Guide to Kashrus in the Kitchen

Edited and approved by Rav Moshe Heinemann

In this guide, “gender” implies either Milchig, Fleishig or Pareve and ”Keili(m)” implies both vessel(s) and utensil(s).

I. GAS OR ELECTRIC OVENS

The Halachos presented in Section I are based on the opinion of Rav Moshe Feinstein . 

1. A never-used oven and a just-Kashered oven (see Section IX) have Pareve status.

2. A Pareve oven which has either Milchig or Fleishig food residue (discoloration is not considered residue) on either the racks or inside surfaces, has lost its Pareve status and is now Milchig or Fleishig.
3. A Pareve oven whose racks and inside surfaces were free of Milchig and Fleishig food residue which then cooked uncovered or covered ”dry” Milchig or Fleishig or covered “liquid” Milchig or Fleishig maintains its Pareve status as long as the oven remains clean. Examples of “dry” food are pizza and lasagna. Examples of “liquid” food are water and soup. To be considered a liquid that will affect a change in the status of the oven, a) the liquid must be visible in the vessel from the beginning of the cooking process until the cooking is finished and b) the liquid is desired for the cooking process. For the purposes of this Halacha, oil does not have the status of a liquid.
4. A Pareve oven whose racks and inside surfaces were free of Milchig and Fleishig food residue which then cooked uncovered “liquid” Milchig or Fleishig lost its Pareve status because of the steam from the liquid. 
5. In a Fleishig oven, whose racks and surfaces are clean of food residue, one may cook uncovered or covered dry Milchig or Pareve, covered liquid Milchig or covered liquid Pareve. Cooking uncovered liquid Pareve in this oven may render the Pareve food Fleishig. Cooking uncovered liquid Milchig in this oven may render the oven, Keili and/or food Treif. Consult a Rav. 

6. In a Milchig oven, whose racks and surfaces are clean of food residue, one may cook uncovered or covered dry Fleishig or Pareve, covered liquid Fleishig or covered liquid Pareve. Cooking uncovered liquid Pareve in this oven may render the Pareve food Milchig. Cooking uncovered liquid Fleishig in this oven may render the oven, Keili and/or food Treif. Consult a Rav.
II. MICROWAVE OVENS

Traditional ovens and microwave ovens work differently. Gas and electric ovens heat the air inside the oven, which, in turn, heats the oven surfaces and cooks the food. In microwave ovens, the food gets hot first, then the food heats the tray, then the air, then the walls and ceiling of the oven. Different foods heat the interior walls and ceiling of the microwave at different rates. For example, cooking popcorn will heat the oven walls and ceiling much sooner than baking a potato will heat the walls and ceiling.

1. If neither the interior walls nor ceiling of a microwave will become as hot as Yad Soledes Bo (120oF) and the walls and ceiling are free of food residue, the oven may be used for either uncovered Milchig, Fleishig or Pareve, liquid or dry. A separate tray or piece of Styrofoam on the tray must be used for each food gender.

2. After the interior walls or ceiling of a microwave have become as hot as Yad Soledes Bo one time, i.e. generally after the microwave was on for a few minutes, it acquires the same Halachic status as ovens in Section I. Whenever such a microwave is on and its walls and ceiling are cooler than Yad Soledes Bo, it may be used for any food gender even uncovered as in Section II-1. A microwave cannot be Kashered from gender to gender or from Treif to Kosher.
3. One may use a Treif microwave if neither the walls nor ceiling will become Yad Soledes Bo and if he follows the Halachos of Section II-1.

4. One may use a Treif microwave even if the walls or ceiling become as hot as Yad Soledes Bo if the food is at least double-wrapped and there is no visible moisture between the layers of plastic wrap either before, during or after the cooking is completed. For added protection, one may use more than two plastic wraps to cover the food. If one neighboring pair of coverings has no intervening moisture, the oven’s Treif status is not transferred to the food.

III.  TOASTER OVENS

Use of a toaster oven is governed by the Halachos of Section I. Consult a Rav before Kashering a toaster oven. Typically, toaster ovens have food residue on their racks or surfaces. Therefore, they may be used for only one gender.

IV.  STOVE TOPS

· Before cooking a different food gender (Milchig or Fleishig) than was cooked previously on a stove top, verify that there is no food residue on the element (electric range) or grate (gas range). If there is food residue, either wipe off the residue or leave the burners on until the residue burns off.

· If two pots contain food of different gender touch each other while both are Yad Soledes Bo, there is no problem, as long as there was no moisture at the point of contact. However, if at the point of contact there was moisture, even if one pot was cold and even if one of the pots was Pareve, consult a Rav.

· When cooking on a stove, take care that liquid does not splash (either on the inside or outside of) pots of a different gender . 

V.  SINKS

· One must utilize a separate wash basin for each food gender if he has only one sink in which to wash Milchig, Fleishig or Pareve. The basins themselves must be placed on a rack, not directly on the sink surface .  The sink must be washed thoroughly between the washing of different gender Keilim so that no food residue remains in the sink. In addition, the drain must be kept free of blockage so that water does not gather in the sink and touch the bottom of the wash basin.

· One who has separate sinks for Milchig and Fleishig may wash Milchig Keilim directly in the Milchig-dedicated sink and Fleishig Keilim directly in the Fleishig-dedicated sink. One must use a separate wash basin and rack for Pareve as in the single sink situation above. One must be careful that water containing food particles does not splash into one sink from the other. If a Keili falls into water (heated to at least 120oF) in a sink of the opposite gender, consult a Rav.

VI.  DISHWASHERS

A dishwasher must be used exclusively for either Milchig, Fleishig or Pareve. If one has a stainless steel dishwasher and has separate racks for each gender, consult a Rav about the feasibility of Kashering such a dishwasher between the washing of different genders of Keilim.

VII.  TEVILAS (IMMERSION OF) KEILIM 

Certain Keilim, used during the preparation of a meal or during the meal itself that come in direct contact with food require Tevila (immersion). This must be performed in a Mikvah or Mikvah equivalent, e.g. lake, river, etc. before using them for the first time . Consult a Rav about the Kashrus status of a lake or river for Tevila. Neither Tevila, Hagola nor Libbun (defined below) may be performed on Shabbos or Yom Tov.

· No Tevila is required for Keilim made of bone, Styrofoam, paper, plastic, rubber, wood or non-glazed earthenware (dull finish, e.g. flower pot), arts & crafts knives, metal rolling pins and Keilim manufactured by a Jew (e.g. most Keilim made in Israel) provided all of the wholesalers and retailers in between the manufacturer and the consumer are Jewish.

· Tevila with a Bracha is required for all metal Keilim (including disposable aluminum pans if intended to be used more than once), glass, including Pyrex, Duralex and Corelle . 

· Tevila without a Bracha is needed if the utensils are made of glazed or bone china; stoneware; Corningware; porcelain enamel; metal Keilim coated with Teflon, enamel or plastic; toaster oven racks and trays; disposable aluminum pans to be used only once, glass baby bottles and metal or glass storage Keilim not brought to the table . 

Tevila procedure: 1. Prior to immersion, Keilim must be completely clean, i.e. free of dirt, dust, rust, stickers, labels, glue, etc.  2. Any unattached cover of a Keili should be immersed separately. 3. If one immerses a Keili by hand, he wets his hand in the Mikvah before immersing the Keili. Hold the Keili loosely , so the water reaches the entire surface of the Keili. 4. If a basket or similar item is used to immerse Keilim, jostle the basket during the immersion. The Mikvah water must touch the entire surface of each Keili, inside and out simultaneously. 6. The Bracha to Tovel one Keili is “Al Tevilas Keili,” for more than one Keili, it is “Al Tevilas Keilim” . 7. The Bracha is said before the Keili is immersed in the Mikvah. 8. The entire Keili, including the handle , must be submerged at one time for at least a moment. 9. Any air trapped in an immersed Keili invalidates the immersion.

Consult a Rav to determine the appropriate Kashering process to use, i.e. Section VIII, IX or X below.

VIII. HAGOLA - - THE KASHERING OF METAL, WOOD OR STONE KEILIM BY IMMERSION IN BOILING WATER 
Hagola is used to Kasher a Keili whose Kashrus status became questionable because of contact with either a)Treif food, b)Treif Keili, c) Milchig, d)Fleishig, e)Milchig Keili or f)Fleishig Keili. Hagola and Libbun are used to Kasher from Treif, Milchig, Fleishig and Chometz to Pareve, Milchig, Fleishig and Pesachdik. Hagola procedure:

1. Clean the Keili to remove any residue, then wait 24 hours . 

2. Fill a pot, of the same gender that you want the Keili to become, with water and boil it until bubbles are rising . 

3. Immerse the Keili in the boiling water for at least 15 seconds.

4. If the Keili is too large to be immersed entirely at one time, immerse one section at a time.

5. If Kashering more than one utensil at a time, make sure that no two Keilim touch continuously during the immersion . 

6. If using tongs to grip the Keili, it must be immersed a second time, with the tongs gripping a different location, so that the boiling water will touch the initially gripped area . 

7. Rinse or submerge the Kashered Keili in cold water to finalize the process . 

IX.  LIBBUN KAL - - KASHERING BY HEATING METAL SO THAT PAPER WILL BURN UPON CONTACT WITH THE OPPOSITE SIDE (I.E. OUTSIDE) OF THE HEATED SURFACE 
To Kasher an oven, clean out any food residue on the racks and the inside oven surfaces, then heat the oven at a setting of 550oF for 40 minutes. To Kasher a self-cleaning oven, just run the cleaning cycle.

X.LIBBUN GAMUR –  – KASHERING BY HEATING METAL TO A GLOW 
To Kasher a Keili which heated food directly on its surface without liquid, i.e. grills or broiler pans, heat all surfaces to a red glow. This can be done with a blowtorch. It is best to conduct this Kashering process in a dimly lit area so the red glow can be seen easily. Libbun Gamur is a dangerous process because of the intense heat needed to Kasher. Only one familiar with this process should perform it.

XI.  RABBANIM COMMONLY ASK THESE QUESTIONS TO HELP DETERMINE KASHRUS STATUS

 Was the Keili used to cook within the past 24 hours? 

 Did the Keili soak for at least 24 hours?

 Did the problem involve a “sharp” tasting food, like garlic, onions, lemons, certain spices, etc. ? 

 Was the food cut with a knife ? 

 Was the temperature of the item so hot, at least 120oF, that a person would be afraid to touch it?

 Is it a vessel in which cooking or broiling was done (even if presently not being heated) at a temperature of at least 120oF?

 Was food cooked in another vessel and then poured into this vessel?
 Was the prohibited food unintentionally mixed with at least 60 times the amount of a permitted food ? 

 Will there be a substantial monetary loss to the owner if the food is discarded?

XII.  COMMON KASHRUS ISSUES

1. Keilim: If a Fleishig Keili is found in a Milchig drawer or a Milchig Keili in a Fleishig drawer, the Keili may be used without Kashering. One may assume that it has not become Treif . 

2. If, after a wash cycle, a Fleishig Keili is found in a Milchig dishwasher or a Milchig Keili is found in a Fleishig dishwasher, consult a Rav regarding the status of the Keili. 

3. Sharp foods: If a raw onion or other sharp-tasting food, for example, garlic, lemon or certain spices, is cut with a Milchig or Fleishig knife, the cut food may be used only with food of the same gender as the knife . 

4. If a raw onion or other sharp-tasting food is cut with both a Milchig and Fleishig knife, consult a Rav about the status of the knife and onion . 

5. Non-sharp foods: One should avoid using even a cold Milchig or Fleishig knife to cut any pareve food, i.e. vegetables, fruits or fish. However, if this was done, and one wants to use these foods with the opposite gender, consult a Rav. It might be necessary to either wash off or even scrape off the cut areas to remove any food residue.
6. If a Pareve food item (e.g. vegetable, fruit, etc., not a sharp-tasting food) was cooked in a meat pot…

a. and this pot had Fleishig cooked in it within the past 24 hours,

 - after eating this food one need not wait 6 hours before eating Milchig,

 - one may not eat this food with Milchig;
 - if, by mistake, it got mixed in with Milchig, the mixture may be eaten , 
b. and this pot did not have Fleishig cooked in it within the past 24 hours, then the food may be eaten with Milchig, provided it was not cooked with     the intention of eating it with Milchig.
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