BULAGE 10:

Kosher?

Jewish dietary laws (kashrut) determine which foods are fit for consumption by observant Jews
(kosher). It is a complex and extensive system with many detailed prescriptions concerning the
production, preparation and consumption of food. The prescriptions are laid down in Jewish
biblical and rabbinical sources. Kosher laws deal predominantly with three issues: prohibited
foods (e.g. pork, shellfish and rabbit), prescriptions for religious slaughter (shechita) and the
prohibition on preparing and consuming dairy products and meat together. In addition, there are
numerous prescriptions dealing with special issues such as wine and grape juice, cooking
equipment and Passover. Ruminants and fowl must be slaughtered by a specially trained religious

slaughterer (shochet) using a special knife. Prior to the slaughter, the shochet makes a blessing.

The animal is not stunned. Slaughtered animals are inspected for visible defects by rabbinically
trained inspectors, particularly the lungs. Red meat and poultry have to be soaked and salted to
remove all the blood. Any ingredients derived from animal sources are generally prohibited
because of the difficulty of obtaining them from kosher animals. The prohibition of mixing milk
and meat requires that the processing and handling of all materials and products fall into one of
three categories: meat, dairy or neutral (pareve). To assure the complete separation of milk and
meat, all equipment must belong to a specific category. After eating meat, one has to wait 3 to 6
hours before eating dairy. There is some disagreement over what constitutes kosher between the

Orthodox, Conservative and Reform Jewish schools of thought.
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