Basics of Kashrut

Certain species of animals (and
their eggs and milk) are
permitted for consumption,
while others are forbidden—
notably pork and shellfish.

Meat and milk are never
combined. Separate utensils
are used for each.

Meat must come from animals
that are slaughtered in a
specific (and painless) manner.

Fruits, vegetables and grains
are basically always kosher,
but must be insect free. Wine
or grape juice, however, must
be certified kosher.

Since even a small trace of a
non-kosher substance can
render a food not kosher, all
processed foods and eating
establishments require
certification by a rabbi or
kashrut supervision agency.

OCHOBBbI KOLLIEPHOCTMW:

HekoTopble BUAbI XMBOTHbIX (a Takxe
NX AL N MOJIOKO) paspeLUeHbl K
ynoTpebaeHunto, B TO BpeMs Kak
Apyrve 3anpeLyeHbl, 0CO6eHHO
CBVHWHA N MOJITFOCKN.

MACo 1 MOJIOKO HUKOTZa He
coyeTaroTcd. na Maca n Monoka
NCNoJib3yeTcd oTAae/ibHad nocyaa.

MsCO AO/KHO ObITb NOSIYyYeHO OT
SKMBOTHbIX, 3a6UTbIX 0CO6bIM (M
6e360/1e3HEeHHbIM) CrOCOb0oM.

dpyKTbl, OBOLLM U 31aKV B OCHOBHOM
BCErAa KoLepHbl, HO He JO/KHbI
cozepkaTb HacekoMbIx. OgHaKo BUHO
NN BUHOTPAaAHbI/ COK AOMKHbI BbIThb
cepTUUNLMPOBAHbI Kak KOLLEpPHbIE.

[Mockonbky gaxe HebonbLLoe
KOJINYeCTBO HeKOLLepHOro BeLLecTBa
MOXeT cAenaTb NULLY HeKOLLepHOW,
BCe 0bpaboTaHHbIe NyiLLeBble
NPOAYKTbI 1 NpeAnpusaTUs
06LLEeCTBEHHOro NMUTaHWUSA AOKHbI
6bITb cCepTUULMPOBaHbI paBBUHaMW
WA OpraHamMu no HaA3opy 3a
cobntoAeHnem KoLepHOCTH.



In the Kitchen

Almost all processed food
products come specially marked
as kosher. Please do not bring
your own food or utensils into
the kitchen without asking first.
If there is something you need,
please let me know and | will
supply it.

In the kitchen, you’ll notice that
meat and dairy are completely
separated. They are not cooked,
stored or served together. We
have special dishes, pots, cutlery
and utensils for dairy, and an
entirely  separate set of
everything for meat. The two
sets are kept completely
separate. They are not even
washed together. In some
kitchens, there are even separate
worktops, ovens and sinks for
meat and dairy. Please keep the
meat and dairy dishes separate.

Everything prepared on meat
dishes is considered meat, and
everything prepared on dairy
dishes is considered dairy.

We also have some dishes that
are not used with dairy or meat,
but only for “parve” (neutral)
foods. These dishes are washed
separately and kept away from
both dairy and meat.

Ha KyxHe

MouTn Bce 06paboTaHHbIe NKLLEeBble
NPOAYKTbI MPUXOAAT MOMEYEeHHbIMU
KaK KoLlepHble. [Toxanyncra, He
NPUHOCUTE CBOIO esy UK Mocyay Ha
KyXHI 6e3 npeaBapuTesisHOro
paspeLueHuns. Ecnm ecTb UTO-TO, UTO
BaM Hy>XHO, NOXanywmcra, gante MHe
3HaTb, N A4 NPefoCTaB/o 3TO.

Ha KyxHe Bbl 3ameTnTe, YTO MACO U
MOJIOYHbIE NPOAYKTbI MOJIHOCTBIO
pa3geneHbl. IX He roTOBAT, HE XPaHAT
1 He nojatoT BMecTe. /19 MONOYHbIX
NPOAYKTOB Y HaC eCTb cneumanbHas
nocyza, KacTprou, CToN0Bble NpUbopbI
N BCe HEObXOANMBbIe KYXOHHbIe
NPUHAANEXHOCTN, a ASI MSACHbIX
NPOAYKTOB TakXe rnpejycMoTpeHa
oTAeNbHasA nocyaa. [lBa Habopa nocyapl
XPaHATCA COBEpLUEHHO OTAeNbHO. VX
AlaXke He MOKOT BMecTe. B HeKoTopbIX
KYXHSIX eCTb fjlaxe oTAe/IbHble
CTONEeLHWLbIl, YXOBKU N MOWKW AN
MSICa 11 MONTOYHbIX MPOAYKTOB.
Moxanyncra, XpaHuTe MACHbIE U
MOJIOYHbIe 611043 OTAeNbHO.

Bce npurotoBsieHHOE Ha MACHbIX

610 4axX CYMTAETCA MSACHBIM, a BCe
NPUroTOB/IEHHOE Ha MOJIOYHbIX
61r0fax CYNTAEeTCA MOJIOYHbIM.

Y Hac Takxe eCcTb HekOoTopble 61043,
KOTOPble He NCMNO/b3YHTCS C
MOJIOYHbLIMU NPOAYKTAMU NN MACOM, a
TONbKO AN «parve» (HeNTpanbHbIX)
NPOAYKTOB. 3TU 6711043 MOIOT OTAE/NbHO
N UX XPAHAT OTAENbHO OT MOJIOUHbIX U
MSACHbIX MPOAYKTOB.



So, to keep things Tak, UTOObI

organized in the NpUAEeP>XXNBATLCA
kitchen: nopazka Ha KyxHe:
» Please ask before using a utensil  [loxanyincra, cnpocuTe, npexae
or dish, so that it doesn’t get YeM NCMOb30BaTb KYXOHHbIe
used with the wrong kind of NPUHaANEXHOCTU UK NOCYAY,
food. 4YTOObI OHA He 1CNOoNb30Banach C
NpaBUIbLHON efoN.
« If you do make a mistake, please « Ecnn Bbl gonyctnnm owinoiky,
tell me immediately—even noXanymncra, coobymte MHe
before washing off the utensil HemeA/leHHO — Ja)<e 40 Toro, kak
that was used with the wrong BbIMOETe MocyAy, KOTOPou
kind of food. | will be grateful NOJSIb30BaINCb C He TOW e0N. A
that you told me. byay 6narogapeH, 4to Bbl ckaxuTte
MHe.
When you are washing dishes,
please do not add a new dish or « Korpa Bbl moeTe nocyay,
utensil to the pile of dirty dishes, noXanywncra, He fobaBnarviTe HOBYHO
since you may accidentally add an nocyay Wanm cTonoBble nMpubopsbl K
item of the wrong kind. In homes APYrovi rpsisHoun nocyae, Tak Kak Bbl
with two sinks, dairy dishes are to MOXeTe C/ly4aiHO A06aBUTb He TOT
be washed in the dairy sink only, npeamet. B gomax ¢ 4BymMs
and meat dishes in the meat sink pPaKoBVHaMM MOJIOYHYHO Mocyay
only . If there is only one sink, make cnefyeTt MbITb TO/IbKO B MOJTIOYHOMN,
sure the dishes never touch the sink. a MSACHYH — TO/IbKO B MACHOW. Ecnn
We also use separate sponges and €CTb TO/IbKO O/lHa pakoBKHa,
brushes. I'll show you how to do ybeanTech, UTO NOCYAa HMKOr4a He
this. KacaeTcs pakoBUHbI. Mbl Takxe

NCNOJIb3yeM OTAe NibHble ryoKn U
lweTkn. 1 nokaxy Bam, kak 3To
caenaTtb



