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is dedicated to A (Y 4
RABBI BEREL LEVY os'M and RABBI DON YOEL LEVY oM,

who set the standards of kashrus at @) Kosher Certification and who

inspire us daily to perpetuate and uphold their legacy.

Dear Reader,
As our brothers and sisters in Eretz Yisroel

WHAT’S THE BROCHA?
DILUTED WINE

continue to fight for our right to exist and protect
By Rabbi Sholom Ber Lepkivker

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

HEALTHY SPIRIT
Your guide to seasonal
spring produce

PESACH RECIPE:

certify.
FLANKEN

I met with soldiers on an Air Force base who
were filled with enthusiasm and high spirits. I
HALACHA B’IYUN: met with ® Rabbinic Coordinators coordinators who are traveling across
PESACH the country and beyond to make inspections and kosher productions. I met
By ileien Slhlomg Y SimiEl] 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
YOSHON Q&A for the soldiers fighting for Eretz Yisroel. I shared with them that this is in
by Rabhi Yakov Teichman line with the portion of Tanya that explains that non-kosher food can never
be completely elevated, even when performing mitzvos with the

ABUSE( 0NIBI 11PaI1d 0jouyd

7-::?;.;.':., 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

IS CULTURED MEAT
KOSHER?

By Rabbi Sholom Kesselman

NNW RN
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P enters Israel. And sadly, I met with families, women, and children
REMEMBERING who were forced to evacuate their homes for safer locales. I visited
RABBI AND MRS. LEVY factories that are low on staft because their workforce is serving in the army
reserves. I met with young people who were wounded but were so grateful
BRAZIL: A JOURNEY FOR to be alive. I met people with smiling faces, who were simply happy that we

KASHRUS

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.

A CLOSER LOOK: POTATOES I met an incredible country filled with Hashem’s children who know the
by Rabbi Sholom Ber Hendel difference between good and evil, right and wrong.
As we get ready to celebrate the holiday of Pesach, the holiday of free-

O

CHASSIDIC INSIGHTS: dom, may Hashem bless our soldiers and our wounded, &
MATZAH 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,

Rabhi Chaim anelman Dinner and !%nlnm for the

SOUL NUTRITION
by Rabbi Chaim Fogelman

Editor in Chief, ® Executive Kashrus Vaad Chayalim
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What's the Brocha?

Diluled

By Rabbi Sholom Ber Lepkivker
® Rabbinic Coordinator

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 Torah', 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 haeitz? ; however, due to its impor-
tance, the Chachamim gave it a special brocha, borei
pri hagafen. . L

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
water?® , 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

Among other reasons.
'2'R3"10720
113"n2720
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prihagafen 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
hagafen®.

If one needs to dilute their wine for kiddush or the

Seder, it is best to consult with a Rav for specific instruc-
tions. @



: addition to salads.

flealtiy Spirit

High in vitamin C, iron
and vitamin K. Makes a
great snack or addition to

tir-fri d salads.
stir nesanysaas @ee‘(_g

Rich in vitamin C,
beta carotene, folate,
' potassium, magnesium, |
Has anti-inflammatory \\ and iron. Boil to soften and -
and pain-relieving prop- ‘ use in salads, or roast with
erties and vitamin C. other root veggies for a
eat for breakfast,
snack, or dessert.

delicious side dish.

Carrols

Anti-inflammatory and

YOUR GUIDE rich in beta carotene, lyco-
TO SEASONAL pene, and potassium, which
° helps regulate blood pressure.
Roast and serve alongside
- o B\ beets for a beautiful and
Rich in ant.|OX|- r( @ delicious side.
dants, calcium, $ e
vitamin C, folate, iron, ( b
and potassium. They TR ‘
make a great, flavorful
" PRODUCE

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.

High in vitamin C, cop-
per, vitamin A, vitamin
E, folate, vitamin B6, and
more. Great for breakfast,

nack, or dessert.

Great sources of vitamin C and fiber. .
Both make great juices, salad dressing . c\
ingredients, and add-ins for fish and ﬁ 9?(”“6
PouI:Z;e(a;{asiir::raésaolar:eakes RECh h? water, |o.w calorie, and have many
cleanser. 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
4 www.OK.org 2% variety, while endive (chicory) has

a slightly bitter taste.



Onion-
Smothered
Flanken

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.

INGREDIENTS Plan Ahead Variation

6-8 strips bone-in flan.ken This flanken freezes nicely, well Instead of flanken, you can use

Kosher salt, for sprinkling wrapped. Rewarm, covered, until other cuts of meat that work

Ground black pepper, for sprinkling heated through. well with alow and slow cooking

Oil, for searing method, such as second cut

214 cups Caramelized Onions brisket, minute steak or minute
roast.

(from 3 onion; page 264)
1 cup dry or semi-dry red wine

1 inch fresh ginger, minced, NEW FROM ARTSCROLL!
OR 2 frozen ginger cubes
2-4 Tablespoons sugar, optional

Real Life Pesach Cooking

Pesach prep - and Pesach food - for the way you live

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.

www.KosherSpirit.com 5
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I’'m a growth-oriented

person and | 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 | am not sure
what it entails.

By Rabbi Yakov Teichman,
@ Rabbinic Coordinator

Should I take it on? In this article, you will learn
that spring is an opportune time
How difficult is it? to learn about the Halachos of
yoshon (also referred to as cho-
Is it year-round or only during dosh [new]). Although an all-en-

compassing analysis is beyond the

certain seasons? -
scope of this article, we can cover

, the basics.
Does yoshon (old) mean that | can't The Torah says that one may only consume the
have fresh bread anymore? “Five Grains” (wheat, barley, spelt, rye, and oats) if
they are “old” (yoshon). According to the Torah, if a
Can | be stringent even if the rest of grain takes root before' 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
Do | need separate pots and pans? the Beis HaMikdash was destroyed, grains became

yoshon after the second day of Pesach ended.

my family is not?

1 Some say 3 days, and some say 2 weeks; D 5027 MTPN '3 P"D3"¥7 "0 7" 7"
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The -
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 machmir? and does not leave any
room for leniency.
For Ashkenazim,
the Rema® opines
that most people
are lenient. The
Shulchan Oruch
HaRav* 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.? ) The
Vilna Gaon® and Mishna Berurah” 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 Europe® and until recently in North America
was to be lenient.” There is a mesorah in the name of the
Baal Shem Tov to be lenient as well. It is only recently
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(https://thislandpress.com/2016/12/06/the-secret-wheat-deal/)
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OPRING IS THE PERFECT TIME TO LEARN
ABOUT THE INGREDIENTS THAT COMPRISE
YOUR FAVORITE PRODUCTS AND ROW 10
DETERMINE THE YOSHON STATUS.

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.

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

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.

,zk‘ﬁ



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. ®




BY RABBI SHOLOM KESSELMAN,

® West Coast Food Service
Coordinator
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GROWTH OF THE LAB
GROWN MEAT INDUSTRY

The lab-grown meat industry has
seen tremendous g}j‘gwth 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.

The
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:

www.KosherSpirit.com 13



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 VEGEF.

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-
. justéd 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.

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 qu‘ality and
safety.




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:

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

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

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

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

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

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

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

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?

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

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

How can we address the concern of mauaras 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?

‘Thése questions and more will be explored in this multipart series featured in the
next few editions of Kosher Spirit. ‘
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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
N, sional

profes-
attain-

Remembering
Rabbi Don Yoel Levy OB"M

on his 4th yahrzeit, Acharon Shel Pesach

By Chasha Brownstein, & Senior Account Representative

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
essentiallyahumble manwhoknewhis
priorities and pursued them with
utmost dedication.



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.




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

18 www.OK.org

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

As their journey unfolds, the
story of Brazil's industrial
kashrus becomes more than just
a tale of growth and challenges.

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,

By Kosher Spirit staff, includingrinte"rviews with
Rabbi Eli Lando and Rabbi Noriel Eliezer

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. 9 l
In addition, visits by ’—'/

additional rabbis
from our \
offices are
conducted
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

4



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
production
schedules. We
need to set
up our own
certification
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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By Rabbi Sholom Ber Hendel,
® Executive Kashrus Vaad

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?

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.

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.
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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.!
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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.>

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.?

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 .27ORW DR MDY
6. RR"R,7"ONDPA MR

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.* Needless to say,
French fries coming from a non-kosher establishment are
considered non-kosher.

The Chayei Adam® 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 Megadim® 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. €
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IINGHASSIDIC INSIGHTS

Excerpted from At Our Rebbe’s Seder Table

“When one eats matzah,
one eats G-dliness (the Rebbe
Maharash, Rav Shmuel)."!

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).?

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).®

The Zohar* 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).®

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)’®

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

E

1. Hemshech VeKochah 5637, end of ch. 60.
2. Shaar HaEmunabh, p. 17.
3. Likkutei Torah, Shir HaShirim, p. 14d.
4.11, 183b.
5. Sefer HaMaamarim 5709, p. 142-143.

6. Sefer HaSichos 5702, ps. 94-95.
7. Sefer HaSichos 5702, p. 91.

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.).”

The content in this page is produced by Chabad.
org, and is copyrighted by the author and/or
Chabad.org. If you enjoyed this article, we encour-
age you to distribute it further, provided that you
do not revise any part of it, and you include this
note, credit the author, and link to www.chabad.
org. If you wish to republish this article in a pe-
riodical, book, or website, please email permis-
sions@chabad.org.



ut of all 613 mitzvos in the Torah, only
O 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.

SOUL NUTRITION
By Rabbi Chaim Fogelman,
(# Executive Kashrus Vaad

ur Chachamim tell us that one of
O the proofs for techiyas hameisim is

Az Yashir, the Song at the Sea. Rav
Aharon of Belz, ztz”], 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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