesach. For
example, one may use £itnzyos for pet food (like millet for pet birds) and
keep soft drinks in the house stored in a cabinet. Many sodas have corn
syrup in them and should not be used on Pesach but can remain in one’s
storage area. (It is advisable to have it stored in a place where it won’t
accidentally get used on Pesach.)

38.1t is important to note that in case of medications, £itniyos restrictions are
not applicable, and pills that have corn starch binders would be
permissible for medicinal purposes.

39.Baby formulas often have £:#niyos in them and you may feed infants &ztniyos
formula just as a sick person may eat £zniyos.”* In Eretz Yistoel, however,
Materna baby formula has a kosher LePesach production and you should
try using that before relying on a k#niyos product. Sometimes this is

available abroad. If you are traveling, try to take the kosher lePesach

! Other exceptions to the rule of items that can be ground and used for cooking or baking
include potatoes and coffee. Although they are not classical £itniyos or legumes, they can
be ground and used like flour. Still, since historically these items never were included in
any enactment or custom to treat as £zniyos, they have slipped through and are permitted.
It is likely that part of the reason they were never included in a custom is because they
were staples and they were introduced to Europe after the main legislation was made
regarding kztniyos.

** However, rice and soy milk sometimes contain chometz ingredients and need a hechsher.

48
058-500-4182 kolrinarav(@gmail.com 02-500-4182


mailto:kolrinarav@gmail.com

PesaCh Gulde 5 77 6 A By Rav Baruch Rubanowitz

tormula along with you to your place of destination so that you don’t have
a problem obtaining it there.

40. These are the principles of &itniyos that have become custom in Ashkenazi
communities. Adhering to these principles should be viewed as a halachic
requirement.”

41.When the last day of Pesach is a Friday and an eruw favshilin was made on
Thursday, it is permitted to cook kitniyos on Friday for Shabbos in pots

that are kosher for Pesach.

» My rebbi, Horav Shlomo Fisher, however, is of the opinion that it is time for the custom
of kitniyos to pass as the rules have become inconsistent and contradictory. Food items
such as potatoes are permitted and potato starch is used to make cake-like foods for
Pesach. One of the major concerns about using &z#nzyos on Pesach was that one can make
chometz-like foods with &#tniyos and one may confuse them with real chometz and its
products. Hence, in today’s industrialized world the basis for proscribing £#tniyos has been
neutralized. Therefore, in his opinion, the minhag of £znzyos should discontinue. Moreover,
he believes that there is not enough footing to justify the minhag of &i#niyos and even the
Ramo would not have forbidden it under the circumstances today. This novel approach
may be considered when extenuating circumstances arise involving kitniyos or when
deciding whether or not a certain item should be considered £z#nzyos such as quinoa.
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43.Many pet foods contain chometz such as wheat (cracked, flour, germ,
gluten, ground, grouts, middlings and starch), barley (cracked, flour), oats
(flour, grouts, hulled), pasta, rye, Xantham Gum and brewer’s dried yeast.
The following popular pet foods usually contain chometz: Alpo, Beneful,
Pedigree, Purina, and Science Diet Dog Food.

44.Since Ashkenazic Jews may benefit from &itniyos on Pesach, beans,
brewer’s rice, buckwheat, corn, millet, milo, peanuts, peas, rice, safflower,
sesame, soybeans, soy flour and sunflower seeds for instance, do not pose
a problem in pet foods.

45. Since the pet foods are not prepared in a factory with mashgiach present,
often a bag of kitniyos may contain small amounts of grain. Therefore, it is
advisable to purchase all of ones kzniyos pet foods before Pesach so that
any small amount of grain mixed in the mash will become bate/ before
Pesach.

46. Bird foods - Pure sunflower seeds or millet are fine. Most other products
contain wheat or oats.

47.Cat food - Canned cat foods without wheat, grains, beef and milk
products combination. The food bowl that is used during the year should
be thoroughly cleaned before Pesach. Sometimes kitty litter is wheat

based. Make sure to use a brand that is clay or wood-based.

U7 INK YT DY 37D P70 YN Y220 NNON O7wnn o Y
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49.Dog food — Same as cat food. You will need to check the item well and it
may require a few phone calls to reach a distributor who can fax to you a
letter attesting that a certain pet food is Kosher for Pesach.

50.Fish food (fresh water) - additive free freeze dried worms, krill (frozen,
without additives).

51.Fish food (salt water) - frozen brine shrimp, Kirill (frozen without
additives), blood worms.

52.Hamsters, Guinea pigs, gerbils and rabbits - Alfalfa grass and
sunflower seeds. It is best to feed pure alfalfa pellets. Make sure it is pure
alfalfa since it is common to add grains. Dried alfalfa may also be given.
52.1. You can supplement with mixture of cut-up fruits and

vegetables — carrots, broccoli, grapes, apples, melon, kale, parsley,
oranges, celery, dry corn, sunflower seeds and cabbage. One can also
give some matzoh. If your pet is not accustomed to these items, give
them sparingly.

52.2. Guinea pigs, especially, will benefit from kale, parsley and
oranges. Hamsters, especially, will benefit from apples. Guinea pigs
need vitamin C added to diet.

53. Cattle-corn mash can be fed to cattle over Pesach. Often there are grains
of wheat and barley in the mash of corn. The food can get wet and become
chometz. As mentioned eatlier, it is necessary to purchase the corn in
advance of Pesach. Testing done in Israel this year indicates that there is a
ratio of 1/500 parts of grain in the corn. This will become bate/ before
Pesach.

54.Mixes sold in stores often contain chometz. It is advisable to mix regular

and Pesach food together one to two weeks before Pesach before
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switching completely to Pesach food. The ratio of regular and Pesach food

should be changed slowly to get the animal used to the new diet. Check

with your veterinarian before changing your pet’s diet. The rav takes no

responsibility for adverse reactions.

55.Zoo — If you go to the zoo, do not buy any food to feed the animals. Often

they contain chometz.
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Kashering for Pesach

56. Utensils that are used during the year for chometz may not be used to
prepare food for Pesach unless they are kasherable and have been propetly
kashered.
57.Cloth tablecloths, towels, potholders, bibs and aprons used year round
with chometz should be washed thoroughly with detergent in hot water
and may then be used for Pesach even if the stains do not come out.*!
57.1. Synthetic material such as Terylene or rayon (which are made of
chemically processed natural fibers) only can withstand a warm water
cycle may be used on Pesach after they have gone through a warm
washing with detergent provided there are no visible stains after they
have been cleaned.*

57.2. It is necessary to get new plastic tablecloths and plastic bibs for

Pesach.

! This is not a hag'oloh process; it is a cleaning process. Therefore, it is sufficient for the
water to be yad soledes bo, which is the standard definition of hot according to halochoh (see
Mishna Berurah 442:52). The function of the hot water is help the detergent penetrate the
dirt better; it is not a hag’oloh process.

* Rav Moshe Feinstein did not consider a warm cycle with detergent sufficient. Other
poskim disagree and allow a warm cycle with detergent. In the instructions above we have
drawn a distinction between whether the cleaned item is stained or not. Using detergent
with warm water is good enough to be pogez any flavor if there no residual mark of the
chometz. Should there remain a stain, one should follow the Mishna Berura’s instructions
and use hot water. Otherwise the tablecloth should not be used on Pesach unless the cloth

tablecloth is covered with a plastic sheet/tablecloth.
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58.Surfaces upon which only cold chometz has been placed during the year,
such as pantry shelves and refrigerators, should be thoroughly washed and
rinsed to ready them for Pesach use.” It is advisable to go over the surface
with bleach or some other liquid (hereafter a dovor pogem e.g., Fantastik)
that will make any edible crumbs inedible upon contact.* Surfaces that are

used for hot chometz during the year must, in addition, be kashered.
Countertops

59. Granite, marble, Caesarstone, wood (if it has a smooth surface), and
stainless steel countertops can be kashered by pouring boiling water on
them (7rui).

59.1. Remember to first clean the surface well using a rag that has a

dovor pogem on it.*

* People may put hot food in the refrigerator but it is usually done in a way that would not
cause the racks or shelves to absorb chometz. Hot food might be put in after being placed
in a container, a pot or pan but it is unlikely that the food would be put directly on the
shelf while hot. Even if the pot or pan in which the food was cooked in is still hot, and
placed on the rack or shelf, as long as there is no liquid or moisture under the utensil to
transmit the flavor of chometz from the walls of hot pot to the cold surface, the cold
surface cannot absorb any chometz flavor.

* See FAQS number 113 for an application of this rule.

* Counters made of stone, granite or marble can have a smooth, rounded edge or a raised
lip at the edge that stops liquids from spilling on to the floor. While the lip is very practical,
it needs special attention when kashering a counter. The lip is a piece of stone that fits
around the stone plate and is glued on. Crumbs and other particles of chometz can

accumulate in the point of union between the two pieces and some chometz will eventually
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59.2. Make sure the counter was not in direct contact with hot
chometz for the 24-hour period preceding the kashering.
59.3. Pour the boiling water over the entire surface
59.4. When finished, pour cold water over the surface.*
00.1It is best to use an electric water heater that is plugged in and boiling the
water as it is being poured over the counter, but any pot of boiling water

that is taken off the fire with a rolling boil is also acceptable.*” A removable

fall further down. Were the lip removed, you would see residual particles of food that have
become trapped in there over time.

The chometz that is imbedded deeply cannot really present a halachic concern as it doesn’t
come in contact with any Pesach food that might be placed on the counter and is not hot.
When kashering the counter, it is only the surface area that is kashered and the cold
chometz that is not affected by the hot water being poured will not make the counter
chometzdik during the kashering process. Furthermore, it is likely to have become paogum
(unfit for animal consumption) over time. However, at the seam between the lip and
counter, there may be some crumbs and one should clean it well with a sharp tool such as
a toothpick and go over those edges with a rag soaked with a dovor pogem so that whatever
crumbs might remain will become pogum.

“If you forgot to pour the cold water afterwards and only remembered much later, it is
still &ashered and you don’t need to rekasher. The cold water is effective only as long as the
countertop is still hot. There is no point in doing it later when it is cool.

Tt is easier to have control of a smaller, lighter pot and a smaller pot doesn’t take so long
to reach a rolling boil. Some people try to use large pots since they hold a lot of water.
Large pots of hot water, however, can be more dangerous, are bulky and one has less
control pouring the water exactly where one wants it to go. Besides, the larger the pot, the

longer it takes to reach a boil.
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electric hot water kettle is also acceptable.” The entire area should have

the hot water poured directly on it. Pour over the countertop in a

systematic way to be certain that you reach all areas with the hot water.
61.Surfaces that cannot be koshered for Pesach, such as Formica and ceramic

tiles,* should be covered with non-absorbent material such as contact

* An electric kettle usually has a cut-off switch that turns off the power as soon as it starts
to boil. If that cut-off switch is broken or if you figured out how to by-pass it, and the
water continues to boil until the kettle is removed from the base, such a kettle is perfect
for kashering because the water gets so hot that one can hear it boiling while pouring it
over the sink and counters. Often, the cutoff switch can be bypassed by keeping the lid of
the kettle open. The water will continuously boil and it can be used to kasher your
countertops for Pesach.
Kashering with a chometzdik hot water kettle?

Halachically it is permissible to kasher utensils for Pesach using water heated in clean
chometz utensils that had not been used for 24 hours with hot chometz. Nevertheless, it
is customary to use kosher for Pesach utensils (pots and kettles) to heat up the water used
to kasher utensils for Pesach. Therefore, it is best to buy a kettle especially for Pesach and
use that one to kasher the counters and sinks for Pesach. However, if that is difficult, then
one can use an electric hot water kettle that likely never became chometz. In other words,
if you think that it is unlikely that any chometz was ever absorbed in any part of the electric
kettle, then if you wait 24 hours from the last time that the kettle was used hot, you may
use that kettle to heat up water to kasher countertops and sinks. Still, that electric water
kettle should not be used on Pesach to heat up water for drinking. If the electric hot water
kettle has any plastic parts that are exposed to the hot water, it is not kasherable for Pesach.
* Formica is kasherable from #vif flavor it absorbed but ceramic tiles are not. Neither is

kasherable for Pesach.
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paper, cardboard or aluminum foil (it is best to use a few layers of

aluminum foil, as it tears easily).
Sink

02.To kasher a stainless steel or granite sink, first clean it and then keep
hot water off it for 24 hours. Then pour boiling water over its entire
surface in a systematic fashion to make sure that every spot is hit directly
with the boiling water. It is not sufficient to pour on one spot and let the
water run down the sink. The same rules apply to koshering sinks as to
kashering countertops (see above). After kashering, the sink or countertop

should be rinsed with cold water.”

63.China, Corian and porcelain sinks cannot be kashered; dishes should
not be placed directly into such a sink. They must be washed in a Pesach
dishpan that sits on a Pesach rack. It is necessary to have separate dishpans
and racks for milchig and fleishig dishes. Another option is to fully line the

sink with a tin or plastic insert, contact paper or aluminum foil.
Metal Utensils

04.Metal utensils that are used with liquid (soup pots, cutlery, serving

utensils, kiddush cups, etc.) can be kashered by first cleaning them

" If one failed to pour the cold water afterwards, and the sink cooled, it is not necessary

to do and the sink is still £ashered for Pesach.
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thoroughly,” not using them for 24 hours, and finally, completely
immersing them in a kosher for Pesach pot of water that has been heated
and is maintaining a rolling boil when the vessel is immersed. The metal
utensil being kashered should be submerged in the boiling water for about
fifteen seconds. This should be followed by rinsing in cold water
immediately upon removal. The entire item does not need to be in the hot
water at one time. One may Aasher half of the utensil and then reimmerse
to kasher the other part. Just make certain that the second immersion
ovetlaps the part that was already kashered and no part of the utensil was
left unkashered. Each item should be kashered one at a time.

65.The utensils undergoing the kashering process may not touch each other.
In other words, if a set of flatware is being kashered for Pesach, one cannot
take all the knives, forks and spoons and put them in the boiling water
together. They should be placed into the boiling water separately. A
suggestion for kashering is to tie the pieces of silverware to a string loosely,

leaving seven centimeters between each piece, and immerse the string of

° Whenever one uses the medium of hag'oloh to kasher, the surface needs to be clean of
any caked-on-dirt, rust or other material. If the surface is not smooth enough to run one’s
tinger along without feeling resistance, this indicates that the raised, attached substance
might block the hot water from reaching the metal or material being kashered. If the
surface is smooth but discolored, it may be kashered with hagoloh. For example, a dirty
frying pan that has residual food particles that have caked on to the surface needing to be
kashered, is not kasherable. The particles may not be considered as food but it does act as
a barrier between the hot water and the surface of the pan. One could however, use /Zbbun
to kasher the pan. Lzbbun functions on a different principle than hag'olob. Its high level of
heat burns through the food particles into the pan and destroys any absorbed flavor in the
pan.
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silverware slowly, making sure the water keeps boiling. Remove the string
of silverware and rinse the kashered items in cold water. If tongs are used
to grip the utensil, the utensil will have to be immersed a second time with
the tongs in a different position so that the boiling water touches the
initially gripped area. An alternative method, especially useful for larger
pots, is to clean the pot inside and out, leaving it dormant for 24 hours,
filling the pot completely with water, waiting until the water comes to a
rolling boil, and using a pair of tongs to throw in a hot stone or brick that
has been heated on another burner. The hot stone will cause the water to
bubble more furiously and run over the top ridge of the pot on all sides at
once. (Use caution, as the hot water may spray in all directions.) You can
also pour boiling water (from a kettle or hot water heater) into the center
of the pot and have the water spill over the edges. The kashering process
is finalized by rinsing the pot in cold water.

06. A pot that is not kosher for Pesach may also be used for koshering, but it
is the custom to make the pot kosher for Pesach first.

67.After the Pesach kashering process has taken place, the status of these
newly kashered utensils may be changed from milchig to fleishig or vice versa
Ot to pareve.

68. Braces, bite plates and retainers should be brushed thoroughly before

Pesach and they may be used.”” Dentures and metal fillings do not pose a

%> Special cleaners for retainers should not be used on Pesach. As they have citric acid and
flavors in them they may be chometz. Therefore, the cleaners should be sold or disposed
of before Pesach. One should be concerned about the kashrus status for use all year round.

However, if one were to wash the retainer very well after it has been cleaned and there is
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halachic problem on Pesach since food or drink that reaches them is not
yad soledes bo.>

09. Kashering countertops, sinks (7#74#7), and metal utensils put in boiling water
(hag'oloh), use a method of kashering that removes the absorbed flavor
trom the material.

70. Libbun: There is a fundamentally different method of kashering, which
is more powerful and destroys the chometz inside the material. This is
called /ibbun gammur. Libbun gamnr is the method used for kashering an

electric range or self-cleaning oven.

no residual flavor detected on the retainer, one need not be concerned about its non-
kashrus status. However, if it is chometz, one may not derive any benefit from it. Hence,
such cleaners should not be used on Pesach.

* It is unnecessary to have one’s teeth cleaned before Pesach by a dental hygienist due to
a concern of chometz. After the chometz is in one’s mouth for a short period, it loses its
status as chometz. (Only meat retains its status as meat for 6 hours while in between the
teeth and that is based on a verse in Parshas Shelach “and the meat was still between their
teeth”). This is not the case with other foods stuck between the teeth. Certainly the
hardened, calcified material that dental hygienists remove is kosher /pesach. It is important
to clean one’s teeth for dental health considerations, not halachic. Calcified material found
at the bottom of a kettle is not chometz and need not be removed. Should one wish to

kasher the vessel for Pesach, the calcium must be totally removed.
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Cooktops

71.To kasher an electric range, first scour it thoroughly. Then turn on the
burner to the highest temperature setting for 15 minutes, or until it gets
red-hot.*

72.Gas grates should be put in a self-cleaning oven for kashering. Another
method of kashering the grates is to place pots of water or a blech on all
the grates and turn the flames on for 10 minutes. The heat is spread across

the area all the way to the end of each grate and they are kashered that

** It is easiest to check if the metal has turned red hot in a dark room. Some coils have a
material over them that hide the red hot metal underneath. In a dark room it is possible to
see the glow of the red hot metal. Some metals never turn red hot but they reach the same
temperature and that is also good enough.

Heating elements embedded in a smooth glass surface may not be kasherable.

In general, electric cooktops pose halachic issues to use on Shabbos and Yom Tov. For
example, electric ignitions cannot be used on Yom Tov and temperatures cannot be
adjusted on Yom Tov. Cooktops (gas or electric) may have a light or light bar that turns
on when the burner is turned on. Some of these light bars also increase or decrease as the
temperature setting is adjusted. Some cooktops may also have simmer lights that turn on
and off as one enters or exits a very low setting.

In general, it is advisable to avoid electronic controls. After return of power from a power
failure, these units will probably stay off. Even knobs on stovetops can be connected to a
computer. Adjusting knobs often allow more electricity to flow and reprogram a computer
to increase or decrease the temperature. This is forbidden.

Induction cooktops may work well, but they are not usable on Shabbos or Yom Tov as

heat is created when a pot is placed on the surface.
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way.” Make sure to remove the knobs if you atre using a blech to cover the
grates. Sometimes the heat is so intense that the knobs on the side melt
and they can be hard to replace.

73.Glass-top stoves (Corning, Halogen or Ceran electric smooth top
ranges) can be kashered in the area of the burners only. The most
practical thing to do is to change the entire glass top for Pesach. If you
wish to kasher the burners, they should be turned to high for 15 minutes.
The area in between burners and around the grates cannot be kashered
and you may want to cover it with foil or some other material to avoid
running the risk that whatever falls on those areas cannot be eaten on
Pesach. However, covering those areas may cause the glass or special
material to crack. Since the area beyond the burner is not kasherable, any
pot placed on the burner should not touch those areas not kashered. It is
advisable to place a disk over the burner area (the disk should not extend
beyond the burner area so that it does not reach the part of the glass top
that is not kasherable). Any pot placed on the burner can then extend
beyond the area of the burner since it will not come in direct contact with
the glass top. If, however, a spill reaches the disk and the area beyond, the
pesachdif pot and food and the disk may now be unusable for Pesach. If in

spite of these problems, you still wish to use the glass top, it is advisable

% Often the grates self kasher every time the flame is on and there is a pot on the grates.
The area under the pot will be kashered automatically. The kashering of grates mentioned
above, is likely unnecessary, but it should be done anyway to be sure that the full length of

the grates are kashered, even the part that is not generally under the pot.
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to place trivets over the unkashered area so that you have a place to put
down the pesachdik pots.™

74.Vents above the stove top that collect the vapors and remove them from
the kitchen can pose a serious halachic problem all year round and for

Pesach.

74.1. Firstly, the screen collects much hardened food particles that
had risen with the vapors and became attached to the screen. This
visible and real food may be chometz or even #reif (milk and meat).
The screen and entire area needs to be cleaned and a spray of dovor
pogem (water and bleach or cleaner) should be liberally applied. Even if
no edible food particles remain on the surface there is yet another
concern.

74.2. Sometimes the vents are so low that when a tall pot is used the
vapors are yad soledes bo at the point where the vapors reach the vent
screen. If the vapors ever became so hot that one could not keep his
hand at that spot for 15 seconds, then whatever flavors are in the
vapors would become absorbed into the screen. Should this happen
during cooking on Pesach the new vapors may become hot again and

draw out the chometz flavor in the screen and cool enough to fall back

* The trivets may touch the unkashered area. Since the trivets and unkashered area are dry,

no flavor passes between them. The pot is only touching the Pesachdik trivet. It is
important to avoid a situation that hot liquid connects the pot to the trivet and the trivet

to the unkashered area.
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into the open pot under the vent.”” One would need to kasher all the
material that is within range of a jyad soledes vapor if possible.
Alternatively, it is advisable to raise the vent high enough to avoid a
possibility of the vapors being yad soledes bo at any point of contact with
the vent. Obviously, removing the vent entirely also solves the

problem.™
Ovens

75. A non—self-cleaning oven should be cleaned with a special oven cleaner
such as Easy Off and not used for 24 hours. After this time, it should be
turned on to the maximum setting for forty minutes. This is referred to as
libun kal and will kasher the oven, but not the broiler or the racks, which

come in direct contact with food.”” The broiler pan cannot be kashered.

*"If the vapors become so hot and the residual food particles remained on the screen, then
there is a concern of cooking milk and meat together, which is forbidden all year round
and is unrelated to Pesach.

% Some models of vent hoods turn on automatically when heat builds up under the hood.
If you cook on Yom Tov, make sure that you won’t indirectly cause the vent to turn on.
* Some people place pizza or other food directly on the racks on occasion. If so, they need
libbun gamnr and the racks should be koshered in a self-cleaning oven. If you always place
pans on your racks and there is no spillage of food onto the racks (if that is possible), you
can leave the racks in the oven and /Zbbun kal (which will be defined later on) is sufficient.
If there is an occasional spillage and food is not regularly placed on the racks, a Zbbun kal
is acceptable bedezeved for food cooked on Pesach and lechatchiloh for food prepared in that

oven before Pesach.
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In other words, if you are the one responsible for kashering then you should make sure to
do a libbun gamur. Once libbun gamur was done, you can freely use that oven before Pesach
and during Pesach without restriction. However, if someone else kashered it with a Zbun
kal and you know that most of the time the rack was used with a pan or some other
separation between the food and the rack, then you can rely on the kashering process of
libun kal and eat food that was cooked on Pesach in that oven. See Shulchan Aruch O.C.
451:6 where the various opinions are mentioned. The Ramo is concerned about even an
incidental absorption of flavor whereas the Mechaber rules that one only need to be
concerned about the way the item is used the majority of the time. The appropriate
kashering method is dependent on how the utensil is used the majority of the time. (This
is true according to the minhag that kashering should only be done on a utensil that is an
ezno ben yomo. 1f you are unsure if the item is a ben yomo or there is some extenuating
circumstance permitting one to kasher a bexn yomo, all opinions agree that the kashering
method must match the method in which the flavor had gone into the utensil in the last
24-hour period.)
YN MIYP TION IVNYN 27 INKN 12 PIDIN ODD DI 10 NN 0 ND MHOYNA 12NN ANd
Y5010 JDY NIVNHY NIV NI JWNYN 1Y 11D YNRD DY TYNXI DD DN PYNNWYN DNYIdY
179321 101 KN 12) PYRT 992 MR D9NY PPNRNN W DY X7HT1) 17w KIN T2 PTYRI
2198 YD PRI 1IN 191 NNINKRN XIADI NDINNIY HRNNY W NO5N PIYD) (3750 X7IN) aNd
DN NPHRN TV NNYNT NYTR IPOND TAaWTIT NTOY 2Nd /N 0 17))2) .N7O01 V'
TNV VT ON 573 ) 70 0OV 271N 27D LN TN 920NN 0) 1IN 2 NI ONT 57U
Y992 IN NPY MY NIN THN WPHYN IPIYY O7YN WK PYRT 2932 0N 12 WHNWN N9 nyn
VOWYN 27070 PNYINY 575Y PN TN NIRD MY DX YT XION PNYNK 152 NOYIN PN MDY
NININT PO NN NNNIDT Y8 IWINYN 17 N2 PIINT 92N 5770 27297 OX PO N1 DNT
NOW T ARV mA PNRNND ¥ PODA DXT NNIT 2N (77P0 275 2°0) 'Y THYT NN POV
YIDIW PRT K21 TN ODNY IR TOW NY 10710 DY NINY GR) 10NN WIDOIW /990 TIN WHnw)
YIRIN MT POV KON KNININT NP0 N1 PODT DY Y7172 17791, 207970 WIIW NOPR DN
31979y MY RDT 11D 1MY1N KD XNHNDI 1272 PONDN 12D KDY 1NYIT IWIN)Y D ¥IVN XD
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If the area of the broiler is cleaned with oven cleaner, you can kasher the
rest of the oven and leave the clean broiler pan itself non-pesachdik in the
oven while baking pesachdik food in the oven as long as the broiler area
and the oven are two separate systems and the vapors of the oven do not
reach into the broiler area. If the broiler pan is replaced, the broiler can be
kashered in a similar fashion as the oven. If one wants to kasher the pan
or racks, libun gamur (glowing hot metal) is required. Placing the racks
and pan in a self-cleaning oven is the most practical way to kasher them.

76. Libun fkal is an acceptable way of kashering all parts of the oven that do
not come in direct contact with food or with pots that have moisture or
liquid on the outer surface. The walls of the oven that do not touch food
are kashered with /Zbun kal. Racks often come in direct contact either with
food (which might inadvertently have been placed on the rack) or pots of
tfood that were sticky of had some spillage of liquids which made contact
between the pot and the rack, should not be kashered with /bun kal if you
plan on using the oven on Pesach.

77.1f you plan to do all of your cooking before Pesach, then it is sufficient to
kasher the oven and racks with /Zbun kal. When putting food in a pot on

the rack, generally, it is all dry and flavor cannot pass from metal to metal

V> NDAY DD WO PIYD DINK ,D9 TWIN DI OV AN WOV 27 AN IIOIRY N3 PT
TR INWND 2PN PTT P N0 DIV NNN R )NWNI NDAA XHN T MYPnD
VIVIY NIYINN NDIYIN KD M 72INNK XIN NIPNA NN DYV DN WOV DI DIVNNYNI
I OTIP NOYINA D12 502N T2 NHNN DYV ;NN YT OTIP XN> NOVINT 11D D IWInvn
INY 2T MY INN M2 THY XY .NDHT DD WHNWHNYI INWNI TDIN PN 199 NONND
MYNN 12 PRY YON DYLY DTN (770 370N D0 PLY) D7ANIN GRT MDA DY DYV NON
NNPNN DYV N KON ,N7D P70 V0N PIO0 2792 INIDNI Y INN R NDIN OTIP HLINIWVY

.NDAN 79Y DI HVINI 72D
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without a liquid medium. Even if something spilled and some chometz
flavor did pass to the food, the chometz flavor would not affect the
kashrus of the Pesach food. Since 24 hours has transpired since the
chometz was used on the rack, the flavor is pagum and cannot ruin any
Pesach food absorbing the flavor before Pesach. However, should liquid
spill while cooking on Pesach and the sides of the oven or the racks
touched a pot of food at a point where there was moisture or liquid, the
tood may be forbidden to eat. A competent Rav need be consulted.
Therefore, if one wants to cook on Pesach, it is best to do Zbun gamur on
the racks and avoid any pot from touching the sides of the oven.”
78.Warming drawers cannot be kashered because the heat setting does not
go high enough to constitute /Zbbun. The warming drawer should be
cleaned, sealed, and not used for Pesach. If it is part of an oven, the rest

of the oven can still be kashered and used for Pesach.

% Ovens today have become more sophisticated and complex. After one has kashered his
oven, one still needs to make sure that it is halachically permissible to use during Shabbos
or Yom Tov. Some models shut off the heating elements when the oven door is opened
or shortly thereafter (within 90 seconds), and turn the oven back on when the door closes.
Both actions are forbidden to do even on Yom Tov. Opening and closing the oven door
may activate a light, icon or tone. When buying a new appliance nowadays, it is important
to see it work in action and learn all of the features before using it on Yom Tov (and
Shabbos). There is a great feature in some ovens called timed bake that allows the food to
bake until a set time. This can be used for Friday night. Often, however, the end of the
timed bake is announced with icons, tones, or displays which are cancelled when the door
is opened, or needs to be manually turned off. A nagging buzzer can disrupt the tranquility
of Shabbos.
068
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79.Many microwave ovens without browning elements or convection can
be kashered. If the walls do not exceed 120 degrees Fahrenheit during
cooking, it is certainly cool enough and one only needs to clean it well.
Otherwise, to see whether your microwave gets too hot, cook a potato in
it for about five minutes and then open the door before it has finished its
cycle. Then immediately check the temperature of the ceiling and walls. If
you can keep your hands there for 15 seconds, the oven walls never
reached yad soledes bo and they have not become #reif or chometzdik. Many
microwave ovens are able to pass this test. If yours does, just clean the
oven walls very well with a cleanser so that the surfaces are clean. Any
residual food matter should become pagum from the bleach or cleansing
agent. (Lechumro, place a cup or bowl of water inside and boil for at least
twenty minutes.) Once the microwave oven is kashered or passed the test,
you still must put in a new glass tray or cardboard on the bottom. The
glass tray that was used for chometz cannot be used for Pesach and cannot
be kashered.

80. Self-cleaning ovens may be operated on the cleaning cycle and then used.
It is preferable to kasher a self-cleaning oven and use it for Pesach than to
kasher a regular oven in the way described above. Self-cleaning is
considered /lbbun gamur, whereas the kashering of an oven by turning on

to the highest temperature is Zbbun kal.
Grills

81. A grill cannot be kashered by just turning on the gas or electricity. Since
tood is roasted directly on the grill, it requires /zbbun gamur, which means

that it must be heated to a glow in order to be used. This can be done
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either by using a blowtorch (which should only be done by qualified and
experienced personnel) or by sandwiching the grates between charcoal
briquettes and setting them on fire. Alternatively, the grates of the grill can
be replaced. The part of the grill cavity that is level with the grate must
also be kashered by heating it to a glow. This is because food is likely to
have touched that area during barbecuing. The empty grill cavity must be
kashered by cleaning, closing the hood and setting it to broil for forty
minutes.

82.Inserts such as griddles that come into direct contact with food are treated
the same as a grill. Therefore, they too would require application of direct
heat until the surface glows red. Otherwise, the insert should be cleaned
and not used for Pesach. If the grill has side burners, they should be treated
like cooktop grates (assuming no food has been placed directly on them).

83.1t is easiest to determine that the metal has been brought to a glow in a
darkened room. Often, it is more practical to purchase a new grill for

Pesach.
Dishwasher

84.Dishwashers technically can be kashered if they have a stainless steel
interior. You will still need to change all the racks. After waiting 24 hours,

run a complete cycle with soap. You will also need to replace all rubber or
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plastic parts. In practice, it is impractical and difficult to £asher dishwashers

and it is not recommended.’!
List of Kitchen Utensils that Should not be Kashered

85.Kitchen items that should not or cannot be kashered: A mixer, blech,
plata  for Shabbos, bread machine, Crock-Pot, sandwich maker,
toaster/toaster oven, hand blender,** knives with plastic handles, Pasta
Maker, waffle iron, enameled pot, and anything made of china, Corelle,
Arcolac, CorningWare, Melmac, plastic (e.g., colander), porcelain,
porcelain enameled pots, Pyrex, Silverstone, stoneware (man-made stone
and a type of ceramic), synthetic rubber, or Teflon cannot be kashered for

Pesach. These items should be washed thoroughly and put away in a

o' It is recommended to inspect a dishwasher that was used during the year for chometz as
part of the bedikas chometz process. Generally, any residual chometz that may have been left
on the dishes or cutlery will get washed away in the draining process or remain caked to
the sides or get into the filter and become inedible to the point of losing its status as
chometz. Nevertheless, one should open the dishwasher and visually inspect the cavity and
the racks for a kezayis of chometz before or on the night of bedikas chomerz. Food particles
that entered the filter area will usually become inedible and one is not required to
disassemble the filter and check for chometz there. However, for those who scrub and
clean before Pesach to remove any amount of chometz from their home, it is praiseworthy

to check the filter of the dishwasher as well.

% Often the hand blender is made of metal and plastic and is used by inserting into a hot
vegetable soup and purees the vegetables. Since the pot was used for noodles or other
chometz, the flavor of chometz may have entered the plastic part of the blender and is
impossible to kasher for Pesach.
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completely sealed off area until after Pesach. It is advisable to go over the
surfaces of the item with bleach or some other liquid that will make any
edible crumbs inedible upon contact. One can also put bleach and water

in a spray bottle and spray into the hard-to—reach areas such as in a toaster.
Glass

86.Glass was expensive and hard to obtain a century ago and it was
customary to kasher drinking glasses by immersing them in cold water for
three 24-hour periods. This is accomplished by submerging the glasses for
24 hours. The water should then be poured out and replenished and let sit
for another 24 hours. This procedure should be repeated a third time, for
a total of 72 hours. This procedure of submerging cannot be used for
Pyrex or glass that was used directly on the fire or in the oven. In general,
kashering glasses is not recommended anymore. Wherever glasses are
readily available for purchase, special glasses for Pesach are preferable.

Arcoroc and Corelle should be treated as glass for kashering purposes.®

% Glass is a unique material that raises vatious possibilities with regard to kashering. As a
general rule, I recommend obtaining new Pesach glass utensils, as mentioned above.
However, I shall offer a brief survey of the relevant balachos of glass as it is relevant for all
year around and in exceptional circumstances during Pesach as well.

Glass cookware is made by melting a mixture of silicone dioxide and other minerals,
followed by controlling cooling. In contrast to metal which has a certain amount of surface
roughness, glass has zero porosity; i.e., it is too small to measure with instruments. A glass
utensil thus presents a "continuous phase" in contact with food and is highly unlikely to

absorb any food particles at all, in contrast to metal which has some surface porosity. Glass
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is unaffected chemically by foods, corroded only by strong alkali, strong acids, or by
hydrofluoric acids, all of which are not found in foods.
This leads many to be rule that glass cannot absorb flavor and cannot become #esf or
chometzdik. Others treat glass as other utensils that can absorb flavor and it can be removed
through kashering processes and still others that view glass as ceramics that absorb flavor
but cannot explete flavors that have been absorbed. Compound that with the awareness
that some glass is made with metal and other materials so they can withstand heat. This
yields numerous factors to consider when coming to a clear halachic ruling regarding
kashering glass for Pesach and all year round.

The following laws are my recommendations and ruling regarding kashering of glass all

year round. Adherence to these guidelines are a way to ensure that you keeping kosher

propetly.

1. Glass includes Arcoroc, Duralex and Pyrex. Corelle and Crystal. Melmac is a plastic.
CorningWare should be treated as earthenware.

2. Itis advisable to have separate drinking glasses for dairy and meat usage. Nevertheless,
it is halachically acceptable to use the same glass for cold or hot drinks during meat
and dairy meals. This is often done when using whiskey glasses. Glasses used for both
types of meals should be washed separately and not together with the other dairy or
meat dishes. Under no circumstance should they be put in the same dishwasher with
other dairy or meat items. Once they have been put into a dishwasher, they should be
treated as if the food had been cooked on the glass and the principles in the next
paragraph apply.

3. Utensils made of glass used for baking cooking or roasting should only be used for
either dairy or meat, not both. Glass utensils used for cooking on the fire or in the
oven cannot be kashered from dairy to meat or from chometz to Pesach.

4. Glass dishes such as salad bowls or other dishes that ae used for cold or kli sheni foods,

may be used for both dairy and meat meals.
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87.1t’s important to note that where /Zbbun kal helps, certainly /Zbbun gamur is
good; where hag'oloh helps, surely /ibbun kal is good; where zrui helps,
certainly hagoloh and libbun work.

88.Special Pesach Utensils: It is recommended that the following items
be bought new for Pesach and not kashered: drinking glasses, baby bottles,
blech, plata,** plastic colander, dishwasher, water pitchers, coffee maker, hot
water urn that was used around chometz, Crock-Pot, china, Corning Ware,

Pyrex, sandwich maker, toaster, and toaster oven.

% See FAQS section 127 regarding using a blech and plata double wrapped.
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WNYN DIPMIP IN NIV DV D) DN WNRNWNID PN :nvwn .107.2
DN 129N) .DNYIN DM Y920 DNNNN HIND .ND DD NNNIND D))
NNHN2 DYH NINY NN YO2W VIYND ¥ 0NN DY NHDN DWINY T RO
79225 DV R

DYSY o1 AN Y92 DX NYT OND Ta0N Yonwn oipmp vy .107.3
NDN YOI DIPMIPNIY WYN ¥ DY ND1IY IR XD TD DN DD NIV
RERY

12 WHRNYND IWANY YOP D IX NDAY DY onon nph v 1074
DN D) TNND VP DD HVIAD

Hot Water Urn

108. I have a hot water urn that I use for Shabbos. It is made of stainless
steel, but the lid is plastic. I would like to know if I could kasher it for
Pesach. The issue is, I occasionally warmed up challah on top of it, and
am wondering if that is a problem.

108.1.  Warming up challah on the plastic cover of the urn makes the

lid chometzdik and plastic cannot be kashered. You need to clean the
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urn and put it away for Pesach. It should not be sold otherwise you

will need to 7ove/ it again. Just put it way so that it won’t inadvertently

be used for Pesach.

108.2.  CanIkasher the urn for Pesach, and just not use the lid? (I could
use a kosher LePesach pot cover, or maybe just tin foil.) I am trying
to avoid buying a new one. The entire thing is made out of stainless
steel and has never come into contact with chometz. It isn’t in the
kitchen. The only plastic is the lid, which I will put away, and the spout.
Is this an option?

108.2.1. If you are certain that it did not come into contact with
chometz you can use it for Pesach. The fact that it is not in the
kitchen is helpful, but unless you consciously made sure that it
should remain Pesachdik, from a halachic perspective, you cannot
be sure that it came in contact with chometz and were unaware or
don’t recall.

108.2.2. If it is all metal and you can clean it from all the calcium
buildup and other dirt/grease, then the main body is kasherable in
boiling hot water and you would have to avoid using the plastic
lid. However, since the spigot is made of plastic and the hot water
passes through there, the entire urn is not kasherable for Pesach.
Next time when you buy a new one make a conscious decision to
keep it chometz free for Pesach and then if you are sure that no

chometz ever touched the urn it may be used for Pesach.
Coffee Maker

109. Thave a coffee/espresso maker. It uses ground coffee. I have only used

plain unflavored coffee in it. I have bought different brands of coffee
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throughout the year. Is it possible to kasher it for Pesach or is it best not

to use it?

109.1.  It’s impossible to answer definitively without seeing the

coffeemaker. However, usually there are parts of the coffee maker that
are plastic or tempered glass that can absorb chometz flavor. Using
the coffee maker in a chometz kitchen can expose it to becoming
chometzdik without even being aware of it. Hot chometz may have
tallen on some part of the coffeemaker. Once it is chometz it usually

cannot be kashered.

109.2. Some coffees are produced on equipment used for chometz.

However plain ground unflavored coffee is always kosher for Pesach.
So if you are certain that you never used anything but unflavored
ground coffee in the coffeemaker you do not need to be concerned
about the coffee, just absorption of other chometz on the sides or

parts of the coffeemaker.

nav S VY

NPINY INNRY NDH NIV MWN oD Naw Hv NV WHNWNY )1 NN oNn 110
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10NN
VNN 20N ¥ .OMIY MYYD ¥/RY PYIND Iwan) moaY qwaxn L1181
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ND PTYY IN DNMI DD PYY IOV IMPIY P2901n OXN- YD nwon 119
PNOAN TONNA DY 11 wHnvnd

Y PTH TOLIND NOVTH W .NDNNDY wnnwny pwono vax . 119.1
Hand-mixer used for vegetables only-Kosher for Pesach?

120. My daughter has a hand-mixer that she uses to make vegetable soup.
There are never any chometz ingredients in the vegetables being blended
and the soup is made in a clean pot that is sometimes used for making
pasta. The blades that blend the vegetables do not come in contact with
the surface of the pot although the plastic surrounding it does. When she
uses the mixer, the soup is hot to the point of yad soledes. Does the mixer
need to be kashered for Pesach? Can it be kashered for Pesach?

120.1.  The hand-mixer usually has a metal blade and plastic parts that

enter the soup and pot. Since the vegetable soup is hot, the soup has
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absorbed chometz flavor that was in the pot and transferred it to the
metal and plastic parts of the mixer. The metal can be kashered for
Pesach but the plastic parts that absorbed chometz flavor cannot be
kashered for Pesach. Therefore, you cannot use this hand-mixer for

Pesach food.
Kashering a skillet

121. I was given a milchig iron skillet 2 years ago and have never used it. In
my neighborhood there are men who have large pots of boiling water and
kasher utensils. Can I bring the skillet and kasher it in the boiling water
and use it for Pesach and fleishig?

121.1. A skillet needs to be kashered with Libbun (extreme heat and
fire, see kashering section); boiling water (bago oloh) is not sufficient.
This can be done by putting it in a self-cleaning oven which gets
extremely hot.

121.2. Whenever you kasher for Pesach, you can switch from milchig

to fleishig.
Ben chutz Ia’aretz cooking for ben eretz yisroel on second day of Yom Tov

122, We live in Israel but will be spending Pesach abroad (Chutz Laaretz).
May our hosts cook for us on Yom Tov Sheni or would that be as if they
were cooking from Yom Tov for chol? Perhaps it is the halachic equivalent
as if my hosts were cooking for non-Jews on Yom Tov?

122.1. It is permissible for a ben chutz laaretz to cook for the ben Erety
Yisroel on the first or second days of Yom Tov shenz. Not only may the
ben chutz laaretz add to the pot of food that he has prepared for himself,
he may even cook a dish especially for bne: Eretz Yisroe/who are visiting

chutz laaret.
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Performing melachos for bnei chutz Ia’aretz on second day of Yom Tov

123. We have religious relatives who live in the U.S.A. who will be visiting
us for Pesach here in Israel. Are we allowed to perform melachos for them
on Yom Tov sheni? May they instruct us to do melachos for them? We can’t
always figure out what they would need so it is helpful if we can ask them
to let us know what it is they would like us to do for them.

123.1. You may voluntarily perform melachos for your relatives when it
is Yom Tov sheni for them and chol hamoed or chol for you. However, they
may not instruct you or even hint to you that they would like you to
do a melochoh which is forbidden for they themselves to do on Yo tov
sheni. 1t a ben chutz laarety did ask a ben Eretz Yisroel to do a melochobh
for him, the appropriate response is:

123.1.1. “Since it is Yom Tov for you I cannot fulfill your request.
Halochoh would view my behavior as a fulfillment of your shelichus
and as if you had performed the melochoh. Halochoh does not even
allow a Jew to ask a gentile to do melochoh on Yom Tov even
though there is no shelichus to a gentile.”

123.1.2. However, once the ben Erety Yisroel is aware of the wishes
of the ben chuty laaretz, at a later time, he may perform the
melochoh for the ben chutz laaretz if it is clear to both parties that
the activity is not being done as following the request or
instruction of the ben chutz laaretz but as a voluntary gesture to
make the ben chutz laaretz’s Yom Tov more pleasant.

123.2.  Since the entire issue of a ben Erety Yisroe/ following the directive
of a ben chutz laaretz is in dispute, should a ben Eret Yisroe/have violated
the halochoh as presented herein and performed the zelochoh on behalf

of the ben chutz laaretz, nevertheless there is no penalty and the ben chutz
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laaretz may benefit from the melochoh. Furthermore, since it is a matter
of halachic dispute where there is a pressing need for the purpose of
Yom Tov, it is advised to ask a competent Rav as he may find a basis

tor leniency, depending on the circumstances.
Non-observant guests in Israel from chutz Ia’aretz on second day of Yom Tov

124.  Our relatives joining us from chutz laarety for Yom Tov are not yet
observant. While they will be respectful for the first day of Yom Tov and
avoid melochoh as we do, how should we approach Yom Tov sheni? They will
see us bnei Eretz Yisroel doing melochoh and we know that they are required
to keep two days of Yom Tov. Must we inform them that they are in
violation of halochoh when they do melachos?

124.1.  Itis advised not to inform them of the requirement of bzne: chutz
laaretz to keep two days of Yom Tov. Since the requirement of Yow
Tov sheni is of rabbinic origin, it is best that they violate the laws
without realizing it rather than informing them which would be a
greater violation since they were informed. It is unlikely that they will
keep two days of Yom Tov when they see you, their religious relatives
acting as if it is chol. Therefore, as long as you do not encourage them
to violate the halochoh or enable them to violate Yom Tov sheni, you
can observe how they ignore Yom Tov sheni without being required
to protest. However, you may not drive them anywhere or have them
join you on trips as that would be enabling them to leave the zechum

and other melachos.
Apartment mates that keep chometz in apartment

125. I share a rental apartment with a non-Jewish woman and a secular Jew.
We are good friends and get along wonderfully and I do not think I can

find a more religious arrangement anywhere else on my budget. We each
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have our own bedroom but we share the living room, bathrooms, kitchen

and balcony. Both of my roommates will be keeping their chometz over

Pesach in the kitchen and in the living/dining room. Every few days we

rotate preparing meals and cleaning up. I am expected to handle the

cereals, pasta and sandwiches during Pesach. Can you please offer some
guidance as to how I should be conducting myself? I prefer to involve my
roommates as little as possible into my religious practices.

125.1.  You will need the cooperation of your roommates and their
sensitivity to your religious needs if you are to follow the halochoh.
Your predicament is not ideal. Under the circumstances, this is what
you should do.

125.2.  Since you share the apartment with others, the kitchen and living
room is considered yours. You cannot keep chometz in your domain
even if you do not own it without a fixed separation like a cabinet or
tied down sheet. Since your roommates will be eating the chometz and
it will be around, the best option you have is to rent your share of the
kitchen and living room to the non-Jewish roommate for the duration
of the holiday. That way you have relinquished all rights to that area
and the chometz will not be in your domain. While you would be
restricted from entering their area for the duration of the holiday, any
chometz used there is not your concern. If you needed to enter the
area they may let you do so, but it would be as a guest and not a
partner.

125.3.  You are not allowed to handle the chometz and prepare it as

food for your roommates even if you do not plan on eating it. I
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recommend that you switch with the non-Jew so that you will take her

shift before or after Pesach and that she will do your job on Pesach.

Cleaning plastic tablecloths and ice chest for Pesach

126.  We have a brand new plastic table cloth for Pesach. One of the kids

placed a piece of pita on it. Do we need a new Pesach one?

126.1. We would like to picnic on chol hamoed Pesach. Do we need to

buy a new ice chest or can we use the one we have?

126.2. You can wipe down the new plastic table cloth and use for

Pesach. Since nothing hot was used, you just need to remove any
chometz from the surface and it is usable for all Pesach needs. It is
advisable to spray a household cleaner over the tablecloth and wipe
way in case any crumb remained, it will have become inedible after the
bleach or cleaner contacted it. Once it is inedible for animals, it is not

chometz.

126.3.  The ice chest can also be cleaned well and sprayed with bleach

and water, Fantastic cleaner or other household cleaner and any
residual crumbs that might still be there would not pose a halachic
problem even if ingested. Therefore, it is not necessary to get a new
ice chest for Pesach. Clean the one you have so that there are no
crumbs and apply a solution to the inside of the chest to make any

chometz that you didn’t remove inedible.

Platta Shabbat and accepting invitation for Shabbat meal

127.  We were invited out to a neighbor who cleaned their plata well before

Pesach and turned it on for two hours before Pesach thinking that would

kasher it for Pesach. Can we eat from food heated on the plata? Is there

anything that can be done to permit us to join them for Shabbos Yom Tov

meal? How about if they wrap the plata with foil?
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127.1.  Cleaning and turning the plata on for few hours will not kasher
it. This will only bring the temperature to the same level it was when
the chometz entered the metal. This is a /bun kal, which is appropriate
if the chometz flavor had entered in a cooking process. Since there is
concern that the plata absorbed chometz directly from a solid, the
plata would need /bun chamur, which is not practical as it would ruin
the plata. The plata should be considered a chometzdik plata.

127.2. While I do not recommend wrapping a plata or blech,
technically, if done propetly the food is kosher for Pesach. The reason
I do not recommend this practice is for practical reasons, and not
entirely a halachic ruling. Depending upon the need and
circumstances, you may choose to double wrap a blech or plata, warm
tood on it and have kept Pesach propertly.

However, in my opinion the risk is not worth the cost of a new sheet
metal blech or even a new plata for Shabbat.

Should any moisture get in between the blech/plata and the foil and
contact the pot of food or should the foil rip in one spot and should
some food boil over or drip on to the blech/plata then everything on
the blech/plata will need to be disposed of. Ashkenazim should treat
the food on the blech/plata as #¢if as chometz. This could setiously
hamper simchat Yom Tov and be a serious challenge for a housewife
who has invited guests for Yom Tov and subsequently noticed a
problem. It would not be easy to say to everyone who is waiting to eat
“We have no hot food for lunch, but there is plenty of matzah and

salad”.
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The chances of an accident occurring are great enough in my
estimation not to recommend double wrapping as a way to save on
buying a new blech/plata. Even if nothing goes wrong, the anxiety of
worrying whether or not something #:gh? go wrong can also diminish
a housewife’s szzuchat Yom Tov and cause unnecessary tension which
might reverberate into interpersonal relationships. Since most people
are able to buy a new blech or plata without too much trouble I
recommend the one-time investment in a Pesach blech or plata.
Halachic basis: On Pesach, even a mashebun of flavor passing into
food makes the food forbidden to eat despite the fact that the flavor
is undetectable in the food. Ashkenazim take this one step further and
avoid the food even if the chometz flavor is from an ezno ben yomo i.c.
where the blech/plata has not been used for chometz within the past
24 hours. Therefore, since heat transfers flavor between metal and
tood when they are directly in contact with each other or if there is a
liquid medium between them, any tear in the foil or moisture between
the blech/plata and foil and between the foil and pot will carry the
chometz flavor in the blech/plata to the food.

Some Sefaradim keep this rule while others are lenient with the food if
the blech/plata did not absorb chometz within the last 24 hours. Still,
they would not use the blech without protection of the foil.

So if the family who is hosting you will double wrap the plata (or blech)
and are careful to keep everything dry, the heat source (blech/plata)
can be chometzdik and still no flavor will pass into the Pesach pots and
you can enjoy the food. Much of the tension and anxiety will be theirs

which they have agreed to and you can enjoy the hot food in the honor
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of Shabbat Pesach. You just need to have confidence in them that
should an accident occur and liquid had spilled, they would inform you.
In short, it is possible to accept an invitation under such circumstance
but as a practical matter I do not recommend this practice on an
ongoing basis. If it is a one-time meal with friends, you can use your
judgment weighing in these factors.

If the plata was used on Pesach alreadyj, it is likely that the Pesach pots
were used to heat food and when the lid was removed and placed on
the plata some condensation that had gathered under the pot cover,
tell on to the plata and acted as a conduit to transfer chometz flavor to
the Pesach pot. That Pesach pot should now be viewed as chometz pot
and not used again for Pesach until it is kashered. (Kashering from

chometz can only be done after Pesach).
Kitniyos and Special Diet

128. I have not been well for many months and western medicine has not
been helpful to alleviate my ailments. A few months ago I met a specialist
in alternative medicine who recommend I change my diet. I followed her
instructions which cut out many items from my diet. No more bread,
grains, fish, fowl or meat and other foods. The only things left were rice,
beans and vegetables. This change has helped me tremendously. I am
much healthier and all my ailments have been greatly diminshed. As we
approach Pesach I am very concerned about what I will be able to eat. For
the seder night, I will be able to have the appropriate kegezsin of matzoh
and have four cups of wine or grape juice. What troubles me is how will
subsist for the week without £zznzyos? Must 1 follow the minhag and refrain

from rice and beans the whole week of Pesach?
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128.1. A person who is on a diet for health considerations that restricts
most foods but allows for the consumption of &itniyos (e.g., rice and
beans) needs to determine how important it is for him or her to
consume the kifniyos. A question should be posed to a halachically
reliable health professional how would the omission affect the health
of the patient?® If the health professional is concerned that there is a
significant possibility that a change in the diet might have a deleterious
effect upon the patient’s health, the patient may continue with his or
her diet of £itniyos. The question can be phrased:

“what do you think would happen with your patient if he or
she were the patient to subsist solely on vegetables? Do you
think that their health might deteriorate? Is it likely that the
worst that will happen is that the patient would just be
hungrier than usual for the week of Pesach?”
Kitniyos are permissible for sick people or those who might become sick
without it. If there is no significant risk to health, he should eat more
vegetables and no &zfniyos even if he will be hungrier and won’t enjoy
Pesach as much. In this case, it seems that the main approach of the
nutritionist is to avoid certain foods. If the beans and rice were
acceptable primarily because they were not harmful but they were not
chosen because they added something necessary, then it is likely that
the absence of the beans and rice would not be harmful or cause illness.

If this is true, then you should still avoid &itniyos.

* A halachically reliable health professional would include an observant licensed medical
physician or nutritionist. If the professional is not Jewish or non-observant, they can also
be relied upon if their professional reputation is at risk should they offer inaccurate

information.
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129.
Tevillas Keilim
Judaism considers one’s possessions an extension of himself. Just as a gentile
who wishes to convert to Judaism needs to immerse his or her body in a
mikve as part of that process, so to, certain food related utensils (as described
below) that were manufactured or owned by an aimo Yehudi and which now
belong to a Yehud: (gifted or sold) need to be propetly immersed in a mikve
before use. The source for this is found in the Torah (Bimidbar 31:33) when
Bnei Yisrael attacked Midian and took their possessions as booty. Before
using the kitchen utensils, they needed to purify them from tumas meiss, tarfus
and the change in status due to a change in ownership which requires
immersion in the mikve. This principle extends beyond spoils of war to any
change of ownership from an aino Yebudi to a Yehud:. Practically speaking that
means that pots, pans dishes, cutlery, drinking glasses and the like which had
been owned by an azno Yebudi and now belong to a Yehudi should be immersed
in a mikve before their first use by a Yehudi. Some of the practical laws shall
be presented here.
First Hachshoroh then Tevilloh

130. Before the process of immersion is done, if the utensil is not new and

may have absorbed flavor that is not kosher, the kashering process (bagoloh

[immersion in boiling watet] or /Zbbun) need be done first and only

afterwards should one do zevillas keilim. 1f a utensil was immersed in a

mikve while it still had #esf flavor absorbed in it (even #a’am eino ben yomo),

the item should be kashered and immersed a second time without a

berochoh.
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Complete Transfer of Ownership

131. The utensil must have left the possession of the aino Yebudi and fully
belong to the Yehudi ready for his personal use. A utensil borrowed or
rented from an aino Yebudi or from a Jewish/non-Jewish partnership need
not be immersed. If utensils are purchased from the partnership or if the
Jew buys out the non-Jewish partner and now has total ownership of the
utensils, zevilloh with a berochoh is required.

131.1.  1f the aino Yehud: released his ownership and made it available
tor all to acquire (hefker), and subsequently a Jew acquired it, the item
should be immersed without a berochoh.”

132.  Even if all the workers that manufactured the utensils are Jewish, the
utensil requires zevz/loh if the manufacturing company is owned by a non-
Jew. This halochoh applies to companies whose entire ownership is
completely held by non-Jews, or if non-Jewish owners hold a majority of
the company. Similarly, a company that has non-Jewish voting
stockholders that can have a significant impact on the company would also
be considered non-Jewish ownership even if they are not a majority of the
company. Unless one has information to the contrary, one should assume
that all companies outside Eretz Yisroel have some public non-Jewish
ownership and require zevilloh after a Jew purchases them for personal use.

132.  An item manufactured by a company owned by ainun Yehudim which
was sold to a Jewish retailer who in turn sold the item to a Yehudi

consumer, needs Zevi/loh by the consumer with a berochob.

1991 9P9N 551 INWI) D2ID IINY NP NNPD NHDNNN PRI NOANY OP TP 228 A0 Y Py ¥
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132.1. A tevilloh performed by the Jewish retailer is ineffective since it
is considered merchandise to him and not kitchen utensils. Therefore,
while it is commendable for a store that sells kitchenware to have a
mikve on premises, the items should be immersed by the consumer
after he has halachically acquired them and not by the store owner.

133. However, if it is not clear if the majority shareholders of the company
are ainum Y ehudim, the item should be immersed without a berochob.

133.1.  While manufacturing companies outside of Israel can be
assumed to belong to ainum Yehudim, this is not true of American
companies. Many American companies have a significant number of
Jewish stockholders and one should not assume that the majority
stockholders are aznum Yebhudim. 1f verification is difficult; and there is
a reasonable likelihood that the company may have a majority of
Jewish stockholders, one should immerse items purchased from that
company without a berochob.

134. A manufacturing company that is completely owned by a Jew but the
workers who fashion the items are ainom Yebudinz, the items do not need
tevilloh.

135. A Yebudi who gave his item to an aino Yebudi technician to fix, needs to
immerse the item without a berochoh if the item was unusable or made
unusable during the time it was with the aino Yebudi. The craftsmanship
itself is considered partial ownership and when the item is returned to the
owner, the owner acquires an item that was partially owned by an azno
Yehuds.

135.1.  Therefore, if a utensil which was owned by a Jew and was

propetly immersed fell into disrepair, and the utensil was no longer
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functional (e.g. a hole or crack on the bottom of a pot), and an azno-
Yehudi repairman welded a new patch onto the broken area; the newly
repaired vessel would require zevilloh once again without a berochob.

136. Utensils require zevilloh if they were given by an aino Yehudi to a Yebudi
as a gift or if they were bought from an azno Yebudi. This requirement
would apply, even if the Jew owned the utensil originally, subsequently
sold it to the non-Jew and subsequently bought it back from him. It is for
this reason that one should not sell chometz keilin: to a non-Jew.

137. 1If someone converts to Judaism, their utensils require zevz/loh, even if
they were only used for kosher food, since the utensils were transferred
trom the possession of an aino Yehudi to the possession of a Yebudi.
However, since this halochoh is not found in the Gemoro or Shulchan
Aruch, one should not make a berochoh on the immersion.”

138. A person who is about to purchase an item which would require zevz//oh
but he has no way to immerse the item, may choose to take the item and
pay for it with the intention not to halachically acquire it. He then may use
the item until he has the availability to immerse it. At that time, he should

make a &inyan with the intention of acquisition and then immerse it.”!

MNPN NRIN KD YN, MY M3 HW IMOYIN F2YW PTH O35 IMITINT PINY DIPN wT NN *
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PoNY 975 DIPN PR IRIIN 9 GN 712> XIT NI 199,112 PAD NAN TR0 7P Y270 NN
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Usage before Immersion
139. Itis forbidden to use a utensil for food preparation or dining purposes
before it is immersed in a mikve. Even a one-time, temporary use is
torbidden. This is not only true for items that belong to the person who
wishes to use the item but even if the item belongs to another Jew who is
required to immerse the utensil and did not do so, no Jew is allowed to
use item until it is properly immersed.”

139.1.  However, if the owner will not immerse the item and does not
let the user immerse the item, a guest may use the item without
immersion since the restriction to use the item is in order to motivate
the user to immerse the item. If the user cannot immerse the item
because the owner will not allow him to do so, then the restriction is
waived.

139.2.  This principle can be applied to restaurants and hotels that do
not immerse their cutlery and will not allow the guests to take the items
out of the premises to a mikve.”

140. While it is best to immerse utensils as soon as possible, it is permitted
to keep items in one’s home even if they are not yet immersed.
141. If a utensil was used numerous times without zevilloh, one is still

required to immerse it before its next use.”
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Which Items need to be Immersed?

142.  Keilim (utensils) can be categorized into three halachic groupings:
142.1.  utensils requiring fevi/loh (immersion) with a berochoh
142.2.  utensils requiring fevilloh without a berochoh
142.3.  And utensils that do require fevilloh.

143. Utensils require tevilloh with a berochoh when they have direct
contact with food during preparation or meal time and when they are
made from these six metals: copper, gold, iron, lead, silver and tin or if
they are made of glass including Pyrex, Duralex, and Corelle. (Corelle, a
form of glass, should not be confused with Corning Ware, a form of
earthenware, which will be discussed later in this article.)

144. The utensil must come in direct contact with the food. If there is a
separation between them, the item does not need zwvilloh (e.g., stovetop
grates). However, if there is just paper or foil in between the food and
utensil (like baking paper on a tray), the item does need zevilloh.

145. Utensils should be immersed without a berochoh if they are made
of any other metal and come in contact with the food during preparation
of the food or when dining. This includes steel, aluminum and brass. For
example, a vegetable peeler, nut cracker, hot water urn or hot air popcorn
maker come in direct contact with food but are not made of one of the six
metals or glass and should be immersed without a berochoh.

146. This usually covers most utensils for baking, frying, cooking or roasting
(e.g., hot water kettle, urn, shredder, filter, knives, mixer parts and baking
trays).

146.1.  Disposable aluminum pans for cooking or baking need to be

immersed in a mikve without a berochob if they are strong enough to be
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reused more than once. It makes no difference whether or not you
plan to dispose of the pan after a single use. Since the utensil is durable
enough to be reused, it is a vessel which requires fevi/loh and practices
of our wealthy society do not change the halachic definition of a e/
Therefore, unless the disposable pans were manufactured by a Jew
who owns his company, or they are so flimsy that they cannot
withstand a second use they should be immersed in a mikve without a
berochoh before use.

Other Examples where one should immerse without a berochoh
146.2.  If one is unsure whether or not a utensil which requires Zevz/loh
was in fact immersed, it should be immersed without a berochoh.”
146.3.  Utensils made from a combination of materials, e.g. metal pots

coated with Teflon or enamel.

146.4.  Utensils used exclusively for raw ingredients, but could also be
used for edible food (e.g. the beater used in a mixer, shechita knife,
potato peeler)

146.5.  Metal utensils used for food storage that remain in the kitchen
or pantry and are not brought to the table, e.g. metal flour or sugar
canisters.

147. Utensils do not require tevilloh even if they come into direct contact
with food during preparation or meal time, if they are made from bone,
earthenware, china, porcelain, paper, plastic, stone, stoneware, Styrofoam,

Corning Ware or wood.
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147.1.  Utensils made from metal or glass whose intended purpose is
not for food usage, e.g., an arts and crafts knife. Even if the knife was
to be occasionally used for food preparation, fevz/loh would not be
required.

147.2.  Metal or glass utensils that do not come into direct contact with
the food, e.g. the metal shell of a removable crockpot, can opener,
knife sharpener or cork screw.

147.3.  Utensils which are made by a Jewish craftsman (observant or
non-observant) who owns his company or business, and are sold
directly to a Jewish customer.

147.4.  Empty metal cans that previously held food, e.g., canned
vegetables, can be used to cook food therein without zevilloh. One does
not have to immerse the can, because the Yehudi who opened the can
to remove the original contents has now created a “new’” utensil.

147.5.  Storage utensils that are not brought to the table and the food
is always wrapped (e.g., tea bags candies) do not need fevilloh. 1f the
food is placed in the storage container and is not wrapped (e.g., glass
spaghetti/pasta containers or cookie jars) one should immerse without
a berochoh. 1f the storage container is occasionally brought to the table
and one eats from the storage container, it should be immersed with a
berochob.

147.6.  When food sold in glass jars (mayonnaise jars or juice bottles) is
emptied, the glass jar does not require zevilloh before using, since its use
as a container is secondary to its contents. If a deposit is required on
the bottle, the glass has individuality in its own right and would require

tevilloh before reuse. In the event that the jar or the bottle is fancy and
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important in its own right, zevilloh would be required. One should not
assume that Jewish merchants immerse the jars or fancy trays that they
use to package loose or bulk food items.

147.7.  Utensils used exclusively with raw, non-edible food, e.g. cookie
cutters or a metal tendetrizer hammer, do not need zevilloh.

147.8.  These items do not need zevilloh: a blech, metal dish racks, meat
thermometer, knife sharpener, toaster, oven racks and metal or wood
rolling pins.

148. Items which do not need zevilloh should not be immersed.”

Preparation of the item for Immersion

149. The utensil to be immersed must be completely clean. It should be free
of dirt, dust, rust, stickers, or glue so that the water of the mikve can reach
all parts of the item at once. If the utensil was immersed with a label, it
may not be a chatzitzob if it covers only a small portion of the item and the
owner is interested for the label to remain on the item. When a label is left
on, one should consult a rav.

The Mikve

150. The immersion must be done in a mikve, which is kosher for zevillas
noshim (a mikve that is kosher for men only does not qualify). One may
also use the ocean. However, rivers that rise due to rain or melting snow
can be used for #evilloh only after settling back to their normal level.

151. Glass may be immersed in snow under special circumstances.

19029 1972 IN572 NPNM DMYIY 712D K2 NHYW N9: M) 99D IR
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Who Can Immerse the Utensil?

152. Anyone may fovel keilim, including a small child or a non-Jew. The
tevilloh must be done in the presence of a Jewish adult to verify that it took
place. The recitation of a berochoh can only be said if an adult Jew does the
immersion, is the owner of the item or was appointed by the owner to
immerse the utensil. Therefore, if many utensils are to be immersed with
the help of a child or an azno Yehud, the Jewish adult should first immerse
a few vessels with a berochoh, and the child or non-Jew can take over under
the supervision of the adult.

The Tevilloh

153. Prior to the immersion of metal or glass utensils, one wets his or her
hand in the mikve water, holds the vessel in the wet hand and says, “Baruch
ato Adonny Elobeinu melech ha'olam asher kideshanu bemitzvosay vetzivonn al
tevillas keilin” and immerses the vessels. The water of the mikve must
touch the entire vessel, both inside and out. The entire vessel must be
under the water at one time. Under no circumstances can one utensil be
immersed in stages, nor can two utensils touch each other during the entire
time they are immersed. A pot cover can be immersed separately if it is
removable.

153.1.  If only one vessel is immersed, the above procedure is followed
and the berochoh “al tevillas keli” is recited.

154. If ones hands were wet with the mikve water it is not necessary to let
go of the item entirely in the mikve. The mikve water reaches all parts of
the item at once since there is water in between the fingers and the item.
If one held the utensil with dry hands before immersion, he or she would

need to momentarily let go of the item while it is in the water.
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155. A pocket knife used for food should be immersed in its open position
so that the water will touch all areas of the blade. A narrow necked bottle
should be immersed neck up so that the inner surface of the bottle will fill
completely with mikve water.

156. It is sufficient to immerse the item once. Some prefer to immerse the
item three times. There is no minimum amount of time that the utensil
needs to be in the mikve. It needs to be wet enough to make another item
wet. Make sure that there is no air trapped in the submerged vessel.

Items made of Parts

157.  Utensils made of separate pieces that are assembled as a single unit, e.g.
a meat grinder or thermos bottle, may be immersed in the manner used,
and need not be immersed piece by piece, although one may separate a
unit into its separate components and immerse each part separately. When
immersing an assembled appliance, it is imperative that the water touch all
areas that the food will touch during use, both inside and out.

When it is Difficult to be Tovel

158. A rav should be consulted if it is impossible to immerse a utensil
because the utensil is too large to immerse in a mikve; if there is no mikve
available; if the vessel will be ruined when placed in a mikve; or if
immersion may present a hazard. Sometimes it is advisable to disassemble
the vessel to the point in which it is unusable and impossible for a normal
person to assemble. If the item is disassembled to the point that it is
necessary to have an expert reassemble it, then when a Jew reassembles
the item it would not need zevilloh. Since a Jew made the item functional,
the Jewish technician is considered the item’s creator and owner. A

craftsman owns his work in the item and when the utensil was not
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functional at any stage before the craftsman added his expertise, the

craftsman’s addition affords him significant ownership in the item. Thus,

the item is considered to have come from the possession of a Yehudi.

Reassembly would not apply to the parts of a meat grinder that are

regularly assembled and disassembled during ordinary use. Reassembly

would only apply to utensils that are not ordinarily dismantled.

158.1.  If a person disassembled a utensil and is not a professional
craftsman or technician, but is able to reassemble this particular item
because he has just taken it apart and has become familiar with it can
assemble the item and it would not need zevilloh. Since an ordinary
person would not have been able to reassemble the item, it is
considered as if put together by a craftsman.

159.  Another suggestion would be to give the utensil in question to a non-
Jew as an outright gift and borrow it back from the non-Jew. However,
this procedure only helps for the period of time when one cannot immerse
the utensil such as for the day Shabbos (when it is forbidden to immerse,
see next paragraph) or during the week in a place where there is no mikve
available.

When?

160.  Tevillas keilim may be performed day or night, except on Shabbos or
Yom Tov. In case of great necessity, where one needs to use an wntoveled
keili on Shabbos or Yom Tov, the utensil may be given to a non-Jew as a
present and the Yehudi may borrow it back. After Shabbos, if the Yehudi
re-purchased the utensil from the non-Jew, it must be immersed in a mikve
with a berochob.

161. One may immerse utensils on ¢ho/ hamwed.
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162. If necessary one may immerse an item with a berochoh during bein
hashemoshos that enters into Shabbos or chag if he has not yet accepted
Shabbos or chag but never as the Shabbos or chag leaves.

163. Anitem can only be immersed once it is an item that is designated for
usage with food. A store owner purchases his merchandise for the purpose
of selling them; he has no intention of using the items with food and would
not do so. Therefore, he cannot immerse the items in advance of the sale
to make the item more attractive. The immersion of a glass at a stage when
it is a commercial commodity is premature and the immersion is invalid.
Once the buyer makes the purchase and plans to use the glass for drinking,
only then would an immersion be effective.

164. Similarly, were one to purchase a gift and avoid using the item himself
in the preparation or usage of food, in order to ensure that the item is in
perfect condition and can be returned if necessary, that item, in the hands
of the donor, is not yet considered a £/ sendah. Immersion in a mikve (with
ot without a berochoh) would be ineffective.”” The only way to arrange for
the item to be an immersed item before the gift is given, is if the donor
buys the item for his own use, immerses the item, then uses the item and
subsequently gives the used item as a gift to a friend. Otherwise, one
should notify the recipient that the item is not yet immersed. If the donor
is certain that the recipient will use the item without immersion, he may
be in violation of /fnei iver; enabling another Jew to sin. However, if there
is a doubt that the recipient may never use the item (e.g., they may use it

as a decorative piece or return the item), then it is not considered a zichshol
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vadai and 1s permissible to give as a gift as there is no /ifnei wver on a safek
michshol (see Chazon Ish Shevi'is 12:9 s.v. venireb).
Ta’aroves

165. If a keili that requires fevilloh was mixed together with utensils that have
already been immersed and the wntoveled utensil is unidentifiable, all of the
vessels should be re-foveled. 1f this poses a difficulty or expense, a rav
should be consulted.

Invited as a Guest

166. If one is invited to eat at a friend’s house who keeps kosher and it is
known that the host’s utensils have not been #weled, a rav should be
consulted. However, it is not proper or necessary to investigate if the host
complies with the laws of fevillas keilim since we assume G-d fearing Jews
comply with the halochoh. If by error a non-foveled utensil was used to
prepare food, the food is still considered to be kosher and must be eaten
on propetly foveled dishes. Food served on a plate that has not been

immersed should not be eaten from that plate.
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After Pesach

167. After Pesach, it is necessary to be vigilant to only buy chometz from
gentiles or from Jews who sold their chometz during Pesach. Were
chometz to have been owned by a Jew on Pesach in violation of the
halochoh, that chometz should not be consumed by another Jew and is
considered not kosher. This is a rabbinic penalty as a disincentive to own
chometz during Pesach. This includes beer, bread, cat and dog food that
contain grain, cereals, cookies, pasta, pretzels, soy sauce, wheat germ and
whiskey.

168. However, if the Jew who had chometz before Pesach had sold his
chometz through a reputable rabbi in order to comply with the halachic
requirements of Pesach, that food may be eaten after Pesach even by those
that would not otherwise rely on the form of sale for their own personal
needs. As long as the Jew had complied with all halachic requirements
from his perspective (whether or not the measures taken were halachically
sufficient), there is no basis to penalize that person.

169. Rav Moshe Feinstein (O.C. 1:149) goes one step further. Even a store
owner who sold his chometz through a rabbi before Pesach and
subsequently kept his store open for business during Pesach selling
chometz, nevertheless, whatever chometz is left in the store after Pesach
may be purchased by observant Jews. The original sale is binding and
irreversible. The store owner is considered to have repurchased those
items of chometz he sold during Pesach from the gentile or stolen them,
but that has no effect upon the previous sale. It also does not prove that
he had no serious intention to go through with the sale. All the food stores

and restaurants at Ben-Gurion Airport sell their chometz before Pesach.
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Most of them, however, are open for business during Pesach and sell
chometz.

170. An important distinction needs to be made between the nature of
torbidden chometz after Pesach and chometz concerns before Pesach.
Before Pesach, one avoids consuming known chometz or even when there
is a doubt that chometz may be in a product. After Pesach, only if one is
certain that a product is chometz should one avoid benefitting from it. If
there is a doubt whether the item is chometz, it is permitted to consume
it. This is relevant when shopping in a store that is owned by a majority of
Jews and the chometz was not sold, all chometz products that were owned
during Pesach should not be bought at that store. Once a reasonable doubt
arises that the merchandise is new and was not owned by the store during
the holiday of Pesach, it is permissible to buy those items at that store.
Also, items that are generally avoided on Pesach due to a concern that they
might be chometz are permissible after Pesach even if owned by a Jew
during Pesach. This includes flour, ketchup, mayonnaise, mustard and
maltodextrin.

171. Kashrus Experts in the U.S. have identified many producers of
whiskies that appear to be owned at least part by Jews and have not been
sold over Pesach. Since the production of such whiskies is done over years,
the problem extends to whiskies produced years ago as well. The following
list of whiskies are not recommended unless there is basis to believe that

they were not owned by a Jew over Pesach.

1792 Ridgemont Ancient Age Blantons

99 Schnapps Antique Collection Bowman

A. Smith Bowman Barton Buffalo Trace
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California Deluxe Herbsaint Old Weller
Canadian Host Highland Mist Pappy Van Winkle
Canadian Hunter House of Stuart Peychaud’s
Canadian L'TD Imperial Regan’s

Canadian Supreme James Foxe Rich & Rare
Colonel Lee Kentucky Rock Hill Farms
Dr McGillicuddy’s Gentleman Royal Canadian
Eagle Rare Kentucky Tavern Sazerac Rye
Elmer T Lee Lauder’s Ten High
Experimental McAfee’s Thomas H. Handy
Collection Benchmark Tom Moore
Fireball Mzt. Boston Van Winkle
Fleishmann’s Northern Light Very Old Barton
George T. Stagg Old Charter Virginia Gentleman
Hancock’s Old Rip Van Winkle W L Weller
Presidents Reserve Old Thompson

Most of these items are produced by The Sazerac Company

http://www.sazerac.com/ . While they have recently begun to sell their

chometz products for Pesach, it will take about 8 years for the first products
being produced to reach the market. It will take even longer to be confident
that the bourbon and whiskies are kosher. For a full list of their products see
their website and brand portfolios.

It should be noted that if it is possible to return the chometz she’ovar olov haPesach
(e.g., any of the bourbons mentioned above), one may do so and receive the
refund. This is not considered benefitting from the chometz since the
transaction is entirely reversed as a mekach taus (invalid sale if the buyer was
unaware of its halachic status at the time of purchase and would never have

made such a purpose were he to have known).
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172. In general, a large supermarket will have a two-week turnover. So if a
store is known to be owned by a Jew who did not sell his chometz over
Pesach, one should avoid buying chometz products for two weeks after
Pesach. Smaller stores may have a longer time of turnover of their
products. Alcoholic beverages have a longer turnover period and should
not be purchased until after Shavuos.

173.  If it is not known whether or not the owner or major shareholders are
Jewish, one may go after the majority of the people in the community. If
the majority are not Jewish, without any significant indication otherwise,
one may assume the owner is not Jewish. If the owner is not observant,
having a last name that sounds Jewish is not sufficient indication nowadays

that the owner is halachically Jewish.

114
058-500-4182 kolrinarav(@gmail.com 02-500-4182


mailto:kolrinarav@gmail.com

