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The kashrus world suffered a terrible tragedy with
the sudden passing of Rabbi Dovid Steigman, Senior
Rabbinic Coordinator at OK Kosher, while traveling in
Italy for kashrus inspections.

Rabbi Dovid Steigman was a man of unparalleled
character and knowledge. He had mesiras nefesh
for kashrus, no matter what the personal cost. He
was a world renowned expert in all areas of kashrus,
especially shechita and alcohol productions.

Rabbi Steigman began working for the OK as a
shochet in 1978 and began his career as a Rabbinic
Coordinator in 1988. He was respected and loved
by all who knew him and had the honor of having
him as a colleague, both kashrus professionals and
employees of certified companies.

The loss of Rabbi Steigman leaves an unfillable void
at OK Kosher. Yehi zichro baruch.
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Dear Consumer,
As you all know, doctors and Jewish mothers
alike are always encouraging us to “eat your
vegetables!” But your Jewish mother would be
horrified if she knew you were also eating insects...

Thanks to hours of research and consultations
with Rabbonim and experts in the field of vegetable infestation,
the @) is proud to announce that you can now fulfill the doctor’s
orders and make your Jewish mother happy at the same time!
With this handy Vegetable Checking Guide, you can rest assured
that your vegetables will be insect free and perfectly kosher.

The instructions in this guide will enable you, the kosher consumer,
to check all of your produce and ensure that it is free of insects.
When you serve your famous salad to your Shabbos guests, you
will be confident that you are serving a perfectly kosher salad.

| would like to extend special thanks to HaRav Usher Anshel Eckstein,
Dayan of the Belzer Kehilla of Brooklyn and Kashrus Administrator

of the Belzer Hashgocha, for his diligent review and endorsement of
our procedures for the ®) consumer. | would also like to thank our
Food Service Rabbinic Coordinator, Rabbi Kalman Weinfeld, who has
perfected our vegetable checking techniques and ensured that ®
restaurants and caterers check all produce scrupulously. | would be
remiss if | did not thank Rabbi Yakov Teichman for the many hours

he spent refining and revising the guide, as well as Rabbi Moshe
Weinfeld for doing the Hebrew translation. Finally, | would like to thank
Audelia Schwab and Dina Fraenkel for all of the time and effort that
they put into compiling the guide and making it “user-friendly.”

In the merit of your efforts to guard the kashrus of your home, may we
be rewarded with all of Hashem’s material and spiritual blessings.

Tizku I'Mitzvos,

Rabbi Chaim Fogelman

Director, Consumer Education



This guide has been prepared by

Rabbi Kalman Weinfeld

Rabbinic Coordinator

Rabbi Weinfeld is currently the Rabbinic Coordinator of
the food service department at the @), overseeing all

@ certified restaurants and catering establishments. As
part of this crucial work, Rabbi Weinfeld has spent years
refining and perfecting vegetable checking methods in

conjunction with leading rabbonim and poskim in this field.

Tolaim Committee — Monitoring Infestation
and Refining Cleaning Procedures:

Rabbi Yosef D. Chanowitz
Rabbi Binyomin Neufeld
Rabbi Elisha Rubin

Rabbi Levi Schapiro
Rabbi Yakov Teichman
Rabbi Kalman Weinfeld
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MM? T What Do the Insects Look Like?

mprappIn

As seen through proper magnification.

Walnut Aphid

found on asparagus stalks

e —

Asparagus Beetle
found on asparagus stalks and leaves

Thrips

found on leafy vegetables

Vegetable Leafminer
found on spinach leaves

Seedcorn Maggot

found in beans

Cabbage Maggot

found on cabbage leaves

Leafminer Trail



VEGETABLE
CHECKING
GUIDE

This guide will enable you, the kosher
consumer, to learn the most thorough
methods of cleaning and checking vegetables
for insect infestation. These methods were
originally developed for the mashgichim in
our restaurants, who wash and check large
amounts of produce without compromising
our Torah standards. Due to popular
demand, we have made these guidelines
available to you - the kosher consumer.
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WHAT YOU WILL NEED

® A basin large enough for
all of your vegetables

e Liquid/Veggie soap

* A dense, white cloth.
230 Mesh/63 Micron
is suggested

The Mesh Cloth
System

In the past few years, a new method of checking
produce for insect infestation has become
widespread in the world of Kashrus. This is called the
“Mesh Cloth” System. This method has been tested
by @) Kosher experts and improved with experience.

The “Mesh Cloth” System incorporates a few simple
steps. First, soak the vegetables in a basin filled with
room temperature water mixed with vegetable/liquid
soap for 5-15 minutes depending on the produce
(broccoli and cauliflower must be soaked in hot tap
water because hot water opens the florets), and rub
and clean both sides of each leaf with your fingers.

Then, remove the vegetables, drain the basin,
and refill with a fresh mixture of water (without
soap) and soak the vegetables for an additional
3-10 minutes depending on the produce. Rub the
surfaces of every vegetable with your fingers. The
second batch of water should then be poured
through a closely-knit white mesh cloth that is
dense enough for the water to flow through
while the insects remain on the cloth’s surface.

Finally, check the cloth against a light bulb or light
box and inspect for insects. If you find insects,
repeat the entire process until no insects are
found on the cloth. If, after the third wash, insects
are found, the produce should not be used.

This system has been proven highly effective; so
effective that fresh broccoli and cauliflower can
now be checked at home! We highly recommend
this method to ensure a bug free home.

Please contact veggies@ok.org for information
about cloths and lightbox, and with
comments or questions about the guide.



(NN hOwY)

(Alternate Method)

WA N *129W N5
NPY723 DONRMN TP IR
NOWW ,XIPONY W MpY
120 XN "YORNW'N

YW AW ,INPA MM
NPT NDWVWH VIV
ANYNI JUN D5V MpP
MIWSN PN 129707 HY
navnI WINWH NP3 7P N
mMpPIN DX 99130 7292 M0
790,217 1'% P11 :0°K 30
53) non ,nwId,57p Wy
LTI, DI 5pon (@N0n

W MYy 23 PYTINY NN
281 795 NINWAY WY 1T
L0001 DM N D9YN
1MOMD? NWIIA D’OVIW D’ NDTY
WWwWw.ok.org/ nNan nansa
vegetableguideupdates

NP7 MWYY NI T VW
nn by oy Yw nro

PR IR 935 9 PRW RTY
.DHYn HY 00N DI

Dby MY P

10 MOy Mwp RMH (1
UMW 0°5YN NX TI9N°
N1, Y121 IR 95 Noh PHwnh
MOy MR DHYN MIwnY
NX MPTYa qwowh naon
P wnns qund ohyn

01 nNN NYY 95 Mowh (2
oY Nm Yy ,om Hw
.0rn5 opIm 01937

There is an alternate method of cleaning and
checking most leafy vegetables, which the

OK has approved for household use only. The
following produce is included: bok choy, cabbage,
celery, endive, kale, leek, lettuce (all), mesclun
mix, radicchio and spinach. Please note, the
effectiveness of this method may change with
infestation levels; updates will be posted at
www.ok.org/vegetableguideupdates.

While it is less rigorous than the mesh cloth
method required for our restaurants, produce
used at home is generally prepared in smaller
quantities and therefore, inherently easier to wash
and check. For this method it is preferable to
purchase high quality or pre-washed produce.

This method requires one to make a visual
inspection of the leaves to ensure there are
no squiggly lines or dirt on the leaves.

For leafy veggies:

1. Following the preliminary inspection, fill a
basin with Veggie Wash/liquid soap. Separate
the leaves from the head of lettuce and put
in each individual leaf into the basin. Then,
agitate and rub each leaf with your hands
in the soapy water for about 5 minutes.

2. Rinse each leaf under fresh, running water
to remove any soap, dirt and insects.
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According to the laws of kashrus, all fruits and
vegetables are inherently kosher, but insects (tolai'im)
are absolutely forbidden. Eating an insect violates
more Torah prohibitions than eating ham. Eating
ham violates one Torah prohibition and eating an
insect violates several Torah prohibitions. According
to the United States Food and Drug Association
(FDA), asparagus is only considered infested if 10%
or more of the stalks are infested with 6 or more
insects. Mushrooms, according to the FDA, are only
considered infested if there are 20 or more maggots
per 100 grams of mushrooms. In addition, the US
government allows averages of up to 60 insects

per 100 grams in frozen broccoli, and up to 50
insects per 100 grams of frozen spinach. According
to Jewish Law, the presence of EVEN 1 INSECT
makes a fruit or vegetable unfit for consumption. In
order to ensure that fruits and vegetables are fit for
consumption, they must be cleaned and checked
thoroughly, and any insects found must be removed.

Bagged fresh salads pose a unique set of problems.
Many consumers assume that the vegetables are
washed satisfactorily and free of insects, based on
the Quality Control standards of the company. It

is not possible for every bag of salad to be insect-
free, because farmers have not been consistently
able to grow bug-free produce. In addition, the
company’s washing system is not foolproof. The
effectiveness of the washing system is dependent
on the season, weather, and level of infestation
present in the crop. Also many facilities have a
washing system that recycles the water. Organic
vegetables are more prone to insect infestation
due to the fact that there is limited pesticide
usage. Some insects are very difficult to remove,
especially aphids, which cling to vegetable surfaces
and have their legs embedded in the leaves.
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How to prepare Veggie
Wash and water mixture

For vegetables where
the detailed instructions
require Veggie Wash.

Vegetables should be soaked in
water mixed with Veggie Wash.

1. Fill a basin with warm water. Dilute the

Veggie Wash or liquid soap in a cup of
warm water before adding it to the basin.
Put in the minimum amount of Veggie
Wash or liquid soap needed to make
water slippery. The water does not need
to be foamy, but the Veggie Wash/ liquid
soap and water must be mixed well.

. To test the water, take a very greasy knife

and rinse it under hot running water. If the
knife does not become clean, take a sample
from the soapy water to finish cleaning

the knife. If the knife gets cleaned, there

is enough Veggie Wash/liquid soap in the
water. If it does not get clean, add more
Veggie Wash/liquid soap to the water.

. Ifthe vegetables are dirty, it is advisable to rinse

them before immersing in the water mixture.

. Do not overload the basin.

Vegetables should not overlap.

VEGGIE WASH

Veggie Wash can be purchased in your well
stocked local supermarket or at at
www.citrusmagic.com

® Mixture: Use % cup of Veggie
Wash per 1 gallon of water.



Vegetables and Herbs
that Require Checking
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Artichokes. .. ....... ... ... Y oo
ASPAraguS. .« .o v 15 oo
Basil/Mint...................... ... 16,
Beans/Barley ........... ... ... ... 7.
Blueberries. ......... ... L. 18
BokChoy ... 19
Broccoli. .. ... 200 ..o
Brussels Sprouts. .. ................. ... 21
Cabbage. ......... ... ... 22
Cauliflower. ... 23
Celery ..o 24, ..
Decor Flowers ......................... 25
Dill. o 25
Endive. ... 260
Fennel. ... ... ... . ... ... .. ... ... ..... 27
Flour ..o 28,
Garlic. ..o 28. ...
Kale. ... 29
Leek ... 300
Lettuce . ... 3.
Mesclun .. ... 32
Micro Greens ... ... Fcocaocnaccana
Mushrooms. . ......... ... M.
ONioN .« 35
Other. . ... 35
Parsley/Cilantro .. ............. ... .. .. 36,
Radicchio .......... ... ... L. 37
Raspberries. . .......... ... L 38
Sauerkraut . ... 39
SpiCes . ... 39
Scallions . ... 40. ...
Spinach......... .. ... 4.
Strawberries . .. ... oo o 420 ol

SweetPeas............................ 43 ..
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PR Artichokes
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teaspoon until the small leaves in the
middle are removed completely.

TIT TIOD PUVIN (4 4. Canned artichoke requires an
521pm Twan acceptable certification.
Leaf

Stem
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Green asparagus,
checked, washed

and peeled.

Asparagus

Green Asparagus:

1. Cut off 1 inch from bottom. Check for a
cavity running lengthwise through the stalk.
If you find a cavity, remove the bottom of
the asparagus until there is no cavity.

2. Remove and discard head,
peel off all the triangles.

3. Wash with soap and rinse under
a strong stream of water.

White Asparagus:
Rinse thoroughly in water before using.

Frozen and Canned Asparagus:
Requires an acceptable certification.
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o/ Basil/Mint (Fresh)
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Beans/Barley
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. Store in cool storage and airtight bags. Check

that the expiration date has not passed.

. Submerge in water for 10-15 minutes.

. Check a sample by placing on a contrasting

colored surface and check for insects.

. Agitate with hands to separate

foreign matter from beans.

. Check for and remove any wormy beans

that float to the top of the water.
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Blueberries
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Fresh or Frozen Blueberries:

1.

Soak in Veggie Wash/liquid soap
solution for 10 minutes.

. Agitate and rub the blueberries in the water.

. Place in a strainer or colander and wash

thoroughly under a stream of running water.

. Split open a few blueberries and

check for white maggots.

. If maggots are found the box

should be discarded.
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Bok Choy
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. Separate leaves. Open all folds and creases.

. Rinse well to remove the dirt

from the produce.

. Soak in water with Veggie Wash/

liquid soap for 1-3 minutes, rub
each leaf between your fingers.

. Rinse each piece under a strong stream of

water. Soak and agitate in clean water without
soap for about 3 minutes. Then pour the
water through the mesh cloth and check the
cloth with a strong overhead light or lightbox.

. If, after checking the third time, there are still

insects, the produce should not be used.
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Broccoli
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Frozen Broccoli
Needs an acceptable kosher symbol.
Fresh Broccoli

1. Fill up a basin with hot water from the tap. Mix
well with either Veggie Wash or liquid soap.

2. Separate the broccoli stems from each
other and soak the broccoli for 15 minutes
in the water. During this time, gently open
the florets allowing the water to penetrate
inside. Remove the broccoli from the water
and rinse well under streaming tap water.

3. Fill up a basin with hot water from the tap,
without soap, and soak the broccoli for
5 minutes. During this time, gently open
the florets again. Remove the broccoli in
small handfuls and vigorously shake them
on the mesh cloth in a way that the water
from the broccoli will fall on the cloth.
Then pour out the water from the basin
through the cloth and check the cloth.

4. If insects are found, repeat the process
until the cloth is insect-free. If, after
checking the third time, there are still

insects, the broccoli should not be used.
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Brussels Sprouts
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May only be used after separating all leaves.

1. Separate leaves. Put in water with Veggie

Wash/liquid soap for 5 minutes, and then
rub each leaf between your fingers. Empty
basin by removing brussels sprouts with both
hands (holding loosely) in small bunches

and rinsing them under running water.

2. Rinse each leaf and rub with fingers on both

sides under a strong stream of water.

3. Soak and agitate in clean water without

soap for about 3 minutes. Then pour the
water through the mesh cloth and check
the cloth with a strong overhead light or
lightbox. If insects are found, repeat the
process until the cloth is insect-free.

4. If, after checking the third time, there are still

insects, the produce should not be used.
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Cabbage

Green & Purple Cabbage

1. Clean the cabbage by removing

all dirt and unclean layers.

2. Separate all leaves and soak in water with

Veggie Wash/liquid soap for 5 minutes.
Empty basin by removing cabbage with
both hands (holding loosely) in small
bunches and rinsing under running water.

. Soak and agitate in clean water without

soap for about 3 minutes. Then pour the
water through the mesh cloth and check
the cloth with a strong overhead light or
lightbox. If insects are found repeat the
process until the cloth is insect-free.

. If, after checking the third time, there are still

insects, the cabbage should not be used.
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For Stuffed Cabbage
1. Freeze cabbage heads for 48 hours.
2. Allow cabbage to defrost.

3. Wash both sides of each leaf under a strong
stream of running water (preferably with
a sponge), ensuring that water reaches all
folds and crevices of the cabbage leaves.

Do

Cauliflower
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Frozen Cauliflower
Requires certification.
Fresh Cauliflower

With our updated cleaning method, the
mesh cloth system, one is able to thoroughly
cleanse fresh cauliflower at home. Follow
the broccoli cleaning process.
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Celery

. Remove leaves by cutting off area

where stem branches out. Cut off all
spoiled areas, holes and trails.

. Putin a clean basin, letting water run

over the celery for a few minutes.

. Rub each stalk between your

fingers to remove insects.

. Rinse each piece under a strong

stream of water, using a food brush
or a clean towel to remove any debris
from the surface of the stalk.

. Check for damage on the stalk, which may

indicate the presence of a leaf miner. If a
worm trail or brown spots are spotted:

a. Slit open the celery stalk.
b. Remove worm and entire leaf miner trail.

c. Wash thoroughly.
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1. Remove the outer leaves if they are not

clean. Remove all the leaves from the stem.

. Soak in water with Veggie Wash/liquid soap

for 5 minutes. Then agitate for another 2
minutes. Empty basin by removing endives
with both hands (holding loosely) in small
bunches and rinsing under running water.

. Soak and agitate in clean water without soap

for about 3 minutes. Remove the endives
and pour the water through the mesh cloth
and check the cloth with a strong overhead
light or lightbox. If insects are found, repeat
the process until the cloth is insect-free.

. If, after checking the third time, there are still

insects, the endives should not be used.
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. Cut off top and bottom and remove all leaves.

. Separate all the leaves and soak in water

with Veggie Wash/liquid soap for 5 minutes.
Then agitate for another 2 minutes. Empty
basin by removing the leaves with both
hands (holding loosely) in small bunches
and rinsing under running water.

. Soak and agitate in clean water without soap

for about 3 minutes. Remove the leaves
and pour the water through the mesh cloth
and check the cloth with a strong overhead
light or lightbox. If insects are found, repeat
the process until the cloth is insect-free.

. If, after checking the third time, there are

still insects, the fennel should not be used.
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1. Cut leaves from stem and soak in water with

Veggie Wash/liquid soap for 5 minutes.
Rub each leaf between your fingers and
empty basin by removing kale with both
hands (holding loosely) in small bunches
and rinsing them under running water.

. Soak and agitate in clean water without soap

for about 3 minutes. Remove the leaves
and pour the water through the mesh cloth
and check the cloth with a strong overhead
light or lightbox. If insects are found repeat
the process until the cloth is insect-free.

. If, after checking the third time, there are

still insects, the kale should not be used.
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1. Cut off roots. If some layers are not clean,
or loose, peel off before washing.

2. Cut lengthwise, making sure there are no
closed layers, especially at the junctions.

3. Separate all layers, rinse under a strong
stream of water, and soak in water with
Veggie Wash/liquid soap for 5 minutes.
Agitate for 2 minutes and empty basin
by removing leeks in small bunches,
with both hands, holding loosely.

4. Soak and agitate in clean water without soap
for about 3 minutes. Remove the leaves
and pour the water through the mesh cloth
and check the cloth with a strong overhead
light or lightbox. If insects are found repeat
the process until the cloth is insect-free.

5. If, after checking the third time, there are
still insects, the leeks should not be used.
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Lettuce

The following types of lettuce must be checked
according to the instructions below: ARUGULA,
BOSTON LETTUCE, ESCAROLE, GREEN

LEAF, ICEBERG, ROMAINE, RED LEAF.

Remove spoiled areas as well as any areas with trails.

1. Separate leaves from the head, opening
all folds and creases. Soak the lettuce in
water with Veggie Wash/liquid soap for five
minutes, and then rub each leaf between your
fingers. Empty basin by removing lettuce with
both hands (holding loosely) in small bunches
and rinsing them under running water.

2. Soak and agitate in clean water without soap
for about 3 minutes. Remove the leaves
and pour the water through the mesh cloth
and check the cloth with a strong overhead
light or lightbox. If insects are found repeat
the process until the cloth is insect-free.

3. If, after checking the third time, there are
still insects, the lettuce should not be used.
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1. Soak in water with Veggie Wash/liquid

soap for 5 minutes, and then rub each
leaf between your fingers. Empty basin
by removing mesclun with both hands
(holding loosely) in small bunches.

. Soak and agitate in clean water without

soap for about 3 minutes. Then pour the
water through the mesh cloth and check
the cloth with a strong overhead light or
lightbox. If insects are found repeat the
process until the cloth is insect-free.

. If, after checking the third time, there are still

insects, the produce should not be used.
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. Take a few bunches in your hand at a time

and knock them against a white cloth. Then
inspect the cloth well against a strong light.

. Repeat until clear.
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Regular
1. Remove any spoiled mushrooms.

2. Wash mushrooms (in small quantities) under
a strong stream of water before cutting.

3. If fresh, inspect at least 3 pieces.
Portobello/Shiitake

1. Separate stem from top.

2. Scrape brown area under top with a spoon.

3. Wash, one-by-one, under a strong stream
of water, while rubbing each surface.
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Cut off top and bottom of onion. Check that the
layers are firm. If there is space between the layers,
check each layer individually. A “twin” onion must
be separated and carefully inspected. If cut onions
are to remain overnight, pour salt or oil over them.

Other Vegetables
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Peppers, zucchini, squash, cucumbers, eggplant,
and tomatoes need to be rinsed before using.
Remove any spoiled parts and check for worms.
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1. Rinse under a strong stream of water.

2. Soak in water with Veggie Wash/liquid
soap for 2 minutes, and then rub each
leaf between your fingers. Empty basin
by removing parsley/cilantro with both
hands (holding loosely) in small bunches
and shaking them under the water.

3. Soak and agitate in clean water without
soap for about 3 minutes. Then pour the
water through the mesh cloth and check
the cloth with a strong overhead light or
lightbox. If insects are found, repeat the
process until the cloth is insect-free.

4. If, after checking the third time, there are still
insects, the produce should not be used.
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1. Separate leaves from the head, opening all
folds and creases. Soak the leaves in water
with Veggie Wash/liquid soap for 5 minutes
and then rub each leaf between your fingers.
Empty basin by removing the leaves with
both hands (holding loosely) in small bunches
and rinsing them under running water.

2. Soak and agitate in clean water without

soap for about 3 minutes. Then pour the
water through the mesh cloth and check
the cloth with a strong overhead light or
lightbox. If insects are found repeat the
process until the cloth is insect-free.

3. If, after checking the third time, there are still

insects, the produce should not be used.
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Frozen or Fresh — May only be used to
make raspberry sauce or puree.

1. Soak and agitate in water for 5 minutes.

2. Wash well under strong stream of water.
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Spices should be stored in a cool and dry place. If
you notice infestation the spice should not be used.
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1. Cut off roots and discard. If any layers are

unclean, loose, or spoiled, peel off before
washing. Check for lighter spots or tunnels
on the surface of the dark green stalks. If
found, remove the stalk (the spots might be
the beginning of a tunnel made by a leaf
miner). Cut lengthwise and make a visual
inspection to see that there are no insects.

. Soak for 5 minutes in water with Veggie

Wash/liquid soap and then move them
to a clean basin of fresh water.

. Soak and agitate in clean water without soap

for about 3 minutes. Remove the scallions
and pour the water through the mesh cloth
and check the cloth with a strong overhead
light or lightbox. If insects are found, repeat
the process until the cloth is insect-free.

. If, after checking the third time, there are still

insects, the scallions should not be used.
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Remove spoiled areas as well as any areas with trails.

1. Separate leaves, opening all folds and

creases. Soak the leaves in water with Veggie
Wash/liquid soap for 5 minutes and then

rub each leaf between your fingers. Empty
basin by removing the leaves with both
hands (holding loosely) in small bunches

and rinsing them under running water.

. Soak and agitate in clean water without

soap for about 3 minutes. Then pour the
water through the mesh cloth and check
the cloth with a strong overhead light or
lightbox. If insects are found, repeat the
process until the cloth is insect-free.

. If, after checking the third time, there are still

insects, the produce should not be used.
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Please note: Strawberries with
holes should not be used!

1.

Cut off the green stems (when
cutting the stem care should be
taken not to expose the cavity).

Wash, soak and rub each strawberry in Veggie
Wash/liquid soap solution for 3 minutes.
(Maximum 25 strawberries at a time.)

Empty the basin and rinse the strawberries.

Soak and agitate in clean water without

soap for about 3 minutes. Then pour the
water through the mesh cloth and check
the cloth with a strong overhead light or
lightbox. If insects are found, repeat the
process until the cloth is insect-free.

If, after checking the third time, there are still
insects, the produce should not be used.
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Sweet Peas
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Wash all peas, and check 3 from each bag.
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