 Shaare Torah Policy on Food and Kashrut for Synagogue Activities
Page 6

Shaare Torah CongregationPRIVATE 

Policy on Food and Kashrut for Synagogue Activities
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Revised March 2007
I. Purpose

The purpose of this document is to define how our synagogue will interpret the laws of kashrut (dietary laws) in the procurement, preparation, and serving of food for events sponsored by the synagogue and its affiliated groups.

II. Why Do We Need a Kashrut Policy?

As a traditional Conservative synagogue, one of Shaare Torah’s most important ideals is to uphold and educate our members about the laws and traditions of Judaism. One aspect of this process is that we establish communal standards of practice in a variety of areas of Jewish observance, such as Shabbat, worship, and kashrut. We have, therefore, defined the attached policies for kashrut observance for all synagogue functions, in accordance with the practices of Conservative Judaism.

Kashrut is important to us for many reasons. Since eating is an important part of life, kashrut is a ritual we encounter all the time, a constant reminder of our relationship with God, our allegiance to the people of Israel, and our loyalty to the Torah. It takes the ordinary act of eating and makes it holy: our meals become an offering to God, akin to the sacrifices in the ancient Temple. Kashrut raises our consciousness, reminding us that God is the ultimate source of our sustenance. It is a distinct ritual practice which defines us as individuals and as a community, reinforcing our sense of Jewish identity and uniqueness.

We recognize that the members of our congregation vary in the way in which they observe the dietary laws. Therefore, one of our important goals is to ensure that all members of our community will be comfortable participating in our events. Moreover, it is appropriate for the synagogue, as an institution, to set a high standard of observance.

The policies we have described are especially important now that we have established our permanent communal home. Since we have a communal kitchen as part of our building, our practices make an important statement about our commitment to Jewish tradition. We will continue to challenge ourselves in our understanding and practice of kashrut.

Our policies have been guided by the rabbi’s halakhic understanding of the issues, and the needs of the congregation, which are:

· Policies need to be consistent, regardless of personal belief or practice.

· We need to explain how each element is practical.

· Policies need to be as clear as possible.

· We need to respect confidentiality and show that we respect each member’s private religious decisions.

III. Policies and Procedures

The policies which follow apply to all events, meetings, or outings located at or sponsored by Shaare Torah:

A. Meat and Dairy Foods

1. Due to the requirement that meat and dairy foods be separated, the general “character” of each event should be defined as either “meat,” “dairy,” or “pareve.”

2. The synagogue will not serve dairy foods for a period of three hours after a meat meal.

3. At events which are likely to be within three hours of meat meals eaten by participants (e.g. an oneg Shabbat on Friday evening), food served should be pareve.

4. Meat meals may follow dairy food only if it constitutes a separate meal (i.e. appropriate blessings are recited after the dairy food, tables are reset, and a short period of time separates them).

B. Dishes, Utensils and Appliances

1. The synagogue will purchase and clearly mark knives, serving utensils, and basic supplies for meat and dairy functions. These items will be stored separately.

2. Until such time as the congregation purchases china and cutlery, disposable tableware will be used at all functions. For events using approved caterers, appropriate meat or dairy kosher china, glassware, and cutlery may be used.

3. Personal utensils may not be used for preparing, serving, or consuming food. Freshly laundered rented or personal table linens may be used. 

C. Standards for Raw Ingredients and Packaged Foods

1. Except as provided below, all food and drink purchased must bear a kashrut certification (hekhsher) from a recognized authority, such as the O-U or O-K. A list of symbols used by such authorities is attached to this policy. If there is doubt as to a particular symbol or kashrut authority, the rabbi will give final approval. 
2. The “K” symbol is not trademarked and is not a symbol for a specific certification authority. Therefore, a “K” is not sufficient to certify that the ingredients and manner of preparation are kosher.
3. Non-processed, non-packaged foods such as uncut fruits and vegetables in their natural state may be purchased without a hekhsher symbol.  This includes fresh fruits and vegetables, and eggs.
4. All meat products must come from a kosher butcher under rabbinic supervision, as approved by the rabbi.

5. Fresh fish (kosher species having fins and scales) does not require rabbinic supervision, but must be rinsed thoroughly before being cooked.

6. Because processed foods must both contain kosher ingredients and be prepared in a kosher way, all prepared or packaged food (including canned, frozen, baked, or foods otherwise changed from their natural state) as well as dairy products (cheeses, yogurts, etc.) must bear kashrut certification from a recognized authority. Processed food bearing an acceptable symbol of kashrut can only be brought into the synagogue unopened. All foods brought into the synagogue must be in unopened and original packaging.
7. Only wines, grape juices, and grape products with a kashrut certification may be used, though fresh grapes do not require certification. All other alcoholic beverages must be reviewed by the rabbi.
8. The rabbi will maintain a list of additional products which are considered kosher without a recognized kashrut seal (e.g. Coca Cola products, selected Kellogg’s cereals).
D. Catered Food

1.
All catered food (e.g. fresh baked goods, hot or cold fresh prepared food, etc.) must come from a source which has recognized rabbinical kashrut supervision from either the Orthodox or Conservative movements. A list of approved caterers is attached to this policy. If there is doubt as to a particular caterer’s suitability, the rabbi will give final approval. 
2.
All catered foods must arrive at the synagogue in sealed containers bearing the mark of the approved mashgiah who oversaw the preparation of the food.
E. B’rakhot—Blessings Accompanying Food

1. Any synagogue function which includes bread must include washing of hands, hamotzi, and birkat hamazon.

2. All other functions must include blessings appropriate for the foods served.

3. Texts with the blessings, with transliteration when possible, should always be available.

F. Vegetarianism and Special Diets

Many authorities consider vegetarianism to be the highest form of kashrut. The needs of vegetarians and those with food allergies should be accommodated whenever possible.

1. At synagogue functions serving meat, a vegetarian option (non-fish or egg) is always required.

2. At dairy synagogue functions, foods which do not include fish, eggs and dairy products should be available.

G.  Shabbat and Holidays 
1. No food may be acquired or delivered to the synagogue on Shabbat. Cooking also is not permitted on Shabbat; food must be fully cooked before Shabbat begins. If pre-cooked food is to be heated on Shabbat, it may only be in an oven set to a maximum of 200 degrees F before Shabbat. The oven must be on a timer or turned on as described below.

2. No food may be acquired or delivered to the synagogue on Holidays (the first and last two days of Passover, Shavuot, Sukkot, Sh’mini Atzeret/Simhat Torah, Rosh Hashanah, and Yom Kippur). Food acquired before the Holiday may be cooked on a Holiday for use on that day only.

3. Stoves may not be used to heat or cook food on Shabbat or Holidays. Ovens may be set on a timer to go on and off at appropriate times during Shabbat or the Holiday, or must be turned on before the start of the Shabbat/Holiday and left on for the duration of the Shabbat or Holiday. 

4. Hot water must be heated to boiling and coffee must be prepared before Shabbat and kept warm until it is used.
H. Restaurants and Catering Facilities

1. Synagogue functions may take place at any restaurant or facility which has rabbinical supervision recognized by the rabbi. This is the most preferable option for all synagogue meetings and functions taking place outside members’ homes or rented space.

2. Synagogue functions may also take place in restaurants which do not have rabbinical supervision, but which serve only vegetarian food containing no animal products whatsoever. The ritual committee will maintain a list of such establishments, as approved by the rabbi

3. On limited occasions, cold foods containing kosher ingredients, and which were not heated during their preparation (e.g. salad bars, tuna salad, etc.) may be eaten at establishments which do not have certification. All cold beverages, as well as coffee or tea, may be consumed. Regarding baked goods served cold (such as breads or pastries), the rabbi or a designated member of the ritual committee must check with the establishment prior to the event to be sure that no ingredients or methods of preparation are problematic. A fixed menu, or a special menu listing choices of approved foods, should be prepared in advance for our group. Advance publicity of such an event will also notify participants that such a limited menu will be in use.

4. If these food arrangements interfere with the ability of a desired activity to occur, the rabbi should be consulted.

I. Passover

1. During Passover, all foods must have certification appropriate for use on Passover, as approved by the rabbi.

2. The ritual committee will develop procedures for preparation and use of the kitchen during Passover.
J. Member Homes

1. At times, members may make their kitchens and homes available to host events. The ritual committee and the rabbi will work with each family to determine how the family can best prepare to host an event for the Congregation.

2. Work and serving surfaces must be covered.

3. Stove surfaces must be cleaned thoroughly before being used.

4. A self-cleaning oven is considered kosher after running through the cleaning cycle. However, no personal food may be placed in the oven between the cleaning and the preparation/serving of food for the synagogue event. Other ovens, including microwave ovens, can be made kosher in consultation with the rabbi.

5. Leftover food that was served in a congregant’s home may not be served in the synagogue.

6. Personal utensils may not be used for preparing, serving, or consuming food. Personal table linens may be used, but must be freshly laundered. 

K. Food for Personal Consumption

Food may be brought into the synagogue for personal consumption, including nursery school students, employees, and participants in other activities, subject to the following:

1. All food will be dairy or pareve. No meat products are permitted. 

2. The food is for personal consumption only, and is not to be shared. Synagogue sponsored “pot luck” events are not permitted. 

3. Such food will not enter the synagogue kitchen at any time. 

4. Such food will not be consumed at events in which food served from the synagogue kitchen is also present. 

L. Kitchen Procedures
The ritual and facilities committees will work together on an ongoing basis to write and review procedures for the operation of the synagogue kitchen.

M. Exceptions

In specific cases the rabbi will work with the organizers to oversee the kashrut of a particular event.
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