
ARE WE HAVING FUN YET? 

Surveys have revealed that there are only two Jewish rituals connected with holidays that 
more than half of American Jewry performs: lighting Hanukkah candles and attending some sort of 
Passover seder.  (Interestingly, less than half of American Jews attend Rosh Hashanah or Yom Kippur                  
services each year.)  From the perspective of Jewish tradition, those choices are odd ones.  While it is 
certainly true that the seder is a premier event on the Jewish calendar because it is connected with the 
most important event in Jewish history, the Exodus from Egypt, the tradition probably ranks                             
Hanukkah candle lighting just above eating fruit on Tu BiShõvat in the hierarchy of holiday rituals.  But, 
of course, there are outside, societal pressures that make of Hanukkah an important Jewish holiday in 
America, and the connection of candle lighting to gift reception certainly has not hurt the percentage 
of Jews who observe Hanukkah rituals. 

Ironically, from the point of view of our heritage, the two major holiday rituals least observed 
by American Jews (if we exlude tikkun layl Shavuõot, which involves staying awake all night) are                  
probably the two most enjoyable.  One is the complex of activities surrounding the holiday of Sukkot: 
building a sukkah, decorating it, and, especially, eating in it. (I must confess that, personally, eating in 
a sukkah is probably my favorite holiday activity.)  But, as much fun as having a sukkah is, and as                                                 
important as it is in Jewish tradition, it does take time and effort and a back yard to accomplish the 
task, and not everybody has the time or the space to get their sukkah up in the four days following Yom 
Kippur. 

However, the other most enjoyable set of rituals on the Jewish calendar does not require 
great amounts of time, effort or space ð certainly no more than does the work needed to produce a 
seder.  And so it has always seemed to me odd that the synagogue is not overflowing every year for that 
holiday.  The festival I am referring to is Purim, the holiday set aside by Jewish tradition to go slightly 
bonkers.  Adults and children alike dress up in costumes ð whether as Queen Esther or Mordecai or 
Superman or even as a telephone ð in order to attend the Megillah reading.  Creativity and imagination 
come to the fore; there is almost no limit to the possibilities.  (One hasid we know bought a whole 
Western riding outfit, from hat to boots, and then rented a horse in order to attend his Megillah                             
reading.)  And the Megillah reading itself, even without the costumes is a riot ð literally , almost ð as 
groggers, trumpets, stadium horns and cowbells create a cacophony designed to drown out Hamanõs 
name.   

And thatõs just the eveningõs activity!  After a reprise of the Megillah reading the next morn-
ing, we get a whirlwind of activities meant to heighten the joy: carnivals and exchanges of shalah manot 
food bags and, best of all, a big afternoon feast with laugh-provoking entertainment, a kind of cross 
between dinner theater and Comedy Club. Itõs hard sometimes to avoid choking on oneõs hamentashen 
when the jokes and parodies are rolling. 

So if you really want to have a fun time, may I suggest following Jewish tradition and                              
celebrating Purim to its fullest.  Get your costume together and join us for the Megillah reading on Sat-
urday night, March 15th, at 7:45 p.m., then bring the kids to the Purim Carnival the next morning and 
stick around for the seõudat Purim that follows, with food from the Menõs Club and entertainment from 
the school children and the membership. And even if you donõt have kids, make sure you are here at 
11:45 a.m. Purm morning, March 16th, to enjoy the Comedy Club wannabes in our congregation.   

Letõs have some fun, Temple Sinai! 
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February 28 5:28 p.m.    April 4     7:06 p.m.        

March 7 5:37 p.m.    April 5    7:13 p.m. 

March  14 6:44 p.m.    April 14   1st night of Pesah 7:16 p.m. 

March 21 6:51 p.m.    April 15  2nd night of Pesah 8:19 p.m. 

March 28 6:59 p.m.    April 18   7:21 p.m. 

March 25   6:55 p. m.          April 20  7th night of Pesah  7:23 p.m. 

March 26  7:56 p.m.          April 21  8th night of Pesah  8:26 p.m. 

March 29 7:00 p.m.    April 26   7:28 p.m. 

Candle Lighting Times 

THE MEANING OF PURIM IN OUR LIVES TODAY  
 For many modern Jews, regardless of the extent of their Jewish education, Purim is one of those Jewish obser-
vances that is often consigned to the category of meaningless, antiquated custom ð at best, a cute little holiday for young 
children, while at worst a real embarrassment owing to its silly frivolity and boisterousness.  Yet, if we carefully examine 
the story line of Megillat Esther and study the fine points of the text, we come to see that, far from representing an inane 
celebration, Purim is laden with much relevance for the modern Jew. 

 The Purim story is the story of the Diaspora Jew, a minority group living amidst a non-Jewish society and de-
pendent on that society for its physical existence.  In the Megillah we find, as today, a highly successful and assimilated 
Jewry, upwardly mobile and fully accepted in non-Jewish circles.  Suddenly a new prime minister decrees mass annihila-
tion of every Jewish man, woman and child because òtheir laws are different from those of every other peopleó.  Suddenly, 
the people who enjoyed so much success and acceptance stand at the brink of disaster: òHow could it possibly happen 
here?ó  They are forced to confront the reality that there can be no guarantees of security for the Jew as a minority, and, 
when push comes to shove, there is no running away from our identity no matter how hard we attempt to shed our Jew-
ishness. 

 But the Jews of Persia have an ace up their sleeves.  By chance, or through good planning, Esther is in a position 
to reverse the tide and defeat Haman and his plans.  In place of tragedy, there is joy and celebration.  What appears to be a 
bizarre tale reminds us of how many times Jewish existence has hung in the balance and has depended upon seeming luck 
and chance. 

 Which brings us to the role of G-d.  G-d is not mentioned in the entire Megillah.  Yet it also seems clear that the 
story of Purim reflects G-dõs working in ways hidden from human view.  That is, unlike the Passover story, on Purim re-
demption does not take the form of direct Divine intervention.  Apparently there are times when G-d remains hidden and 
it is we who must take the initiative and act.  We play a decisive role in the course of history and the bringing of redemp-
tion; we cannot sit back and wait for G-d to act, nor do we understand and perceive in what ways and events G-d is work-
ing òbehind the scenesó. 

 The story of Purim thus reflects our own modern situation both politically and spiritually.  It is a story of the Jew 
òat homeó in the Diaspora and yet forever insecure in his/her future there, integrated into society yet still regarded as dif-
ferent, powerful yet potentially powerless.  As Rabbi Yitz Greenberg has written, òPersian Jewry may serve as a model for 
a Diaspora Jewry which must strive simultaneously to be powerful yet without illusions, confident, ready to fight for Jew-
ish survival, yet aware of its own limits and the risks of history.ó 

 At the same time it is a story of a people caught between what sometimes seems to be the blind chance of history 
on one hand and the commitment to a belief in the ultimate meaning and purpose of a history guided by G-d on the other 
hand.  The real test of that commitment came not at Sinai but whenever the Jew confronted disaster.  We are alive today 
because, despite our doubts, and despite G-dõs hiddenness, we have always responded to threatened or actual catastrophe 
by doing what the Jews of Persia did at the end of the story: òThey validated and accepted (these days of Purim)ó and thus 
validated what they had already accepted at Sinai. 



HAMETZ TIMES 

             Hametz may be eaten until 10:30 a.m. Monday, March 25.  Hametz should be burned before 11:35 a.m.  Do 

not resume eating hametz until 8:30 p.m. Tuesday night, April 2. 

SEARCHING FOR THE HAMETZ 

             There is an old and delightful custom that requires us on the night before Pesah to search through the house 

looking for crumbs of hametz, making sure that no leavened materials will accidentally show up in our homes during 

the òHoliday of Unleavened Breadó.  The search is traditionally made with a candle, a feather and a wooden spoon, 

plus a paper bag, which are used to locate (the candle ð traditionally the electric lights are turned off for the 

search), scoop up (the feather and the spoon), and collect (the bag) any pieces or crumbs of bread found anywhere 

in the home.  To make sure that the blessing said just before the search (òéah-sher kid-shah-nu bõmitz-vo-tahv võtzee-

vah-nu ahl bee-ur hah-metzó) is not said in vain, bread is actually placed around the house (out in the open, not hid-

den ð we wouldnõt want a piece of bread overlooked in a drawer the night before Pesah!) waiting to be found.  In 

some homes the children scatter the pieces of hametz and the parents look for them; in other homes it is the parents 

who place the bread in their places and the children who do the looking.  In either case, the search itself is fun for 

both parents and children, and the collected hametz is burned the next morning, symbolically indicating the de-

struction of all hametz from the home in time for Pesah.  If you have never had the joy of doing bedikat hametz, the 

search for hametz, this year is the year to get started.  The search for hametz this year takes place on Sunday night 

April 13th.  For any help you might require, contact Rabbi Schwab. 

SALE OF HAMETZ 

  Jewish law prescribes that a Jew must not possess leavened foods (hametz) during the holiday.  To rid one-

self of all prohibited food before Pesah, one must burn, give away, or sell all such foods by the middle of the morn-

ing before the first Seder.  Because of the complexities of our economy, Jewish law developed the tradition of 

eliminating possession of the hametz in the community by authorizing the rabbi to sell everyoneõs hametz on the 

morning before the first Seder.  You may sell your hametz by signing the Bill of Sale that Rabbi Schwab has at any 

time you can catch him ð after minyan, during weekday religious school, after a meeting, or whenever ð or simply 

by sending in the following note.  At the same time you can fulfill the mitzvah of providing for the Maõot Hittim 

Passover fund for the poor through a small donation.  Please get this power of attorney note to the synagogue office 

no later than                FRIDAY, APRIL 11, 2014. 

 

I (we) _____________________________________ hereby authorize Rabbi Joel Schwab of Middletown, NY 

to dispose of all hametz that may be in my (our) possession, wherever it might be, whether at home, in a place of 

business, or elsewhere, in accordance with the requirements in the general authorization contract which members 

of Temple Sinai have given to the Rabbi. 

Please list types of hametz and approximate value, and place(s) where the hametz will be stored during Pesah. 

Address:____________________________________________________________________ 

Types of hametz:_____________________________________________________________ 

Places of storage:_____________________________________________________________ 

Signature:___________________________________________________________________ 

 

òLET ONE WHO IS HUNGRY ENTER AND EATó 



           òLET ONE WHO IS HUNGRY ENTER AND EATó 

 We begin our Passover Seders with the words, òLet all who are hungry enter and eat.ó  Again this year, MAZON: A Jewish 
Response to Hunger asks you to give meaning and life to those ancient words by letting one who is hungry enter and eat. 

 A gift to MAZON of chai ($18), or whatever you would spend to invite one extra person to your Seder, will bring food, help 
and hope to poor and hungry people in our own country, in Israel and around the world. 

 As we celebrate our freedom during Passover, we must remember those millions still enslaved by hunger and poverty.  In a 
world with more than enough food to feed everyone, we can work toward a day when everyone has enough food. 

 Through MAZON, you can fulfill our ancient Jewish tradition of feeding the hungry. 

Send your contributions to: 

 MAZON 

 1990 S. Bundy Drive, Suite 260 

 Los Angeles, CA 90025-5232 

            MAZON 

            1990 S. Bundy Drive, Suite 260 

            Los Angeles, CA 90025-5232 

TEMPLE SINAIõS RAUCOUS SEõUDAT PU-
RIM AND PURIMSPIEL 

 

 Perhaps the most enjoyable single mitzvah                      
connected with the holiday of Purim is the custom of joining 
for a seõudah, a festive meal, during the afternoon.  That 
meal, commemorating the feast held by the Jewish                          
community in the aftermath of the victory recorded at the 
end of the megillah, is supposed to be full of high spirits and 
hijinks, reflecting the emotional tenor of the day.  In that 
spirit, during the Middle Ages yeshivah students invented 
the tradition of the Purimspiel, a play or series of skits that 
would bring the Purim story to life or might satire their 
living conditions. 

 This year, when Purim falls on Sunday, we at                  
Temple Sinai will have the opportunity to gather for our 
own seõudah.  Following our annual Purim Carnival the 
Menõs Club will serve a delicious Purim meal for all who 
wish.  And during that meal, talented members of our                         
congregation will join in a presentation of acts on the theme 
of The Wonderful Wizard of Pur-Oz.  You do not 
want to miss this opportunity for Purim joy, live on the 
Temple Sinai stage on Purim afternoon.   

Sedarim Wanted 

            Pesah is intended as a gathering of families and friends to 
rejoice in G-dõs gift of freedom.  For some people in our                    
community, however, family is distant and friends are not present, 
and so such people face the first two evenings of Pesah with no real 
gathering place to come to.  On the other hand, there are those in 
the community who would delight in sharing their Seder tables 
with those who would like to find a Seder in town.  Rabbi Schwab 
would very much like to match the two groups.  If you would like 
to join a larger gathering for a Seder, or if you have room at your 
Seder table to offer, please contact Rabbi Schwab so that a shidduch 
can be made.  

SIYYUM HA-BEKHORIM  
 In gratitude to G-d for sparing the lives of our first 
born when the tenth plague hit the Egyptians, it has become                           
customary for all first born males to fast on the day before 
the first Seder.  However, it has also become customary for 
the rabbi of the congregation to complete his study of a sig-
nificant amount of learning on the morning before the Seder, 
an action that calls for a party and a feast.  Since anyone who 
attends such a siyyum ð a completion party ð must partake of 
the feast, all first borns who attend the siyyum make them-
selves exempt from the fast. 

 Siyyum ha-Bekhorim will take place on Monday morn-
ing, April 14th, at morning services, which begin at 6:30 a.m.  
Immediately upon the conclusion of the morning service 
Rabbi Schwab will hold the annual siyyum for the benefit of all 
bekhorim (first borns), including himself.  All first borns are 
welcome to attend and thereby release themselves from their 
obligation to fast on that day. 



THE RABBINICAL ASSEMBLY 

PESAH GUIDE  

by Rabbi Barry Starr and the Committee on Jewish Law & Standards (CJLS) Kashrut Subcommittee0F1 Introduction by Rabbi Elliot 
N. Dorff, Chair, CJLS 

  Pesah is the Jewish festival which requires the most preparatory effort and is the most complex. Yet Jews are 
committed to doing their best to observe the laws of Pesah. This Rabbinical Assembly Pesah guide is a brief outline of 
the policies and procedures relevant to the preparation of a kosher for Pesah home. With significant changes in the 
nature and manufacture of kitchen products and food stuffs, new policies are required to maintain a kosher for Pesah 
kitchen. There are also many significant differences of opinion amongst rabbis regarding the laws of Pesah. We cannot 
present all of the various approaches. This Guide, prepared by Rabbis Paul Plotkin and Barry Starr (who are 
Rabbi Schwabõs rabbinical school classmates and good friends) and approved by the Committee on Jewish 
Law and Standards, explains in detail the laws and customs regarding the dietary restrictions of Passover, the 
rules that remind us each time we eat of Passoverõs messages for us, and is intended to help families maintain a 
kosher for Pesah home in accordance with the principles of Conservative Judaism and its understanding of Jewish 
Law. 

Some of these guidelines are, frankly, quite technical and even complicated; that is the result of the 
special stringency of the Passover rules in Jewish law and the complex, new ways in which foods are proc-
essed in our time. We hope that this Guide will enable Jews to understand what they may eat on Passover 
and how to prepare their kitchens for the holiday in ways that are clear and understandable. We do not in-
tend this Guide to replace your rabbiõs guidance on these matters; on the contrary, any question you have 
about what is written here or what is missing you should address to your rabbi. 

One last, but important, comment. Because Passover involves more dietary strictures than the rest of 
the year, many Jews become downright compulsive about the rules of the holiday. We should be careful not 
to use these rules to assert our superior piety over others, and remember that observance of Passover should 
not come at the expense of the values of honoring our parents and treating everyone with respect. Passover 
is really important ð a central feature of what it means to live a Jewish life. Its very meaning, though, is com-
pletely undermined if the dietary rules of Passover lead people to treat each other with disrespect. So as we 
explain the dietary rules of Passover below, we fervently hope that they will instead function as they are sup-
posed to ð namely, to serve as graphic reminders throughout the holiday of the critical lessons of Passover, 
of the need to free ourselves and the world around us of all the physical, intellectual, emotional, and commu-
nal straits that limit us and others in living a life befitting of people created in the image of G-d. May we all 
succeed in making this and every Passover the stimulus for us to fix the world in these ways every day of our 
lives. 

KASHERING THE K ITCHEN  

It is customary (and easiest) to remove the utensils and dishes that are used during the year, replacing them 
with either new utensils or utensils used year to year only for Pesah. This is clearly not possible for major 
appliances and may not even be possible for dishes and utensils. 

There is a process for kashering many, but not all, kitchen items thus making them kosher for Pesah: 

Kashering Specific Appliances and Utensils 

METALS 

To kasher pots, silverware, and utensils wholly of metal not used for baking, thoroughly clean the 
item with soap and water, then, following a strict 24 hour waiting period during which they are not used, im-
merse the item in water that is at a rolling boil. For pots and pans, clean handles thoroughly. If the handle 
can be removed, do so for an even more thorough cleaning. The item must be completely exposed to the 
boiling water. Pots and pans are either immersed in a larger pot of boiling water (may be done one section at 
a time) or filled with water brought to a rolling boil and then a heated stone is dropped into the pot such that 
the boiling water overflows to cover the sides of the pot. A safer alternative might be let the water boil over 
the sides of the pot. In the case of silverware every part of each piece must be exposed to the water at a roll-
ing boil. Following this process, each utensil is rinsed in cold water. 

Metal bakeware used in a fire or in an oven must first be thoroughly scrubbed and cleaned and then 
must be subjected to direct fire or an oven at its maximum setting. Thus using a blow torch or putting it in 
an oven during self-cleaning are two ways to accomplish this purging.  This is a complicated and a potentially 
dangerous procedure and may result in discoloration or warping of the metal being purged.  Exercise caution 
when performing purging. Metal baking pans and sheets require purging at very high temperatures which 
may warp the vessel. This may result in a reluctance to submit the vessel to the required temperature. 

A metal kitchen sink can be kashered by thoroughly cleaning and scrubbing the sink (especially the gar-
bage catch), letting 24 hours pass during which only cold water is used, and then carefully pouring boiling 
water 



The general principle used in kashering is that the way the utensil absorbs food is the way it can be 
purged of that food.  This principle operates on the basis of the quality or intensity of how the items absorb 
food. Things used for cold food can be kashered by rinsing since no substance has been absorbed by the 
dish or glass. Items used on a stove absorb the food and thus need a stronger level of action namely expel-
ling the food into boiling water). The most intense form of usage is directly on a fire or in an oven and these 
utensils require the most intense method of kashering, which burns away absorbed food. 

To kasher a sink, pour boiling water over all the surfaces of the sink including the lip.   A porcelain sink 
cannot be kashered, but should be thoroughly cleaned, then Pesah dish basins and dish racks must be used, 
one each for dairy and meat. 

GLASS 

Glass dishes used for eating and serving hot foods are to be treated like any dish used for eating and serv-
ing hot food. Kashering is effected by cleaning and immersing in boiling water . 

Glass cookware is treated like a metal pot for kashering (see paragraph on metal, above). The issues re-
garding glass bakeware are complex. Some authorities allow it to be kashered and others do not.   Drinking 
glasses or glass dishes used only for cold foods may be kashered by a simple rinsing. Some follow the cus-
tom of soaking them for three days. 

PLASTICS 

Heavy duty plastics including dishes, cutlery or serving items, providing they can withstand very hot water 
and do not permanently stain, may be kashered by boiling. If there is some doubt as to whether particular 
items can be kashered, consult your rabbi. 

CERAMIC DISHES 

Ceramic dishes (earthenware, stoneware, china, pottery, etc) cannot be kashered. However fine china 
that was put away clean and that has not been used for over one Jewish calendar year may be used after 
thorough detergent and hot water washing. The china is then considered pareve and may be designated for 
meat or dairy use. 

COOKING APPLIANCES 

For ovens and ranges, every part that comes in contact with food must be thoroughly cleaned. This in-
cludes the walls and the top and bottom of the oven. Then the oven or range should be heated as hot as 
possible. The oven should be heated at maximum heat for an hour; the range top until the elements turn red 
and glow. Then parts of the range top around the elements that can be covered should be covered, (usually 
with aluminum foil). After a general and careful cleaning, self cleaning ovens are put through the full clean-
ing cycle while empty.   Following this process, the oven should be again cleaned to remove any ash. If the 
oven was very dirty to start, two cycles may be needed to assure a thorough cleaning. 

Smooth, glass top electric ranges require kashering by purging and then by pouring boiling water over 
the surface of the range top. First, clean the top thoroughly, then turn the coils on maximum heat until they 
are red hot. Then carefully pour boiling water on the surface area over and around the burners. The range 
top may now be used for cooking. 

Microwave ovens that have no convection option should be thoroughly cleaned. Then an 8 ounce cup of 
water is placed inside and the oven is turned on until the water almost disappears (at least 6 of the 8 ounces 
is gone). Heating to complete dryness may damage the oven. A microwave oven that has a browning ele-
ment cannot be kashered. 

Convection ovens are kashered like regular ovens. Make sure that during the cleaning phase you clean 
thoroughly around the fan. 

A dishwasher needs to be cleaned as thoroughly as possible including the inside area around the drainage 
and filters. Then a full cycle with detergent (with racks in) should be run while the dishwasher is empty. Af-
ter 24 hours of not being used the dishwasher is again run empty (with racks in) and set on the highest heat 
for the purpose of kashering. If the sides of the dishwasher are made of enamel or porcelain, the dish-
washer cannot be kashered for Pesah. 

Other electrical appliances can be kashered if the parts that come in contact with hameitz are metal and 
are removable, in which case they may be kashered like all other metal cooking utensils. If the parts are not 
removable, the appliances cannot be kashered. We recommend whenever possible that small appliances be 
used that are strictly for Pesah, thus avoiding the difficulty of kashering these appliances. 

 

WORK SURFACES 

Tables, closets, and counters should be thoroughly cleaned and covered for Pesah. The coverings can be 
contact paper, regular paper, foil or cloth that does not contain hameitz (e.g. been starched with hameitz 
starch). Note that the covering material should be made of material that is not easily torn. 



Many counter top surfaces can be kashered simply by a thorough cleaning, a 24 hour wait and pouring 
boiling water over them). To have boiling water be effective for kashering, the surface must have no hair-
line cracks, nicks or scratches that can be seen with the naked eye. 

Å Plastic laminates, limestone, soapstone, granite, marble, glass, Corian, Staron, Ceasarstone, 

Swanstone, Surell and Avonite surfaces can be kashered by pouring boiling water over them. 

Å Wood without scratches is also kashered by pouring boiling water. 

Å Ceramic, cement or porcelain counter tops cannot be kashered by boiling water. 

The potential effectiveness of boiling water depends on the material of which the counter was made. A full 
list of counter materials that can be kashered (according to their standards) may be found on the website of 
the Chicago Rabbinical Council (CRC).    

Refrigerators and freezers should be thoroughly cleaned with detergent. 

If there are places where food can be stuck (e.g. cracks or difficult corners to reach), these areas should be 
covered. 

 FOODS 

The Torah prohibits the ownership of hameitz (flour, food or drink made from the prohibited species of 
leavened grain: wheat, oats, barley, rye or spelt) during Pesah.  Ideally we burn or remove all hameitz from 
our premises which may be effected by donations to a local food pantry. 

In some cases, however, this would cause prohibitive financial loss. In such cases, we arrange for the sale of 
the hameitz  to a non-Jew and its repurchase after Pesah: 

Prohibited foods 

Since the Torah prohibits the eating of hameitz during Pesah, and since many common foods contain some 
hameitz, guidance is necessary when shopping and preparing for Pesah. 

Prohibited foods (hameitz) include the following: 

Å biscuits 

Å cakes 

Å coffees containing cereal derivatives 

Å crackers 

Å leavened bread 

Å pasta 

These are foods that are generally made with wheat, barley, oats, spelt or rye (grains that can become hameitz). 
Any food containing these grains or derivatives of these grains must be certified kosher for Pesah. 

Flavorings in foodstuffs are often derived from alcohol produced from one of these grains which would render that 
food hameitz. Such products also need Pesah supervision. 

Mekhirat hameitz ð the sale of hameitz) is accomplished by appointing an agent, usually oneõs rabbi to handle the sale. 
This must be considered a valid and legal transfer of ownership and thus the items sold must be separated and stored 
away from all other foods and supplies. This means that non-Passover dishes, pots, utensils and hameitz food that 
have been sold as part of the selling of oneõs hameitz should be separated, covered or locked away to prevent acciden-
tal use.  At the end of the holiday, the agent arranges to repurchase the items on behalf of the owner, since the 
hameitz at that time is again permitted. One must wait until one is sure the  

repurchase has been done. If ownership of the hameitz was not transferred before the holiday, the use of any such 
hameitz remains prohibited after the holiday and any such products should be given away to a non-Jewish food pan-
try.  

If ownership of the hameitz was not transferred before the holiday, the use of any such hameitz remains 
prohibited after the holiday and any such products should be given away to a non-Jewish food pantry. 

Kitniyot 

Ashkenazi Rabbinical authorities added the following foods to the above list of prohibited foods: 

Å beans 

Å corn 

Å millet 

Å peas 

 



Å rice 

Å soy 

These and some other plant foods (e.g. mustard, buckwheat and sesame seeds) are not permitted for eating 
on Pesah. They need not be sold or disposed of before Pesah. The processed products, whether liquid or 
solid, from kitniyot are also forbidden by most Ashkenazic rabbinical authorities. These might include, but 
not be limited to ascorbic acid (vitamin C), corn oil, corn sweetener, and soy oil. 

Most Sephardic authorities permit the use of all the kitniyot foods other than those that might have come in 
contact with the prohibited grains. Israeli products are often marked òcontains kitniyotó and thus Ashkenazi 
Jews who do not use kitniyot need to be vigilant when purchasing Israeli products for Passover. 

Our Movementõs Committee on Jewish Law and Standards has permitted the use of peanuts and peanut oil 
on Pesah provided said items have proper year round kosher certification and do not contain any hameitz 
ingredients. 

Permitted Foods 

An item that is kosher all year round, that is made with no hameitz, and is processed on machines used only 
for that item and nothing else (such as ground coffee) may be used with no special Pesah supervision. As we 
learn more about the processing of foods and the ingredients they contain, relying on the kashrut of a prod-
uct for Pesah without a Passover hekhsher may be problematic.   Wherever possible, processed foods ought 
to have a ñkasher lôPesahò hekhsher from a reliable source. Since that is not always possible, however, our 
guidelines reflect some alternatives that are acceptable. 

Any food that you purchase with a ñkasher lôPesahò hekhsher) must have a label that is integral to the 
package and it should have the name of a recognizable, living supervising Rabbi or creditable kosher supervi-
sion agency if possible. If the label is not integral to the package or if there are questions regarding the label-
ing, the item should not be used without consulting a Rabbi. 

NO PESAH HEKHSHER REQUIRED 

Products which may be purchased without a Pesah hekhsher before or during Pesah: 

Å baking soda 

Å bicarbonate of soda 

Å eggs 

Å fresh fruits and vegetables 

Å fresh or frozen kosher meat (other than chopped meat) 

Å Nestea (regular and decaffeinated) 

Å pure black, green, or white tea leaves 

Å unflavored tea bags 

Å unflavored regular coffee 

Å olive oil (extra-virgin only) 

Å whole or gutted fresh fish 

Å whole or half pecans (not pieces) 

Å whole (unground) spices and nuts 

NO PESAH HEKHSHER REQUIRED IF PURCHASED BEFORE PESAH 

Products which may only be purchased without a Pesah hekhsher before Pesah. If bought during Pesah they 
require a Pesah hekhsher: 

Å all pure fruit juices 

Å filleted fish 

Å frozen fruit (no additives) 

Å non-iodized salt 

Å pure white sugar (no additives) 

Å quinoa (with nothing mixed in)* 

Å unsalted Grade A butter 

¶ white milk 



¶ Frozen, uncooked vegetables may be processed on shared equipment that uses hameitz. It is prefer-
able to purchase those with a ñkasher lôPesahò label. One may, however buy bags of frozen 

non-hekhshered vegetables before Pesah provided that one can either absolutely determine that no 
shared equipment was used or one is careful to inspect the contents before Pesah and discard any pieces 
of hameitz. Even if one did not inspect the vegetables before Pesah, if one can remove pieces of hameitz 
found in the package on Pesah, the vegetables themselves are permissible. 

 

*It has come to our attention that there is a possibility of grains being mixed with quinoa if it is not under Pesach 
supervision. The best option is to purchase quinoa with a Pesach hekhsher, if it is available.  Where that is not avail-
able, purchase Bolivian or Peruvian quinoa, marked ògluten freeó before Pesah. Please make certain that quinoa is 
the sole ingredient in the final packaging.14F 

 

PESAH HEKHSHER ALWAYS REQUIRED 

Products which require reliable kasher lôPesah certification (regular kosher supervision being not sufficient) 
whether bought before or during Pesah: 

Å all baked goods 

o farfel 

o matzah 

o any product containing matzah 

o matzah flour 

o matzah meal 

o Pesah cakes 

Å all frozen processed foods 

Å candy 

Å canned tuna 

Å cheeses 

Å chocolate milk 

Å decaf coffee 

Å decaf tea 

Å dried fruits 

Å herbal tea 

Å ice cream 

Å liquor 

Å non Grade A butter 

Å oils 

Å soda 

Å vinegar 

Å wine 

Å yogurt 

Regarding cheeses and non Grade A butter, an inspection by a rabbi of a local dairy may suffice to resolve poten-
tial questions in some cases. 

BABY FOOD 

Baby food with a Passover hekhsher is sometimes available. Of course, home preparation of baby food, using 
kasher lôPesah utensils and kitchen items is always possible. Pure vegetable prepared baby food that is kasher the 
year round is acceptable for Pesah. The use of kitniyot for babies is also acceptable with care taken that this baby 
food does not mix with food from the rest of the family. 



Separate dishes and utensils are recommended. Most infant formulas are made from soy and the use of kitniyo) does 
not apply to infants. Thus infant formula products, kasher the year round, are acceptable for Pesah. Here as in baby 
foods, the bottles, nipples and formula should be kept away from the general kitchen area and clean up should be done 
out of the kitchen area (e.g. a bathroom sink). 

MEDICINES 

Prescription medicines are permitted. Non-prescription pills and capsules are permitted; for liquids, check with your 
rabbi.  

PET FOOD 

The issue of pets on Pesah is a complicated one. There are several options: 

1. The pet is given, for the week of Pesah, to a gentile who can feed it whatever food is available. 

2. Since hameitz is not allowed in our possession on Pesah, one could feed the pet either kasher lôPesah pet food, pet 
foods with no grain, or food off your own table which is already kasher lôPesah. Incidentally kitniyot would be per-
missible. 

3. Some authorities allow for the pet to be sold along with the hameit) and, since the pet does not belong to the Jewish 
owner, regular pet food would be fed. Note that the document of sale would have to include the pet as well as 
hameitz. If you have these pet foods in your home be careful to keep them away from the general kitchen area. Wash-
ing of pet utensils should be done out of the kitchen area (e.g. a bathroom sink). 

NON FOOD ITEMS 

Any detergents, cleaners, etc. which are not a food stuff and which are not eaten, may be used for Pesah with no 
hekhshered supervision. This would include: 

Å aluminum products 

Å ammonia 

Å baby oil 

Å bleach 

Å candles 

Å contact paper 

Å charcoal 

Å coffee filters 

Å fabric softener 

Å isopropyl alcohol 

Å laundry and dish detergent 

Å oven cleaner 

Å paper bags 

Å paper plates (with no starch coating) 

Å plastic cutlery 

Å plastic wrap 

Å polish 

Å powder and ointment 

Å sanitizers 

Å scouring pads 

Å stain remover 

Å water with no additives 

Å wax paper  



"Pictures from the Men's Club's 11th Annual World Wide Tefillin Wrap."  

Our Hebrew School  Students making  Hamataschen for Purim, YUM! 


