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The Torah prohibits the ownership of hamerz {lcaven) during Fesah, Therefore, we arrange for the sale of the
hametz 0 & non-Jew. The transfer, mekhirat hameiz, is accomplished by appointing an agent, usually the rabi,
to handle the sale, It is valid and legal wansiir of vwnership. At the end of the holiday, the apent arranges for
the reversion of cwnership of the now-permitted hamerz, [f ownership of the hamerz was not transferred before
the holiday, the use of this hamerz 18 prohibited afier the holiday as wel] fhamerz she-avar alav ha-Pesah).

Since the Torah prohibits the eating of kamerz during Pesah, und since mary common foods contain some
admixture of famerz, puilanes is necessary when shopping and preparing for Pesah.

During the eight days of Pesah, hgmerz cannot lose its identity in an admixiure. Therefore, the minutest
amount of hametz renders the whole admixture famerz and its use on Pesah is prohibited, However, during the
rest of the vear, ngmerz follows the normal rules of admixture, ic. it loses its identity in an admixtare of ene par
hamerz and sixty parts of non-hametz (bated be-shivhimi. This affords vs the opportunity to differentiate betweer,
Ty purchased before and during Pesah.

What foflows s & general zuideline, Howewver, vour abbi should be consnlied when anv doubt arises. Kosher
{e-Pesak labels that do not bear the name of a rabbi or one of the recognized symbols of rabbinic supervision, or
which are nat integral to the package, should not be uscd without consulting, your rabbi.

Prohibitzd foods include the following:  leavened bread, cakes, Discuits, creckers, cereal, coffees contining
cercal derivatives, wheat, barley, cats, spelt, ryve, and all liguids containing ingredients or flavors made from
grain atcahal.

Most Ashkenazic authorities have added the following foods fkumiyer) to the above list: rice, com, millel,
fezumes (beans and peas; however, stting beans are permitted). The Commitiee en Jewish Law and Standards
has ruled unanimously that peanuts and peanut oil arc permissible. Some Ashkenazic authorities permit, while
others forbid, the use of legumes in a form other than their natural state, for example, corn sweeteners, corn gil,
soy oil. Sephardic authorities permit the use of all of the above, Consult vour rabbi for guidance in the use of
these products.

PERMITTED FOODS: A. The following foods require no kosier fe-Pesah label if purchased prior 1o
Pesah: unopened packages or containers of namral coffee without cereal additives {Huwever, be aware that
coffees produced by General Foods are not kesher for Passover unless marked KP); sugar, pure tea {not herba!
tea’; sall {not iodized), pepper, natural spices; frozen fruit juices with no additives; frozen (uncooked) vegetahles
(for legumes see above); milk: butier; cottage cheese; cream cheese: ripened cheeses such as cheddar (hard),
muenster (semi-s2ft) and Camembert (soft); frozen (uncocked} fruit (with no additives); baking soda.

B. The following fonds require no kasher le-FPegah label if purchased before or during Pesah; Fresh fruits ang
vepetables (for legumes see above), egps, fresh [ish and fresh meat.

C. The following foods require a kosker le-Pesak label if purchased before or during Pesah:  All baked
products {matzeh, cakes, matzah flour, farfel, matzah meal, and any products containing matzah); canned or
bottled fruit juices (These juices arc ofien clanfied with Hmiyor which are nor listed among the ingrediens.
However, if onc fmaws thers are no such agents, the juice may be purchased prior 1o Pesah without a kosher fe-
FPesah label); canned tuna (since luna, even when packed m water, has often been processed in vegetable broth
andfor hydrolyzed protein--however, 1f it 15 known that the tuna is packed exclusively in water, without any



additional ingredients or additives, it may be purchased withoul a kosher le-Pesah labal): wine: vinegar; liguor:
oils; dried fruits; candy; chocolate Qavorad milk; ice cream: yogurt and soda.

D. The following processed foods (canned, bottled or frozen), require & Eoshker le-Pesah lubel if purchased
during Pesah: milk, butter, juices, vegetables, fruit, milk products, spices, cotfee, tea, and fish, as well as al|
foods fisted in Category C,

DETERGENTS: If permittad during the year, powdered and liquid detergents do not require a kosher Jo-
Pesah label,

MEDICINE: Since hametz binders are used in many pills, the tollowing guidelines should be followed: [f
the medicine is required for life sustaining therapy, it may be used on Pesah  If it is not for life sustaining
therapy, some authorities permit, while others prohibit. Consull your rabbi. In all cases, capsules are kashered
by rinsing,

KASHERING OF UTENSILS: The process of kashering utensils depends on how the utensils are used,
According to halakhah, leaven can be purged from a utensil by the same process in which it was absorhed in the
utensil (ke-voleo kakh poleto).  Therefors, utensils used in conking are kashered by boiling, rhose wsed in
trodling are kashered by fire and heat, and those used only for cald foed are kashered by rinsing,

A EARTHIENWARE (ching, pottery, efc.) may not be kashered, However, fine translucent chinaware which
nas not been wsed for over a year may be used if scoured and cleaned in hot water,

B. METAL (wholly made of metal] UTENSILS USED [N FIRE {spit, broiler) must first be tharoughly
scrubbed and cleansed and then made as hot as possible. Those used for conking or eating (silverware, pots)
must he thoroughly scrabbed and cleaned and complately immersad in boiling water, Pots should not be used
for a period of at least 24 hours berween the cleaning and the immersion in boiling water. Metal baking utensils
cannet be kasherad,

C. OVENS AND RANGES. Every part that comes in contact with food must be thoroughly scrubhed and
cleaned. Then, oven and range should be heated as hot as possible for a half hour, If there is a brojl setting, use
i.. Self-cleaning ovens should be scrubbed and cleaned and then put through the self-cleaning cyele. Continuous
cleaning vvens must be kasherzd in the same manrer as regular ovens.

MICROWAVE OVENS, which do not cook the (bod by means of heat, should be cleaned, and then a cup af
water should be placed inside, Then the oven should be tumed on unti] the waler disappears. A microwave oves
that has a browning element cannot be kashered for Pegah,

D, GLASSWARE: Authorilies disagree as to the method for kashering drinking utensils. One opinion requires
suaking in water for three davs, changing the water every 24 hours. The other apinion requires only a thorough
scrubbing before Pesah, or purting them threugh a dishwasher.

Ulass Cookware: There is a difference of opinion as to whether it is to be kashered. Omez opinion is that it
must be kashered.  After a thoreugh cleansing, there should be water beiled them which will overflow the
nm. The other opinion is that only a thorough cleansing is required.

Glass Bakeware, like metal hakewara, may not be kashered.

E. DISHWASHER: Afier not using the machine for a period of 24 hours, a full eycle with detergent shiould be
.

Fo. ELECTRICAL APPLTANCES: If the parts that come into contact with hametz ure removable, they can be
kashered in the appropriate way (if metal, follow the rules for metal utensils). If the parts are not removahle, the
apphiance cannot be kashered. (All exposed parts should be thuroughly cleaned.)

G. TABLES CLOSETS AND COUNTERS: I used with rametz, they should be thoroughly cleaned and
covered, and then they may be used.

H. KITCHEN SINK: A metal sink can be kashered by thorouihly cleaning and then pouring baiting water over
it. A porcelain sink should be cleaned and 2 sink rack used. If, however, dishes are to he soaked i a pewcelain
sink, a dish basin rmue: be uged :

L HAMETZ AND NON-PASSOVER UTENSILS: Non-Passover dishes, pots and hamerz whaose awnership has
been transferred, should be separated, locked up or covered, and marked in order to prevent accidental use,



