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Dear Reader,

Once, during a flight, as the plane flew
at 36,000 feet above sea level, it suddenly
hit some strong turbulence. The passengers
began bouncing around and they gripped
their armrests as they held on for dear life
and panic and fear filled their eyes and
hearts.

Despite all of the commotion, one young

ABUSB( 01BN 1pala ojoyd

boy just continued coloring with his cray-
ons, completely relaxed and seemingly
oblivious to the panic and fright his fellow

passengers were experiencing.
After 20 minutes or so, the flight smoothed out and the passengers breathed a

sigh of relief.

An elderly man turned to the child, who was sitting next to him, and asked him,
“Did you not feel that turbulence? Weren't you afraid?”

“Oh yes,” answered the child, “I felt the turbulence but I was not afraid at all. You
see, my father is the pilot and knows what he is doing. He would never do anything
that would put me in danger”

On Simchas Torah, Klal Yisroel experienced major turbulence, but we must re-
member that Hashem is our Father in heaven; He knows what He is doing and He is
our pilot. Hashem is in control of everything.

Instead of focusing on the evil atrocities, we must think about what we can do
now, and how we can strive to rise to the top.

We need unbreakable achdus, we need to daven more, learn more Torah, give
more tzedakah, and do more mitzvos. We need to strengthen our emunah, we need
to beg Hashem to bring Moshiach now! We need steadfast bitachon that Hashem
is much bigger than the horror and terror that we face. We need to trust that He is
going to make it all better.

Yes, the pain is real. We are living in troubling times, but we must constantly
remember that Hashem is in absolute control of everything, loves us dearly, and will
surely make it right.

Let’s try our best to keep our spirits high, do what must be done, and like the
Maccabees, with Hashem’s help, we will succeed. Let us all continue to make the
world a kosher, and happy place filled with peace and harmony. May we merit the
ultimate brocha of the Geulah Shleimah.

With best wishes for a freilichen Chanukah,
Rabbi Chaim Fogelman
Editor in Chief, @ Executive Kashrus Vaad
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DESIGN: Spotlight Design

We welcome your comments, submissions and letters to the editor.
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By Rabbi Sholom
Ber Lepkivker

® Rabbinic
Coordinator

izza — a staple in many

homes on Motzei

Shabbos. Comfort
food, a quick supper, and it's
even nutritionally balanced!
What's the brocha on pizza?
Does it matter when you eat it?
Or how much you eat?

Q: What brocha should | say
on pizza?

A: Good question! Let’s start with the

base. How is it made? Pizza dough made
from flour and water is Halachically consid-
ered bread and the correct brocha is hamotzi.!
However, if the primary liquid in the dough is
juice, then there is a Halachic discussion regard-
ing whether the pizza is hamotzi or mezonos.? The
Halachic conclusion is that one may rely on the lenient
opinion and make the brocha of borei minei mezonos?;
however, the Alter Rebbe says that it is praiseworthy to
wash, make the brocha of hamotzi lechem min ha'aretz
and eat some regular bread to eliminate any doubt.

The above only applies when eating a moderate amount
of pizza (usually one slice).* If one eats more than 230 cm?
of pizza crust (about the volume of 8 ounces of water), and
one feels full after eating it, one has to make the brocha of
hamotzi lechem min ha’aretz on the pizza. If one is not
usually full after eating the above amount, one should eat
some regular bread in order to make the brocha of ham-
otzi lechem min ha'aretz. Practically speaking, unless the
pizza is just a snack, it is best to eat pizza with another
type of bread.

1 ansbna“on“ao

2 tonow

3 Some Rabbonim rule that adding juice or milk to a dough that is intended to be eaten as
a meal (like bread) is not enough to render it mezonos.

4 ‘Rnow

Q: Do | have to say a separate brocha on the
various toppings?

A: No. The toppings are secondary to the actual pizza and
they are included in the brocha on the pizza.®

Q: If I'm eating more than one slice, which piece
should | start with?

A: 1t is best to say the brocha on the piece that is visibly
larger.®

5 XOnypow
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By Rabbi Avrohom Teichman,
Guest Contributor

Acasual conversation about kashrus
is usvally punctuated by a lot of
conflicting and general statements. It's
easy to be confusged; who's right? How
do they know? Here are some common
kashrus “sound bites”. When you read
these, what comes to mind?

Do any of these resonate

with you? Read on to see if

your perceptions align

with the questions I've posed.

It’s kosher
whenever there is
any kosher mark.

That depends on whose kosher
mark it is. Isitthatofa
reliable certifier, agency, or
rabbi, or that of the producer
who declares his opinion of
the product's kosher status?

It’s kosher whenever
there is any kosher mark,
but not just a K’.

The certifier, agency, or
rabbi indeed confirms
the kosher status. Igit
reliable? Are you in sync
with its/his policy regarding
this specific product?

Israeli products.
Even Israelis don't use all
Israeli products. You need
to familiarize yourself with
the reliability and standards
for the specific certification
of Israeli products.

The words PAREVE,
DAIRY, and DE mean the same
for all kosher marks.

Yes and no. Pareve means no meat and no
dairy; Dairy means the product has dairy
ingredients. Some certifiers use Dairy even
when there are no dairy ingredients, but
the production equipment is also used for
dairy or the producer wants the flexibility
of substituting dairy-certified ingredients.

I have a personal
kashrus standard in sync
with a specific Rav.

If he is knowledgeable in
kashrus, that's great. Even
if not, if he iswilling to
follow up with a kashrus
auvthority, follow him!

4 www.0OK.org



Once | know an item is kosher,
it'’s always kosher by me.
Are you sure it's still the same item? Ig the kosher mark

still there? (It may now be produced in the company's
non-kosher facility, or because ingredients changed,
it'sno longer certified.) Has the kosher mark changed?

(The producer may have changed certifiers.) Even if
there is no kosher mark, maybe it is still kosher? (The
kosher mark was omitted in error.) Check, check,
and check again.

Whatever my rabbi
tells me is kosher, is kosher.

That's what rabbig are for, to impart
decisive information. Be careful,
and make sure the rabbi understands
the reason you ask about the item;
he may think you are asking because
of A and <o responds, but you really
asked because of reagon B, and
that question wasn't answered...

I know what ‘DE’
means with the kosher mark.

Yes, it stands for Dairy Equipment,
and what is your standard in this
regard? Does there need to be koshering
before production on Dairy Equipment,
or not? If you keep Cholov Yisroel,
are you makpid that all keilim are
only used for Cholov Yisroel?

Keeping kosher today is
easier than in earlier times.
Yec and no. There are many more thousands of
kosher-certified products available today than in earlier times,
but the kosher food industry is full of complexities including
thousands of certifiers, and dynamic and continuvous changes
in food technology and production. In earlier times,
very few foods were certified, food production was
more basic, means of production were closer to
the end consumer, and keeping kosher was much more
“black and white".

Asyou can see, there are no one-size-fits-all - First, awareness is your most powerful
answers when it comes to kashrus. The best consumer tool for keeping kosher.
is an educated consumer and one who always verifieg - Second, find a rabbi you can rely on,
that products bear a reliable kosher symbol, even when who is knowledgeable or knows one
they are a staple in one’'s household. You never lose by who ig. One rabbi, not a bunch.
ensuring your home is kosher without compromise. - Third, work with your rabbi to arrive
Where do I go from here? I have no plans to at your kashrus standard.
stop eating, so what is the “best practice?’ . Finally, before you eat anything, know
Certain ‘best practices are recommended: that it is kosher to your standard.

www.KosherSpirit.com 5
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SOUP

MEAT | YIELDS 6-8 SERVINGS

If'your kids are spaghetti-
and-meatballs fans and they
love soup, they’ll love this
cozy take on the classic dish.
I dream about this soup

and it is actually one of my
go-to dinners in the winter,
because to me, this is the
epitome of comfort food,
and when comfort food is
also kid friendly, I call that a
massive win!

MEATBALLS

1 Ib ground beef

Y, small onion, minced (about Y cup)
2-3 Tbsp fresh parsley, chopped

15 tsp allspice

15 tsp sea salt

Vi tsp black pepper

1 Tbsp oil

SOUP
2 Tbsp oil

1% cups extra-fine egg noodles,
lightly crushed, or vermicelli

3 garlic cloves, minced, or 3 frozen
garlic cubes

Y4 cup tomato paste

32 oz chicken broth

3 cups water

1 chicken bouillon cube
1 tsp garlic powder

1 tsp sea salt

Vs tsp black pepper

chopped fresh parsley, for garnish,
optional

8 www.OK.org

MEATBALL _—
NOODLE

DIRECTIONS

In a bowl, mix ground beef, onion,
parsley, allspice, salt, and pepper
until just combined. Form 25 mini
meatballs, approximately the size of
a quarter.

Heat a saucepan over medium-high
heat. Add oil; sear meatballs on both
sides, 1-2 minutes per side. Transfer
meatballs to a plate.

Reduce heat to medium. Add
noodles: sauté for 30 seconds. Add
garlic and tomato paste, stirring well.
Cook for 1 minute, stirring constantly.

Add chicken broth, water, bouillon
cube, garlic powder, salt, and pepper.
Stir well. Add meatballs; bring to a
boil.

Reduce heat to low; simmer,
uncovered, for 20 minutes. Garnish
with parsley before serving.

TIP

This soup can be kept frozen for 2-3
months when properly stored in an
airtight container. Defrost overnight
in the refrigerator. Heat, covered, on
the stove over low heat until heated
through.

In Marblespoon at Home, bestselling
author Vera Newman - whose
thousands of fans turn to her for bold,
unique, and family-friendly meal ideas
- shares a brand-new collection of
recipes you will absolutely love, and
best of all, they

are easy to make,

with ingredients l

that you already :
have in your
home. Purchase
Marblespoon at
ArtScroll.com or at
your local Hebrew
bookstore. | el |




@ Kosher Seeing
Record Growth on
the West Coast

BY DINA FRAENKEL

hen Rabbi Berel Levy, ob"m, took the helm of &
Kosher in 1968, he had one goal: to raise the standard
of industrial kashrus worldwide. What started as half a
dozen West Coast facilities in the 1980s-has grown to
hundreds of industrial and food service certifications. Throughout the
last decade, @ Kosher Certification has seen exponential growth in
kosher supervision on the West Coast. | sat down with three significant
players in the ® West Coast kashrus operation - Rabbi Shlomo Klein,

West Coast Rabbinic Coordinator, Rabbi Sholom Kesselman, West
Coast Food Service and Community Coordinator, and Rabbi Binyomin
Fajnland, Senior Field Representative, who has worked for the ) for
over 30 years, to hear firsthand how the ®) is changing the face of

kashrus on the West Coast.

Almost 40 years ago, Rabbi Berel Levy
approached Rabbi Binyomin Fajnland,
the Chabad Shaliach in Long Beach,
California, and asked to meet in his
small basement office in Boro Park,
Brooklyn. The previous mashgiach for
the West Coast was moving on and
there was an important role to fill.
Rabbi Levy told Rabbi Fajnland that
he was looking for a quality mashgi-
ach with Yiras Shomayim who lived in
California and asked if he would take
the job. Rabbi Fajnland agreed and was
the ®’s only field representative on the
West Coast for several years. At the
time, he visited all the ®) certified facili-
ties on the West Coast and, after several
years, at the urging of Rabbi Don Yoel
Levy, ob”m, he made periodic two-week
trips to the Far East for kosher inspec-

tions. Rabbi Fajnland has worked with
many expert Rabbinic Coordinators,
including Rabbi Dovid Steigman, ob”m,
Rabbi Leizer Teitelbaum, ob”m, and
yibadlu I'chaim tovim v’aruchim, Rabbi
Hershel Krinsky, Rabbi Levi Schapiro,
and Rabbi Sholom Ber Hendel. Now,
the ® has more than two dozen field
representatives on the West Coast and
Rabbi Fajnland personally visits 32 fa-
cilities for inspections, making over 300
visits per year.

A pivotal milestone of the ®’s growth
on the West Coast was the arrangement
with Kehilla Kosher (also known by its
symbol, Heart-K), a local Los Angeles-
based agency, in 2015. Rabbi Avrohom
Teichman, the Rav HaMachshir of Ke-
hilla Kosher spent considerable time
and energy researching the best way

RABBI SHLOMO KLEIN

RABBI SHOLOM
KESSELMAN

RABBI BINYOMIN
FAJNLAND
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to ensure the continuity of kashrus super-
vision for the community. After careful
consideration, Rabbi Teichman chose ®
Kosher. Rabbi Teichman knew that the ®) is
an internationally recognized organization
that represents integrity, a high standard of
kosher supervision, professionalism, and
experience, and would provide premium
service to the greater Los Angeles commu-
nity, with high-quality kosher supervision
for local food service establishments well
into the future. The ®’s standards, systems,
and people were the factors that tipped the
scales.

At the time, the ® absorbed both in-
dustrial and food service establishments.
The ® launched its first official West Coast
office with its own local Rabbinic Coordi-
nator, Rabbi Shlomo Klein (a prominent
local Rav), who would personally oversee
the kosher programs of many of its West
Coast customers and a dedicated Food
Service Coordinator, Rabbi Sholom Kes-
selman, who taught in various yeshivos be-
fore joining the ®. A common thread heard
from local customers was how much they
appreciated the warm, small-town feel of
Kehilla’s supervision. It was more than just
a business relationship. Customers asked
their rabbis for advice on a personal level
and the rabbis knew about the customer’s
families.

Rabbi Kesselman told me that “we are
continuing and growing this personal ap-
proach with the West Coast office, just as
we do in our New York office, mainly in
the food service arena, but it also applies
to industrial customers. This personal re-
lationship offers a significant benefit for
kashrus because it motivates owners and
managers to comply with the standards
that the ® sets forth. There’s a real connec-
tion and they don’t want to let their rabbi
down. At the same time, the ® is alarge, in-
ternational kashrus organization with lots
of experience and significant systems, re-
sources, information, and the ability to say
no when we need to — either turning down
a company that is not a good fit for kashrus,
rejecting an ingredient that doesn’t meet
our standards, or even, when needed, ter-
minating a certification. Here on the West
Coast, we try to blend both worlds and
give our companies the benefits of a large
agency with a small-town flavor.”

Rabbi Don Yoel Levy always believed
that Rabbinic Coordinators should per-

10 www.OK.org

This personal

relationship offers a
significant benefit for
kashrus because it
motivates owners and
managers to comply
with the standards

that the (€ sets

forth. There's a real
connection and they
don't want to let their

rabbi down.

sonally acquaint themselves with the com-
panies they oversee. He emphasized the
importance of having a personal under-
standing of manufacturing systems, rather
than relying solely on field personnel’s re-
ports. He insisted on visits to each certified
facility conducted by the Rabbinic Coordi-
nator at least once a year. In addition to
the regular visits by the local mashgiach,
the Rabbinic Coordinator should maintain
close involvement in the day-to-day opera-
tion of the facility.

A Rabbinic Coordinator should notbe a
distant figure in a remote office who merely
establishes a kosher program and delegates
responsibility. A reliable Rabbinic Coordi-
nator remains current with changes in both
production and personnel, maintaining a
working relationship with the kosher con-
tact person.

Every company is unique, even the most
straightforward ones. “That’s something
about the ® that is special,” relates Rabbi
Klein. “We are a very large organization
with thousands of companies and facilities,
and, along with our uniform written poli-
cies, there is a personalized, human con-
nection between the Rabbinic Coordinator,



the mashgiach, and the company personnel
involved in the kosher program. We strive
to communicate and work together to
make sure that the kashrus is at the highest
level while remembering that the company
is made up of people who want to market
and sell their product as easily as possible.”

Our dedicated West Coast office has
significantly increased the speed and ease
of setting up new companies and solving
challenges that come up during the course
of certification. Many times, a company
applies for kosher certification and wants
it as soon as possible. Being nearby allows
Rabbi Klein to schedule an initial visit
quickly and get the kosher program up and
running. In addition, it reduces the travel
costs incurred by the companies for head-
quarters visits. Rabbi Klein offers his take
as the West Coast Rabbinic Coordinator:
“When there are changes within a produc-
tion facility or matters that are better ad-
dressed in person, it’s much easier to be

Our dedicated
West Coast
office has
significantly
increased the

speed and ease

of setting up

new companies

and solving

challenges that
come up during

the course of
certification.

close to my facilities. Usually, I'm just a
short drive away and it makes the kosher
program much more successful. I'm also in
the same time zone, which is very impor-
tant for questions that come up after busi-
ness hours end in New York.”

As a complement to his work in Cali-
fornia, Rabbi Klein travels to the New York
headquarters of ® Kosher for one week
each quarter. According to Rabbi Klein, it is
perhaps the most important visit he makes.
During this week, he meets with colleagues
face to face, discusses kashrus challenges,
and learns from other Rabbinic Coordina-
tors who have expertise in particular fields.
“The Rabbinic Coordinators (worldwide)
meet monthly, and most of the year I join
these meetings virtually, but I make special
effort to ensure my week-long sojourns in
New York overlap ‘with this meeting so I
can join in person. Being there and inter-
acting with my colleagues in person is ex-
tremely valuable.”

I asked Rabbi Klein to share a unique
kashrus experience in California and he
told me the following story: “I once re-
ceived an application for a vineyard in
Temecula, California, about an hour and
a half from Los Angeles. I drove there and
met the owner, a doctor who loved wine.
He showed me a beautiful vineyard with
an abundance of grapes growing. I asked
to see the facility where the crushing, fer-
menting, aging, and bottling would take
place. The owner said, ‘Oh, I have no idea
how to make wine! I just love it and really
want to make it; maybe you can help me?’
So, I told him about a frum Jew that I know
in Northern California who has his own
vineyard and makes wine there under ®
certification and I offered to call him and
see if he’d be willing to help. The experi-
enced vintner was happy to help and gave
the doctor advice on what to buy, how to
make the wine, ingredients, ideas, etc. Now
the doctor is making his own wine under
the supervision of the ® thanks to the help
of this generous man?”

In addition to Rabbi Klein, there are at
least 10 traveling industrial mashgichim
active in California. Many of these mashgi-
chim inspect facilities based on their geo-
graphical location and expertise, but others
are experts in specific fields of kashrus and
travel all over the state or region to provide
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the highest standard of supervision to more complex
production facilities.

Rabbi Binyomin Fajnland is one of those expert mash-
gichim and is in constant motion. His numerous years of
experience and many thousands of inspections, kosher-
izations, and special productions have left him a treasure
trove of stories of hashgacha pratis in kashrus. In his
early years with the ®, during Rabbi Berel Levy’s tenure,
the ® was the first kashrus agency to discover an issue
that nobody else realized was a problem. Rabbi Fajnland
used to visit the port of Long Beach to inspect ship com-
partments filled with palm oil. In addition to the palm
oil, he saw that most of these ships transported tallow
(animal fat), which needed to be heated to maintain its
liquid state. “The ® was the first to sound the alarm on
this issue,” he recalled. “We had to make sure that the
shipping compartment with the kosher palm oil did not
previously contain tallow AND that the compartments
next to it on either side did not contain tallow either.”

Rabbi Fajnland shared many stories with me, and the
common thread in all of them was the need for siyata
d’shmaya when working in kashrus. Of course, the mash-
giach needs to know Halacha well, and he has to know
how the machinery works and what it is used for, but a
hefty dose of Hashem’s help is what makes all the differ-
ence when making inspections.

“Once, when I traveled to China to inspect a factory
making bamboo shoots, I noticed a room with a chain
and lock on the door. I asked the person accompanying

was one facility that operated from 9:00 am until 3:00 pm,
Monday through Friday. Now they have three facilities
operating 24 hours a day, seven days a week. “We have
full-time mashgichim in each facility every day,” shared
Rabbi Fajnland. “The ® worked with them to help them
grow their kosher program and their business by leaps
and bounds. We have a very successful relationship with
all levels of personnel — management, supervisors, and
workers.”

® Kosher is the premier food service kosher certifica-
tion in the Los Angeles area and the number of certified
facilities is consistently increasing. When Rabbi Fajnland
first came to the Los Angeles area in 1978, meat, chicken,
and dairy products had to be imported from New York.
“The state of kashrus was a far cry from what we have
now,” he reminisced. “There were no restaurants, only a
few grocery stores, and one bakery, the famous Schwartz
Bakery, which is now ® certified. Now the amount of
kosher food available in Los Angeles is astounding! We
have regular deliveries of locally produced cholov Yisroel
milk, certified by the ® under the Kosher Pastures brand,
and dozens of restaurants and shops.”

“When we were discussing growth,” Rabbi Kesselman
related, “Rabbi Kalman Weinfeld, member of the ® Ex-
ecutive Kashrus Vaad and lead Rabbinic Coordinator for
Food Service, helped me understand that quality trumps
quantity. We are people’s first call when they want to go
kosher and I’'m very proud of that; only about 25% of
applications are accepted because we only take estab-

““We are people’s first call when they want to go
kosher and I'm very proud of that; only about 25%
of applications are accepted because we only take
establishments that we feel will be compliant with
our high standards from a kashrus perspective.”

me about the room and he told me it was nothing special,
just some machinery. I asked to open it and the company
pushed back, but L insisted, and they relented. Behind the
door was a room full of flavors! I suspected something
was amiss because the company claimed to be only pro-
ducing bamboo shoots. I went into the warehouse and
saw all kinds of canned soups. These soups were not ko-
sher, and we could not allow the bamboo shoots to have
the @ symbol on the can. A new restriction was imposed
and a mashgiach had to come in from Hong Kong to
kasher and supervise a special production each time the
company wanted to have a kosher run”

Rabbi Fajnland counts a globally recognized flavor
house as one of the major success stories of the ® on the
West Coast. When he started visiting the company there
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lishments that we feel will be compliant with our high
standards from a kashrus perspective”

Certifying food service accounts in California does
not come without challenges. One of the initial chal-
lenges that the @ has successfully overcome is the dearth
of qualified mashgichim in the area. We’ve increased the
quality of the mashgichim we hire by providing extensive
and ongoing training to our mashgichim. But no matter
how much training we provide, Los Angeles has a much
smaller frum community than New York so the pool of
potential mashgichim is smaller as well. Add to that the
high cost of living in Los Angeles and it is not always easy
to find mashgichim. Despite the challenges, the ® cur-
rently has approximately 120 foodservice mashgichim in
the Los Angeles area.



Rabbi Kesselman was proud to tell me about the next
challenge he faces: “Another formidable, but welcome
challenge is our high standards in kashrus. We are not
the only agency in the Los Angeles area and the ® has
raised the general standards of kashrus in the area - we’re
glad to be a leader in kashrus for the public benefit. It’s
an ongoing conversation with owners who don’t always
understand why the store down the road can do things
that our establishments cannot. I explain it to them like
this: We (together) uphold a higher standard and people
across the kosher spectrum request and appreciate that
and will eat in your restaurant when the ® symbol is in
your window.”

To uphold these high standards, the ® utilizes a rig-
orous training program for food service mashgichim.
Before their first assignment, each mashgiach needs to
complete an online course that was specially designed
for ® Kosher. After completing the course successfully,
a new mashgiach spends several days getting on-the-job
training from an experienced mashgiach in one of our
certified facilities.

In addition, we offer ongoing guidance and support
to our mashgichim. “Rabbi Yiftach, one of our key food-
service rabbis in Los Angeles, is a huge asset to our West
Coast operation. He and I inspect restaurants and cater-
ers under our certification, and we observe the mashgi-
ach doing his job, speak with him and point out any areas
that can be improved. We visit each facility once or twice
a week (in addition to the full-time on-site mashgiach),
which is well above the usual standard in the area, so we
see each mashgiach regularly. The ® also hosts a West
Coast Mashgiach Conference biannually, gathering all
the food service mashgichim for a few days of intensive
training and education.”

Communal kashrus education is a big part of the ®’s
West Coast presence. Rabbi Kesselman speaks quite
often at schools and shuls in the greater Los Angeles area,
teaching about practical kashrus and helping people raise
their personal kashrus standards. Last year, the & hosted
a large communal event in a local shul that was open to
the entire Los Angeles community. Rabbi Chaim Fogel-
man and Rabbi Kalman Weinfeld, members of the Ex-
ecutive Kashrus Vaad flew in from New York and joined
Rabbi Klein and Rabbi Kesselman in a well-attended
panel Q&A session. “Rabbi Klein and I are also available
on a personal level to local consumers,” Rabbi Kesselman
said. “Between the two of us, we receive 20-30 questions
on a typical day from locals who need kashrus advice at
home or in the grocery store.”

The West Coast Food Service department is more
than just an asset to the kosher observant community
in Los Angeles, although the universally accepted high
standards are arguably the biggest benefit to consumers.
Foodservice impacts our industrial growth as well. The
® has received many industrial applications for kosher
certification through our food service presence. Everyone
knows about the ® in California and our customers are

Hashem should
guide me in

the right path
to make svure
things are not
only kosher but
kosher b'hiddur.

quick'to recommend our services to their friends and col-
leagues who are looking to go kosher.

The West Coast is now a bastion of kosher, with the ®
leading the way as a major force in high-quality kosher
supervision. What started with only a few basic industrial
facilities has grown to include the largest beverage facil-
ity on the West Coast, and possibly the entire country,
and industrial productions of cheese, vitamins, flavors,
and more.

Rabbi Fajnland’s closing remarks were perhaps the
most comprehensive distillation of the ethos of & Kosher.
“One of the prayers that I say every day (and all mashgi-
chim should say) is that Hashem should guide me in the
right path to make sure things are not only kosher but ko-
sher b’hiddur. The Lubavitcher Rebbe was very involved
behind the scenes with both Rabbi Berel and Rabbi Don
Yoel Levy, emphasizing to Rabbi Don Yoel that the field
of kashrus is his shlichus. Yes, he gave them brochos, but
he also gave a lot of practical guidance regarding ques-
tions and challenges they faced in kosher supervision.
The main thing was that Rabbi Berel and Rabbi Don Yoel
Levy, and the Executive Kashrus Vaad today, worked hard
to ensure that the ® was not just another good hechsher.
They strived to make the @ as mehudar as possible in a
commercial setting.”

I asked Rabbi Eli Lando, Executive Manager of ®
Kosher, for his take on our West Coast presence and he
was effusive in his praise. “Thanks to tremendous siyata
d’shmaya and the great team of rabbis and administrative
staff on the West Coast, we’ve seen great growth. We see
that the Jewish community on the West Coast can benefit
from the systems and structure that & Kosher developed
over the years to benefit the local community, kosher
consumers, and the many travelers in the area. This is
one more step in fulfilling our mission to make kosher
available, at the highest possible standards, to consumers
worldwide.”
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he ® held its Annual International
Rabbinic Conference on
Monday, November 13, 29
MarCheshvan, at Ulam
Chana in Crown Heights. The
conference was attended by over
150 ® personnel and mashgichim,
hailing from all corners of the globe.
This year’s conference speakers
included Rabbi Chaim Fogelman, MASHGIACH CONFERENCE
Executive Kashrus Vaad; Rabbi
Shlomo Weinfeld, Executive Kashrus
Vaad, Rabbi Chaim Shaul Bruk,
Mashgiach and Rabbi in Bozeman,
MT; Rabbi Chaim Ozer Metal,
Mashgiach and Rabbi in Las Vegas,
NV; Rabbi Yakov Teichman, Rabbinic
Coordinator; Rabbi Eli Lando, Executive
Manager; and, Rav Menachem M. Weissmandl,
shlit”a, Rav of Nitra Monsey.

Photo credits to Shalom Ross/Anash.org
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s many readers are aware,
there was a  controversy

late production: over -the

summer [2013]: and many brands -

of pareve chocolate chips' ‘became

dairy. Most notably, the famous Trader,

Joe’s chips under the supervision of

the ® had a status.change from ko-_

sher pareve, to kosher dairy. In light
of the intense-focus: on ‘chocolate
produc\tio_n and the many kashrus im-
plications involved, I spoke at length
about the general process of chocolate
production’ and kosher certification
process at our recent Mashgiach Con-
ference.

Chocolate production beginsin Africa
and Central America where thé pods-of
cocoa beans are hand cut from trees,
split open-and the beans removed. The
beans are then fermented by laying
them in a sunny field and covering the
beans with'banana leaves. The beans
ferment and turn brown after about
5-8 days.  The fermentation process
is not an issue for Pesach because no
yeast is used in the fermentation pro-
cess. It is a natural process that occurs
inside the actual bean. After fermen-
tation, the beans are transported to
factories throughout the world for the
actual production.
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in_the world of choco-

What s S})mpllcated About

CV

Once the fermented cocoa beans reach
the factory they are roasted with the
shells still attached and then winnowed
into small bits called nibs. The nibs are
then heated and melted into chocolate
liquor; The'liquor can be presséd and
separated into cocoa butter and cocoa
powdet, or it can be l(épt in liquid

form: Some people are under the mis-

taken impression that cocoa butter is
dairy, but it.is in fact pareve. It is only
called “butter” as a description of the
consistency, much like shea butter and
coconut’butter.

~In order to make chocolate, the cocoa

liquor (or-butter or powder) is blended
with sugar and lecithin. Starch can also
be introduced into-the mix, which can
be an issue for Pesach since the starch
is either chometz or kitniyos. The mixer
is-heated -to maintain the liquidity of
the chocolate. The mixer itself is one of
the biggest potential kashrus concerns
in the chocolate production. Many; if
not most, chocolate factories produce
both pareve and dairy products and
want to use the same equipment for
both. ‘The typical and. accepted way
to kasher a pot (mixer in this case) is
by hagola (boiling over with water).
Companies are very reluctant to bring
water into a chocolate factory because
if any water gets into the actual choco*
late it ruins the production and causes
the chocolate to inflate like fudge. In

o —

alc
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addition, it -can  introduce  bacteria
into the chocolate which is obviously
a quality concern. At ® certified fac-
tories that want to use the same mixer
for dairy and pareve chocolate; we add
a control to the machine to prevent the
chocolate mixture from reaching the
temperature of Yad Soledes Bo (too -
hot to touch with the-hand). Of course,
the mixer is'thoroughly cleaned out be-
fore pareve productions.

After the blending stage, the choco-
late mixture goes througha series of
five rollers. The center roller can reach
60 degrees Celsius; which means the-
roller requires kashering between
dairy and pareve. During the conch
stage, the chocolate is mixed for over
24 hours. The liquid gets.quite hot,
with dark chocolate reaching-a higher
temperature - than “milk chocolate,
above the temperature of Yad Soledes
Bo.

Since it is rare that .a company will
agree -to kasher by hagolal, we -have
to kasher by libbun (burning with fire)
which is much more difficult. The ma-
chinery often has many layers and very
thick walls, so it is difficult to discern
how long the fire must be lit under the
machine in order to kasher by libbun.
A series of calculations, based on the
temperature of the fire and the thick-
ness of the walls of the machine, are
made to determine the amount of time
needed to complete the libbun.



Due to the complexity of kasher-
ing chocolate equipment between
dairy and pareve, the ® encour-
ages the use of separate lines for
dairy and pareve productions. In

.fact, we implemented this stan-
dard about 35 years ago! Some-
times, a chocolate production does

" not turn out well and the chocolate
is recycled; called "rework”, and
run through the-entire production
process again. It is very impor-
tant to ensure that dairy "rework”
does not end up reprocessed -on
a pareve production line.

Once the chocolate production is
complete, it is.often stored in liq-
uid form in tanks and shipped to
other factories for molding, wrap-
ping and packaging. As discussed
in previous articles, bulk liquid
transport has-a host of kosher re-
quirements. In‘addition, during the
wrapping and packaging process it
is vital to be sure that dairy choco-
late dees not mistakenly end up in
packages of pareve chocolate. This
actual scenario happened with a
well-known brand of chocolate
chips this summer. The company
decided to change the packag-
ing protocol and stop thoroughly
cleaning out the machine between
dairy. and pareve packaging runs.
Unfortunately, the new. method
does not ensure that no dairy choc-
olate chips are left in the packaging
machine. As a result, every bag of

Originally
printed
Winter

previously pareve chocolate
chips has a high probability
of being contaminated with
actual dairy chocolate chips.
Therefore, the kosher designa-
tion on this well-known brand was
changed from pareve to.dairy.

As you can see, even a seemingly
simple  product with'few ingre-
dients can present.a wide array
of kashrus concerns. Even the sim-
ple pleasure of a chocolate bar re-
quires diligent kosher supervision
from beginning to end. When you
enjoy-your homemade chocolate
chip cookie for dessert on Shab-
bos afternoon, or a few squares
of dark chocolate on Pesach, you
want to be sure that the highest
standards were upheld and not
one tiny dairy chocolate chip en-
tered your-bag of pareve choco-
late. chips; ‘and not the slightest
bit of chemetz was in’ the factory
that created your delicious kosher
for Pesach chocolate bar. As you
bite into a chocolate coin this Cha-
nukah just remember, we are what
we eat.and we should only accept
the best for ourselves and our fam-
ilies — kosher without compromise.
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We all know that chicken soup

© is the Jewish penicillin; nothing
beats it when you're feeling under
the weather. What you may not
know is that soup has many health
(]

benefits and makes a hearty meal
for cold winter nights.
o

As we know, chicken soup
can help prevent and even
fight off the common cold.
The carrots, garlic, onions and
celery contain tons of immune
boosting compounds.

Soup retains
nutritional value in
the broth even after its
cooked — it is high in
@ Vitamins, minerals and
proteins.

Lentil, vegetable , Eating
and other high [ soup is
fiber soups help an easy and
you stay full tasty way
longer and aid in to consume
digestion. more
vegetables.
©
Ramen bowls, a
Bone broth popular Asian soup

featuring bone broth,
meat, vegetables and
noodles is a hearty and
healthy choice that takes
only a few minutes to

(made by simmering
the joint bones of beef
and poultry for 12-24 hours)
is especially nutrient dense. It
contains collagen for hair, nails,

skin and joints, supports healthy ® assemble.
sleep, and helps maintain the Soup can Making soup is a
immune system. help keep you great way to avoid waste.

hydrated during the Just take the veggies that

winter months when it’s are past their prime and turn

not unusual for people to them into something filling
skimp on their water and nutritious.

intake.
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The B’nei
Yissachar writes
in the name of
Reb Pinchus
Koritz that on
Chanukah during
the lighting of
the candles, the
hidden light

of Moshiach is
revealed.

Some say it’s not proper to light
Chanukah candles lined up on a table
without a candle holder (menorah)
because the miracle happened with a

vessel (that held the oil).

On Chanukah, Hashem
saved Klal Yisroel in a way
that was above nature. A few
Maccabees were victorious
against a mighty army and
a small jug of oil burned

for 8 days. Unlike Purim,
where the Yidden all fasted
and gathered together

(the children) to daven for
salvation, He didn’t wait for
us to do teshuvah or daven.
That’s why on Chanukah
we say, “You waged their
battles and defended their
rights,” and on Purim,

after the Megillah, we say,
“You waged our battles and
defended our rights.” This is
also why the dreidel is spun
from the top (the miracle
was entirely from Above)
and the gragger from the
bottom (because we did
teshuvah and merited a
miracle). May Hashem have
mercy on us today with
miracles that only He can
do, and may we be victorious
like the Maccabees,
speedily in our days.

SOUL NUTRITION

By Rabbi Chaim Fogelman

On Chanukah and Sukkos, we recite
the entire Hallel every day, but on
Pesach, we only recite the full Hallel

on the first two days, and for the rest of
Yom Tov we recite half Hallel, just like
on Rosh Chodesh. Pesach is considered
one long Yom Tov, which is why we
start with the entire Hallel and then
say half Hallel for the rest of the days,
and Rosh Chodesh is a single Yom

Tov. However, Sukkos had different
korbonos each day, which made

each day unique and like a holiday
unto itself. The same holds true for
Chanukah, where each day we light a
new, additional candle, making each
day its own unique holiday.
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By Rabbi Sholom Ber Hendel,
® Executive Kashrus Vaad

WHAT IS SOFT CHEESE?

Soft cheeses are fresh or young (not aged) cheeses
with a high moisture content that makes it soft enough
to spread. Some common examples are yogurt, cream
cheese, sour cream and cottage cheese. They can be used
as spreads, mixed with fruit and granola, or as ingredients
in frosting, baked goods, salads, dips, dressing, as a
replacement for mayonnaise, in all types of savory
appetizers, or for sweet desserts such as cheesecakes and
more. Soft cheeses are also consumed for their nutritional
value. Yogurt has the added probiotic benefit from active
cultures that contribute to a healthy digestive system.

HOW ARE SOFT CHEESES PRODUCED?
Cheese is created when the casein proteins found in
milk stick to each other and separate from the whey. This
process doesn’t happen naturally in fresh milk, because
the casein micelles (a group of molecules) are covered
with a negative charge, so they naturally repel each other.
There are two ways to produce cheese from milk, with
rennet or with acid. Hard cheeses, such as mozzarella,
cheddar, parmesan or Swiss, are produced using rennet,
an enzyme that cuts the outer layer of the casein molecule,
which has the negative charge, and allows the molecules
to connect and form cheese. These are referred to as
rennet-set cheeses. Soft cheeses, such as cottage cheese,
cream cheese, sour cream and yogurt, are produced using
acids that neutralize the negative charge surrounding the
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casein. The acid also dissolves calcium, which is the glue
that holds the casein micelles in cheese together, so soft
cheeses have less calcium and are, therefore, softer.

Historically, soft cheeses were created from milk
that was left at room temperature to sour via naturally
occurring bacteria. However, today, cheese production
begins with pasteurized milk. Non-fat dry milk can be
added to create reduced fat products and cream can be
added to raise the fat level.

The milk and cream are pumped into mixing tanks,
mixed with additional ingredients, homogenized,
pasteurized and then cooled to the desired temperature.
The product is then pumped into a vat or tank where acid
or a starter culture (the culture converts the lactose in the
milk into lactic acid) is added, causing the milk to become
cheese.

FROM HERE, THE PROCESS IS DIFFERENT
FOR DIFFERENT TYPES OF SOFT CHEESE:

+SOUR CREAM and yogurt are cooled and
packaged. Additives such as fruit fillings can be
mixed into the product before packaging. (Greek
yogurts have thicker consistency because the whey
is removed.)

« CREAM CHEESE - The cheese curds are separated
from the whey, heated, mixed with stabilizers,
cooled and packaged.



« COTTAGE CHEESE is a mixture of curds and
dressing. First, the curds are separated from the
whey. A small amount of rennet is added to the
vat at the beginning to speed up the process. The
curds are cut into pieces, cooked, separated from
the whey, mixed with dressing and then packaged.
The dressing is a mixture of cream and additional
ingredients, which are homogenized, pasteurized,
and then blended with the curd to form cottage
cheese.

ARE SOFT CHEESES KOSHER?

Soft cheeses always require a reliable kosher
certification to ensure that all the cultures, additives, and
different toppings or fruit fillings are kosher. A typical
non-kosher ingredient in soft cheese is gelatin, which can
be used in sour creams and yogurts. The equipment also
needs to be monitored to ensure that it does not process
any non-kosher products or that a proper kosherization
is performed.

There is a Rabbinic prohibition against Gevinas
Akum!, where cheese made by a non-Jew is considered
non-kosher due to the possible use of non-kosher animal
rennet.” As previously discussed, rennet is an essential
ingredient in the forming of hard cheeses, and occurs
naturally in calf stomach linings. If the rennet comes

1 Shulchan Oruch YD 115:2.
2 See Kosher Spirit Chanukah 5781 for a longer discussion.

from a non-kosher source, the cheese is non-kosher, and
even with a low usage level below 1/60%, the rennet is
considered a davar hamaamid (something that gives the
product its form) and is not nullified.?

Some Poskim* hold that the rabbinical prohibition on
Gevinas Akum includes all forms of cheeses. However,
the accepted custom in the United States is to follow the
psak of Rav Yosef Eliyahu Henkin, ztz”l, who held that
acid-set cheeses were never included in the rabbinical
prohibition as there was no reason to ever be concerned
that a non-kosher rennet was used in production. This
psak is accepted for the certification of Cholov Stam soft
cheeses, but, when certifying Cholov Yisroel soft cheese,
a mashgiach will always be present and add the acid or
cultures to the vat to satisfy all opinions.

As mentioned above, small amounts of rennet can be
used in the processing of soft cheeses, such as cottage
cheese to speed the curdling process. However, the usage
level is extremely low, 1-2 ml in 116 gallons of milk, com-
pared to the typical usage level of 70-130 ml of rennet in
the same amount of milk in rennet-set cheese. This rennet
isn’t enough to cause true coagulation on its own; it is just
there to speed up the process and is not considered davar
hamaamid and does not classify the cheese as rennet-set
from a kosher perspective.

Shulchan Oruch YD 87:11.
See Chochmas Adam 53:38 and Oruch Hashulchan YD 115:16.
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CHASSIDIC INSIGHTS

Rush & Return

he lamps of the menorah are

seen as representing the souls

of Israel, and the various laws
governing the menorah’s construc-
tion and the lighting of its lamps are
explained by the Chassidic masters as
instructive of the nature and structure
of the people of Israel, the manner in
which the potential of the soul of man
is to be ignited, the duties of the “lamp-
lighter’, and numerous other insights
into the spiritual art of lamplighting.
The foundation of the menorah/
people lamp/soul equation is Shlomo
HaMelech’s declaration in the Book of
Proverbs: “A lamp of Gd, the soul of
man.” The founder of Chabad Chassi-
dism, Rabbi Schneur Zalman of Liadi,
delves into this metaphor, finding in
the components of the physical lamp
a detailed anatomy of the human soul.
The following is based on Rabbi Sch-
neur Zalman’s analysis and subsequent
discourses penned by the later rebbes
of Chabad.

The Flame: Antipodal Strivings
The flame surges upwards, as if to tear
free from the wick and lose itself in the
great expanses of energy that gird the
heavens. But even as it strains heaven-
ward, it is already pulling back, tight-
ening its grip on the wick and drinking
thirstily of the oil in the lamp — oil that
sustains its continued existence as an
individual flame. And it is this tension
of conflicting energies, this vacillation
from being to dissolution and back
again, that produces light.

The soul, too, yearns for transcen-
dence, yearns to tear free of the entan-
glements of material life and achieve a
self-nullifying reunion with its Creator
and Source. At the same time, however,
it is also driven by a will to be — a will
to live a physical life and make its mark
upon a physical world. In the “lamp
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of Gd” that is man, these polar drives
converge in a flame that illuminates its
surroundings with a Gdly light.

The Ingredients

How is a flame generated and sus-
tained? By means of a lamp, consisting
of oil, a wick, and a vessel containing
them so that the oil is fed through the
wick to a burning flame.

Oil and wick are both combustible
substances. But neither could produce
light on its own with the efficiency
and stability of the lamp. The wick,
if ignited, would flare briefly and die,
utterly consumed. As for the oil, one
would find it extremely difficult to ig-
nite at all. But when wick and oil are
brought together in the lamp, they pro-
duce a controlled and steady light.
The soul of man is a lamp of Gd whose
purpose in life is to illuminate the
world with divine light. Gd provided
us with the “fuel” that generates His
light — the Torah and its command-
ments (mitzvot), which embody His
wisdom and will and convey His lumi-
nous truth.

The divine oil requires a “wick” — a
physical body — to channel its sub-
stance and convert it into an illumi-
nating flame. The Torah is the divine
wisdom; but for divine wisdom to be
manifest in our world, there must
be physical minds that study it and
comprehend it, physical mouths that
debate it and teach it, and physical
media that publish it and disseminate
it. The mitzvot are the divine will; but
for the divine will to be manifest in our
world, there must be physical hands
that actualize it and physical materials
(animal hide for tefillin, wool for tz-
itzit, money for charity) with which it
is actualized.

And just as the divine oil cannot pro-
duce light without a material wick,

neither can a wick without oil. A life
without Torah and mitzvot, however
aflame with the desire to come close
to Gd, is incapable of sustaining its
flame. It might generate flashes of ec-
static spiritual experience, but lacking
oil of genuine divine substance, these
quickly die out and fail to introduce
any enduring light into the world.

To realize its role as a “lamp of Gd,” a
human life must be a lamp that com-
bines a physical existence (the “wick”)
with the divine ideas and deeds of
Torah (the “oil”). When the wick is
saturated with oil and feeds its spiri-
tual yearnings with a steady supply of
the same, the resultant flame is both
luminous and sustainable, preserving
the existence and productivity of the
wick and illuminating the corner of the
world in which it has been placed.

Hues of Light

The flame itself is a multi-colored af-
fair, alluding to the many levels on
which man relates to the Creator
through his observance of the mitzvot.
Generally speaking, there is the lower
and darker area of the flame which
adjoins the wick, and its upper and
brighter part.

The darker seg-

ment of the
flame repre-
sents those
aspects of
a person’s




service of Gd which are colored by
their association with the physicality
of the “wick”--that is, mitzvot which
are iivated by self-interest. The
high: d purer part of the flame
represents a persons moments of self-
transcendence, deeds which a person
does—as the Rambam writes--"not for
any reason in the world: not out of fear
of evil or out of a desire to obtain the
good; rather, he does the truth because
itis true."

Both these aspects of a person’s life are
reflected in his relationship with Gd.
The mitzvot come not only to bind his
altruistic “Gdly soul” to the Almighty,
but also to involve his ego-dominated
“animal soul” in the fulfillment of the
divine will. This is achieved when a
person understands that he should
“love the Lord your Gd... for He is your
life” (Devarim 30:20). By recognizing
that Gd is the source and sustainer of
his very being, the very same ego which
earlier craved the most material of
pleasures is now drawn to attach itself

Unfortunately, this article, which appeared in the Tishrei 5784 issue contained
printing errors. The misprinted paragraphs are reprinted correctly here
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to the Almighty, out of the realization
that there is no greater fulfillment of
self possible.

Rush and Return

Thus the “wick” is both prison and lib-
erator for the flame, both tether and
lifeline. It holds the soul in its distinc-
tiveness from the divine whole, in its
apartness from its Creator. And yet,
it is this distinctiveness and apart-
ness, this incarnation in a physical life,
which allows us to connect to Gd in the
deepest and most meaningful way —
by fulfilling His will.

So when divine command, physical
body and human life come together as
oil, wick and lamp, the result is a flame:
a relationship with Gd that is charac-
terized by two conflicting drives, by a
yearning to come close coupled with a
commitment to draw back. The mate-
riality of life evokes in the soul a desire
to tear free of it and fuse with the Di-
vine. But the closer the soul is drawn to

and an updated version will be available at kosherspirit.com.
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Gd, all the more does it recognize that
it can fulfill His will only as a distinct
and physical being. So while the corpo-
reality of the wick triggers the flames
upward surge, the divine will implicit
in the oil sustains its commitment to
existence and life.

Every mitzvah is oil for the soul: with
every act that constitutes a fulfillment
of the divine will, our lives are ren-
dered into burning lamps, alight with
flames that vacillate from heaven to
earth and back again and illuminate
the world in the process.

Based on the writings of Rabbi Schneur Zalman of
Liadi (1745-1812), Rabbi DovBer of Lubavitch (1773-
1827), and the Lubavitcher Rebbe; adaptation by
Yanki Tauber.
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