TEMPLE BETH EMUNAH

KASHRUT AND KITCHEN RULES AND REGULATIONS

RULES FOR THE MASHGIACH

Revised April 1, 2002 by the Kashrut Committee


1. Mashgiach must check and approve of all food and food related items before any items are opened or used.

2. Mashgiach must be present at all times when food is being prepared, cooked, or served.

3. Mashgiach may help out in the kitchen, except when serving as Mashgiach for an accommodator or caterer.

4. 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 (Kosher Label). If these items are unavailable with a Hechsher, they may be used only after the Mashgiach checks the label for any questionable ingredients. “When in doubt, Don’t”
5. 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.

6. Pure juice does not require a Hechsher, except grape juice. The mashgiach should always check the ingredients on the labels of all products that do not have a Hechsher.

7. Sodas can be brought in without a Hechsher. Most sodas (like Coke & Pepsi) are under supervision, even if there is no label. Shaw’s, Stop & Shop, Polar & Waistwatchers all have labels. (Yes, cream soda is pareve.)

8. Only Kosher wines and wine products are permissible in the Temple.

9. Liquor does not require a Hechsher. However, cream liquor that is dairy (Irish Cream, etc) may not be used with meat meals.

10. Items used for meat meals may not contain dairy products, i.e., sodium caseinate, milk, cheese, lactose, etc. (Lactic acid is pareve if it is synthetic, as it usually is. If it is natural, it is dairy.) Make certain that there is no “D” for dairy next to the Kosher Hechsher. Check sugar substitutes and “non-dairy” creamers for dairy products.

11. Eggs with bloodspots are not Kosher and may not be used. When eggs are being used in meal preparation, please make the kitchen crew aware of this. The proper procedure is to crack one egg at a time into a small glass and inspect it before use.

12. During meat preparation, make certain that only meat utensils, dishes, pots, table’s, counters and sinks are used. During dairy preparation, make certain that only dairy utensils, dishes, pots, tables, counters and sinks are used.

13. 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.

14. The Rabbi (or the Mashgiach if the Rabbi is unavailable) is the final authority on all matters of Kashrut.
15. If you are not completely certain about any food or food related item, do not use it. 

WHEN IN DOUBT, DON’T!!

