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Kashrut Policy 
The kitchen at Or Hadash is a dairy Kosher kitchen. The development of this Kashrut policy is an attempt to strike a balance between our desire for inclusiveness while maintaining a respect for our tradition. Definitions of terms are provided below, as are policies concerning the use of the kitchen and building:

Kosher: Pertaining to the dietary laws of Kashrut, cited in the Bible in Leviticus 11 and Deuteronomy 14, and spelled out in various parts of the Talmud and codes of Jewish law.

Kosher Dairy: A Kosher dairy kitchen allows only dairy products and pareve products. No meat or meat products nor shellfish products are permitted.

Pareve: Foods which in their natural state are neither meat nor dairy, i.e., fruits and vegetables, eggs, pasta, grains, nuts, coffee. Fish with both fins and scales are considered pareve.

Trefa or "Trayf": All non-Kosher foods and utensils, including pork products, non-Kosher beef and poultry, shellfish (fish with neither fins nor scales), and foods that mix milk with meat.

Kosher Certification: Certifying agencies that approve food products. Most often seen is approval by tne Union of Orthodox Jewish Congregations, which looks like this: and means that the product is certified as Kosher. The designation K may also be seen; it is certified by less stringent authorities, but is acceptable. These symbols may be in combination with other letters, such as KD or D - Kosher dairy.

Common Mistake: An item marked with a kashrut symbol followed by a P (KP) means that the item is Kosher for Passover. It does NOT mean Kosher Pareve. Any item that has a kashruth emblem without a D for Dairy or M for Meat is always Pareve. KP (Passover) items follow these same guidelines concerning their status as meat, dairy or pareve.

If you have any questions please contact the Rabbi. There are many other less common symbols; check with the Rabbi if you are unsure of a designation.

Food Functions and Facts 
Shabbat Refreshments (Oneg and Kiddush): Congregants are welcome to bring purchased or home-baked goods. Many purchased goods, such as Entenmann's bakery products or Dunkin' Donuts, do carry the symbol. These products may be served on synagogue trays. Baked goods from non-Kosher home kitchens or non-Kosher bakeries are also welcomed, but should be served from their own dishes/containers or on paper goods rather than synagogue trays. Under no conditions should any animal fat be used in baked goods brought into the synagogue. Please check package ingredient lists for animal fat or lard, or ask the bakery about ingredients.

Snacks for School Classrooms: Pareve or dairy snacks are appropriate and will be served on paper goods. Parents may look for certification symbols on purchased goods such as crackers and cookies (see above). If certification symbols do not appear, parents should be sure that no animal products (e.g., lard) are used in the ingredient list.

Adult Education Brunches/Committee Meetings: Pareve and dairy/fish products should follow guidelines under Shabbat Refreshments, above. When synagogue trays or utensils are used, products should be certified dairy or pareve kosher. When in doubt, use paper products. The refrigerator may be used to store perishable pareve and dairy dishes or desserts.

Congregational Pot-Luck Dinners: If the dinner is dairy/pareve/fish, use guidelines above. If the dinner's main course is Kosher meat or chicken, the kitchen will not be used for storage or preparation of the meat, and it will be served from its own container. Pareve accompaniments to the dinner may be from congregant's own kitchens and will be served from their own containers. The refrigerator may be used to store perishable pareve salads, pasta or vegetable side dishes, or desserts. To maintain kashrut of the synagogue's kitchen sink, we ask that congregants take home their own dishes and utensils to be washed at home. Another alternative is to use throwaway containers.

Passover (Pesach) Holiday: Only packaged goods with the "Kosher for Passover" certification should be used during this holiday week.

Either Kosher or Non-kosher caterers may be used. Or, you can cater the affair yourself using the following guidelines:

· Non-Kosher or self-catering: may serve only dairy or fish meals, and must provide foods in keeping with Kashruth policy, i.e., no shellfish. Use of kitchen serving trays is limited to Kosher products. Serving pieces, china, glassware, utensils, and linens, as well as portable ovens, must be provided by the caterer/congregant. For cleanup guidelines, please refer to "Congregational Dinners" above. A detailed menu must be submitted to the Special Events committee for approval 60 (sixty) days prior to the event, or the contract will be considered null and void. 

· Kosher Dairy catering: May use the synagogue kitchen for prep, heating, serving, and cleanup, although at present, facilities are very limited. It is recommended that you review kitchen facilities with the caterer before making a commitment. Serving pieces, china, glassware, utensils, and linens, as well as portable ovens, if necessary, must be provided by the caterer/congregant. 

· Kosher Meat catering: May not use the synagogue kitchens for prep, heating, serving, or clean up, since they are dairy kosher kitchens. However, Kosher meat meals may be served in any other part of the building, with prep, heating, and serving in other parts of the building. Serving pieces, china, glassware, utensils, and linens, as well as portable ovens, if necessary, must be provided by the caterer/congregant, and may not be brought into the synagogue kitchens. 

The policies set forth above are subject to change if and when the congregation has sufficient funds to support construction of a dairy and meat Kosher kitchen. The policies apply to congregants and to anyone renting or using space in the synagogue. If there are further concerns or questions, please feel free to contact us through the synagogue phone at (215) 283-0276.

	

 


