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Dear Reader, 
As our brothers and sisters in Eretz Yisroel 

continue to fight for our right to exist and protect 
our nation, I took a trip to the Holy Land to give 
encouragement and support to our brave soldiers 
and to check in on our Rabbinic Coordinators 
and mashgichim, who continue to do whatever 
it takes to ensure the kashrus of the products we 
certify.

I met with soldiers on an Air Force base who 
were filled with enthusiasm and high spirits. I 

met with ~ Rabbinic Coordinators coordinators who are traveling across 
the country and beyond to make inspections and kosher productions. I met 
the rabbis of Tzahal responsible for kosher food in the army. They spoke of 
their efforts to elevate the level of kosher for the entire army as a zechus 
for the soldiers fighting for Eretz Yisroel. I shared with them that this is in 
line with the portion of Tanya that explains that non-kosher food can never 

be completely elevated, even when performing mitzvos with the 
energy one got from the food. Kosher food, on the other hand, 
permanently elevates the body and soul.

I met with Rabbonim responsible for all the kosher food that 
enters Israel. And sadly, I met with families, women, and children 
who were forced to evacuate their homes for safer locales. I visited 

factories that are low on staff because their workforce is serving in the army 
reserves. I met with young people who were wounded but were so grateful 
to be alive. I met people with smiling faces, who were simply happy that we 
came to Israel. I met people who just keep moving forward, one step at a 
time. I met with a nation filled with love for each other and in high spirits. 
I met an incredible country filled with Hashem’s children who know the 
difference between good and evil, right and wrong.

As we get ready to celebrate the holiday of Pesach, the holiday of free-
dom, may Hashem bless our soldiers and our wounded, 
may we see our hostages come home, and may we all be 
blessed with peace and true freedom with the coming of 
Moshiach now.
With best wishes for a kosher and freilichen Pesach,
Rabbi Chaim Fogelman   
Editor in Chief, ~ Executive Kashrus Vaad

RABBI BEREL LEVY OB"M and RABBI DON YOEL LEVY OB"M, 
who set the standards of kashrus at ~ Kosher Certification and who 

inspire us daily to perpetuate and uphold their legacy.
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By Rabbi Sholom Ber Lepkivker
~ Rabbinic Coordinator

w ine is among the most important 
drinks in Jewish life, especially on 
Pesach. The posuk says that wine 
yisamach levav enosh (it makes the 
heart rejoice) and we are commanded 

to drink wine to sanctify Shabbos and Yom Tov, 
consecrate a marriage, and as part of a bris milah, etc.  

Wine plays a central role at the Pesach Seder, sym-
bolizing the four descriptions of geulah mentioned in 
the Torah1 , and it is essential to know the laws of the 
brocha on wine.

Since wine is made from grapes, the brocha should 
have been borei pri ha’eitz2 ; however, due to its impor-
tance, the Chachamim gave it a special brocha, borei 
pri hagafen. 

If, for whatever reason, the wine is too strong to 
drink, one cannot make the brocha of borei pri hagafen, 
until the wine is diluted with water or another liquid 
to make it fit for consumption. If the added liquid 
becomes the majority of the mixture, the brocha 
should be made on the added  
liquid (shehakol).

If the taste of the wine is 
negatively impacted by the ad-
dition of a liquid other than 
water3 , even if the wine is still 
the majority of the mixture, the 
brocha becomes shehakol.

Water, due to its neu-
tral taste, does not ne-
gate the brocha of borei 

1� Among other reasons.
2	 סברכה"נ א' ב'
3	 סברכה"נ ז' ו'
4	 שם ד'

pri hagafen unless there are three parts water to one part 
wine in the mixture. If less water is added, but the wine 
becomes weak and loses its taste the brocha becomes 
shehakol. Though ~ certified wines aren’t diluted with 
water, some hechsherim permit dilution. Therefore, it is 
best not to dilute wine with water or other liquid.

When determining the brocha, the taste of the wine 
is the deciding factor. Even if the wine smells like vin-
egar, if it still tastes like wine, the brocha is borei pri 
hagafen4. 

If one needs to dilute their wine for kiddush or the 
Seder, it is best to consult with a Rav for specific instruc-
tions. ~

Diluted Wine
What’s the Brocha?
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Has anti-inflammatory 
and pain-relieving prop-

erties and vitamin C. 
Great for breakfast, 
snack, or dessert.

High in vitamin C, cop-
per, vitamin A, vitamin 

E, folate, vitamin B6, and 
more. Great for breakfast, 

snack, or dessert.

High in vitamin C, iron 
and vitamin K. Makes a 

great snack or addition to 
stir-fries and salads. Beets 

Rich in vitamin C, 
beta carotene, folate, 
potassium, magnesium, 

and iron. Boil to soften and 
use in salads, or roast with 

other root veggies for a 
delicious side dish.

 
Anti-inflammatory and 

rich in beta carotene, lyco-
pene, and potassium, which 

helps regulate blood pressure. 
Roast and serve alongside 
beets for a beautiful and  

delicious side.

 
Great sources of vitamin C and fiber. 
Both make great juices, salad dressing 
ingredients, and add-ins for fish and 

poultry. Grapefruit also makes 
a great snack or palate 

cleanser.

Rich in water, low calorie, and have many 
vitamins and minerals. There are around 
40 varieties of lettuce, so you’ll be sure to 

find at least one to appeal to everyone. 
Romaine, traditionally used at the  

Sedarim, has a coarser feel and strong 
taste. Butter lettuce is the mildest 

variety, while endive (chicory) has 
a slightly bitter taste.

Rich in antioxi-
dants, calcium,  
vitamin C, folate, iron, 
and potassium. They 
make a great, flavorful  
addition to salads.

Pineapple

Mangoes

Snap Peas

Carrots

Grapefruit  
& Lemons

Lettuce  
& Spinach

Radishes Spring
Y O U R  G U I D E  

T O  S E A S O N A L

P R O D U C E

Pesach, with back-to-basics food choices, is the perfect time to showcase fresh 
Spring produce. In-season and full of health benefits, we can make it a week 

of clean eating. Be sure to check the ~ Vegetable Checking Guide at  
www.ok.org/vegetable-guide so your produce will be bug-free.
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High in vitamin C, cop-
per, vitamin A, vitamin 

E, folate, vitamin B6, and 
more. Great for breakfast, 

snack, or dessert.

INGREDIENTS
6-8 strips bone-in flanken

Kosher salt, for sprinkling

Ground black pepper, for sprinkling

Oil, for searing

2¼ cups Caramelized Onions 

(from 3 onion; page 264)

1 cup dry or semi-dry red wine 

1 inch fresh ginger, minced, 

OR 2 frozen ginger cubes

2-4 Tablespoons sugar, optional

DIRECTIONS
1. Preheat oven to 275°F. Prepare a large 
baking dish. 

2. Sprinkle salt and pepper very 
generously over the entire surface of the 
meat. Turn meat; repeat on the second 
side. 

3. In a large frying pan, heat oil over high 
heat. Add flanken; sear for 1-2 minutes per 
side, until the outside is nicely browned. 
Place into prepared baking dish. Spread 
caramelized onions over the meat.

4. In a small bowl, combine wine, ginger, 
and sugar (if using); pour over the flanken. 

5. Cover tightly; bake for about 5 hours, 
until fork-tender. 

Plan Ahead

This flanken freezes nicely, well 
wrapped. Rewarm, covered, until 
heated through. 

Variation

Instead of flanken, you can use 
other cuts of meat that work 
well with a low and slow cooking 
method, such as second cut 
brisket, minute steak or minute 
roast.

NEW FROM ARTSCROLL!

Real Life Pesach Cooking
Pesach prep - and Pesach food - for the way you live

Miriam (Pascal) Cohen understands your life. 
She knows how much work goes into Pesach 
preparations and, especially, Pesach cooking. 
She knows that the best Pesach recipes are about 
balancing beloved traditions with surprising 
innovation, for delicious meals that fit your lifestyle.

REAL LIFE PESACH COOKING INCLUDES:

• �150 no-stress recipes for delicious, 
creative Pesach foods

• �Accessible ingredients and easy to 
follow instructions for smooth Pesach 
preparation

• �All recipes are non-gebrokts and 
gluten free or have a gluten-free 
option

• �“Homemade Staples” and “Minhag 
Modification” sections, perfect for 
those with various food customs

• �Each recipe has “Plan Ahead” 
instructions for freezer-friendly and 
make-ahead cooking

• �Chol HaMoed Travel Guide – recipe 
ideas and menus for day trips and 
overnight stays

• �Beautiful, mouthwatering photo for 
every dish

MEAT  |  YIELDS 6-8 SERVINGS

When I think of Pesach food, it’s hard not to think about 
caramelized onions. When I was growing up, we didn’t use any 
spices on Pesach other than salt and pepper, so I learned from 
my mother to coax the maximum amount of flavor out of all the 
fruits and vegetables we cooked with. This melt-in-your-mouth 
flanken really doesn’t need much to be perfect. Just a heaping ton 
of onions and a whole lot of time in the oven makes for the most 
extraordinary meat you’ll enjoy all Pesach long.

Onion-  
Smothered 
Flanken
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יעזור  מה  והתבוללות,  התקרבות 
אנושית  תופעה  למניעת  היין  בישול 
זו; האם כששני בני אדם שותים יחדיו 
הדעת  קירוב  ביניהם  אין  מבושל  יין 

והלב?!
על כך משיב הרא"ש, כי כפי הנראה 
חז"ל גזרו על מגע נוכרי רק ביין שהיה 
מצוי בזמנם. ומכיוון שהיין המצוי בעת 
ההיא היה יין שאיננו מבושל, על כן יין 
מבושל לא נכלל גזרת החכמים, ונמצא 
שהוא מותר בשתייה גם אם נוכרי נגע 

בו.

רק על יין שיש בו 
ניסוך

אסורות  מאכלות  )הלכות  הרמב"ם 
ההיתר  את  מנמק  ט(  הלכה  יא,  פרק 
של יין מבושל, בטעם אחר. הוא אומר 
שמכיוון שלעבודה זרה משתמשים רק 
המזבח,  גבי  על  להקרבה  הראוי  ביין 
של  יין  לאסור  גזרו  כשחכמים  לכן 
נוכרים, הם גזרו אך ורק על יין הראוי 
לניסוך על המזבח. לפיכך, יין מבושל 
שנגע בו נוכרי, אינו נאסר בשתייה כי 
הוא איננו ראוי לניסוך על גבי המזבח.

לדעה זו של הרמב"ם, גם יין שעירבו 
בו מעט ממתיק כדוגמת דבש או סוכר 
יהיה מותר בשתייה לאחר מגע נוכרי, 
לניסוך  ראוי  אינו  כזה  יין  כיוון שגם 
משמש  אינו  גם  )וממילא  המזבח  על 

לעבודה זרה(. 
אבל הרא"ש והרמב"ן לא קיבלו את 
דעת הרמב"ם הקושרת בין יין המיועד 
לעבודה זרה לבין יין הראוי להקרבה 
מצאנו  לטענתם,  שכן  המזבח.  על 
שמקריבים לעבודה זרה גם פירות דקל 

שכידוע אינם קרבים על גבי המזבח.
לכן פוסק הרא"ש, שרק יין מבושל 
אינו נאסר במגע נוכרי )ומהטעם הנ"ל, 
החכמים  בזמן  מצוי  היה  לא  זה  שיין 

והגזרה מלכתחילה לא חלה עליו(.
ולדעת הרמב"ן, כל שנשאר שֵֵׁם 'יין' 
עליו ועלול לשמש לעבודה זרה, הוא 
בכלל הגזרה, אף אם אינו ראוי למזבח 
בבית המקדש. לפיכך, 'יין מבושל', או 
'קונדיטון' שהוא יין עם כמות גדולה 
מאד של דבש עד שהשתנה שמו מ'יין' 
וריחו השתנו,  וגם טעמו  ל'קונדיטון' 
יין  זאת  לעומת  הגזרה.  בכלל  אינם 

שהוסיפו לו מעט דבש, עדיין שם 'יין' 
עליו ועלולים לנסך גם אותו לעבודה 
זרה, ועל כן הוא בהחלט יאסר במגע יד 

אדם שאינו יהודי. 
ומה לגבי החשש מהתבוללות, כיצד 
הוא נמנע ביין מבושל )ולפי הרמב"ם 
והסוברים כמותו, גם ביין שערבבו בו 

דבש וכדומה(?
יו"ד  )ט"ז  כך מוסבר בפוסקים  על 
סימן קכג ס"ק ג, ועוד(, שחז"ל קבעו 
התבוללות  חשש  מפני  הגזרה  את 
מנוסך  להיות  יין שעלול  על  ורק  אך 
)דברים  וכלשון הפסוק  זרה,  לעבודה 
תּוּ יֵֵין נְְסִִיכָָם". לכן כל סוגי  לב,לח( "יִִׁשְׁ
היין שאין בהם חשש של ניסוך לעבודה 
זרה, לא נכללו בגזרה, ומשכך גם לא 

נאסרו במגע נוכרי.

לסיכום, להיתר לשתות יין מבושל שנגע 
בו נוכרי יש שלושה טעמים:

מבושל  יין  לפיה  הרא"ש  סברת  א. 
אינו מצוי כל כך ולכן לא גזרו לאוסרו 

על ידי מגע נוכרי.

ב. סברת הרמב"ם, שיין מבושל אינו 
ראוי לניסוך על גבי המזבח ולכן גם 

לעבודה זרה לא היו מנסכים אותו.

מכיוון  וסיעתו,  הרמב"ן  סברת  ג. 
שהשתנה שמו ל'יין מבושל' )כלומר, 
הוא  יין,  לו  להביא  מבקש  כשאדם 
למבושל.  ולא  רגיל  ליין  מתכוון 
הוא  מבושל  ביין  מעוניין  וכשאדם 
מציין זאת במפורש(, וגם אינו ראוי 
קשר  )ללא  זרה  לעבודה  לניסוך 
להיותו ראוי או לא ראוי למזבח בבית 

המקדש(.

מהי טמפרטורת 
ה'בישול'

עוד  שהחל   — דיון  נפתח  כאן 
ונמשך עד לדורות  בתקופת הגאונים 
ומהי  הבישול  רמת  מהי   — האחרונים 
הטמפרטורה הנדרשת כדי להחשיב את 
'מבושל'. מקצת הדעות סוברות  היין 
לפי  היין.  את  להרתיח  ממש  שצריך 
היין  מן  שיעלו  צריך  אחרות,  דעות 
אדים ושכמות היין )המקורית( תחסר. 
יש מפוסקי ההלכה הסוברים שהא בהא 
היין  מן  שעולים  ברגע  כלומר  תליא, 
אדים – כמותו נחסרת. דעות נוספות 

ייחשב  שיין  שכדי  סוברות  בהלכה 
'מבושל', עליו להתבשל במידה שתשנה 
את טעמו. שכן רק אז היין הופך בלתי 

ראוי לניסוך )לעבודה זרה(.
אפשר  לפיהן  דעות,  עוד  ]יש 
את  ולהעלות  קל  בבישול  להסתפק 
סולדת  שהיד  לחום  היין  טמפרטורת 
דעות  עוד  וישנן  צלזיוס.  כ-45   — בו 
אפשר  ואי  הן  רבות  אך  בנושא, 

לפורטן.[
ערוך  בשולחן 
קכג,ד(  )סימן 
להלכה  נפסק 
נקרא  ן  י שי
משרתח  מבושל 
האש,  גבי  על 
במקום  והש"ך 
)בשם  מבאר 
והר"ן(  הרשב"א 
שיתמעט  דהיינו 
ידי  על  ממידתו 

הרתיחה.

נקודת 
הרתיחה

 , ה ש ע מ ל
היין  רתיחת 
נמדדת  אינה 
ה  ר ו ט ר פ מ ט ב
אלא  קבועה, 
ה  י תלו א  הי
סיבות  בכמה 

הבורא  שקבע  כפי  הבריאה  בטבע 
הסגולי,  המשקל   — בעולמו  יתברך 
האטמוספרי  הלחץ  האלכוהול,  רמת 

הסביבתי וכו'.
במקומות שהם גבוהים מעל פני הים, 
הרתיחה  נקודת  הגולן,  רמת  דוגמת 
תהיה כבר בטמפרטורה נמוכה יחסית. 
מגובה  נמוכים  שהם  במקומות  ואילו 
הלחץ  בו  המלח  ים  דוגמת  הים,  פני 
הרתיחה  נקודת   – גבוה  האטמוספרי 

תהיה בטמפרטורה גבוהה יותר.
הקיימים  טבעיים  לרכיבים  גם 
קרקע  הסוכר,  שארית   — בענבים 
גידולם ומרכיב הטאנין )עַַפְְצָָן, משמר 
טבעי הנמצא בקליפות הענבים( – יש 
השפעה )מסויימת( על נקודת הרתיחה.

When attending 
a wine tasting 
event, at a 
winery or private 
space, keep in 
mind that the 
hechsher on 
the wine only 
extends to the 
sealed bottle. 
It is important 
to make sure a 
Shomer Shabbos 
person pours the 
wine if it is not 
mevushal.



ליל  של  המרכזיות  המצוות  אחת 
יין,  כוסות  ארבע  שתיית  היא  הסדר 
הנשים  ועל  הגברים  על  החלה  מצווה 
ארבע  כנגד  כוסות,  ארבע  כאחד. 
בתורה  שנאמרו  גאולה'  של  'לשונות 
"והצלתי",  "והוצאתי",  ו,ו-ז(:  )שמות 

"וגאלתי", "ולקחתי".

שימת לב מיוחדת
כאשר אנו עוסקים במצוות הקשורות 
נושא  את  להדגיש  מאוד  חשוב  ביין, 
דברי  שאר  בעוד  שכן,  היין.  כשרות 
מאכל ומשקה די בכך שייצורם נעשה 
פיקוח  ותחת  כשרים  גלם  מחומרי 
להיווצר  עלולה  ביין  מהודר,  כשרותי 
בעיית כשרות חמורה אף לאחר שתהליך 
הייצור שלו כבר הסתיים. לפי ההלכה, 
שומר  יהודי  ידי  על  שיוצר  יין  גם 
כשרותי  פיקוח  ותחת  ומצוות  תורה 
מהודר, אם היין הזה יבוא במגע עם מי 
שאיננו יהודי, או אף עם יהודי המחלל 
שבת בפרהסיה – יהפוך היין לא כשר 

ושתייתו אסורה.
נושא זה דורש שימת לב 
מיוחדת בליל הסדר, בו אנו 
אורחים  להזמין  משתדלים 
ה'הגדה':  בתחילת  וכנאמר 
וייכול".  ייתי  דכפין  "כל 
כל מי שרעב מוזמן לבוא 
ולסעוד איתנו. והאורחים 
המסבים עמנו אל שולחן 
תמיד  אינם  הסדר 
כך  מצוות.  שומרי 
המלצרים  לגבי  גם 

עובדים  או  ציבוריים,  במקומות 
שבינינו.  המבוגרים  את  הסועדים 
יין,  לשולחן  להגיש  עלולים  אלה  כל 
להעביר אותו בין הסועדים, וכיו"ב —

ולהפוך את היין לבלתי כשר.

טעמי האיסור ב'נִִגלה' 
וב'נסתר'

מקור הדין לאסור יין שנגע בו נוכרי:
זרה  עבודה  )מסכת  במשנה  מובא 
נח  בדף  הגמרא  ביאור  פי  על  כט,ב, 
ועוד( לגבי יין שנגע בו עכו"ם )עובד 
כוכבים ומזלות( שהוא נאסר בהנאה, 
זרה  עבודה  עובדי  כלל  מפני שבדרך 
משתדלים לנצל כל נגיעה שלהם ביין – 
לעבודה זרה. בנוסף גזרו חכמים לאסור 
שתיית יין שנגע בו נוכרי, גם אם הוא 
לכך:  והטעם  זרה.  עבודה  עובד  אינו 
"גזרה משום בנותיהם". כאשר אנשים 
שותים יין בצוותא, נוצר ביניהם קירוב 
לבבות והדבר עלול לאחר מכן לגרום 
נישואי תערובת והתבוללות. מהטעם 
הזה אסרו שתייה )ולא 'הנאה'( של כל 

יין שנוכרי נגע בו.
גם  חז"ל  הוסיפו  אלה  איסורים  על 
שתיית יין )שתייה ולא 'הנאה'( שנגע 
בו יהודי המחלל שבת בפרהסיה. מכיוון 
בענייני  עלינו  נאמן  אינו  כזה  שאדם 
'מומר  של  דין  עליו  החילו  כשרות, 
מבואר  הדבר,  בטעם  זרה'.  לעבודה 
בפוסקים )'הלכות גדולות' )מהגאונים( 
שבת  שחילול  שחיטה(  דיני  ס,  סימן 
הוא כפירה ביסוד בריאת העולם ועל 
כן משמעותו היא כעבודה זרה )רחמנא 
ויש  ליצלן(. 

הוא  זה  איסור  כי  פוסקים המסבירים 
'קנס' שהטילו על מחללי שבת.

גזירת  האריז"ל,  קבלת  פי  על 
ו'פנימית'  רוחנית  היא  ההתבוללות 
באדם עצמו, וכוונתה לכוחות הטומאה 
העלולים להתחבר עם מי ששותה יין 
לא כשר. כמו כן, מגע יד אדם המחלל 
שבת בפרהסיה גם הוא אוסר את היין. 
דין זה מרומז בפסוק )דברים לב,לב( 
מְְרֹֹרֹֹת  כְּּלֹת  אַַׁשְׁ רוֹשׁ  בֵֵּי  עִִנְּ "עֲֲנָָבֵֵמוֹ 
לָָמוֹ". לדעת רבי יוסי, וכן לדעת רבי 
רבה  )בראשית  אלעאי  רבי  בן  יהודה 
טו,ז(, עץ הדעת עץ גפן היה, וה"ענבי 
הם  הבריאה  בתחילת  שהיו  ראש" 
שגרמו )בעטיו של חטא אדם הראשון( 
הדברים  הבאים.  לדורות  "מרורות" 
שכן  "ע'נ'ב'מ'ו",  במילה  רמוזים  אף 
זו  מילה  לאותיות  האותיות הקודמות 
הן ס'מ'א'ל' – שמו של המלאך הרע, 
בבחינת הנחש שפיתה את חוה לגעת 
שאותיות  זה,  ובסוד  מהגפן.  ולאכול 
שמו של אותו מלאך רע צמודות למילה 
יין  שתיית  איסור  את  גזרו  "ענבמו", 

שנגע בו נוכרי.

לא נכלל בגזרה
ידי  על  נאסר  אינו  בישול,  שעבר  יין 

נגיעת נוכרי:
שהתבשל  לאחר  שיין  לכך  המקור 
אינו נאסר בשתייה על ידי מגע נוכרי, 
הוא בתלמוד )מסכת עבודה זרה ל,א(. 
שהיין  שלאחר  מבארת,  שם  הגמרא 
התבשל אין בו משום 'יין נסך' ומותר 
הביאו  שם  ה'תוספות'  אותו.  לשתות 
שרואים  וכפי  להלכה,  נפסק  שכך 
הלכה למעשה בגמרא, ששמואל שתה 
את היין על אף ש"אַַבְְלָָט" )גוי( נגע בו.

מכיוון  השאלה:  מתבקשת  כאן 
מניעת  כאמור,  היא,  האיסור  שסיבת 

זמן חירותנו

 ארבע כוסות
אתגרים ופתרונות מאת הרב שלמה חיים הלוי וינפלד

~ Executive Kashrus Vaad
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ועד  מטעם  מפקח  שערך  בבדיקה 
קיי, הרה"ג הרב שמואל  או  הכשרות 
בכלי  ברתיחה  שליט"א,  אידלמן 
במקומות  ישראל,  ארץ  בצפון  פתוח, 
בחום  לרתיחה  הגיע  היין   – הגבוהים 
של 84 מעלות צלזיוס, בעוד במקומות 
מעלות  ל-86  נזקק  היין  הנמוכים 

צלזיוס כדי להגיע לרתיחה.

'בישול' על ידי פסטור
פוסקי הדור דנו בשאלה, האם ניתן 
להחשיב את היין המפוסטר כ'מבושל'. 
כגון  שאלות  עומדות  העניין  בשורש 
מהי טמפרטורת הפסטור, וכן האם על 
ידי פסטור היין נחסר ממידתו ומשתנה 

טעמו.
הינו  היין  פסטור  כלל  בדרך 
נעשה  והוא  החיידקים,  לצורך המתת 
של  בטמפרטורה  סגורה,  במפסטרת 
כ-68 מעלות צלזיוס, למשך כמחצית 
וכל  מתקרר  היין  שלאחריה  השעה, 
אפוא  יוצא  היין.  למכלי  חוזר  הנוזל 
שבפסטור רגיל היין אינו מגיע לנקודת 
ממידתו  נחסר  אינו  הוא  וגם  רתיחה 
)שכן מערכת הפסטור סגורה ואין בה 

שחרור של אדים(.
)פשטות  הדעות  רוב  זאת,  לאור 
סוברות  וש"ך(  ערוך  השולחן  לשון 
שפסטור רגיל אינו נחשב 'בישול'. ורק 
לדעות הסוברות שיין נחשב 'מבושל' 
בה  סולדת  שהיד  בטמפרטורה  כבר 
)כ-45 מעלות צלזיוס( וכמו כן גם אין 
צורך שהיין יחסר ממידתו בפועל, אלא 
די בכך שאילו היה ה'בישול' )באותה 
טמפרטורה( מתבצע במערכת פתוחה 
הוא היה גורם ליציאת אדים – לדעות 
הללו ניתן יהיה להחשיב פסטור רגיל 

כ'בישול'.

 שורת פתרונות
מעשיים

ביינות שבפיקוח ארגון הכשרות או 
קיי, לפי הוראת נשיא הארגון הרב דן 
יואל ליווי ע"ה, על מנת שנוכל לבשל 
את היין במערכת הפסטור, היקב נדרש 
להתקין שסתום בנקודת הרתיחה בתוך 
יצאו  הרתיחה  שבזמן  כך  המפסטרת, 

יהיה  והיין  שסתום  אותו  דרך  אדים 
נחסר ממידתו; כמו כן, על מנת להגיע 
לנקודת הרתיחה אנו מקפידים שהיין 
מעלות   87-86 של  לטמפרטורה  יגיע 
לנקודת  מגיע  גם  היין  כך  צלזיוס. 
רתיחה וגם נחסר ממידתו. ואף לאותן 
ישתנה  היין  שטעם  המצריכות  דעות 
שיין  במוחש  רואים  הבישול,  ידי  על 
שהתבשל ברתיחה – טעמו אכן משתנה 
והוא אינו ראוי ליישון למשך זמן ארוך 
ראוי  אינו  זה  שיין  דעות  שיש  ]עד 

לקידוש וברכתו 'שהכול'![.
לסיכום, על אף שיש הסוברים כי יין 
מבושל אינו ראוי לקידוש והבדלה או 
לארבע כוסות, עם כל זאת, במידה ויש 
אורחים שאינם שומרי תורה ומצוות – 
עדיף להעמיד על השולחן יין מבושל 
ולברך  לקדש  וניתן  ענבים,  מיץ  או 
ענבים.  ומיץ  מבושל  יין  על  'הגפן' 
הוא  החשש  אם  הלוי',  ה'שבט  לדעת 
רק מאורחים שאינם שומרי שבת, ניתן 
פסטור  שעבר  ביין  ולהשתמש  להקל 

רגיל.
אפשר  מבושל,  אינו  והיין  במידה 
למנוע אי נעימות בכך ש'מכבדים' את 
האורחים ומוזגים את היין לכוסותיהם. 
להגיע  אסור  מצב  שבכל  לזכור  יש 
כבודו  על  לשמור  וצריך  כעס,  לכלל 

של כל אדם.
אפשרות נוספת היא לסמוך על דעת 
ביין  ולהשתמש  שהזכרנו,  הרמב"ם 
שהוסיפו לו ממתיק כדוגמת דבש או 
סוכר הגורם שינוי טעם היין למתוק. 
בשלחן  גם  מובאת  הרמב"ם  דעת 
ושם  קכג,ד(  נסך  יין  )הלכות  ערוך 
נפסק להלכה שיין ממותק אינו נאסר. 
וכן פסק שם הט"ז, שיין שהוסיפו לו 
גם  מותר   – טעמו  והשתנה  ממתיק 
בשתייה ]ויש שפסקו שיין שהוסיפו לו 
ממתיק אינו נאסר בהנאה על ידי מגע 
נוכרי, אבל עדיין יהיה אסור בשתייה 

וכדעת הרא"ש[. 
הם  אם  עצמם:  האורחים  לגבי 
ומצוות,  תורה  שומרי  שאינם  יהודים 
שהם  היין  את  לשתות  להם  מותר 
בעצמם נגעו בו, אף אם אינו מבושל, 
ובפרט כשהם בסעודת מצווה שבה הם 

בתנועה מסויימת של 'עשיית תשובה' 
בפרהסיה  כרגע  מורדים  אינם  והם 
בתורה. במקרה זה ניתן להחיל עליהם 
גדר 'תינוקות שנִִשבו' ולא קיבלו את 

החינוך הראוי או הושפעו מהסביבה.

זהירות מ'ראיית' נוכרי
שכתב  מה  להזכיר  ראוי  לסיום, 
האותיות'  )ב'שער  הקדוש  השל"ה 
'טעמי  ספר  בשם  האכילה,  בקדושת 
מצוות' שחיבר הרב ר' מנחם הבבלי(, 
שראה אנשי מעשה שהחמירו על עצמם 
שאפילו אם הגוי רק ראה את היין וכלל 
לא נגע בו – לא היו שותים את היין. 
שכן מרגע שנתן עיניו ביין, שוב אין 
הוא,  ותיקין'  ו'מנהג  ברכה.  סימן  בו 
מכיוון שהערל רואה גוון היין או מריח 
את ריחו, מתאווה הוא לו במחשבתו, 
זרה.  לעבודה  נוכרי  מחשבת  וסתם 
והנזהר משתייתו זוכה ל"יין המשומר 
אלוקים  ה"משמח  כזה  אַַחֵֵר,  בענביו" 

ואנשים" בברכות.
גם על פי קבלת האריז"ל יש לשמור 
ביין  במיוחד  נוכרי,  מראיית  היין  על 
או  הבדלה  כקידוש,  למצוות  המיועד 

ארבע כוסות של פסח.
ההקפדה על 'ראייה' היא רק מנוכרי 
ולא מראיית יהודי שאינו שומר תורה 
ומצוות, שראייתו כמובן אינה אוסרת 

את היין.

בסיום
המנחה,  בעלות  פסח,  של  באחרון 
בזמן 'סעודת משיח' בו נוהגים בכמה 
מקהילות ישראל לשתות 'ארבע כוסות' 
את  ולחזק  לזכור  מנת  על  יין,  של 
האמונה בגאולה הקרובה לבוא, עלה 
בסערה השמימה נשיא הארגון הגה"ח 
ר' דן יואל ליווי ע"ה שהיה מסור ונתון 
במסירות  הכשרות,  חומות  לשמירת 

נפש ממש.
וההדרכה  המחשבה  בהירות 
על  העומד  נושא  בכל  ההלכתית שלו 
הפרק, חסרות מאוד לעולם הכשרות. 
לקיום  נזכה  בקרוב  כי  תפילה  אנו 
וְְרַַנְּּנוּ  "הָָקִִיצוּ  כו,יט(  )ישעיהו  הייעוד 
כְְׁשֹׁנֵֵי עָָפָָר" והרב ליווי ע"ה בתוכם. ~
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YOSHON 
Q&A

I’m a growth-oriented 
person and I would like to 
take on additional  
Halachic stringencies. I'm 
already makpid on  
Cholov and Pas Yisroel 

and now I’d like to take on yoshon. 
The only trouble is that I am not sure 
what it entails.

•	 Should I take it on? 

•	 How difficult is it? 

•	 �Is it year-round or only during  
certain seasons? 

•	 �Does yoshon (old) mean that I can’t 
have fresh bread anymore? 

•	 �Can I be stringent even if the rest of 
my family is not? 

•	 Do I need separate pots and pans?

In this article, you will learn 
that spring is an opportune time 
to learn about the Halachos of 
yoshon (also referred to as cho-
dosh [new]). Although an all-en-
compassing analysis is beyond the 
scope of this article, we can cover 
the basics.

The Torah says that one may only consume the 
“Five Grains” (wheat, barley, spelt, rye, and oats) if 
they are “old” (yoshon). According to the Torah, if a 
grain takes root before1  Pesach, then, on the second 
day of Pesach, it becomes yoshon. In the time of the 
Beis HaMikdash, the grain became yoshon immedi-
ately after the Kohen brought the korban omer. Once 
the Beis HaMikdash was destroyed, grains became 
yoshon after the second day of Pesach ended. 

1   Some say 3 days, and some say 2 weeks; ש"ך יו"ד סי' רצ"ג ס"ק ב' ונקודות הכסף שם  	
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A:

By Rabbi Yakov Teichman, 
~ Rabbinic Coordinator



Th e 
mitzvah of 
yoshon is a com-
plex one, with many 
different opinions 
and variables that im-
pact its observance. 
The following are a 
few factors debated in Halacha. Some Poskim maintain 
that yoshon was a mitzvah d’oraysa only while the Beis 
HaMikdash stood, or that it only applies in Eretz Yis-
roel, or that only fields owned by a Jew are required to 
be yoshon. There is an extensive list of Poskim on both 
ends of the spectrum for each variable. For Sephardim, 
the Shulchan Oruch is machmir2  and does not leave any 
room for leniency. 
For Ashkenazim, 
the Rema3  opines 
that most people 
are lenient. The 
Shulchan Oruch 
HaRav4  writes 
that the prevailing 
custom is not to 
be strict with the 
prohibition of cho-
dosh; however, a 
“Baal Nefesh” (one who cares for their soul) should not 
rely on the lenient opinions and should be careful not 
to eat chodosh. (Editors note: Despite this ruling of the 
Shulchan Oruch Harav, the custom of most Chassidic 
communities is still to be lenient with chodosh.5 ) The 
Vilna Gaon6  and Mishna Berurah7 are of the opinion 
that one should be strict - the Mishna Berurah writes 
that even though those who are lenient have what to 
rely on, one who is a yarei shamayim should be strict 
with the halachos of Chodosh. The prevalent minhag 
in prewar Europe8  and until recently in North America 
was to be lenient.9 There is a mesorah in the name of the 
Baal Shem Tov to be lenient as well. It is only recently 

2	 יו"ד סי' רצ"ג סעיף ג'
3	 שם
4	 שו"ע הרב או"ח סי' תפ"ט סעיף ל'
5	 שיחות קודש תש"מ, אחש"פ
6	 עיין שער הציון סי' תפ"ט ס"ק נ"ד
7	 סי' תפ"ט ס"ק מ"ה
8� The fact that people in Europe had very little to eat, and there wasn’t easy access to food staples from other locales, was another reason people were lenient.
9� There is an interesting historical tidbit that the USA used to have a major surplus of wheat and all consumers were getting wheat from a few years prior, so essentially all the wheat 

on the market was Yoshon. However, in the early 1970s, President Nixon sold all the surplus wheat to Russia as part of a deal to aid in ending the Vietnam War.  
(https://thislandpress.com/2016/12/06/the-secret-wheat-deal/)

that the stringency of yoshon has become more com-
mon.

Now that we have the Halachic overview, we can dis-
cuss yoshon practically.

Since any of the Five Grains that took root before 
Pesach are yoshon, all the grains available from Pesach 
until the new crop reaches the retail market are yoshon. 
The process of growing, harvesting, milling, and pack-
aging takes a few months, and the new crop will not be 
on the market before July. Some of the “new crop” Five 
Grains may not be available until September. Spring 
is the perfect time to learn about the ingredients that 
comprise your favorite products and how to determine 
the yoshon status.

There are two main grain crops during the year, the 
winter crop, and the 
spring crop.  Farmers 
sow the winter crop 
during the winter 
and harvest it in the 
spring (after Pesach), 
so it is already yo-
shon by harvest time. 
Farmers sow the 
spring crop in the 
spring and harvest it 
in the early summer. 

The solar calendar date corresponding with Pesach will 
determine the yoshon date for the spring crop each year. 

On an agricultural level, the weather affects the taste 
and composition of the grains so different recipes favor 
grains from different seasons. For example, cake flour 
vs. bread flour.

A person who is makpid on yoshon has a few pur-
chasing options. One can stock up before the spring 
grain season begins (sometime during the summer) 
with enough product to last until the next Pesach. 
Proper storage is essential to mitigate any insect con-
cerns. Another option is to buy only products that are 
certified as yoshon. This is the simplest option, but it 
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SPRING IS THE PERFECT TIME TO LEARN 
ABOUT THE INGREDIENTS THAT COMPRISE 
YOUR FAVORITE PRODUCTS AND HOW TO 

DETERMINE THE YOSHON STATUS.



is more limiting. Here is a golden nugget, all products 
produced in Israel are always certified as yoshon. And, 
lastly, one can learn about how product codes translate 
to production dates to determine yoshon status. There 
is a wealth of information published online for those 
who would like to learn.

Yoshon has a unique status when it comes to its ef-
fect on keilim. The consensus of the 

Poskim is that yoshon status only 
affects keilim if one is 100% sure 
that it was used for something 
that was not yoshon. If one is 
not 100% sure, one may use the 
same utensils. If one does know 
100% that a utensil was used with 
something that was not yoshon, 
one should refrain from using the 

utensil for 24 hours. 
As a Halachic policy, ~ Kosher does not 

require certified products to be yoshon; however, if 
a company labels their product as yoshon or if a res-
taurant advertises it as yoshon, we ensure that all the 
ingredients are yoshon. Yoshon at a restaurant or a fac-
tory producing retail products is identi-
cal to yoshon at one’s home, albeit on 
a grander scale. Yoshon at the mill that 
is grinding the flour can be ensured in 
one of two ways. There can be a mash-
giach temidi who segregates the yoshon 
grains/flour and then returns to super-
vise the relevant productions, or the 
kashrus agency can rely on docu-
mentation from government agen-
cies about when the spring/new crop 
goes into circulation and all flour produced before 
that date is yoshon.

So, to respond to your original questions:

Should you take it on? 
This is something to discuss with your Rav. 

How difficult is it to keep yoshon? 
You need to put thought into your meals daily. 

When do I have to worry about yoshon? 
About 6-9 months a year. 

Does it affect the taste of your food? 
No. 

Can I be stringent if my family is not? 
Yes, and you do not require separate pots and pans.

I will leave you with one thought, in recent years, 
society has become accustomed to everything on de-
mand (think grab ‘n go food, “Googling” the answer to 
a question, 2-day shipping, Instacart, etc.) and we often 
take the kosher status of food for granted. Sometimes 
we even pick up a product that was kosher for years 
and don’t realize that it is no longer kosher. If you are 

stringent with yoshon, then you will always read 
the product label. Oh, and your nutri-

tionist may start relying on you for 
the nutrition facts. ~

www.KosherSpirit.com  11
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By Rabbi Sholom Kesselman,

~ West Coast Food Service 
Coordinator

IS  
CULTURED 
MEAT 
KOSHER?



Growth of the Lab 
Grown Meat Industry

The lab-grown meat industry has 
seen tremendous growth in recent 
years, with multiple companies and 
research institutions working on de-
veloping this technology. Some key 
milestones in this process have been:

In 2020, Singapore became the first 
country to approve the sale of lab-
grown meat, with Eat Just's cultured 
chicken product hitting the market.

In 2023, U.S regulators approved 
the sale of cultured meat to consum-
ers for the first time. 

In 2023, Israeli startup SuperMeat 
obtained kosher certification for their 
lab-grown chicken products.

Also in 2023, the Chief Rabbi of 
Israel issued a con-

troversial rul-
ing that the lab 
grown meat 

of Aleph Farms 
can be considered 
pareve.

The industry is 
expected to con-

tinue growing, with 
many companies aim-
ing to launch their 
products in the next 

few years. The increasing demand 
for sustainable and ethical food 
sources, along with advance-
ments in technology, will likely 
drive the growth of the lab-
grown meat industry.

Lab-Grown Meat:  
The Science and 
Process Behind the 
Revolutionary Food

Lab-grown meat, also known as 
cultured meat or clean meat, is made 
by growing animal cells in a controlled 
environment, rather than raising and 
slaughtering animals. This innovative 
technology has been gaining attention 
for its potential to address the ethical, 
environmental, and health concerns 
associated with traditional animal ag-
riculture. 

But how exactly is lab-grown meat 
made?

Cell Selection and 
Isolation

The first step in producing lab-
grown meat is to select the type of 
animal cells to use. 

Th e 
most used 
cells for meat production are myo-
cytes (muscle cells) and fibroblasts 
(connective tissue cells). 

In Aleph Farms' case, the stem 
cells were obtained from fertilized 
embryos rather than from muscle tis-
sue cells. In the case of SuperMeat, 
the stem cells were likewise obtained 
from a fertilized egg.

Once the cells are isolated, they 
are cultured in a nutrient-rich me-
dium that promotes cell growth and 
division. This medium is typically de-
rived from a combination of natural 
and synthetic sources. Some common 
components of cell culture media in-
clude:
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The first cultured beef burger patty was created by Mark Post at Maas-
tricht University in 2013. It was made from over 20,000 thin strands of 

muscle tissue and cost over $300,000 to produce. The burger was tested on 
live television in London on August 5, 2013, and was cooked by chef Rich-
ard McGeown and tasted by critics Hanni Rützler and Josh Schonwald.  

Rützler commented that the consistency was perfect and that it was close to meat, 
adding that she would have taken the product for meat rather than a soy copy 
even in a blind trial.



1. SERUM: A protein-rich com-
ponent derived from animal blood, 
often from bovine or porcine sources. 
Serum provides essential nutrients, 
vitamins, and growth factors for cell 
growth.

2. ALBUMIN: A protein derived 
from animal sources, often bovine 
or human, which helps maintain cell 
growth and viability.

3. AMINO ACIDS: The building 
blocks of proteins, essential for cell 
growth and differentiation.

4. VITAMINS: Essential nutrients 
like vitamin B12, vitamin E, and oth-
ers, which support cell health and me-
tabolism.

5. MINERALS: Essential inorganic 
nutrients like calcium, potassium, and 
others, which regulate cellular pro-
cesses.

6. SUGARS: Carbohydrates like 
glucose or fructose, which provide 
energy for cell growth.

7. SALTS: Inorganic compounds 
like sodium chloride, which main-
tain osmotic balance and support cell 
growth.

8. GROWTH FACTORS: Proteins 
that stimulate cell growth and differ-
entiation, such as FGF and VEGF.

9. ANTIBIOTICS: Added to pre-
vent bacterial contamination and pro-
mote cell growth.

The cells are then grown in a con-
trolled environment, such as a bio-
reactor, where temperature, pH, and 
oxygen levels can be closely moni-

tored and ad-
justed as 

needed. This ensures that the cells are 
provided with an optimal environ-
ment for growth and differentiation. 
The bioreactor also allows for con-
tinuous monitoring and control of 
the cell growth process, enabling the 
production of large quantities of high-
quality cells for meat production.

Cell Proliferation 
and Differentiation

As the cells grow and divide, they 
are induced to differentiate into mus-
cle fibers through a process called 
myogenesis. This process involves 
mimicking the natural signals that 
cells receive in the animal body to 
promote muscle growth.

Tissue Formation and Maturation

Once the cells have differentiated 
into muscle fibers, they begin to form 
into tissue-like structures through a 
process called tissue formation. This 
process is enhanced by providing a 
scaffold or matrix for the cells to at-
tach to and grow on. The scaffold 
serves as a three-dimensional frame-
work that supports the growth and 
organization of the muscle fibers, al-
lowing them to develop into a cohe-
sive tissue. The scaffold can be made 
of natural materials, such as collagen 
or fibrin, which are identical to the ex-
tracellular matrix components found 
in animal tissue, or synthetic materi-
als, such as polylactic acid or polycap-
rolactone, that mimic the structure 
and function of natural extracellular 
matrix. By providing a scaffold that 

mimics the natural extracellular ma-
trix, the cells can interact with the 
scaffold and each other in a way that 
promotes tissue formation, leading to 
the growth of robust and organized 
muscle tissue. This tissue formation 
process allows for the creation of lab-
grown meat that closely resembles the 
structure and texture of traditional 
meat. 

As the tissue grows and develops, 
it requires an increasing amount of 
nutrients and oxygen to support its 
expansion and metabolic activity. To 
address this, tissue is often perfused 
with a nutrient-rich medium that pro-
vides the necessary nutrients, such as 
glucose, amino acids, and vitamins, 
and oxygen to support cellular metab-
olism. This medium also helps remove 
waste products, such as lactic acid and 
carbon dioxide, that can accumulate 
from cellular activity.

Maturation of the tissue is criti-
cal to achieve the desired texture and 
flavor. This process can take several 
weeks to months, during which time 
the tissue is monitored for quality and 
safety. ~

14  www.OK.org



Halacha
The advent of lab-grown meat has prompted a thorough examination of its 
Halachic implications. In this multi-part series, we will explore several complex 
Halachic questions about the Kosher status of such meat.

Here are the questions that will be addressed:

1

3

5

7

9

11

2

4

6

8

10

Non-Kosher stem cells
If the stem cells originate from a non-ko-
sher animal, does this preclude the result-
ing meat from being considered kosher?

Kosher Slaughter
Must the animal have undergone kosher 
slaughter for the stem cells to be consid-
ered kosher?

Blood
Can stem cells be derived from animal 
blood, given that blood is not considered 
kosher for consumption?

Scaffolding
What are the kashrus requirements for 
the scaffolding material used to support 
the growth of the stem cells?

Cell Origin
Does the location within the animal from 
which the stem cells are extracted impact 
the meat/pareve status of the resulting 
cultured meat?

Ma’aras Ayin
How can we address the concern of ma’aras ayin, which dictates that foods must 
not be prepared in a way that could be misleading or appear to be something they 
are not, in the case of lab-grown meat that closely resembles traditional meat?

Kosher stem cells 
Can the stem cells be harvested from a 
living kosher animal, or is this a form of 
eiver min hachai?

Salting
Must the animal have undergone “meli-
cha” (salting to remove the blood), be-
fore the stem cells are procured?

Culture Medium

What are the kashrus requirements for the 
culture medium used to nourish the stem 
cells? May serum/albumin, which is often 
derived from animal sources, be utilized? 

Meat Status
Is cultured meat considered fleishig 
(meat) or pareve (neutral) for the pur-
poses of Halacha? 

Medium and Scaffolding Impact
Do the kashrus requirements of the 
culture medium and scaffolding ma-
terial affect the meat/pareve status of 
the cultured meat?

These questions and more will be explored in this multipart series featured in the 
next few editions of Kosher Spirit.
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Remembering  
Rabbi Don Yoel Levy OB”M

on his 4th yahrzeit, Acharon Shel Pesach

By Chasha Brownstein,  ~ Senior Account Representative

I came to ~ Kosher in the role of Rabbi Levy’s  
executive assistant in 2002, and for the next 18 years,  
I had the privilege to work alongside him. 

Rabbi Levy had high expectations of me, and of all 
his employees, but no more than he demanded of 
himself. Yet he always recognized and appreciated 
our efforts. Throughout the years, I observed his 
unfailing dedication to maintaining the highest 

possible kashrus standards, and to raising those 
standards throughout the industry. As his fa-

ther, Rabbi Berel Levy OB”M, had done be-
fore him, Rabbi Levy extended ~ Kosher’s 

certification to every region of the world, 
with the goal of providing high quality 

kosher products to Jewish com-
munities everywhere.

Beyond his profes-
sional attain-

ments, Rabbi Levy was a tremendous baal chesed and 
baal tzedakah. He supported many institutions and 
projects that were dear to his heart. But more than 
that, he often reached out to help when he heard 
of someone in desperate need – without fanfare or  
public accolades.

Despite his busy schedule, Rabbi Levy made time 
to learn and give shiurim on a daily basis, serving 
as Rav of his shul – Bais Eliezer Yitzchok. He was 
a Chossid who strived to fulfill the directives of 
the Lubavitcher Rebbe. But most of all, Rabbi 
Levy was devoted to his wife and family. 

A giant in his field, Rabbi Levy was  
essentially a humble man who knew his  
priorities and pursued them with  
utmost dedication. 
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Remembering  
Mrs. Thelma Levy OB”M

on her 4th yahrzeit, 22 Adar

By Fraidy Sufrin,  ~ Account Representative

Mrs. Levy was an exceptional individual, leaving 
a lasting impression on those fortunate enough 
to know her. Her regal demeanor, strong work 
ethic, and a deep sense of family values are quali-
ties that undoubtedly left a mark on everyone she  
encountered.

I would like to share a story. One year, I received 
a phone call from Mrs. Levy after Pesach. She 

was calling simply to express gratitude as she 
noticed I worked during Chol HaMoed. 

This is a testament to her appreciation for 
hard work and her ability to make every  

employee feel valued. Her com-
mitment to recognizing and 

acknowledging the efforts 

of others speaks volumes about her character and 
leadership style.

Furthermore, the joy she expressed upon the birth 
of her granddaughter's long-awaited first child high-
lights her deep love for her family and her ability 
to find happiness in life's most precious moments.

Mrs. Levy's legacy lives on through her impact 
on her employees and her family. Her values 
and principles continue to inspire those who 
were fortunate enough to know her, serving 
as a guiding light for generations to come. 
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Rabbi Eli Lando, the Executive 
Manager of ~ Kosher, embarked 
on a journey through Brazil back in 
December, accompanied by Rabbi 
Noriel Eliezer, ~ Kosher’s key 
mashgiach in Brazil. Upon his return, 
Rabbi Lando sat down with us to 
unravel the captivating narrative 
of kashrus in Brazil. With passion 
resonating in his voice, he 
emphasized the profound 
significance kashrus has 
in our everyday lives, 
urging kosher consumers 
to recognize its impact 
and the unwavering 
dedication needed to 
maintain its standards.

In the heart of Brazil's 
sprawling agricultural 
expanse, where soybeans, sugarcane, 
corn, and coffee fields create a vibrant 
tapestry, the industrial food sector 
has become a dynamic force in global 
markets. The logistical challenge 
of travel within this vast country 
becomes apparent, requiring returns 
to central cities to reach different 
points. This complexity adds layers 
to our exploration, making the days 
longer than any normal travel 
in other countries. This story 
unfolds not just as a narrative of 
Brazil's supply prowess but as 
a fascinating journey into the 
intricate world where food 
and beverage manufacturing 

meet the global demand for kosher 
certification.

Amidst this culinary landscape, 
~ Kosher emerges as a guardian of 
confidence, ensuring an unwavering 
commitment to kosher standards. 
The influence of ~ Kosher in Brazil 
has grown significantly in the last 15 
years, especially with the involvement 

of Rabbi Noriel Eliezer.
Rabbi Noriel Eliezer, born to 

Jewish immigrant parents in Brazil, 
brings a unique blend of cultural 
understanding and religious devotion 
to the kosher certification process. 
His journey of rabbinical training, 

spanning Brazil, Israel, and the USA, 
contributes to the rich tapestry of 
his experiences. This diversity is 
mirrored in his relationship with ~ 
Kosher and Rabbi Ouriel Allouche, 
the direct supervising Rabbinic 
Coordinator. Rabbi Allouche assumed 
responsibility for certifications in 
Brazil some years ago. He ensures 

the highest quality of 
kosher standards in Brazil 
in accordance with the 
instructions and guidelines 
of ~ Kosher’s Vaad 
HaKashrus , reviewing 
every inspection report, 
guiding Rabbi Noriel Eliezer, 
overseeing the entire 
certification process, and 
making regular visits to 

Brazil. 
In addition, visits by 

additional rabbis 
from our 
offices are 
conducte d 
in Brazil 
regularly as 
a continuation 
of the tradition 
of our mentor 

and late Rabbinic 
Administrator, Rabbi Don 

Yoel Levy OB”M. Rabbi Levy 
wanted a second pair of eyes, 
in addition to the mashgiach, 
and insisted on detailed written 
reports that allow even those 

B R A Z I LA  J O U R N E Y  F O R  K A S H R U S

As their journey unfolds, the 
story of Brazil's industrial 

kashrus becomes more than just 
a tale of growth and challenges.

By Kosher Spirit staff, including interviews with  
Rabbi Eli Lando and Rabbi Noriel Eliezer 
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who have not visited the specified 
company to get a complete picture 
of the production and kashrus 
requirements and can answer 
questions posed by other rabbis or 
consumers. Rabbi Levy's passion for 
information preservation, something 
that really sets ~ Kosher apart as an 
organization, could be an article unto 
itself!

Rabbi Allouche and Rabbi Noriel 
have succeeded in substantially 
growing kashrus in Brazil. Rabbi 
Noriel highlights the support he 
receives from Rabbi Lando and the ~ 
Kosher staff as a turning point in his 
work. “Rabbi Lando provided me with 
all the tools to set up a sustainable 
network, where we exchanged ideas 
several times a week by phone. This 
was essential to the growth of kashrus 
in Brazil. I was given a strong support 

system, and all the rabbinic and 
administrative staff of ~ Kosher 
worldwide are here to help 
safeguard the kashrus and my 
work.”

“Rabbi Noriel’s work is not 
only kosher supervision; it’s a 
shlichus,” says Rabbi Lando. 
“Ensuring that the kashrus of the 
products under our certification 
in Brazil are never compromised 
is his top priority. In the process. 
He regularly meets Jewish souls 
who have never had contact with 
another Jew, and some who don’t 
even know they are Jewish.” 

One memorable story that Rabbi 
Noriel shared took place in 2008. “I 
met Mr. Marcio Peres in 2008 when 
he got in touch to certify a cookie 
that his company produced in Canela, 

Rio Grande do Sul. 
Marcio came to pick 

me up at the airport 
in Porto Alegre, where 

we talked for the entire 
two-hour drive. I asked him 

if he had ever met a rabbi and he 
told me that his mother was Jewish, 
but he was an atheist. I was amazed 
and asked him more questions. I found 
out that his mother was a refugee 
from Russia during World War II and 
she fled to Shanghai where a rabbi 
took care of her. I asked him where his 
mother lived, and he told me she lived 
near the factory. I asked to go and 
meet her before visiting the factory, 
and he agreed. When I got there, his 
mother started crying when she saw 
me and told me her whole story. I 
helped Marcio put on tefillin and we 
are still in touch. Unfortunately, his 
mother passed away on Chol HaMoed 
Sukkos 5784, and, Baruch Hashem, 
we managed to bury her in a Jewish 
cemetery. Marcio now puts on tefillin 
every day, and even did hatafas dam 
to have a kosher bris milah at the age 
of sixty!” 

Through this journey, Rabbi Lando 
and Rabbi Noriel encounter not just 
challenges, but also opportunities 
that shape Brazil's industrial food 
sector. ~ Kosher plays a pivotal role 
in maintaining high kosher standards. 
“The operations are spiritual as well; 
these difficult trips required us to sit 
for long hours at the airports before 
and between flights. The picture of 
Rabbi Noriel standing and praying in 
a quiet corner of the airport as if he is 
now in the beis midrash proves that he 
is completely focused on his mission 
work,” notes Rabbi Lando. 

As their journey unfolds, the story 
of Brazil's industrial kashrus becomes 
more than just a tale of growth and 
challenges. It transforms into a 
narrative of how kosher consumers, 
both locally and globally, influence and 

shape the food making landscape. The 
flavors of faith, intricately woven into 
each kosher-certified product, reflect 
not only a commitment to kashrus but 
also adaptability to meet the needs of 
a diverse kosher consumer base.

One remarkable visit takes us 
to one of Brazil's largest chocolate 
manufacturers. Their investment 
of time and effort to meet kosher 
standards is significant, highlighting 
a commitment to quality over 
convenience. Our conversation 
after the visit revolves around the 
challenges of sourcing raw materials 
from a neighboring South American 
company whose current kosher 
certifier doesn't meet ~ Kosher 
standards. This dilemma 
requires both professional 
understanding and 
intricate logistics 
to uphold quality 
while meeting 
p r o d u c t i o n 
schedules. We 
need to set 
up our own 
c e r t i fi c a t i o n 
system to check 
and monitor 
that the final 
product will meet our 
standards.

In the end, the 
commitment of ~ 
Kosher, with Rabbi 
Noriel Eliezer as a 
guarding force, ensures 
that the journey of products 
from Brazil's fields to kosher 
consumer tables worldwide remains 
dependable—a culinary odyssey 
deeply rooted in kosher without 
compromise. Next time you dine at 
your home table, be mindful of the 
many mashgichim traveling the world 
to make it possible. We should all 
salute them for their efforts on our 
behalf. ~
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L OOK: Potatoes

By �Rabbi Sholom Ber Hendel, 
~ Executive Kashrus Vaad

A  C L O S E R

WHAT ARE POTATOES?
Potatoes are one of the major food crops grown around 

the world and are a staple in many homes, especially dur-
ing Pesach. They are easily accessible, easy to store, afford-
able, and versatile. Potatoes can be prepared in numerous 
ways – boiled, roasted, or mashed as a hot side dish, pro-
cessed into French fries or potato chips, or turned into 
flakes or starch. Potatoes are a raw material in many food 
products. 

The potato is native to Peru and Bolivia. The Spanish 
introduced potatoes to Europe in the second half of the 
16th century and, from there, spread all over the world. 
Today there are over two hundred different varieties of 
potatoes on the market. The average potato has only 110 
calories and is a good source of vitamin C and potassium. 

HOW ARE POTATO PRODUCTS  
PRODUCED?

 STARCH 
Raw potatoes are washed and ground, the proteins are re-
moved, and the rest is centrifuged to separate and remove 
the fibers and remaining proteins. At this point, the water 
is removed in a vacuum filter and the product is then dried 
in a dryer resulting in a finished product which is a native 
starch that can be sold as is or modified with chemicals 
or enzymes to change the characteristics of the starch, to 
work better with the desired end products. 

 FLAKES 
Potatoes are washed, steam-peeled, cut, and then blanched 
with hot water. The blanching deactivates the natural en-
zymes in the potatoes and improves the color, flavor, and 
texture as well as reducing the needed cooking time of the 
potatoes. The potatoes are then cooked with live steam, 
mashed, and mixed with additives, such as emulsifiers 
(processing aid for the drying process and to improve the 

1. See Chelkas Binyamin YD 113:9.

texture), color, and preservatives. Finally, the mixture is 
dried on a hot drum that turns it into a sheet of dry pota-
toes, and then it is crushed into flakes and packaged.

 FRENCH FRIES 
The potatoes are washed, steamed, peeled (if required), cut 
to size, and then blanched in hot water. Colors and other 
additives can be sprayed on the product. The potatoes are 
then dried in a dryer. At this point, a batter might be ap-
plied to the product. Then the potatoes are fried, frozen, 
and packaged.

ARE PROCESSED POTATOES KOSHER?  
DO POTATOES REQUIRE BISHUL  
YISROEL? 

The Shulchan Oruch (YD 113:1) states that there is a Rab-
binic obligation that food should be cooked through a Jew 
if there are two conditions: 1. The food is not edible raw. 2. 
The cooked food is something that is “fit for a king's table”. In 
our days, the equivalent of a king's meal is a type of food that 
would be served at an important meal, such as a wedding. 

Potatoes are not edible raw, so the question is if they 
are considered “fit for a king's table”. The Chochmas Adam 
writes that potatoes are considered “fit for a king's table”. 
However, the Oruch HaShulchan (YD 113:18) writes that 
potatoes are considered unfit for a king’s table since it is poor 
people's food and not an important food. He continues to 
say that it could be that in the time of the Chochmas Adam, 
potatoes were new to that part of the world and therefore 
considered to be a fancy food, but this is no longer the case. 

The consensus today is that when potatoes are cooked in 
a way they could be served as a side dish at a wedding, they 
require bishul Yisroel because a food’s importance is judged 
based on the current  
practices.1
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 POTATO STARCH 
Native starch is processed with kosher ingredients; how-
ever, it could potentially share equipment with wheat 
starch and should have kosher supervision for Pesach. 
Modified starch can be processed with enzymes and 
therefore always requires certification for year-round and 
Pesach. 

 POTATO FLAKES 
Shulchan Oruch (YD 113:13) states that any food that is 
prepared through smoking is not considered cooking (for 
bishul akum). Some Poskim hold that the same applies to 
cooking with steam. 
Rav Moshe Feinstein ruled that the concern of bishul 
akum does not apply to foods cooked in a factory, using 
equipment and processes that are entirely different to the 
regular cooking method in a home environment. 
When processing potato flakes, the potatoes are fully 
cooked before they are processed into potato flakes. The 
policy of all the major kashrus agencies is to allow the 
certification of the flakes without Bishul Yisroel based on 
the combination of both of the above opinions.2
The emulsifiers that are added into the flakes are kosher 
sensitive since they can be processed from vegetable oils 
or animal fat and therefore always require reliable certi-
fication.

 FRENCH FRIES 
The ~ requires Bishul Yisroel for French fries and 
potato chips if the heating source is not steam.3
The batter used on the French fries can contain non-
kosher ingredients, such as cheese powders, which can 
compromise the kosher status of the equipment and the 

2. See Minchas Yitzchok 3:26, 6.
3. This was a chumra held by Rabbi Don Yoel Levy, OB”M, Kashrus Administrator of the ~ from 1987-2020.  
The ~ continues to uphold this chumra.
4. A dedicated fryer or special arrangements need to be made in restaurants that have meat and fish fryers to make 
sure that no meat meal will be served with fries from the fish fryer or vice versa.
5	  נשמת אדם שאלה כ.
אורח חיים תס"ד, א"א א  .	6

oil. In addition to making sure the new oil is kosher, the 
kashrus agency needs to make sure that the same oil was 
not used to process any dairy or non-kosher products. 
They also need to make sure that no used oil is transferred 
from a different processing line or even from a different 
manufacturing facility unless it is oil that is approved for 
kosher pareve production. 
At food service establishments, French fries are usually 
prepared in deep fryers using the same oil as other prod-
ucts and therefore have the same kosher status. At a meat 
restaurant, the French fries are usually processed in the 
same fryers as other meat items. And in a dairy restau-
rant, they are usually fried using the same oil as other 
dairy products, such as cheese sticks.4 Needless to say, 
French fries coming from a non-kosher establishment are 
considered non-kosher.

 KITNIYOS 
The Chayei Adam5 ruled that potatoes are considered 
kitniyos because they can be processed into potato flour, 
which looks just like regular flour. However, this opin-
ion was not accepted. The Pri Megadim6  writes that 
potatoes are not considered kitniyos. Rav 
Moshe Feinstein explains (Igros Moshe AC 
3:63) that potatoes were not around when the 
kitniyos custom was established and was not 
added later because there was no strong reason 

to do so, and they were very needed. ~



Excerpted from At Our Rebbe’s Seder Table

CHASSIDIC INSIGHTS

Matzah
“When one eats matzah, 
one eats G-dliness (the Rebbe 

Maharash, Rav Shmuel).”1

Our Sages state: “A child 
will not call out to his father 
before he tastes grain.” Eat-
ing matzah — “the bread of 
faith” — enables us to recog-
nize our Father in Heaven  
(the Mitteler Rebbe, Rav Dov Ber).2

The word matzah can also 
mean “strife.” Freeing one-
self from the egotism and 
self-concern symbolized by 

chametz involves struggle 
and inner strife  

(the Alter 

Rebbe, The 

Baal HaTanya, 

Rav Shneur 

Zalman).3

1. Hemshech VeKochah 5637, end of ch. 60.
2. Shaar HaEmunah, p. 17.

3. Likkutei Torah, Shir HaShirim, p. 14d.
4. II, 183b.
5. Sefer HaMaamarim 5709, p. 142-143.
6. Sefer HaSichos 5702, ps. 94-95.
7. Sefer HaSichos 5702, p. 91.

The Zohar4  refers to matzah with 
two names: “the food of faith,” and “the 
food of healing.” For matzah strength-
ens our awareness of G-d. In general, 
eating strengthens the connection be-
tween the body and the soul. When 
one eats matzah, one internalizes a 
connection to G-d which transcends 
intellect, enabling the simple faith we 
all possess to permeate our lives. And 
this becomes “the food of healing,” 
strengthening the body and enabling 
it to appreciate the purpose for the 
soul’s descent (the Previous Rebbe, 
Rav Yosef Yitzchok Schneersohn).5

The Alter Rebbe taught: “On the 
first night, matzah is ‘the food of faith’; 
on the second night, ‘the food of heal-
ing.’” The Mitteler Rebbe explained 
that the opposite order, healing before 
faith, would imply that one was sick, 
and is giving thanks to Hashem for 
being healed. When, by contrast, faith 
comes before healing, one will never 
become sick.

The Mitteler Rebbe added: “This 
applies in material things as well as 
in spiritual things. For a Jew, there is 
no division between the spiritual and 
the material (the Previous Rebbe, Rav 
Yosef Yitzchok Schneersohn).”6

The matzah of the Alter Rebbe 
would serve as “the food of healing” 
in the most literal sense. One of his 
Chassidim was a doctor in Riga. Each 
year, the Alter Rebbe would send him 
the remnants of the third matzah, the 

maror, and the karpas from his Seder 
plate, and the doctor would crush 
them together and use them as medi-
cation.

Once he was called to tend to a 
patient with serious heart and lung 
disorders. Seeing no other remedy, 
he gave him the Alter Rebbe’s Pesach 
remnants. Miraculously, the patient 
recovered.

Another doctor who had cared for 
the patient was stunned by his recov-
ery and asked the Chassidic doctor 
his secret. With genuine humility, the 
Chassidic doctor explained that the 
patient’s recovery was not a result of 
his own wisdom and told his colleague 
the ingredients contained in the rem-
edy he had administered.

The other doctor had connections 
with prominent government officials. 
When the Alter Rebbe was impris-
oned for spreading Chassidus, this 
doctor offered a character reference 
(Ibid.).7 
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SOUL NUTRITION

O ut of all 613 mitzvos in the Torah, only 
the mitzvah of Pesach has a second 
opportunity if one was unable to bring 

the Korban Pesach, either due to impurity or 
distance. Why is this the only mitzvah where 
Hashem gave us a second chance? The Jews 
complained, “Loma nigora? Why should we be 
left out?” Hashem responded to their cries by 
giving us a second chance, Pesach Sheini. What 
is so special about Pesach?

One of the central themes of Pesach is chi-
nuch. It is all about teaching our children and 
families, the children asking questions, and we 
even tailor our responses to every child individ-
ually according to his understanding. We know 
that the Korban Pesach can only be done in a 
group. Why might that be?

Perhaps, because it's all about chi-
nuch. Hashem gave us Pesach Sheini to 
remind us that there are always second 
chances, especially regarding chinuch.   
No, it’s never too late, and the lesson is two-
fold: 

1. A child needs to know that if he misses 
out, or is unsuccessful the first time, there is al-
ways a second chance. 

2. And, to the teacher or parent who might 
feel like he failed with his children or pupils in 
the past, it is never too late to try again.

O ur Chachamim tell us that one of 
the proofs for techiyas hameisim is 
Az Yashir, the Song at the Sea. Rav 

Aharon of Belz, ztz”l, explained:  
When the Jews left Mitzrayim, only a fifth of 

B’nai Yisroel were freed. Some even say only one 
in five hundred were left to leave Mitzrayim (the 
rest perished during the plague of darkness). 
Just imagine how broken Moshe Rabbeinu and 
many Jews felt after so many Jews passed away 
and so many loved ones were gone.

But they pulled themselves together and after 
crossing right through the middle of the sea 
they sang and praised Hashem because they be-
lieved their loved ones would return and would 
be reunited with them when Moshiach comes. 
For a grieving nation to show such Emunah is 
proof that we will survive, proof that there will 
be techiyas hameisim, and proof that Moshiach 
will come. 

Today we are once again broken-hearted, 
both by the situation in Israel and anti-Semitism 
in every corner of the world. This is the time to 
remember that Moshiach will soon arrive, and 
all our troubles will disappear. This is the time 
to sing Hashem’s praises and to strengthen our 
steadfast Emunah and Bitachon that soon we 
will sing a song of freedom and redemption 
from this long dark exile.
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