Etz Hayim Potluck Kashrut Guidelines

We’'re so glad you want to join us for potluck or share food with us at Etz Hayim! We have a
potluck dinner after Friday night services on the third Friday of most months. During
summer months we have a potluck dinner before services. We encourage everyone to bring
a dish to share, but if you can’t - please join us anyway! There are also other opportunities
to bring food throughout the year.

In recognition of the sacred nature of food and communal eating, Jewish law institutes the
rules we call kashrut. In order for us to share food, we have come up with the following
guidelines so that all food brought for official Etz Hayim events meets a baseline level of
kashrut.

Please note: while the following guidelines are meant to help a community with many
different kashrut practices share food, they should not be taken as a guide for how to keep a
kosher kitchen. If you are interested in maintaining a kosher kitchen, please reach out to Rav
Amelia who would be delighted to help!

All food must be milchig or pareve, meaning vegetarian food or kosher fish.
Store-bought multi-ingredient food must have a hechsher (symbol on the packaging
that indicates a kashrut agency has declared it to be kosher). See a non-exhaustive
list of hechshers here. Raw/fresh fruits and vegetables, including store cut, do not
need a hechsher.

e Food made in a kosher kitchen can be made as usual. (For the purposes of these
guidelines, a kosher kitchen refers to a kitchen where meat and dairy are kept separate
and are cooked with different utensils and dishes and where all foods used in the
kitchen are understood to be kosher either by hechsher or by ingredients.)’

e Cheese made with any sort of rennet or enzymes may be used for potluck and does
not have to be hechshered. To learn more about the kashrut of cheese, please see
this teshuva.

e Food made in a non-kosher kitchen must be:

o Made with kosher ingredients only (either known to be kosher by hechsher
or by ingredients).
o  When food is hot (such as during cooking or baking), it must be cooked or
baked in and with:
m disposable (single use) utensils and dishes or

! We recognize that different people have different standards of kashrut. As noted above, if you (the reader)
consider yourself to keep a kosher kitchen through separating meat from dairy and only using kosher
ingredients, then you are trusted. If you have any questions, please reach out to the Rabbi.


https://www.kashrut.com/articles/fish/
https://consumer.crckosher.org/acceptable-kashrus-agencies/
https://www.rabbinicalassembly.org/sites/default/files/assets/public/halakhah/teshuvot/19912000/abelson_microbial.pdf
https://www.rabbinicalassembly.org/sites/default/files/assets/public/halakhah/teshuvot/19912000/abelson_microbial.pdf

m utensils and dishes set aside for the purposes of kosher food only or
m utensils and dishes that have been clean and unused for 24 hours
prior to food preparation.’
e Only hechshered food may enter the kitchen.

As a best practice, we encourage you to bring in a card with labels that include ingredients,
especially allergens and dairy and note whether the cheese you use (if applicable) is made
with animal rennet.

In order to preserve the sanctity of Shabbat, all foods must be cooked or heated before
Shabbat starts, which is eighteen minutes before sunset on Friday. If you have a warming tray,
you may use it to heat the food even after Shabbat starts.

2 24 hours comes from the Talmudic-rabbinic understanding of how long flavor remains in a dish and when it
can transfer to another dish so as to render that dish forbidden.
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