TEMPLE BETH EMUNAH

KASHRUT AND KITCHEN RULES AND REGULATIONS

APPROVED KOSHER ACCOMMODATORS

Revised September 1, 2004 by the Kashrut Committee


1. A professional accommodator shall be an individual(s) or firm who performs on site preparation of food at Synagogues and must be approved by the Mashgiach.

2. All property brought into the premises by the accommodator, including liquor and food, shall be at the sole risk of the accommodator, and the Temple shall not be deemed responsible for theft or vandalism to said items.

3. The accommodator shall hold the Temple harmless from any injury to persons or property which is caused by the negligence of said accommodator.

4. The accommodator is responsible for loss of or damage to equipment and/or materials on the premises.

5. The accommodator must provide for the Temple a copy of their current certificate of insurance for the temple to retain on file.  Insurance coverage must include liability protection for injury/harm caused by food, food service, or to accommodator’s employees.

6. All food preparation must be performed on Temple premises.

7. The accommodator must submit to the Mashgiach a completed menu form at least two weeks in advance of the function.

8. For proper scheduling of custodial responsibilities, a schedule of hours that the premises will be in use must be submitted to the Temple office at least two weeks prior to the affair.

9. A Mashgiach must be present to supervise the premises at all times that the kitchen is in use for food preparation and/or service by any accommodator. The Mashgiach will be assigned to each affair by the Kashrut Committee. This Mashgiach must also check and approve all food and food related items before any items are opened or used. No opened food containers or packages may be brought into the Temple. No opened packages of paper or plastic products may be brought into the Temple. The Mashgiach may not be an employee/worker of the accommodator.

10. Food preparation and service are limited as follows:

A. Prepared (pre-cooked) foods in factory sealed containers must bear a Rabbinical seal of approval. 

B. Hard cheeses and Jello, in their unopened, original manufacturers packaging do not need a Hechsher. All other processed cheese products such as American cheese and Velveeta type foods in jars, containers, etc require a Hechsher.

C. Fresh, uncut fruits and vegetables do not require a Hechsher. Fresh cut or frozen unprocessed fruits and vegetables and canned fruits and vegetables should have a Hechsher.

D. Baked items purchased from Rabbinically approved bakeries.

E. Meat items purchased from a Rabbinically approved butcher or bear a Rabbinic seal.

11. Accommodators must use only Temple equipment. Any equipment, serving piece, or decorative piece that comes in contact with food related items and is brought onto the premises must be new and in original sealed container and must be appropriately marked as meat or dairy before being accepted by the mashgiach. All bread baskets must be clean and lined for use. Items not available packaged in sealed containers must by approved by the Mashgiach prior to use.  

12. The rules and regulations concerning Shabbat and holiday observance must be respected and observed by the accommodator:

a. No items of any kind shall be brought in to or removed from the Temple between the hours of 20 minutes before sundown of the day before Shabbat or holiday and 25 minutes after sundown at the conclusion of the Shabbat or holiday.

b. Cooking is prohibited on Shabbat or holiday.

c. Only reheating of food is permitted on Shabbat or holiday. A custodian must turn on the ovens and/or stove for reheating purposes.

d. No bills may be presented and/or collected on Temple property on Shabbat or holidays.


13. Any accommodator using the premises, including the kitchen shall leave same in a clean condition, including kitchen equipment and utensils. All garbage must be removed from the premises immediately following the conclusion of the affair and before the accommodator leaves the premises.

14. It is the responsibility of the accommodator to wash, dry and properly put away all kitchen utensils used, including dishes and flatware.

15. No accommodator may prepare any extra food on the premises for other than the in-house affair for which food preparation has been approved.

16. No “carry over” of food shall be allowed from one Temple affair to another, without prior authorization by the Rabbi, Mashgiach or Kashrut Committee.

17. While outside coffee beverages are currently allowed in the Temple building, under no circumstances are they allowed in the kitchen or food service areas at any time.

18. The Rabbi (or the Mashgiach if the Rabbi is unavailable) is the final authority on all matters of Kashrut.

