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I. INTRODUCTION

Owver the past number of vears, there has been much discussion regarding insect
infestation and the procedures used to check fruits and vegetables. Many guides
have been published, many lectures and demonsirations have been given, UHagdil
Torah Ulhadira. However, inlestation can and does change over time,' so il is
worthwhile to step back [rom time to time and review the facts.

The Biblical prohibition of eating insects is extremely severe. Depending upon
the type ol insect ea a person can violate as many as six Biblical prohibitions®
for each insect ingested. Furthermore, the negative spiritual effect that eating
shratzim, insects, can have on a person is particularly detrimental.’

Insect infestation is not a recent phenomenon, Since the times of chaza™! uniil
today, poskim have been dealing with this issue.* The bottom line is that the fact
remains that many species ol produce have infesiation issues and it is not possible

to simply ignore the issue and pretend it doesn’t exist.” While the USDA is aware
of the existence of insects in produce, their guidelines are hardly a consideration
from a halacha standpoint.” Unguestionably, il we are o enjoy our vegetables, we
have to lind eflective ways to control or address infestation,

As we know, the Torah was “not given 1o angels,™ and we are not expected 10
be able 1o avoid eating something which we can't see. In truth, the insects we are
discussing are all considered by halacha 1o be visible 1o the naked eve, Nireh LEinayim.
T'his means that they are able 1o be seen without the aid of any special magnification

or tools. A jeweler's loupe or light box may be used 10 make identification easier,
quicker, and more ellicient, but they are not used to lind insects that otherwise would
not be visible due to their size.” The [act that bugs can hide in the crevices of a leal or

inside a broccoli floret does NOT make them invisible to the naked eve.'

[nsect inspection is a skill that requires proper training and decent vision, as well as
a lot of practice and patience. What at first glance may appear to be a piece of dirt, may
actually be an insect. All Star-K mashgichim who inspect produce are personally trained,
tested and specially certified o check [or infestation. It is worthwhile 1o point out that
as in all areas of Torah, personal lesson is preferred. Glossy color guides are excellent
resources [or relerence and [urther knowledge but should not replace a personal lesson,
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One of the most popular articles in Kashrus
Kurrents, dating back 10 my days in hollel, was
the article entitled, "Preparing the Home for Pesach”.
It was written by Rav Heinemann shlita, Rabbinic
Administrator of Star-K, and appeared in one of the
earliest Pesach editions.

Over the yvears, the Kashrus Kurrents Pesach edition
evolved into the "Star-K Passover Guide”, replete with a
wealth of practical information lor Pesach in particular,
as well as the laws ol kashrus in general. Some 33 years
later, the lead-off anicle in our Passover Guide is still
"Preparing the Home for Pesach”. The title, however, is
not altogether accurate. It is true that it includes the
halachos of kashering the home [or Pesach, however,
this article also provides the reader with a more general
and more clear understanding of kasherization.

As new technologies and novelties are introduced
1o the consumer, a clear halachic understanding of
each innovation is needed in order to keep a balabusta’s
dream [from wrning into a halachic nightmare. New
innovations do not come without problems. Ovens
with 12-hour shut off, refrigerators with Frostguard,
warming drawers, Corian countertops, double drawer
dishwashers, and relrigerators converting inio ovens
are some of the issues that can be resolved; others are
just ...problematic
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COMNTIRUED FROM PAGE 1

One of the earliest innovations that is well over 25 years old is the
introduction of the glass cooktop. The smooth glass cooktop is much
slecker than the conventional poreelain cookiop. Ina glassiop cookiop,
the electric burners are located under the glass. When the burners are
turned on, the glass glows to a beautiful orange hue. This heat treated
glass ceramic can sustain extreme changes in temperatures of up to
1000 E OF course, this new sleck and attractive cooktop was a *Must-
Buy' [or the Yiddishe balabusta, whose kichen serves as the main
room in the house. The obwious Pesach kashering questions facing the
balabusta were: Do you have 1o kasher glass? Can you kasher a glass
cookiop? How would you go about it? Well, the answer 1o the [irst
question is yes. Since there can be absorption into the glasstop [rom
cooking spills, the entire cooktop needs to be kashered. How do you
kasher the cookiop? Years ago, when the question was posed 1o me,
1 told the consumer to simply put a blech over all of the burners and
let the heat radiate over the entire surface. Bad move - the cooktop
shattered! We now had lirsthand evidence that you do not cover glass
cooktops. Luckily, the oven was new and the company replaced the
cookiop. Sullice it 1o say, the cookiop was now kosher lor Passover.

Consequently, we have been instructing consumers that the
only way o kasher a glass cookiop outside the burner area is with
a blowiworch. However, blowtorching can be exiremely dangerous
and risky. Even though ceramic glass is supposed to withstand
temperatures far beyond what it would take to heat the glass (hot
L'r!nug}l L[4 h!‘l]g‘l' i | |i."'|."i-|.|.‘."].| rnunurat'lun:r:-i WArn Consumers |.I'|L|.| 1]'.“.'
cookiop could still crack il heated. For this reason, when consumers
ingquire we discourage them from kashering a glass cooktop.’

Many consumers have questioned the Star-K *s policy and ask:
lsn't glass supposed 1o be resistant 1o absorption? Indeed, glass is
one ol Hashems great wonders. What is glass? The term ‘glass’ comes
from the Latin term glesum, which means a lustrous and transparent
substance. The basic ingredient ol this amazing creation is sand,
silica. Other substances like limestone are added 1o the silica, which
is heated to temperatures exceeding 2100°F and forms the clear
resilient material called glass. The glass is then wughened through
annealing. A variety of substances can be added to produce numerous
glass compositions [rom delicate crystal o bulleiproof glass.

When the Shulchan Aruch speaks about glass, the Mechaber
states that glass is not absorbent. The Mishna Brura explains why
glass doesn't absorb = “LYi shechalakim ukashim heim” * because glass
is a material that is “smooth and hard”, making it impervious to
absorption. The Rema® argues and says that since the base material of
glass is sand, it shares the same properties of "klei cheres’, earthenware,
which is extremely absorbent. Due 10 its high absorptlion properties
and fragile composition, earthenware camnot be kashered, hence,
according 1o the Rema, glass would have no kashering recourse.” The
Rema concludes tha if glass is used with cold or ambient liquids, the
glass would not be absorbent; if it would be used with ‘chamin’, hot
liquids, the glass utensil should be treated like earthenware.

What is the ‘chamin’ criteria? According to Horav Moshe
Heinemann, shlit™, il the glass utensil was used in the oven or on
the cooktop, i.e., directly on the fire, that glass utensil is considered
a ‘kli rishon'.® An example ol this is a Pyrex casserole dish that was
heated in the oven or a Corning Visions glass poi heated on a burner,

1. For those households that own glassiop ovens, the Star-E moommoncs that the burner apeas be kashorod
and triveis shoubd be placed on the non-hashernd apea, so that pots or cooking wensils will not be placed
directly on the cockiop
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where the [ood blios (absorption) would be absorbed into the walls
of the glass utensil. However, hot soup poured into a Duralex soup
bowl, a ‘kli sheini’,’ would not [ullill the ‘chamin’ criteria, and the glass
would not absorb the hot liquid.

How does the halacha view a ceramic glass cooktop? Since the
burners are directly under the glass and heat the cooktop, as well as
the utensil on top of the cookiop, the entire cookiop is considered
to be a *kli rishon’. Any hot spillage [rom a pot or [rying pan onto the
cooktop, be it on the burner area or beyond, would be considered
cooked into the cookiop, which is a glass kli rishon.

As stated in the "Preparing the House for Pesach” article, there
are various methods of kasherization, One method is known as
hagola, purging with hot water; the other is libbun, incinerating
with [lire. Hagola is inellective for ‘kli cheves’, carthenware, because
it does not expel the blios that have been absorbed into the walls
of the earthenware wtensil.® The halacha also discourages hashering
with libbun because the intense heat ol [ibbun risks the life of the
earthenware vessel, which may shaner.” Logically, if you donl run that
risk you could use libbun. Technically, a glass cookiop should be able
to withstand libbun temperatures, even though customer service says
that it may crack.

With the advent of induction cooking, however, one is afforded
an aliernative method of kasherization. What is induction cooking?
Induction cooking is a revolutionary energy ellicient way of cooking
without heat. How do vou cook without heat? The answer is with
electro-magnetic energy. The conventional burner is replaced with a
cail of tightly wound copper wire under the glass cooktop, Turning
on the “burner” sends electro-magnetic encrgy through the coil If
vou placed your hand on the coil area, you would feel nothing. If
you placed an aluminum pan on the same area you would still feel
nothing, However, by placing an iron skillet or a pot with an iron
core or magnetized stainless steel on the cocktop, the magnetized
skillet completes the magnetic connection and the electro-magnetic
ficld of energy transfers directly into the pan. This causes the iron
molecules 10 move very rapidly, giving oll heat. In turn, the cookware
cooks the food. Lifting the pan off the cooktop breaks the magnetic
connection, and stops the cooking process. The cooklop will he
heated by the “magnetic” pot or pan, but it does not get hot [rom the
coil. Consequently, any spill onto the ceramic cooklop surface will
be a result of an irui kli rishon, spillage from a hot pot, not a heated
cookiop as you would have in conventional cooking, Hence, il one
would want to kasher the cookiop, it could be accomplished by a
lesser means of kasherization, irui kli rishon."

Although induction cooking offers a koshering benefit, the
cookiop cannot be used on Shabbos or Yom Yov because the cooking
connection is made once the pot is put onto the coil area. Similarly,
one would not be able to remove the pot from the cooktop on Shabbos
or Yom Tov, because one would be “disconnecting” the magnetic
field by removing the pot. While the ability 1o kasher an induction
cooktop is an advantage, the disadvantage of not being able to use it
on Shabbos or Yom Tov makes this cooktop impractical, unless one
has more than ane cooktop in the kitchen (an induction for during
the week, and a non-induction for Shabbes and Yom Tov),

As with every new advent of technology, one balabustas dream is
another balabusta’s nightmare.
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STAR-K HOSTS EIGHTH ANNUAL
Kashrus Training Program

ATTENDEES FROM PANAMA TO PENNSYLVANIA

BY MARGIE PENSAK

In the beginning of 2009, Rabhi Haim Levy moved lrom lsracl
to Panama to continue the work ol his then recently deceased
father, Chiel Rabbi Sion Lewy, 271, rav of Congregation Shevel
Ahim, When his [ather arrived in Panama Ciy Irom lsracl in
1951, the country was allluent, vet spiritually poor. Building the
community from seratch, it is 1o the late Rabbi Levys credin that
of the approximately TOUKK- 12000 Jews living in Panama today.
about 90% have a kosher home (of which a large pereentage eat
only kosher ouside the home, as well), and Shabhos observance
is on the rise. Presently, Panama boasts one of the largest and
strongest Jewish communitics in Central America

STAR-K was honored to have Rabbi Haim Lewvy, shiit"a.
participate in its Eighth Annual Kashrus Training Program July
23-29_ in s Baltimore ollices. “Because of my position, 1 have the
responsibility that all halachic issues should [low and be at their
saicl Rabbi Levye “We have expert
shochtim -- abour GO0 heads of cattle and abowt 25,000 chickens

best; that meludes kashrut,

are shechied every month,. We have 1two big, modern kosher
supermarkets, more than a dozen kosher restaurants, about 20
caterers, and a eet of 20 masheichin. All of this is relatively new
in' Panama, and that is the main reason I wanted to visit STAR-K
when | heard they had a program. We need 10 know about kosher
praducts and how a kosher Vaad organizes itsell. The program mel
my cxpectations by showing in detail the various challenges that a

hashgacha has and how o go about solving them.

L am thanklul for having the opportunity 1o have met astall of
rabbonim who are experts, cach in their own subject, and wogether
under the leadership of Hagaon Harav Heinemann, shlit”a, who is
an example of yashrus, chochma and o very high level ol middos,
continues Rabbi Levy, "With G-d's help, T plan on contacting them
in the [ulure in order to have a share of their expertise.”

STAR-Ks Kashrus Training Program also had the privilege of
hosting Rabhi Eli Reingold, a rebbi and Rosh Kollel in the Yeshiva
of Greater Washington, located in Silver Spring, Maryland, who
is also involved in psak lor the veshiva and the community. The
Rosh Kollels interest in anending the progrm was based on the
inlormation ollered in the classes, and the leedback he heard aboul

the program rom those who had attended over the vears.

‘| viewed 1t as an opporiunity. o really understand halachos
which | may he Faumiliar with from the halacha end, bur not really
understand how o apply it lemaaseh.” explains Rabbi Reingald.

Fhe program mel my expectations very much, Obviously, there
is always so much more Lo learn, bul every opportunity is ver
important. They did an excellent job, presenting intelligent and
inlormed speakers, talmidei chachamim, on many dillerent issues,
| o very gratelul 1o the STAR-K [or developing and implementing
such an impartant seminar, allowing us 1o interact and learn rom
individuals with signilicant experience in many dilferent liclds
ol Kashrus, The experience was extremely enlightening, and the

connections made are invaluahle,

Rabbi Shaul Rappeport, rav of Congregation Ohey Sholom in
Williamsport, Pennsvlvania, a wwn of only a lew hundred Jows

had his own reasons [or attending the STAR-K program.

‘A lot ol what | learned is very relevant to me, as the only rabli

in the region,” says Rabhi Rappepori. “Bieing able o hear lirsthand
from people who share their professional kashrus expertise is ven
helplul. 1 am gratelul for the opportumiy o leam lrom some ol
the most knowledgeable people in the industry. T was a delight o

meel both the other participants and all the presenters.

By the wav, STAR-K is no stranger (o Rabhi Rappeport, o native
Aunstralian. 1 recall the big to-do in town as a voung bov, when
STAR-K came all the way w Australia wo tain mashgichim tha
would work in the Far East. T knew all the STAR-K people well.
and 1 remember the very interesting storics they 1old us abowt their
adventires in China and Ineia.

How does STAR-K recap this vears program? “Alter presenting
the course Tor eight vears, one might think that the STAR-K rabhbis
find it somewhat monotonous,” savs Rabbi Zvi Goldbers, STAR-K
Kaslrus Adminisirator and coordinator ol the seminar, “bm its
really not so, They [ind it invigorating 10 teach the participanis
who listen and participate fully in the sessions, and sometimes
question our approaches,

\s chazal point out, ‘mitalmidai yoser

milalam -=one can learm more from his students than anyvone ¢lse
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A complete discussion of this topic is beyond the scope of this
article, However, we will provide a general overview ol what needs
te be accomplished from a halacha perspective and explore the
practical application primarily in an indusirial setting."

Il. HALACHA OVERVIEW

There are three categories delined by halacha regarding what
needs to be checked: 1) Rov - something that is infested a majority
of the time (over 30%); 2) Mivul HaMaizui - something that
contains a significant percentage of infestation, although less than
a rov, 3) Miywl ShEine Matzui - something that is infested only
rarely or infrequently.

How one deflines what constitutes a Miyut HaMatzui or ShEino
Maizui is a lengthy discussion amongst the poskim." The generally
accepled guideline” is to [ollow the opinion of the Mishkinos
Yaakov,™ that Miyut HaMalzui is anything infested between 10-50%
of the time and Eine Matzui is anything which is inlested less than
10% of the time,

How are these percentages determined? Do we look at
cach species or ecach harvest or each field or each serving,
ete.? Rav Moshe Heinemann,
shlit”a, paskens'™ the percentages
are determined by serving or
portion size." This means tha
il one insect is found in ten
inspected portions, one will
have a 10% infestation rate. This
is determined aller one washes
the produce.”

Itisalso important to have an
understanding ol the mechanics
ol the requirement 1o check [or
infestation, chiyuy bedika. Cach
individual has an obligation
to check food which may he
inlested belore he is permitted
to eat it. If the produce passes
inspection, it may be eaten; il it [ails, it may not. There is no
pre-existing prohibition, issur, on any one particular lot of
lettuce; each lot is evaluated on ils own merits. In classic Yeshiva
terminology, there is no prohibition on the cheftza (lettoce ), rather
an obligation on the gavra (1o check andfor remove any insects
[rom his food).

The requirement for checking fruits or vegetables with an
established rov of infestation is M'dierayso." This means that the
Torah requires inspection of [ruits and vegetables that are infested
a majority of the time (a rov). The requirement for inspecting
vegetables whose infestation is less prevalent, Miyut HaMatzui,
is Midirabanan." These requirements may be [ullilled by either
checking each item and removing the insecis® or subjecting the
produce 1o a process that elfectively removes the insects.”
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Having said this, with the increasing popularity ol pre-
washed bagged salads, the 1ime needed lor preparing salads has
dramatically decreased. The question, however, begs to he asked:
How can produce be elfectively cleaned 1o a degree that avoids
leal by leal inspection? How can massive amounts of vegetables be
processed and verified as “[ree [rom [urther inspection”?

Before we address these questions, we need to familiarize
ourselves with the facis on the ground’ regarding crop dynamics,

Ill. FACT CHECK

Fact number one: lnlestation can and does vary greatly by
region, country, and continent. Produce that may be very infested
in Eretz Yisroel or other countries may not be as infested in North
America.™ All of the information presented in this article applies
only to produce [ound in Morth American markets.

Fact mumber two: Crops can vary from one section of a field
to another. This includes variances in 1aste, color and ripeness,
as well as infestation. The reason [or this is the various [aclors
which contribute to the finished product, which include but
are notl limited 1o sun, water, wind, and seil conditions. These
lactors can vary for each area of
the field. An area where there is
more moisture, less wind, and
warmer weather is a more inviting,
environment [or insects. Due (o
these factors, farmers will generally
harvest each section of the field
separately® and assign unigque lot
numbers which [ollow that section
all the way through to production.™

IV. FACTORY SETTINGS

In large production [acilities,
head lenuces such as romaine or
iceberg lettuce and cabbage, arrive
daily on large pallets, each with
its own unique lot number. The
heads are cored and topped, and the
outer leaves removed, cither in the field or the washing Facility.
The lettuce is then sized and sent into a wash sysiem, which
can use either a long [lume or triple wash systems. The letuce
is vigorously agitated and washed in 36°F chlorinated (or other
anti-bacterial chemical) water, and is placed on a vibrating sereen
to remove any residual water. It then enters into a large spinner,
which dries the lettuce more thoroughly so it will retain shelf life.
From there it is fed into a hopper, where it is packed into bags.

Star-K requires that every single lot of romaine lettuce be
checked by a mashgiech belore it can be ceniflied.” A large
sample is taken from each lot and is checked using a lightbox.
Il no insects are found in the sample, that particular lot can be
certilied.® Il even one insect is [ound, the lot is rejected and will
nol be certilied. Since each lot is uniform and undergoes the same
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washing process, the test sample serves as a clear indication of the
cleanliness of that particular loi.

When a lot of romaine passes, the Star-K symbol is added 10
the date code. When there is no Star-K symbol on a produect, it
is an indication that the lot failed inspection. Consumers should
be aware that some produce companies autach stickers 1o their
product, implying that it has been kosher certilied. At times,
these stickered bags do not bear the Star-K symbol by the date
code. The absence of the Star-K symbol by the daie code means
that particular lot [ailed inspection or was never checked. Other
stickers caution the consumer in Hebrew, and state that inspection

is required belore rinsing the lenuce. Consumers are urged 1o look

for a reputable kosher symbol 10 be sure that no further checking
is necessary.

The above mentioned washing system is used exclusively
for fresh romaine lettuce, and is not designed for other lealy
vegelables such as spinach, broccoli, or herbs. The only available
options for these products (fresh or frozen), if you dont want to
check them vourself, are those varieties grown in greenhouses and
certified with reliable kosher certification.

V. STRAWBERRIES

Strawberries are more dillicult o check than leuuce. The
prevalent culprits are mites and baby thrips or nymphs (also
known as thrips larvae). These thrips are small and white (but still
very visible}, resembling a strawberry seed but merely a quarter of
the size. They tend to hide either around the base of the top green
area of the strawberry, or in the crevices next to the seeds. It can
take a considerable amount of time 1o check even one strawberry.
Additionally, wetl sirawberries are even more dillicult 10 check
since water droplets can easily hide these insects. Fortunately,
strawherry insccts are signilicantly easier to remove, and il the
prescribed washing method” is [ollowed correcily no checking is
NECessary,

Industrially produced strawherries pose an unusual challenge.
Sirawberries are a very sensitive [ruit, and companies are alraid
to subject them o an aggressive washing procedure since it
may damage the fruit and reduce the quality and shelf life of
the finished product. For most companies (and the USDA), a
quick rinse or mist spray using an edible anti-bacterial solution
is enough. From a kashrus perspective however, this is far [rom
adequate. At a recent inspection at two different strawberry
facilities, a 40-30% infestation rate was found alier the washing
process was completed.

Star-K requires that strawberry companies use a strong (food
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grade) solution™ in the washing process. The solution is tested
until acceprable water/chemical proportions are found, and then
the solution is subsequently metered in to the wash using a
computer. This ensures a consistently insect-free product, without
the need 1o check every loi™ Star-K recommends that consumers
only purchase retail packaged strawberries bearing the hechsher
ol a reliable centification that has adequately addressed this
issue. Consumers can enjoy fresh strawberries by using the same
washing method employed in an industrial setting, The Star-K
recommends vigorously agitating the strawberries in at least
two tablespoons of liquid detergent per gallon of water, let them
soak for approximately one minue and then rinsing them ofl
thoroughly belore eating.™ No further checking is required.

Bnrsaliwse wlirges ool Chrips conmmonly found
in sivawherries

Adult theip

An aphid im a picee of lettace

¥l. CHECKING ON SHAEEOS

There is a Biblical prohibition of Borer, sclecting, on Shabbos.
This involves removing any unwanted item from a mixture of
other items. This would also include washing produce that is
subject o infestation.” Il there is no requirement o check this
item,” one is permitted to wash it as long as the intent is solely
for cleanliness.” One may however, check produce and use it il
it is [ound 10 be insect-free.” Il an insect is found, it may not be
removed;” however, one may remove the insect together with a
piece of the fruic.™

There is much written about the tremendous rewards and
holiness that we merit by avoiding forbidden [oods.” May our
heightened awareness of these issues bring much Kedusha into our
lives, and may we always merit Divine assistance and protection.
Kivia vichasima tova.

12, I sz (= going 1o putes the strmwberrics, there are tuee wha are lonicnt due 1o the Gt than any inseces will
be emashed and hotulivulhified i the rest of the puree. Lach person should consalt their own mbbae
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NEW UNDER STAR-K KOSHER CERTIFICATION

CONSUMER
PRODUCTS

fonly when bearing Star-K symbaol]

ALONYAL LTD.
ISRAEL
PICKLED PRODUCTS

ALWADI AL AKHDAR SAL
LEBAMON
PICKLED PRODUCTS

AMERICAN IMPORTING
Minneapolis, MN
NUTS & SEEDS

ANDERSON INT'L FOODS
Mineola, MY
CHEESE & CREAM

APPEELING FRUIT, INC.
Dauberville, PA
FRUNT (FRESH PACKAGED)

ATLANTA FOODS
INTERNATIONAL
Atlanta, GA

SALKES & DIPS

BEGA FOREIGN TRADE
TURKEY
FRUTT (TWIED); VEGETARLES (DRIED)

BHNS GROUP, LTD.
Brooklyn, NY
PICKLED PRODUCTS

BRUNO SCHEIDT INC. (PEFPER
DIVISION)

Hew York, NY

VEGETABLES

COSMO'S FOOD FRODUCTS
West Haven, (T
OLIVES

EQUAL EXCHANGE
West Bridgewater, MA
TEAS

FOOD & VINE INC.
Mapa, CA
(RLSAOLIVE (RIS

FRENCH KOSHER BAKERY
Great Heck, NY
BAKERY

FRESH & EASY NEIGHBORHOOD
MARKET

E1Sequndo, CA

SALCES & DVPS; TORTILLAS/TACOS

GABRIEL 07 5RL
ITALY
(HEESE PRODUCTS

GEORGE DELLALO CO.
M Pleasant, PA
HONEY

GIGI IMPORTING LTD.
CANADA
HONEY

HORIZON FOODS
UHITED EMGDOM
VEGETARLES (CANMED)

INTERFRODUCT 5.A.
GREECE
OLIVES

JFE SHOJI TRADE AMERICA
(CANMNED VEGETABLE DIVISION}
Rew Yok, NY

VEGETABLES (CANNED)

JGS BEVERAGE GROUP
Manhasset, NY
BEVERAGES & DRINE MIXES

LA ROSA DE SABLE 5.A
TUHISIA

FRUTT (DRIED)

LEADING EDGE WHOLESALE
DISTRIBUTORS

Kew Miford, CT

WATER

LINDA'S GOURMET LATKES
Van Nuys, CA
PREPARED FOODS

LOLICEL T/A SIMPLY DELISH
SOUTH AFRICA
GEL DESSERTS

METRO RICHELIEU
CANADA
SO PRODUCTS

MIKA FOOD SHANDONG CO.
CHIMA
FRUIT {CANNEL)

NUTRILUV
Teaneck, N
COQKIES (SPECTALTY)

REMA FOODS, INC.
Englewocd Chiffs, K
FELIT (CANNED)

SHANTEA LLC
M. Laured, M)
TEAS

SPARTAMN STORES
Grand Rapids, M
VEGETABLES [CANMED)

SPRING BAKERY LLC
Richenored Bill, HY
BAKERY

TASAT & ATILAN
ISRAEL
OLIVES

UNIPRO FOOD SERVICE
Atlanta, GA
VEGETABLES {CANNED)

WESTBEECH, LTD.
UHITED KINGDOM
PASTA PRODUCTS

INDUSTRIAL/
INSTITUTIONAL
PRODUCTS

(e letter of cortification)

ALONYAL LTD.
ISRAEL
PICKLED FRODUCTS

AMEE CASTOR & DERIVATIVES LTD.
IRDIA

OESADLIVE NS

ANHUI SUNSHINE BIOTECH
CHIMA

FOMD (LORS

Leattorehp i

ASEPTIC FRUIT PRODUCTS
INDEA
FRUNT BLENDS/PURELS

BELIING FORTUNESTAR S&T
DEVELOPMENT

CHINA

AMIND ACIDS

BELL BAKERY
Baoakiyn, HY
BAKERY

CHAIN GUARD INDUSTRIAL
LUBRICANTS

CANADA

LUBRICANTS

COOKIE CREATIONS
Battimore, MD
BAKERY: COOKIES (SPEQALTY)

D& PURE SWEETENERS,
DIV OF MANN LAKE
Hackensack, NJ

SWEETENERS

DYCBA SHANGHAI CHEMICALS
CHINA
INDUSTRIAL CHEMICALS

ERKER GRAIN COMPANY
Fort Margan, {0
MUTS & SEEDS

ETHICAL NATURALS, INC
Sunnyvale, CA
VITAMIN COMPONENTS

FOOVY CO., LTD.
CHINA
FOOD CHEMICALS

GABRIEL 07 SRL
ITALY
(HEESE PRODUCTS

GOOD GREENS INDIA
INDEA
FICKLED PRODUCTS

HANGIHOU NEW ASIA
INTERMATIONAL

CHINA
HERBAL EXTRACTS

HAYATH FOODS
INDHA
FRUNT BLENDS/PUREES

HEBEI TIANNING BIOTECH
CHINA
AMING AODS

HEFE SCHWEIZ AG
SWITZERLAND
RAKERY SUPPLIES

JIANGSU OUPHARMA VITAMIN
CHINA
WITAMIN COMPORENTS

K2 PURE SOLUTIONS
Fittsburg, CA
INMDUSTRIAL CHEMICALS

KASHI SAND-SHINE FRUITS &
VEGETABLES

CHINA

FRUNT (DRIED); VEGETABLES (DRIED)

LA ROSA DE SABLE 5.A.
TUNESIA
FRLAT (DRIED)

Lrshirue Faueation

LES HUILERIES DE S0US5
BELHASSAN

MOROCCD

VLSAOUIVE QLS

L.T. HARNETT TRUCKING
Ashlabuka, OH
TRANSPORT (KOSHER)

MAROLI GIDA
TURKEY
OLVES

MEMISOGLU TARIM URUNLERI
TURKEY
BEANS; NUTS & SEEDS; RICE

METSA TISSUE GMEH
GERMANY
PAN LINERS

MOLINO OLEIFICIO MANZONI
ITALY
OILSAOLIVE OIS

MOSSBERG & COMPANY
Southbend, IN
CANDY & CONFECTIONERY ITEMS

NATURAEXTRACTA
MEXID
SPICES & SEASONINGS

NEW EDEN PECAN COMPANY
Tuscan, AL
NUTS & SEEDS

NYCOD
FRARCE
[UBRICANTS

OLIVE LIFESCIENCES
INDIA
HEREAL EXTRACTS

ORGANIC PRODUCTS INDIA
INEHA

FLOUR & GRAIN PRODIACTS; NUTS &
SEEDS; SPICES & SEASOWINGS

PANJIN HUACHEN
PHARMACEUTICAL
CHINA

HERBAL EXTRACTS

PATSON PRESERVED
VEGETABLES

INDIA

FRUIT BLENDS/PUREES; PICKLED
PRODUCTS

PRAJ INDUSTRIES
INDA
ENZYMES

RHODIA, INC.
Cranbury, NJ
INDUSTRIAL CHEMICALS

SEGEV FOOD EXPORT/IMPORT
ISRAEL
FLAVORS & EXTRACTS

SHINAZHUANG DONGHUAJIAN
AMINO ACID

CHINA

AMINDACTS

SIMCO FOODS
Los Angeles, CA
FRUNT {CANMED)

SOHAM ORGANICS
INDHA
WITAMIN COMPONENTS

VIRAL INTERNATIONAL
INDHA

BEANS; FLOUR & GRAIN PRODUCTS;
NUTS & SEEDS; SPICES & SEASONINGS

WENDA INGREDIENTS
CHINA
FOOD CHEMICALS

XINFA PHARMACEUTICAL
CHINA
VITAMIN COMPONENTS

ZIBO HAOLONG CHEMICAL
INDUSTRY

CHENA

AMIND ACTDS

ESTABLISHMENTS

{see letter of cerification)

36'SPIZIA
(CHERRY CREST FARMS)
150 Chesry Hill Road
Honks, PA 17572
FIETA SHOP

3G'SPIZZIA

(DUTCH WONDERLAND)
2249 Lincoln Highway East
Lancaster, PA 17602
PIEEA SHOR

FRENCH KOSHER BAKERY
579 D Middbe Neck Road

Great Neck, HY 11023

BAKERY

FROSTY'S SHAVED ICE
1220 Relsterstown Road
Baltimare, MD 21208

ICE CREAM & ICES STAND

RITA'S ITALIAN ICE

Newten Village

ST08A Groffs Mill Drive

Owings Milks, MD 21117

JCE CREAM & NES STAND: ICE CREAM
SHOP (DAIRY)

SPRING BAKERY LLC

121-15 Jamalca Avenue

Richmond Hill, NY 11418

BAKERY

MEW UNDER
& HTAR-D

(el o bevaringg Star-D symbol)

stam ¢t kv Yieroed |
ANDERSON INT'L FOODS

Mineoks, NY
CHEESE & CREAM

DYLAN'S CANDY BAR
e York, NY
CHOCOLATE PROTHACTS
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Q’ Which brocha should be recited when eating the
following loods? (i) Hearts ol palm: (ii) Cranberries:
(iii) Sushi: (iv) Ezckiel bread: and (v) Rice cakes.

’4‘ I} HEARTS OF PALM: In order 1o clarily the correct biocha lor
hearts of palm. it is instructive 1o first consider the guidelines thay Clazal
gave regarding the iocha on the products of the caper bush. The Talmud
cites o discussion concerning the correel rocha Lo recite prior Lo consuming
the berries. shoots and edible leaves of the caper bush.' The halacha lollows
the opinion that one should recite Ha'eirz on the berries and Ha'adama on
the shoots and leaves.® This is hecause caper bushes are primarily planted
for the berries, whereas the production of shoots and leaves are a secondary
consideration.” At fivst glance, it would appen to follow that the brocha on
hearts of palm would be Ha'adama, as palim trees are primarily planied for
the dates, with the hearts being a secondary consideration.! Some Poskim
o, in e, conclude that the brcha on hearts of palm is Hea'oeloma.”
However, the truth s that dae palm irees are generally not used in
commercial production ol hearts of palm. The variety of palm iree which is
most widely used for canning hearts of palm is the peach palm.” Although
the peach palm docs produce an edible fruit, the peach palms which are
usced in commercial heart of palm production are specilically planted for
the hearts and not lor the fruit. For this reason, Rabbi Heinemann, shlit”a,
paskens that the hearts should be considered the primary fruit of the
peach palm, and the lrocha on hearis of palm is Ha'viiz.

() CRANBERRIES:
grows on a bush is He'diiz.® Some arc ol the opinion that this is true even
lor a low hanging bush, where the [ruit grows less than three tefachim above
the ground.” However, the custom is nol 1o recite Ha'eitz on such fruit.

Generlly, the correat brocha Tor fruit which

Rather, it is customany 1o recite Ho'adema on [ruit which generally grows
within three tefachim of the ground.™ Three tefachim is approximately 9%
inches according o Rav Chaim Noch, and 11% inches according o the
Chazon Ish, Ray Moshe Feinstein states that il there s uncertainty as 1o
the wypical height of a certain wpe ol bush, and a person does not know
whether it grows higher or lower than three tefuchim, one should recite
Ha'eirz." Ome contemporary Posch writes that cranherry planis may reach
a beight of twelve inches when Tully grown and, therefore, reguine the
brocha ol Ha'eiiz."* Others dispute this and state that eranberrics tvpically
grow within nine inches of the ground, such that the correet brocha is
Ha'adama.'" Il seems that this is generally true. The Cranbermy Institule
(ves, there is such a thing) describes cranberry growth as follows: “The
plant produces stolons (horizontal stemsh up to 6 feet (2 m) long. Short
vertical branches, or uprights, 2 o 8 inches (5 to 20 em) in height, grow
Ttom buds on the stolons, "'
the ground, the lrocha on cranberries is Heaadama,

Since the cranberries grow within @ inches of

(1) SUSHI: Sushi is a Japanese delicacy which has become popular
worldwide, consisting ol cooked vinegared rice combined with ather
ingredients. Maki is a vpe of sushi in which the rice is formed inw
a cylindrical roll and wrapped in nori, an edible scaweed: the other
ingredients are used as a filling. Popular [llings incluce raw fish, such
as salmon or wna. The increasing popularity ol muki sushi has resulied

SHAILOS FROM THE
INSTITUTE OF HALACHAH

RABEI MORDECHAI FRANKEL
DIRECTOR OF THE INSTITUTE OF HALACHAH

in varietics of illings found primarily in America and Europe, but rarely
in Japan. Depending upon the lilling, the roll will have a specilic name
b which ivis commonly relermed. Some examples are Tekka roll = tina
filling: Teklkyvu roll — wna and sliced cucumber; kappa roll — cucumber;
Avocado wll = avecado: Alaska wll - salmon, avocade and cucumber
lilling."" Reganding the appropriate brocha, the general rule for a dish with
numerous ingredients is to make a brocha on the primary ingredient (the
ilhar), and not o make a brocha on the secondary ingredients (the raffel).'
The varictics ol maki have dillerent mames depending upon the lilling,
which is generally not considered bw the consumer o be secondarny 10 the
rice, lrrespective ol the lling, the food is known as sushi due to the dce; {1
appears that the rice is notsecondary w the Glling, either, Furthermore, the
filling and the rice are not cooked together. and remain distinet. Therelore,
bath the filling and rice are primary ingredicnts, and both necessitate a
Brcha ' For this reason. Rav Heinemann pashens thai one should recite
Mezomos on the rice, as well as the appropriate brocha on the [illing.
The nori is sccondary to the rvice and other ingredients, and does not
require a brocha.”’

(IV) EZEKIEL BREAD: In Yechezhel, Perck 4 Possule 2, the navi is
instructed o make bread lrom wheat. bardey: speli, milles. lenuils and beans.
Due o its alleged health benelits, bread made from these ingredients has
recently become popular. Sinee the bread comains some ol the live types ol
grain, the brocha lor this bread is Hamotzi, There is also a company called
Tood For Lile™ which has wademarked the term “Ezekiel #97 bread.!
This breaed contins the above ingredients, has a reliable hechsher, and
is made from sprowted grain. This is just one ol a number of varicties ol
sprouted grain breads available. These breads are produced by aking whole
wheat berrics and soaking them in water until they sprout and begin 10
grow, The sprouts are then ground inte dough. ™ Some have sugaested that
as the kernel starts 1o decompose in the sprouting process, it loses its staius
ol wheat: therelore. bread made [rom the resuliing dough is not Hamol 2i
Others dispute this and maintain that the brocha remains Hamotzi™ Ray
Heinemann [eels thar o porion of the regular whear kernel wpically
remains in sprouted wheat, and sprouted wheat does not lose the siatus
ol wheat, Therelore, the brocha on sprouted grain bread is Hamotzi. ™

(V) RICE CAKES: The correct bivcha recited when eating whole rice
grains, which are not stuck weether, i Hoadama.™ However, il the rice
has been cooked so that it sticks together, one would recite ‘Borei Minei
Mezones™." Even il the rice does not stick together, the custom is 1o recite
‘Borei Minei Mezomos® il the outer laver of the rice grains was removed
belore cooking.™ This is gencrally the ase with fee that is sold in steres.
I'here are various methods of manulaciuring rice cakes. They can be made
[rom rice Mour, ground rice, or whole grains of rice compressed together or
combined with some other binding substance,” Some Poslin suggest thal
rice cakes made from whale grains ol rice should be considered equivalent
1o raw rice grains, aned the correat brocha. therelore, would be Ha'adama.™
Others feel that as the rice grains are compressed together so that they
stick, the correct brocha would be ‘Borei Mingi Mezonos™, ™ Bav Heinemann,
shiit"a, concurs that as the nice sticks together. nee cakes are hbachically
couivalent to cooked rice. Therelore, the correct brocha on rice cakes is
‘Bened Minei Mezonos™,”
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Women’s
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STAR-Ks. first Mushgicha Envichment Program, held in November 2009, attracted  veteran
mashgichos [rom around the US. and as lar avay as Tseael. 1t was so suceesslul that STAR-K
is planning its second all-women conlerence 1o be held November 14-15, 2011, The two-day
program will be held at its Baltimore headguarters and is open 1o a limited number of women
The curriculun will include Feashius

P ED FOR NOVEMBER 14-15 2011

who are currently emploved as mashgichos worldwide
procedures, inscet checking, and visits 10 local Tood service establishmenis

For further information o the Stae-K Kashrus Mashgicha Confercnce, or Lo register, please see o
applicetion at www Star=Boong (elick on “Programs™) or contact Babbi Zvi Golelberg, (4107 484-41 10,

catension 219,

CONFERENCE SERIES

Star-Ks ongoing TeleKosher Conference
Series for consumers is scheduled for the
last Wednesday of cach month at 12 Noon
EST, hosted by Rabbi Zvi Goldherg,

UL I (]

conference online g

To join the

wwwstar-k.org/telelkosher

To call-<in, dial 1-218-895-1203 and enter

conference 2020=,

i Contorenee  [ole/Kes/ter

Star-K Kosher Certification

A non-profit agency representing the Kosher consumer in
promoting Kashrus through Education, Research and Supervision,

FOLIMDIMG E

Phone: (410} 484-4110

e o www. shar-korgycons-kosh.him

IPATAR

' kashruskurrents-subsoribesstar-korg
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of Star-K Certification, Inc.
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Receive late breaking kashrus news and alerts in your email.
Send an email to alerts-subscribe@star-k.org or visit www.star-k.org/cons-new-alerts.htm
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