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The following is a translation of a document prepared by the Kosharot 
Organization http://kosharot.co.il/ headed by Rabbi Elyakim Levanon Shlita. 
Rabbi Levanon is the Rav of Elon Moreh in Shomron and the Chief Rabbi of the 
Shomron Regional Council. He is a senior posek in the dati leumi community. 
 
I would like to use this forum to add that in my dealings with Kosharot, I found the 
organization to be transparent, upright and simply reliable in every aspect of 
kashrus. The rav/posek, Rabbi Moshe Katz, is a sought-after lecturer on kashrus 
around Eretz Yisrael and the organization continues working to educate the 
public as well as providing kosher supervision for events at a minimal cost to 
ensure one’s simcha is what one expects it to be.  
 
NOTE: When I refer to the Halachic text in the translated document, I write 
“Shulchan Aruch”. When referring to the piskei Halacha of Maran, who is referred 
to as “Shulchan Aruch” by Kosharot, I will write “Beis Yosef” to avoid confusion.  
 
I will also add that if one eats in a restaurant with a reliable hashgacha, many of 
the issues discussed in the report are covered by the hashgacha. This document 
is intended to empower readers as what to look for and to provide a better 
understanding to what some of the concerns should be when eating out.  
 
The following document is the translation. Text appearing in blue is added by 
JKN. The original Hebrew document is downloadable using the link at the end of 
the translation.  

 
 
Preface: 
Many books have been written on the subject of kashrus. Kashrus applies both in 
our homes and out, and we will use this forum to discuss kashrus outside of 
one’s home. We will point out the weak points that one should pay attention to 
and at times, demand additional inspection and clarification. Halachic concepts 
will be explained in brief and then we will see how these concepts are applied in 
the field and what has to be checked.  
 
Towards achieving this goal we have created this guideline “To Eat Out – To Eat 
Kosher”, a checklist that will assist in determining the level of kosher supervision 
and if an eatery is suitable for us.  
 
Who is Providing the Hashgacha? 
While we learn “One witness is sufficient in prohibitions” (עד אחד נאמן באיסורים), 
there are fraudsters and liars whose profession is to deceive towards earning a 
profit. The Chief Rabbinate of Israel publishes this information. One may register 
to receive notifications by fax or email by calling 02-531-3131 or visiting the Chief 
Rabbinate Website www.dat.gov.il. These notices contain information about 
businesses with fraudulent hechsherim. 
 

http://kosharot.co.il/
http://www.dat.gov.il/
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The Chief Rabbinate publishes information on organizations presenting 
themselves as hashgachos despite the fact that are not certified to do so. This 
would include Badatz Shemen HaMishcha  (שמן המשחה) which is widespread in 
the Tel Aviv area. There is also the “Vaad L’Shomrei Masoret” (הועד לשומרי מסורת), 
and its teudot can be found in restaurants that operate on Shabbos. There are 
many other agencies such as these. It is essential to know that there are more 
than 30 “badatzim” that operate in the State of Israel, and only about one-third 
are legitimate. The others should not be consumed at all.  
 
 
There are frauds among the ‘unrecognized hechsherim’ that have no connection 
to kashrus whatsoever. The fraudsters master the art by playing with words on 
their teudot, such as “Yodeah Deah” which is a play on a legitimate badatz, 
“Yoreh Deah” headed by Rabbi Shlomo Machpud Shlita. This can also be seen 
in the Beersheva area, where there are teudot under the supervision of “Rabbi 
Landau”, not the Av Beis Din of Bnei Brak Rabbi Yehuda Leib Landau of course, 
but one who is unaware may fall prey to this and others like it. In the case of the 
fraudulent Rabbi Landau, there is no kosher supervision in the eatery.  
 
In line with the state kosher law, any business advertising itself as “kosher” must 
have a teudat kashrut from the Rabbinate in that area. That include the city’s 
rabbinate, local religious council, regional religious council or the rabbi of the 
community, whichever is applicable. (By the way, it is a big mitzvah to report to 
the Chief Rabbinate regarding any place that advertises to be kosher but does 
not have a valid Rabbinate teudat hechsher. One may call 02-531-3131, to the 
Kashrus Enforcement Unit (מלקת האונאה בכשרות) and leave a call back number and 
information on the voice mail). 
 
The Chief Rabbinate of Israel is the Rabbinate of Klall Yisrael, and not just any 
one sector of Jews or another. As such, the Chief Rabbinate provides kashrus to 
the various level of kosher stringency from the most basic level to mehadrin min 
hamehadrin. Of course even the most basic level is in compliance with Halachic 
standards set forth in Shulchan Aruch but in some cases, it will rely upon a 
Halachic opinion that is not accepted by all poskim or perhaps a ruling that is not 
brought in Shulchan Aruch but as a result of the development of today’s complex 
industrial food industry, at times, relies upon a lone opinion brought by the 
poskim (rabbis who decide Halacha).  
 
Every person must learn and research for himself in consultation with 
one’s rabbi regarding the appropriate level of kashrus he wishes to 
maintain. This will permit one to decide which level is appropriate from the 
basic to the most stringent. 
 
What Level of Hashgacha (Mashgiach Constantly Present /Comes & Goes) 
This is a most complex topic with many subtopics, and it has widespread 
ramifications on the level of kashrus of the place you wish to eat in.  
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In line with the Chief Rabbinate’s kashrus regulations, catering halls and hotels 
must have a mashgiach present at all times while food is prepared and served. 
There is no difference regarding this regulation in halls and hotels that are basic 
kosher or mehadrin min hamehadrin. However, when it comes to restaurants and 
steakhouse, the amount of mashgiach time required is determined by the rabbis 
providing hashgacha. If the establishment demands the constant presence of a 
mashgiach and one is not present, one should notify the rabbi responsible or 
local Rabbinate responsible for restaurants, halls, hotels, hospitals and so-forth 
using the number provided above.  
 
Is a Mashgiach Present Now? 
This is the next question based on what we have researched to date. If the 
mashgiach is present then we can begin asking him the questions that we will 
learn in this report. If he is not present, then we must determine if he is supposed 
to be. If so, then we must ask what is going on here since the mashgiach is 
supposed to be here all the time.  
 
If this is the case, you should ask for the mobile cell number of the mashgiach 
and get in touch with him. If the store does not have his number then you should 
begin questioning the level of adherence to kashrus in the establishment. At this 
point it is time to reach the mifakeach, the mashgiach’s supervisor in the 
Rabbinate.  
 
Who Works in the Kitchen? (Bishul Akum)  
Bishul akum is one of the more widespread issues in the world of kashrus today. 
There are different rulings for Ashkenazim and Sephardim which results in half of 
the public having a very difficult time finding a place to eat. The main points of 
the Halacha are found in Shulchan Aruch Yoreh Deah 112-113 (non Jews 
cooking and baking).  
 

 Regarding baking bread and all types of pas haba bekisnin (baked 
mezonos items whose bracha is “borei minei mezonos” that can constitute 
being classified a seuda [meal]). In line with all rabbinical rulings for both 
Ashkenazim and Sephardim, it is sufficient for a Jew to light the oven or 
place the baked goods into the oven and then a non-Jew can continue 
baking.  

 Regarding all other dishes, the law is not the same. According to the Beis 
Yosef, which sets the ruling for Sephardim, lighting the gas is insufficient 
as a Jew must be involved in the cooking process. The Rama however, 
who sets the ruling for Ashkenazim, rules lighting the gas is sufficient and 
the non-Jew may proceed with cooking.  

Truth be said, to our sorrow, many places do not adhere to the ruling of the Beis 
Yosef for Sephardim. Certain Rabbinates in places with basic kosher certification 
instruct a mashgiach to make sure to light the gas in line with the ruling of the 
Rama.  
 



To Eat Out – To Eat Kosher - Kosharot 

Page 4 of 19 
 

It is important to point out that the concerns of ‘bishul akum’ are not applicable to 
all dishes as per the ruling of Chazal. The following are excluded from the ruling.  

 Foods eaten raw, without cooking like vegetable such as tomatoes 
(matbuka salad) and types of fruits used for compote, and dairy items.  

 Items that are not fit for a “kings table”, to say they are not viewed as 
something one would serve invited guests. An example would be Turkish 
coffee or small fish like sardines.  

 
Therefore, regarding this one must question the mashgiach as how one should 
conduct oneself in the establishment. At times, he will know it is difficult to control 
all of the cooking in line with the Beis Yosef’s standard and at times, it will even 
be difficult for him to control bishul akum as defined by the Rama. Generally 
speaking, the cause will be the place is not mehadrin certified and a mashgiach 
does not have to maintain a constant presence but simply comes and goes from 
time to time. He is not actually present for any significant amount of time. In such 
a reality, it is difficult to imagine that the non-Jewish kitchen staff will not light the 
gas and ovens, which render the food prohibited according to Rama and makes 
the vessels treif. (Shulchan Aruch Yoreh Deah 113:16) 
 
What is the Level of Kashrus of the Ingredients?  
Which Hashgachos are Relied Upon? 
In this and future sections we will move from the responsibilities of the kitchen 
staff to the ingredients used in the foods served. With the exception of water from 
the faucet, there are no other ingredients that do not require testimony regarding 
their kashrus. This holds true regarding eggs for there is a difference between an 
egg has the Tnuva stamp or not (regarding the need to check for blood). This is 
too complicated to explain in this document. Information is available on the 
Tnuva website under kashrut as well as on the JKN website.  
 
Regarding the kashrus of ingredients, there are two primary issues: 

1. The level of kosher certification of a product 
2. Fraudulent kosher certification on a product 

 
We will delve into this as follows: 
 
MEAT – This area divides into two categories 

 Beef and lamb 

 Chicken and turkey 
 
At this stage, we will only address ingredients, the slaughtered meats and not the 
finished products derived from meats.  
 
Beef & Lamb:  
Regarding meats, there are basically two options, glatt and non-glatt. What is 
glatt (‘chalak’ in Israel, which means “smooth”, as does “glatt” in Yiddish). There 
are eight kinds of treifos in cattle that branch out into 70 types of treifos. Of all of 



To Eat Out – To Eat Kosher - Kosharot 

Page 5 of 19 
 

these, Chazal only demanded that we inspect one type, a perforation in a lung 
(Shulchan Aruch Yoreh Deah 29 and 39). 
 
Today, each lung undergoes two inspections; one while still inside the animal 
and the second after it has been removed. At times, a type of string/thread will be 
discovered (“sircha” in the words of the Gemara). According to the ruling of the 
Beis Yosef the sircha is a sign that there was a perforation in the lung at that 
point earlier and while it is not the case at present it is treif. The Rama rules we 
can check if there is a perforation or not (SA paragraph 39:13) as follows: 
Carefully and with much Yiras Shomayim remove the sircha and then inflate the 
lung, place it in water and check if bubbles escape from the area. If there are 
bubbles, there is a perforation and it is treif. If there is no air escaping, the animal 
is not treif but it is not glatt. Generally speaking, the Ashkenazim are lenient in 
line with the Rama while Sephardim are stringent in line with the Beis Yosef.  
 
There are many customs regarding this Halacha, and the generalization made is 
not always correct. For example, many Sephardim from N. African descent and 
other areas accept the rulings of the Rama and there are also Ashkenazi who 
accept the rulings of the Beis Yosef. When you eat or buy meat to eat, you must 
know what your custom is. Any place exhibiting a “mehadrin” level of kosher 
serves only glatt but places with regular kosher certification will almost always be 
serving non-glatt.  
 
Chicken & Poultry: 
Halachically speaking, chicken` and turkey are the same. The same stringencies 
that are found with turkey exist with chicken and vise versa.  
 
However there is a Halachic/technical problem regarding the kashrus of poultry 
and how to classify them “mehadrin”. Chazal did not set forth specific 
stringencies for poultry and there are no potential treifos that require inspection. 
Chazal did not compel us to examine any components of poultry as is the case 
with cattle. There are no limitations pertaining to the pace of shechita, meaning to 
say how many chickens are slaughtered a minute. We do not find instruction as 
to how many chickens may be slaughtered without examining the knife between 
each chicken. We should also remember back in the day, Chazal were not faced 
with the rapid pace of today’s commercial slaughter.  
 
The Chief Rabbinate has a list of criteria to differentiate between “mehadrin” and 
regular kosher chickens. 

 Rest time for the shochet – how much time does he work and how long is 
he required to rest between each shechita.  

 Checking the knife 

 Pace of shechita 

 Checking lungs 

 Checking the tzomet hagidim 

 Splitting open the back prior to salting the chicken 
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Today, there are three levels of kashrus in chickens and turkeys: 

1. Chalak (glatt) 
2. Mehadrin 
3. Regular 

 
In actuality, most write “mehadrin” on the turkeys and chickens. 
 
Processed Meat Products:  
When we speak of the finished product, the situation becomes a great deal more 
complicated because in addition to the meat there are the other ingredients. 
Therefore one must check to determine if the finished product meets the 
standard you set for yourself. Take for example if one wishes to purchase deli, 
let’s say poultry deli, and he feels he has no concerns even if he is stringent to 
eat only glatt because it is poultry, not beef. However, many chicken and turkey 
deli products contain beef fat, generally, non-glatt. One who only eats glatt 
cannot eat these poultry deli products.  
 
This is the same with processed meat products such as kuba, pastilim, cigars, 
hamburgers, kebab and more. The same holds true for most shwarmas. We 
checked and found that while the shwarma is generally turkey, most stores place 
lamb fat atop of the spinning meat to permit the fat to drip down onto the cooking 
turkey. Once again, the lamb fat in a non-mehadrin place is not glatt and 
therefore problematic for one who only eats glatt.  
 
Dairy: 
The public posits that regarding dairy items there are no kashrus issues and 
therefore, it is preferable to eat dairy than meat. When looking into the many 
issues that arise with the kashrus of dairy, we find this presumption is not true 
and following are a few examples: 

 Milk milked on Shabbos 

 Milk from cows that were rendered treif due to surgical procedures or 
injuries rending them prohibited based on the rule “that which is derived 
from the impure is impure” (כל היוצא מן הטמא טמא).  

 “Machmatzim” (souring agents – מחמיצים), which turns milk into cheese is 
at times derived from an animal and supervising its kashrus is difficult. 

 Chalav akum – few poskim permit its use and in Israel, the heter has not 
been accepted and the Chief Rabbinate of Israel does not permit 
importing such products, even those with hashgacha from abroad. (this 
refers to products containing liquid milk, not milk powder) 

 This pertains to chalav akum but the same is not true regarding chalav 
akum powder for regarding the latter there are more poskim who are 
lenient so items with chalav akum powder may be imported but they must 
state “contains chalav akum milk powder” on the wrapper. 
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 Regarding akum butter, some poskim permit it in line with a local custom 
but in Israel this is not the case. Ditto for akum cheese, with the latter 
being prohibited and there are no poskim permitting it.  

 There is also the use of gelatin that originated from animals used in dairy 
products. There are varying opinions among the poskim but today there 
are fewer permitting this as a result of a change in the process. In the past 
the gelatin was made from dried bones but today they use bones not yet 
dried as well today the industry uses pig skins, making it most difficult to 
permit using such a product.  In addition, there are substitutes today made 
from kosher fish and plant derivatives. (We recommend visiting the Tnuva 
website to get an idea just what problems the poskim and those in the field 
must address). 

 There are more than a few fake hashgachos on dairy products from 
abroad, primarily on butter, cheeses, and chocolates. One must be 
cautious not to fall prey. The best solution is to only eat daily products 
manufactured in Israel, from reliable companies with a known hashgacha. 
When eating dairy products outside of one’s home one must ascertain 
what ingredients are being used. At times, mashgichim are unaware of the 
problems or unaware of the fraudulent hashgachos because they do not 
receive the Chief Rabbinate bulletins. The simple solution is to only eat in 
places with a mehadrin hashgacha but this is not as simply as we may 
thing since such a hashgacha is not readily available in all areas and one 
may determine the level of the products based on the information above.  

 
Fish: 
Kashrus pertaining to fish is not necessarily easier than other products. There 
are problems identifying kosher fish from non-kosher when they are sold as 
fillets, boneless and skinless. Another problem is worms and insects in the fish, 
which is applicable to fish from ponds and the sea. 
 
Regarding the problem of non-kosher fish, the solution is an easy one; simply 
buy fish that has two Halachic seals (חותם בתוך חותם). At times, mashgichim will 
accept fish without proper inspection and they are not stringent regarding the 
hechsher and say “It’s a fish. What can be wrong?” Unfortunately, a fish fillet 
lacks any markings and therefore is indistinguishable regarding its kosher status 
and we must rely on the hashgacha for the rabbis teach us we cannot rely on the 
name of the fish either. For example, there are many fish that are called “tuna” 
and in actuality, some of them are not kosher. Therefore, one must inspect the 
can prior to purchase to verify it has a reliable hashgacha. If the product is 
imported from abroad, one must also check to see that it is approved for import 
by the Chief Rabbinate of Israel.  
 
In some fish infestation is commonplace and there are different types of worms 
and parasites. Carp for example is very infested as compared to mullet (buri), 
bass (mushat) and Nile perch (nesichot hanillos), which are clean. When eating a 
whole fist it is recommended avoiding eating the head area, gills and tail. There 
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are fish that have insects on their skin and inside their stomachs. Therefore, one 
must check with a mashgiach if fish are supervised and not infested. 
 
Imported canned fish must have a hashgacha and approval from the Chief 
Rabbinate as stated earlier. In addition, one must be stringent regarding pickled 
fish, which includes herring and smoked fish such as salads made from fish eggs 
(Ikra), with the latter carrying the additional concerns of being from a non-kosher 
fish and having parasites in the eggs from which the salad is made.  
 
Other Dry Ingredients: 
We mentioned earlier the matter of different hashgachos, the levels of kosher 
and fraudulent hechsherim. Here we will put these concepts into practice. One 
must discuss these matters with the mashgiach. There are places, primarily 
those certified as mehadrin, that limit the ingredients permitted for use. However, 
the same hashgacha will permit using a much larger array of ingredients if the 
place is certified as regular kosher, non-mehadrin. 
 
This is particularly problematic for those adhering to the rulings of the Beis Yosef. 
There are many ingredients certified as basic kosher and the product may not be 
bishul yisrael in line with the Beis Yosef, for the cooking process was done by 
non-Jews with only the lighting of a fire being done by a Jew. 
 
Regarding products from abroad, there is a major problem regarding bishul 
akum. The Chief Rabbinate of Israel will permit items that are only bishul yisrael 
in line with the Rama. In addition, almost all imported dairy products contain 
chalav akum milk powder and other ingredients derived from chalav akum. 
 
The problem of fraudulent kashrus supervision exists primarily abroad but there 
does not lack its share of frauds too. From our experience in the field there are 
many mashgichim who are unaware of the frauds. A mashgiach explains he 
permits any ingredient with a hechsher and he does not receive updates from the 
Chief Rabbinate regarding fraudulent hashgachos we must realize there is a 
problem, that there are mashgichim lacking professionalism. This attests to the 
level of kashrus of a place.  
 
What About Kashrus of Fruits & Vegetables?  
Regarding fruits and vegetables the main issues are: 

 Orla  

 Trumos and maasros 
 
Orla: 
This is applicable only to fruits grown on a tree in Eretz Yisrael for if one is in 
doubt regarding the orla status of fruits abroad, one may eat them. This is a 
Halacha L’Moshe Mei Sinai. However, when one is in doubt regarding the orla 
status of a fruit in Israel, one may not eat the fruit.  
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Therefore, we must check with a mashgiach if the fruits of a tree are from a 
reliable organized supplies regarding orla. However this too may be insufficient 
for there are opinions among the poskim as how we must address a situation of 
uncertainty regarding orla, that is to say regarding fruits of unknown orla status. 
This demands deeper study of the topic and consultation with one’s rabbi/posek 
as one should not make such a decision on one’s own as to relying on lenient 
opinions when in doubt or if one should only eat fruits that one knows for certain 
are not problematic regarding orla. (See Kosharot Sivan 5769). 
 
Trumos & Maasros: 
There is produce that arrives in the marketplace which is safek tevel, that is to 
say we do not know if it was tithed. Therefore we must buy produce with 
supervision, or alternatively, to tithe the produce at home. In cases of doubt 
regarding the status of the produce, tithing is done without making a bracha. 
Therefore one must ask a mashgiach if he is certain regarding the orla status. 
One must ascertain if the mashgiach knows how to tithe, including Ma’aser 
Sheni, and if the latter is redeemed via a ma’aser fund of does he have a coin 
that he uses. Regarding tithing, one may always separate oneself on one’s plate, 
(except for Shabbos of course when it is prohibited to do so). 
 
We often hear people saying “Don’t worry. The produce is from Tnuva and they 
take care of this”. If one sees the Tnuva website, www.kashrut-tnuva.co.il, one 
will see that Tnuva writes it has stopped addressing the matter of trumos and 
maasros and therefore, one may not rely on Tnuva.  
 
Leafy Vegetables: 
At times, there is a misunderstanding among the public regarding why there is so 
much concern pertaining to insects in foods. There are those who posit there is 
no real problem, for in the past, they were not concerned and in addition, it is not 
written in the words of the poskim and Chazal. However all of this is not accurate. 
In the Torah there are eight different verses telling us of the prohibition of eating 
vermin. This is most unusual for the Torah could have written its once and it 
would have been sufficient. In addition, each time a person violates the 
prohibition of eating vermin, he has not transgressed one prohibition, but 
between 4-6 Biblical prohibitions depending on the type of insect ingested. There 
are portions of Shulchan Aruch Yoreh Deah addressing this (Chapter 84) and a 
wealth of books that interpret and expound on Shulchan Aruch written by later 
day poskim who deal with the issue daily. Baruch Hashem there is a high level of 
awareness regarding the need to be cautious to avoid easting types of insects. 
Leading this banner was the supervised vegetables that were grown in Gush 
Katif, which has changed the face of kashrus vis-à-vis leafy greens forever. While 
this enterprise paved the way for such vegetables in the marketplace, today there 
are unsupervised companies that places greens into cellophane bags and 
mention the word “Katif” on the wrapper, thereby misleading the public, which 
more or less has forgotten how to inspect vegetables.  
 

http://www.kashrut-tnuva.co.il/
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Chief Rabbinate of Israel regulations demand the use of these supervised greens 
exclusively, in all places, including non-mehadrin, and one should ask the 
mashgiach regarding the leafy greens used in the restaurant. The exception to 
this rule is green cabbage. The non-“Katif” type may be used if properly checked 
in non-mehadrin restaurants. This demands the removal of the outer four leaves 
and the removal of the core, chopping the cabbage, soaking it is water with soap 
or a cleaning solution and then rinsing off under a stream of water.  
 
It is not sufficient to make sure the use supervised vegetables, for just because 
they were grown under controlled conditions does not guarantee they are 100% 
insect free. Each bag has instructions on what measures are to be taken prior to 
eating. The Chief Rabbinate demands soaking them in soapy water and then 
rinsing under a stream of water.  
 
These guidelines must be stringently adhered to towards permit us to rest 
assured that the greens are clean. Therefore one must ask the mashgiach who 
washes the greens, and if not him personally, does he instruct and supervise the 
person doing it. Of course one must ask him how he cleans the greens, and if he 
is vigilant in following the instructions from that company appearing on the bag. 
 
Frozen Vegetables: 
This would include broccoli and cauliflower, considered ‘leafy vegetables’ for our 
discussion. Most of what is sold in supermarkets and served in catering halls, 
hotels and restaurants does not meet the mehadrin standard (totally clean of 
insects), but they rely upon the meut hamatzui (מיעוט המצוי), meaning the 
presence of insects is found to be below a certain percentage, hence we are not 
obliged to inspect.  
 
Legumes: 
The presence of types of insects is quite widespread in certain varieties of 
legumes, especially in the kitchens of restaurants and catering halls because 
they buy in large quantities [which are not always stored in dry refrigerated 
conditions]. Each variety of legumes has an appropriate method of inspection. 
For example, chick peace and white beans may only be checked after they were 
soaked in water for 10 hours, for only then does the outer layer become 
somewhat transparent, permitting one to see inside the chick peas and white 
beans. If insects are still living inside the bean, they will make an escape while 
the beans are soaking under water. Then they will be visible in the water or at 
least the holes in the beans will be visible.  
 
The other legumes and grains are inspected dry. Generally speaking, the insects 
are not found inside the grain, rice or wheat, but between the grains. [The black 
dots found on grains of rice are not prohibited and one does not have to remove 
those kernels]. 
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There are a number of methods of inspection; a total check involving one at a 
time, or sample inspections. Regarding legumes that are generally infested, 
Halacha demands a thorough inspection of the entire quantity being used. Take 
rice for example. It must all be inspected slowly while sifting through the grains. 
One of thee attached documents (b) contains information as to how one must 
check the various legumes. A sample inspection is for an item generally known to 
be clean, where we do not the presence of insects. There are also items that are 
known to be clean that do not require inspection, such as noodles, bread crumbs, 
but we do recommend taking a look inside after opening nonetheless. The 
attachments also include a listing of what dried fruits and nuts require inspection, 
for example a dried apricot must be opened with a knife, one at a time, to ensure 
there are no insects inside.  
 
Therefore one must check with the mashgiach to ascertain if the legumes are 
inspected and how this is done.  
 
What about baked products?  
The first question one must ask here is where did the baked products from. The 
can be two responses. They can be made in-house, which means there is a 
bakery, or alternatively they are from an outside source. Regarding bakeries 
there are four major Halachic issues of concern. 

1. Sifting of the flour 
2. Taking challah 
3. Jewish baking  
4. The level of kashrus of the ingredients used 

 
Items 3 and 4 are explained in greater details in the bishul goyim and ingredients 
sections and therefore, we will focus on items 1 and 2. 
 
Sifting the flour: 
The Chief Rabbinate has set guidelines for bakeries and pastry shops regarding 
how flour is to be received, stored and prepared for use. However this is too 
complex for the current forum. 
 
There is significant importance attached to the cleanliness of the flour sifter prior 
to use. In line with the Chief Rabbinate’s standards, the sifter must be cleaned 
with air pressure prior to each use, something that unfortunately in not adhered 
to in all places. Regarding a commercial setting, sifting is accomplished using 
sifters 50-60 mesh. This refers to the size of the holes, how many holes per 
square inch. Mehadrin establishments use a 60 mesh. Regular kosher 
establishments use a 50 mesh.  
 
The mashgiach is responsible to inspect the sifter and to make certain it is not 
torn or damaged and that the holes have not enlarged. One must also check the 
integrity of the sifting unit and that the pieces are fit tightly in place to permit 
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proper sifting. [In hotels and large volume kitchens, automated sifters are 
commonly used] 
 
Taking Challah:  
The Torah writes (Numbers 15: 17-25) 

ר יְהוָה אמֹר-ֶאל, יז וַיְַדבֵּ ר ֶאל.  מֶֹשה לֵּ ל-יח ַדבֵּ ֶהם, ְבנֵּי יְִשָראֵּ ֲאֶשר ֲאנִי , ָהָאֶרץ-ֶאל, ְבבֲֹאֶכם:  וְָאַמְרָת ֲאלֵּ
ִביא ֶאְתֶכם אִשית.  ַליהוָה, ָתִרימּו ְתרּוָמה--ַבֲאָכְלֶכם ִמֶלֶחם ָהָאֶרץ, יט וְָהיָה.  ָשָמה, מֵּ , ַחָלה--ֶכםֲעִרסֹתֵּ , כ רֵּ

אִשית.  כֵּן ָתִרימּו אָֹתּה, ִכְתרּוַמת גֶֹרן:  ָתִרימּו ְתרּוָמה רֵּ יֶכם, כא מֵּ יֶכם--ְתרּוָמה, ִתְתנּו ַליהוָה, ֲעִרסֹתֵּ  .ְלדֹרֹתֵּ

 
In the time of the Beis HaMikdash, every dough consisting of a certain size was 
obligated one to give a portion to the priest, and this is referred to as ‘challah’ 
and its law is similar to terumah (tithing).  
 
Today, the mitzvah is rabbinical, not Biblical, and the terumah is not given to the 
priest since all priests are spiritually impure and they must eat terumah in a state 
of spiritual cleanliness. (Of course the challah is prohibited to all non-priests too). 
While the commandment is only rabbinical, in this case we do not follow the 
general rule that regarding a rabbinical prohibition, in cases of doubt we are 
lenient (ספק דרבנן לקולא) and therefore we permit the item. In this case we set 
aside challah without a bracha to make certain challah has been set aside.  
 
Not every baked item requires taking challah and this depends on two factors: 

1. The quantity of flour used 
2. The type of batter/dough 

 
The Quantity of Flour:  
Dough containing the volume of 43.2 eggs requires taking challah. There are 
different opinions among the poskim as to what this quantity is. The generally 
rule is that if it contains 1,200 grams of flour, one takes challah without a bracha. 
If the dough contains 1,666 grams of flour, Ashkenazim and some Sephardim 
recite a bracha while some Sephardim only recite a bracha if it contains 2,487 
grams of flour or more.  
 
Types of Dough: 
We cited the verse "ָהָאֶרץ ִמֶלֶחם ַבֲאָכְלֶכם", and Chazal commenting on this, as is 

ruled in Shulchan Aruch, that one must only take challah when making bread 
(Yoreh Deah 329). The Halachic significance of “bread” regarding the taking of 
challah is that the product is made from a viscous dough (as opposed to a thin 
one that pours like water) when it is baked. A thin dough that is baked does not 
carry the requirement of separating challah. There are numerous opinions as to 
what demands taking challah and what does not, and well as when a bracha is 
recited (attachment 4 regarding primary Halachic rulings) 
 
The Halachic issues are even more complicated as a result of the wide array of 
baked goods in existence today. In actuality, in Shulchan Aruch Yoreh Deah 329 
five types of baked goods are discussed, some requiring taking challah with a 
bracha and some without a bracha while others do not compel taking challah.  
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Therefore it is worthwhile checking with the mashgiach regarding what is done in 
this store. Remember, you can always take challah on purchased baked goods if 
there is a doubt if the store has done so. [One must know that one cannot take 
challah on something not obligated in challah to absolve a baked product that 
carries the obligation of taking challah. Since you are taking challah due to a 
doubt, no bracha is recited. Do this on each type of baked item separately for it is 
possible challah was taken on one item, not the other, or perhaps one requires 
challah while another type of baked good does not].  
 
In practice, when in doubt, you take a small amount and say “This is challah” ( הרי

 wrap it in nylon and then dispose of the piece. It is preferable to double ,(”זה חלה
wrap it [to show respect for the challah about to be discarded].  
 
When baked good come from an outside source, not made in house, one may 
ask the mashgiach where baked goods are purchased.  
 

Danger is more severe than prohibition (סכנתא חמירא מאיסורא): 

This has several applications;  

 Meat and fish 

 Fish and dairy 

 Peeled eggs, garlic, onions left out over night 
 
Some of these issues are mentioned in Shulchan Aruch while other originate 
from the Achronim. Each will be detailed. 
 
In Shulchan Aruch Yoreh Deah (116: 2 & 3), the Laws of Meat and Fish, cooking 
and eating together, we learn of the prohibition to ingest them together (Beis 
Yosef) and to cook them together (Rama). The prohibition of cooking them 
together includes a number of categories of cooking. 
 
According to the Guidelines of the Chief Rabbinate of Israel:  

 One may not cook, bake, warm, or roast/grill meat and fish together 

 One may not fry meat and fish in the same fry pan unless the latter is very 
clean and one uses different oil 

 A separate fry pan must be designated for frying vegetables 

 If there is a double fryer, a separation must be erected between them 

 This is one of the many many areas where the stricter hashgachos 
will demand separate vessels entirely, unwilling to accept a promise 
to clean and change the oil in between items.  

 
We do not find cooking meat and fish together in the industry, but there are many 
instances in which we find warming meat and fish together, for instance in a 
heating box [such as used in hotels to keep Shabbos day meals warm]. We 
also find eateries using the same deep fryer for fish and meat without changing 
the oil. This is why one must check with the mashgiach. In addition, it is very rare 
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to find a place that maintains a separate deep fryer exclusively for vegetables. 
The intention of Halacha is to prevent frying vegetables like eggplant in the same 
oil that was used to fry meat, like schnitzel, and then serve the eggplant with a 
fish meal. This is all too commonplace at weddings when the appetizers are 
served. Salads, some fried, are on the table together with fish. The problem can 
also be reversed, the salads may have been fried in a deep fryer used for fish 
and then they are served alongside meat. There are Halachic authorities who 
permit these salads together with meat or the reverse.  
 
The use of heating boxes is quite common for trays/pans of meat and fish dishes, 
which are inserted to maintain their warmth and the temperature. They do reach 
‘yad soledes bo’ (יד סולדת בו). The Halacha is if either the meat or fish dishes are 
covered well, then there is no transfer/absorption to and from one another and 
that is fine, but in reality, there are dishes that for technical reasons they cannot 
be covered tightly in the warming box for doing so would result in an 
accumulation of moisture and vapor and this would compromise the quality of the 
dish. This is seen regarding a dish with dough or fried products with a coating of 
flour and/or bread crumbs. 
 
Certain hashgachos demand separate meat and fish kitchens, fryers and 
utensils.  
 
Vigilance is required during serving and eating, with an emphasis on a buffet 
table. Today, the so-called “American service” is becoming increasingly common, 
that is to say prepared plates are given to each guest, thereby eliminating those 
concerns. However, there can still be a problem for if either the meat or fish 
dishes, or both, contain a considerable quantity of sauce, one can splash over 
into the other. This is seen when a waiter brings trays of both simultaneously, 
and this demands vigilance when serving that one should not contain a quantity 
of the other for one may not ingest them together. (Kaf HaChaim there: sub 
paragraph 26).  
 
And in a somewhat related matter, we ask may two Jews who are acquainted 
with one another eat meat and fish dishes seated side-by-side at the same table, 
for in Shulchan Aruch Yoreh Deah (88) we learn it is prohibited for one to eat 
dairy and another meat at the same table simultaneously. (Of course there are 
ways to permit this situation, such as placing an item between them referred to 
as a heker (היכר) to remind them one is eating dairy and the other meat. This 
question is not ruled upon decisively, but there are some hashgachos that remain 
stringent, prohibiting the serving of meat and fish at the same time on the same 
table. There may be fish first, and then the waiters clear the plates and silverware 
and only then are the meat brought out.  
 
One of the vulnerable points regarding meat and fish exists with open bar 
settings, which are often found in a hotel wedding. The Chief Rabbinate 
demands that at such an event, with self service, the meat and fish dishes must 
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be placed in separate areas, not alongside one another. There must also be 
signs in place notifying guests as to what is meat and what is fish. This is almost 
never adhered to in actuality, and even when the dishes are separated from one-
another, one will rarely if ever see signs. There are also ‘unidentifiable’ food 
dishes which at times contain meat and guests are unaware. Therefore, one 
must be careful to prevent accidently eating meat and fish together at such 
events. There is also the possibility of a parve item being cooked in a meat or 
fish sauce or oil, and once again we add there are poskim who permit such a 
situation.  
 
As a side note, if one ate fish, then one must cleanse one’s mouth by eating a 
parve item prior to moving over to fish (Shulchan Aruch there), but there are 
those who rule that if one ate meat first, then he wishes to ingest fish, he must 
take care to ensure there are no remains of the meat in between one’s teeth (Kaf 
HaChaim there, sub-paragraph 27). 
 
The second topic is fish and dairy, and there are poskim among the Sephardim 
who demand the same level of separation as one holds between meat and fish 
on fish and dairy.  
 
The third topic is the dangers associated with leaving peeled eggs, garlic and 
onions out uncovered overnight, which is called Linas Leila (לינת לילה), and while 
Shulchan Aruch does not compel this Halachic practice, mehadrin hechsherim 
and the Chief Rabbinate (mehadrin) are stringent regarding linas leila. One 
should not use eggs peeled on a previous day unless they were seasoned and/or 
placed in oil in sufficient quantity. The same holds true regarding peeled onions 
and garlic, unless they too were seasoned or placed in oil in significant quantity.  
 
The source for the law of linas leila is Gemara Nidda,17b, 

 האוכל בראשו ודמו בנפשו מתחייב אותן שהעושה הם דברים 'ה :יוחי בן ש"ר אמר"
 ..."קלופה וביצה קלוף ובצל קלוף שום

 
 The Gemara then adds that a “ruach rah” (evil spirit) attaches to them. The 
Gemara teaches us that if the above-mentioned are peeled and left over night, 
even placed in a utensil and covered, בראשו ודמו בנפשו מתחייב, one should 

distance oneself from these items. However, the Kaf HaChaim (Yoreh Deah 116: 
sub-paragraph 92) writes they are permitted if the onion and peeled garlic have 
become a dish, that is to say they are seasoned and covered with oil in an 
appreciable quantity).  
 
Another option is to not peel the onion or garlic entirely, but to leave the root, the 
part with hairs protruding and some peel. Once again, if one is stringent 
regarding linas leila, one must inquire with the mashgiach as to the custom of the 
restaurant. Another suggestion from the Kaf HaChaim (There: sub-paragraph 93) 
states one is not harmed unless one eats them as they are, but if they are pickled 
in vinegar or salt water, or cooked, they do not result in harm. 
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At this point I add that some of the topics pertaining to kashrus, and linas 
leila is one of them, require study. I feel that if the public would be more 
aware of the Halachos then there would be increased awareness as to what 
is and is not acceptable.  
 
In this case, an educated consumer can become an empowered kosher 
consumer but this demands a willingness to learn and an investment of 
time. This has been proven and I can testify that the result of many kashrus 
classes I have given for beginners have literally been “eye openers” and 
today there are many who are no longer counted among those who want to 
do the correct thing but are clueless and overwhelmed by the Israeli 
marketplace, not to mention the social pressures, but they, the educated 
one, are capable of determining what is appropriate for them.  
 
That is why I have decided to translate this lengthy document, in the hope 
of driving home the point that there are many causes for concern and if one 
wishes to dine out; one must learn basic halacha and then become 
acquainted with the realities of the Israel kosher marketplace and then 
consult with one’s rav to determine what I call one’s Kashrus Comfort 
Zone.  
 
 
Conclusion: 
The matter of eating encompasses almost all of Yoreh Deah in Shulchan Aruch. 
We have attempted as much as possible to cover most of the pertinent Halachos, 
with our primary goal being to assist you if you wish to dine out, providing you 
with the tools to determine the level of kashrus and if that level is suitable for you.  
 
How Will I Know What the Level of Kashrus Is? 

1. Level of kashrus [regular/mehadrin] 
2. What type of hashgacha [mashgiach maintains a presence/comes & goes] 
3. Is there a mashgiach present at present? 
4. Who works in the kitchen [only Jews/ only non-Jews/both] 
5. Is adherence to bishul yisrael the stringent opinion? [Rama – it is sufficient 

lighting the flame or oven / Beis Yosef – a Jew must be actively involved in 
the cooking too] 

6. Level of kashrus of the ingredients 
a) Meat: The hechsher – beef, turkey, chicken, processed meat products, 

deli, franks, kuba and the like 
b) Dairy: The hechsher – milk, butter, cheese and whipped creams 
c) Fish: The hechsher – checking for insect infestation 
d) Remaining dry ingredients: canned goods, powders, oils and more. Are 

there restrictions or is any item with a hashgacha used? 
e) Are there imported items: is the mashgiach aware of Chief Rabbinate 

bulletins and fraudulent kashrus? 
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7. Fruits & Vegetables 
a) What hashgacha do they have? 
b) If trumos and maasros had to be taken, who did this? 

8. Leafy Vegetables 
a) Are all leafy vegetables including green cabbage of the “supervised 

brands”? 
b) Who washed them? 
c) Regarding frozen vegetables, is there broccoli or cauliflower and if so, 

what is their hechsher? 
9. Legumes 

a) Where they checked and if so, who performed the inspection? 
10. Baked Goods 

a) What is their source, in-house or from an outside bakery? 
11. In-House Bakery 

a) Has the flour been sifted, who sifted it? What size sifter? 
b) Has challah been taken, by whom? 
c) Is the baker(s) a Jew or non-Jew? 
d) At times there are issues of concern with the ingredients used.  

12. Outside Bakery 
a) What is the source of the baked goods? 
b) Who gives the hashgacha, a local Rabbinate /a badatz? 
c) Level of the hashgacha, regular/mehadrin? 

13. The Danger is More Severe than the Prohibition  
a) Meats and fish: Are they in the same oven? 
b) Are they fried in the same deep fryer/oil one after another? 
c) Is attention paid to eggs, onions and garlic to avoid linas leila? 

14. Utensils 
a) Are they toiveled? (ritual immersion)  
b) Are they rented? [this is quite common among caterers in Israel] 

 
 
 
 
 
 
SEE DIAGRAMS ON NEXT 2 PAGES  
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