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summed up like this:

e Thefood must start out kosher.

Starting Out Kosher

The Food's Natural State

RULE #1
Plants

o For laws about eating perennial fruits, see appropriate listings under Agriculture.

e For laws regarding bugsin plant produce, see below.

RULE #2
Mammals
All Mammals that Chew Their Cud and

"--deer, giraffe, and wild goat and sheep families) mammals. There are two (sometimes) practical differences
between the two groups:

Rage not Tgahd or type unknown

Hooves
Q: How can you tell if an animal has split hooves?

A:
1) Split Hooves Must Be Hooves

Hooves must be made of hoof material--a hard substance similar to your fingernails—not fleshy feet.
2) Split Hooves Must Be Split

Hooves must be split al the way through from front to back.


http://www.practicalhalacha.com/c/5212

Cud-Chewing
Q: How can you tdl if an animal chewsits cud?
A: Watch for the diding ball.

When a cud-chewing animal starts to eat, you will seeit bolting down its food into its first stomach, like a
hungry 9th grade boy (much like humans racing to throw groceriesinto their shopping carts), in case alion or
bear is coming to eat him or her.

Next, it will find a safe place to more leisurely bring up its cud and chew its stash. During cud-chewing time,
especially for goats (sheep are usually too woolly to make out shapes), you will distinctly see:
¢ Racketball shape popping up the goat's throat,

e Goat's cheeks ballooning out and its lower jaw chewing in a horizontal figure-eight pattern, and, a
little later,

¢ Racketball shape diding down the throat again.

Y ou will soon see the shape of anew racketball pop up the throat.

take over their gardens.

Imposters

Animalsin the camel family (camel, llama, alpaca, vicunya, etc.) appear to have split hooves when seen from
the front. These are actually just two long toenails in front of a padded, fleshy, incompletely split foot, which
you can easily distinguish as awhole foot when looking from the back.

good thing, since some breeds of goats, sheep, and cows are naturally “polled” (born hornless) or their horn
buds were removed when they were young to prevent damage later.

on the two signs: cud-chewing and split hooves.

RULE #3
Fowl

Inthe US, we eat all breeds of chickens and--in most circles--turkey, all breeds of goose except those whose
beak is black (such as the Canadian goose) or whose beak does not go straight back to its forehead (like the
Chinese goose), and Peking duck (we don't eat mallard or Muscovy ducks or their close relatives).



and numerous songbirds. Maor L'Masechet Chullin U'Vechorot (vol. 2, Feldheim, pp. 29-33) reproduces
these colorful illustrations and names each bird in five languages, noting that the 29 were listed to acquaint

species were not included in the 29!

Chazal noted that kosher birds share certain characteristics:

two, asthey need equal strength on both sides of their feet for killing and carrying off food, except
for:
e Owls, whose feet are flexible and can move their toes to the side, forward, or back, and

¢ Vultures, who need balance walking instead of gripping, since they walk on the ground to eat
food that is already dead.

including barracuda, goldfish, and many other pet and tropical fish.

RULE #5
Grasshoppers

RULE #6
Kosher from Kosher


http://www.kashrut.com.

EXCEPTION

A: Honey is not produced from bee parts, but rather from flower parts.

RULE #7
Animal Blood
May Not Be Eaten in Any Form.

NOTE  Fish blood is not forbidden.

Preparing Kosher

Harvest and Kitchen
Plants
What To Check
¢ Remove bugs (see \Why Bugs May Not Be Eaten)

e Make sure that any liquid grape product to be handled by a non-Jew for a Jew has been cooked or
pasteurized before being handled. Cooking turns the wine into an inferior product disqualified for
use in idolatrous practices.

Animals
Mammals

animal's lungs to make sure the animal wasn't about to die of lung perforation in the near future.

Certain types of adhesions may be found on the animal's lungs. If they can be removed (by peeling) without

we only check for lesionsin the lungs and also in the second stomach.

If the animal proves to have been healthy, it is sometimes hung upside down to allow the arterial blood to
drain out. (It is possible to hang the animals before being slaughtered but this is not the usual method).

The animal is skinned.


http://www.practicalhalacha.com/halacha.php?id=2268
http://www.practicalhalacha.com/halacha.php?id=1283

don't eat, including the sciatic nerve damaged when our forefather Jacob wrestled with the angel at the
Jabbok stream.

their plates.
Removing Blood

see [ ntroduction to Blood in Meat.

Preparing the Liver

broil the liver on arack reserved for that purpose. The blood must be able to drain away from the liver

Y ou can instead broil the liver over afire outdoors. Grilling outside will give the liver a delicious smoky
flavor that even children like--but do NOT allow the neighborhood cats to steal your livers off the grill!

Fowl
Covering Blood

and say the blessing “a kisuy dam b'afar.”
Defeathering

Rinse with water and remove the feathers. Defeathering can take awhile for chickens and up to two hours for
one small duck, especialy if you are saving the down!

Removing Internal Organs

Rinse the bird. Usually, a circle of flesh surrounding the anusis cut out. Start pulling out the digestive
system. Recognizable items such as the liver, heart, and giblets will come out and eventually you will be
able to stick in your hand and pull out the lungs. Thisis not as cold and unpleasant as it sounds because the
bird will be warm for quite awhile.

Salting

and out and put it on a slanting board for an hour. Rinse three more times and cook!


http://www.practicalhalacha.com/halacha.php?id=2184

Preparing the Giblets

Cut off the hard coating at one end of the giblets and rinse out the fine sand within. Remove the yellow

Fish
Buying Fish

scraped and should be rinsed before using. Ideally, the knife that cuts the fish should be washed with soap
and water beforehand.

Grasshoppers

Eggs
Eggs must be checked for blood spots. Throw out afertilized egg with ablood spot. Y ou may remove the
blood in the white of the egg and eat the rest of an unfertilized egg, but the custom isto not eat the egg at all.

Unwanted Additives
Manufacturing Aids

In the US, food manufacturers are allowed to add “manufacturing aids’--even more than 1/60th of the
volume of the other ingredients--without listing them. Some foods therefore need specia supervision to
ensure non-kosher substances have not been added.

¢ Kosher oils may be deodorized by heating them in vats that previously contained non-kosher ail,


http://www.practicalhalacha.com/c/6056

sinks. Two dish towels. Two sponges. Two dishpans. Two cutting boards. Even, if the owner is fortunate,
two dishwashers.

And what about those strange markings on the pots, pans, and servers? Perhaps he'll find a bright splotch of

unmarked.

Opening the pantry, little symbols jump out from canned and packaged goods. Star-K, O-U, O-K, KOF
K..... Only the dried beans and grains seem symbol-less. And the freezer? Well stocked but no frozen
bacon, pepperoni pizza, and shellfish TV dinners....

How do these people eat?

The Great Divide

Here's how therest of uslive:

Countertops

(above 120° F) utensils, pots, and pans. Trivets work fine but so does a simple piece of corrugated cardboard
in apinch.

Dishes and Flatware



as the dishware, pots, etc., do not reach 120° F.
Drawers

can be especially helpful if anyone else will be cooking/washing dishes in your house and doesn't know your
kitchen well.

Cooking Utensils/Food Processors

black in the oven...).

Y ou will only need one blender, blending stick, bread machine, mixer, food processor, etc., if you always

always cover liquid foods of the opposite gender (dry foods do not require a cover).



Cutting Boara

If you only have one cutting board for fruits and vegetables and one knife, you may want to keep them

items are garlic, lemon, onion, and sour apples, and sour grapefruits.

EXAMPLES

to remind them not to mix the foods (different placemats or tablecloths, physical barrier between the peopl€e's
dishes, etc.).

COOKING FOR RELIGIOUSJEWISH FRIENDS

OK. Some people will prefer if you serve them using disposable plates, bowls, flatware, and cups; if you are
Jewish, you should only serve on disposables. Some will prefer to be in the kitchen during food preparation.

link: http://kosherquest.org/symbols.php

WHY EAT ONLY KOSHER?


http://www.practicalhalacha.com/halacha.php?id=2149
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after we eat, we acknowledge that God is the food's true source. When we use food's resulting health and
strength to perform God's commandments, we reunite our food and ourselves with our higher purposes,
“rectifying the world.” That brings spiritual and physical blessing down to us and to the world.

Y ou don't want arapacious spirit? Don't eat predators. Y ou don't want to think like a bottom-feeder? Don't

grasshoppers!). Y ou don't want to be callous? Don't eat the life-blood of a bird or mammal—or even the
bloodspot of an egg. You don't want to be cruel? Make sure the animals you eat were slaughtered quickly and
humanely. Don't want to separate yourself from worshipping the Only One? Don't drink wine or grape juice
that could have been used for idol worship.

here to serve Him, and we trust that God wants what is best for us!
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