OR HADASH

A Reconstructionist Congregation

190 Camp Hill Road

Fort Washington, PA   19034

Kosher Guidelines for Non-Kosher Caterers


Background: Jewish dietary law places strict restrictions on which kinds of food may be eaten separately and in combination, including restrictions on serving meat and dairy foods in the same meal, serving meat that has not been slaughtered according to kosher guidelines, and serving certain restricted foods such as shellfish, shrimp, lobster, pork, etc.  A kosher-certified caterer has the background and supervision to obtain kosher ingredients and know which foods and combinations are permitted.  Accordingly, only a kosher-certified caterer will be allowed to serve a meal that contains meat or meat-derivates.  What follows is guidelines for non-kosher caterers who are catering a function at the synagogue that will allow them to provide food that conforms to the synagogue’s Kosher policies.  Any questions or clarifications should be directed to the synagogue administrator.
1.        Caterers must sign and return the Or Hadash Catering Agreement no later than 60 days before an event.
2.        The use of meat, meat products, or meat derivates of any kind is forbidden.  This includes but is not limited to poultry, beef, pork, veal, lamb or any food that contains animal by-products such as chicken broth or lard.  If you have questions about the permissibility of any of the food to be served please contact the synagogue administrator for assistance.  

3.        Certain fish and seafood (shrimp, crab, lobster, eel, oysters, etc.) and any products derived from them are forbidden.  Most fish with fins and scales (tuna, salmon, tilapia, etc.) are permitted.  If you have questions about the permissibility of any of the food to be served please contact the synagogue administrator for assistance.  

4.        All fruits and vegetables are permitted.  Eggs, nuts, pasta, and grains are also permitted.  These are foods which, in their natural state, are neither meat nor dairy.
5.        Wine served at the synagogue does not need to be certified kosher.           

6.        A detailed menu must be submitted to the synagogue administrator 60 (sixty) days in advance of the event. Details must be specified concerning content of food.  For example, “Hors d’oeuvres” is not acceptable; the content of each food product must be described (e.g., mushrooms stuffed with bread crumbs, peppers, and onions sautéed in olive oil).
7.        The synagogue sink, refrigerator, microwave, dishes and utensils MAY NOT be used for preparations.  Tables/counters may be used for prep and setup IF they are first covered with tablecloths or wrapping provided by the caterer.

8.        Serving pieces, china, glassware, utensils, table linens, and 
                      portable ovens, if necessary, must be provided by the caterer.
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