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The OU 
hosted its 
a n n u a l 
k a s h r u s 
conference 
on May 19 
– 20, 2024 
at the Delta 
Hotel by 
Marriott in Woodbridge, NJ. Under the directon 
of Rabbi Michael Morris and his team, Rabbinic 
Field Representatives from around the globe 
convened for two days of education, inspiration 

OU Kashrus Conference
-2024- 

Continued on page 2

OU Kosher Marks Another 
Successful Pesach Season 
Educating Thousands  

T H E  N M B  K O L L E L  I N  C O N J U N C T I O N  W I T H 
O U  K O S H E R  A N D  K O S H E R  M I A M I  P R E S E N T S

G I V E N  B Y

Kashrus of Medicines and Nutritionals F O R  P E S A C H  A N D  A L L  Y E A R  R O U N D
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Reflecting on Its Busiest Period, World’s Largest 
Kosher Certification Agency is Inspired by 
Consumers’ Eagerness to Learn

As the Rabbinic Coordinators responsible 
for managing OU (Orthodox Union) 
Kosher’s consumer hotline and Webbe 
Rebbe online forum — an email address 
where consumers may send in kashrus sheylos that are 
answered in writing — Rabbi Zvi Nussbaum and Rabbi 
Chanoch Sofer have fielded some very unique Pesach-
related kashrus questions over the years. 
This year was no exception: My family is considering visiting a 
farm on Chol Hamoed, began one woman, in an email query. There is a 
booth where people can feed the birds a mixture of seeds. Could this pose 
a problem around chametz? What about the seeds, grains and milk (which 
we were told is actually formula) fed to the animals? 

Continued on page 6

HaRav Elya Chaim Swerdloff, 
shlit”a,  Rosh Yeshivas Patterson 
addressing the conference.
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Rabbi Ari Senter, Rabbinic 
Administrator of the Kof-K 

OU Kosher Leadership, 
from left, Kashrus Chair 

Dr. Josh Penn, Vice-
Chair Rabbi Yosi Heber, 

COO Rabbi Moshe 
Elefant, CEO Rabbi 

Menachem Genack and 
OU President Mr. Mitch 

Aeder 

Rabbi Yitzchok Gornish (Kof-K), Rabbi Zvi 
Holland (Star-K) and Rabbi Daniel Nosenchuk 
(OU) in discussion.

and chevrashaft. This year 
the OU had the privilege of 
opening the conference, in 
which dozens of other kashrus 
agenices  joined for the second 
day of the conference.  

Topics discussed included 
Simanim, engineering food, 
professional communications, 
bishul akum, travel safety, 
conflict resolution and being a 
Ben Torah in the workplace. As 
a follow up, we have reprinted 
Rabbi Yosi Heber’s article 
about being a Ben-Torah in 
the workplace in this edition 
(page 9). OU Mashgichim 
with 25 years of service were 
also recognized.

The OU was privileged to have  
HaRav Elya Chaim Swerdloff, 
shlit”a, the Rosh Yeshiva of 
Yeshiva Gedolah of Patterson 
as the keynote speaker of the 
conference. 

All recordings of the 2024 
Conference have been 
uploaded and can be found on 
our www.oudirect.org under 
the tab Kashrus Training  
and “Advanced Training 
Resources”. Scroll down to 
RFR Conference 2024 Videos.

OU Kashrus 
Conference

-2024- 
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Mazal Tov!
מזל טוב!

To our dedicated Rabbinic Field 
Representative in Antwerp, Rabbi 
Hillel Kusmierski and his wife, on the 
engagement of their son. 

To our devoted Rabbinic Coordinator, 
Rabbi Zvi Nussbaum and his wife, on 
the engagement of their daughter Chava 
Gitel, to Yehoshua Matisyahu Krancer 
of Monsey, NY. 

To our dedicated administrative 
assistant, Ms. Yael Schottenstein and 
her husband, on the birth of a son. 

To our devoted Rabbinic Coordinator, 
Rabbi Mordechai Stareshefsky and 
his wife, on the engagement of their 
daughter Devorah Rochel to Yosef 
Zundel Gershonowitz of Brooklyn, NY.  

To our dedicated administrative 
assistant, Mrs. Tamara Weingarten on 
the marriage of her daughter.

Condolences
המקום ינחם

To our RFR, Rabbi Zvi Boruch 
Hollander on the loss of his brother, R’ 
Shraga Feivel ben Eliyahu, a”h. 

To our RFR and former RC in 
Connecticut, Rabbi Yaakov Mendelsohn 
on the loss of his brother David, z”l. 

To our RFR in England, Rabbi Avrohom 
Schwarz, on the petirah of his mother, 
a”h.  

To our administrative assistant, Mrs. 
Soroh Wininger, on the petirah of her 
husband, Mr. Avrohom Wininger, z”l. 

To our RFR in Pennsylvania, New 
England and Canda, Rabbi Yitzchok 
Yagod on the petirah of his mother Mrs. 
Bracha Yagod, a”h

On May 22, 2024 OU Kosher representatives met with 
USDA officials at their Washington, D.C., headquarters, 
and participated in a panel discussion. They were joined by 
OU Clients DFA and Empire Kosher to share insights. OU 
Kosher Rabbinic Coordinators Rabbi Eli Eleff and Rabbi 
Nachum Rabinowitz also had the privilege of a private 
meeting with U.S. Secretary of Agriculture Tom Vilsack. 
Topics of discussion included the role of OU Kosher, 
how the kosher certification process works and future 
partnership opportunities. 

OU Meets 
with the 
USDA

Rabbi Eleff and Rabbi Rabinowitz participating in a 
discussion with Secretary of Agriculture Tom Vilsack. 
Agudath Israel’s Rabbi Avi Schnall is seen to the left.

Panel discussion 
including (from 

left) – David Hakes, 
Dairy Farmers of 

America, Rabbi 
Rabinowitz, OU 

Kosher, Jeff Brown, 
Empire Kosher 

Poultry and Bruce 
Summers, USDA 

AMS Administrator 

Rabbi Rabinowitz 
and Rabbi Eleff 
meeting with 
U.S. Secretary of 
Agriculture Tom 
Vilsack.
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While performing an initial inspection on a non-Jew-
ish owned bakery, a mashgiach found out that several 
months ago the bakery had run a trial using gelatin as 
a thickening agent in their pies. The company explained 
that they added less than 1% gelatin to the filling. How-
ever, the gelatin was first dissolved in a tub (kli sheini) 
with 4 parts hot water, and this diluted gelatin mixture 
made up about 5% of the pie filling. Although the actual 
amount of gelatin was batel b’shishim in the pie, since the 
gelatin was first mixed with water, and the water became 
ChaNaN, perhaps we should now require sixty times the 
gelatin-water mixture, which we do not have. Since the 
pies are baked directly on pans, it would seem that all 
the pans (hundreds of them) should require libun gamur 
which would not be possible. Can we allow kashering 
with libun kal instead? 

There are several points for consideration

ChaNaN Without Yedias Ha’taruvos 

The Issur V’heter (24:10) writes that there is no ChaNaN 
without Yedias Ha’taruvos. This means that if issur in an 
amount that was not batel was added to a mixture, but at 
the time that this happened no one realized that it was 
assur, and before anyone realized, more kosher ingredi-
ents were added until the issur was batel, the food would 
be permitted. The Issur V’heter explains that we do not 
say ChaNaN until there is yedia. In our case, according 
to the Issur V'heter, the gelatin will be batel, since no one 
knew about the use of the gelatin, until after it was al-

ready batel. The Rema in his seforim Darchei Moshe and 
Toras Chatas paskens like the Issur V’heter. However, the 
Shach (YD 99:15) and most poskim disagree with the Issur 
V’heter. 

Rav Shimon Shkop (Shaarei Yosher 3:12:240) explains the 
machlokes the Shach and Issur V’heter as follows. All agree 
regarding basar b’chalav, there is ChaNaN even without ye-
dias ha’taruvos. This is because when meat is cooked with 
milk, even if no one yet knows about it, the Torah already 
forbade it because basar b’chalav was created. However, re-
garding other issurim, since there is no new issur being 
created, we only apply the Rabbinic concept of ChaNaN 
once the mixture is known (this is the opinion of the Is-
sur V’heter). However, the Shach would argue that since 
ChaNaN b’shar issurim was modeled after basar b’chalav, 
we give it the same chumros. In practice, the leniency of 
the Issur V’heter is not relied on by itself, but poskim use it 
as an additional consideration.   

In our case, although the addition of the gelatin into the 
pie filling was well known to the bakery workers, still since 
they were non-Jewish, it is not considered yedias ha’taru-
vos. The K’tzos Hachoshen (292:2) writes that the aware-
ness of a non-Jew regarding halachos that are not relevant 
to him is not considered yedia. For this reason, he explains 
that although if a Jew separated a neveila from a makom 
kavua, it is assur, but if a non-Jew did so it is permitted (kol 
d’parish m’ruba parush). Since a non-Jew is permitted to 
eat neveila, his yedia is not relevant. 

Continued on page 5

ChaNaN Without 
Yedias Ha’taruvos

לא באתי אלא לעורר

Rabbi Eli Gersten   RC, Psak and Policy
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לא באתי אלא לעורר
Continued from page 4

ChaNaN Lach B’lach Without Yedias Ha’taruvos 
There is a machlokes Rishonim as to whether we apply the 
halachos of ChaNaN b’shar issurim (not milk and meat) in 
cases of lach b’lach (mixtures of liquids). The Mordechai 
(Chulin 697) and Ra’avad both rule that ChaNaN does 
not apply to lach b’lach. Although other Rishonim do not 
differentiate between solids and liquids, Rema (YD 92:4) 
writes that one may rely on their opinion in cases of hefsed 
mirubah. The Pischei Teshuva (YD 99:6) cites the Minchas 
Yaakov that when we are dealing with a situation of lach 
b’lach, and there was no yedias ha’taruvos until after it was 
batel, we may rely on the Issur V’heter. This is because we 
have two sevaros to be maikel. Maybe there is no ChaN-
aN lach b’lach, and maybe there is no ChaNaN without 
yedias ha’taruvos. In our original scenario, since the wa-
ter-gelatin solution was a mixture of lach b’lach, there is 
room to be maikel not to require kashering the pans. How-
ever, Rav Belsky explained that if the mashgiach was aware 
that the non-Jewish bakery produced pies in this manner 
using non-kosher gelatin, even though he was not aware 
of each specific production that was made, this would be 
considered yedias ha’taruvos. For this purpose, knowing 
the workings of the company is considered yedia.  

 ChaNaN Lach B’lach Without Bishul  
We explained earlier that the halachos of ChaNaN b’shar 
issurim are derived from the halachos of basar b’chalav. 
The Torah only forbade basar b’chalav when it is cooked 

PANELIngredientTHEVitamins
Cystein – is derived from proteins found 
in hair or feathers and added to vitamins 
and dough to improve quality.  The OU 
permits usage because the proteins are 
extensively dried and therefore פגום.  It 
is categorized as a Group 1 ingredient 
(acceptable from any source). 

  

Lanolin -is a greasy yellow substance secreted by the skin glands 
of sheep and then extracted from sheared wool. The OU considers 
Lanolin identical to sweat and therefore permits its use. Lanolin is 
often used as a raw component in the production of Vitamin D3. 

 Niacin – is a nutritional supplement derived from petrochemicals 
and found in liver, meat, fish, and yeast. It is categorized as a Group 
1 ingredient. 

together with the heat of a kli rishon (derech bishul 
asra Torah). Therefore, the Maharshal (cited by Taz 
YD 92:15) writes, that we are only machmir to say 
ChaNaN lach b’lach when the liquids are combined 
derech bishul. If they are mixed cold, he does not 
apply the halachos of ChaNaN. The Taz explains 
that the Maharshal is lenient regarding cold mix-
tures of lach b’lach even when it is not a makom 
hefsed. However, Rema disagrees. The Rema does 
not differentiate between whether it is derech bishul 
or not. In all cases of lach b’lach, the Rema is only 
maikel when there is a hefsed mirubah. However, 
some poskim including the Chavas Daas (Chidu-
shim 92:11) and Yad Yehuda (Aruch 92:24) follow 
the p’sak of the Maharshal. Although in our case the 
gelatin was mixed with hot water, it was mixed in 
a kli sheini which is not "derech bishul". This too 
would be another tziruf to be maikel not to require 
kashering. 

Other Tzirufim:

The Pri Megadim (MZ 452:11) writes that there are 
Rishonim that view libun of kash nisraf m’bachutz 
to be equal to libun gamur. Although we do not fol-
low this ruling, he writes that when there are other 
sfeikos, one can be maikel. In the case of our bak-
ery, we have many tzirufim. Without ChaNaN, the 
gelatin is batel, and there are many reasons that we 
would not apply ChaNaN to this case. Therefore, we 
can rely on kashering the equipment with libun kal, 
by placing them into the oven at 550 F for an hour 
or 450 F for 90 minutes. 
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continued from Page 1
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For more information or to submit questions please contact

Rabbi Eli Eleff at 212-613-0602 or koshereducation@ou.org

Wednesday
April 17, 2024
ט’ ניסן תשפ”ד

6:00 pm

Bais Medrash of Albert
699 ALBERT AVE (CORNER OF OAK)

LAKEWOOD, NJ 08701

For men

OU KOSHER INVITES YOU TO

A Special
Bein Hazemanim 

presentation
for Bnai Torah

Rabbi Eli Gersten 
SAFRA D’DAYNA
OU KOSHER

Understanding clean 
and lab grown meat 
in halacha

Time to 
Meat

Rabbi Avrohom Juravel 
DIRECTOR OF TECHNICAL 

SERVICES, OU KOSHER

Get your 
questions
answeredותשובות 

שאלות

Rabbi Daniel Nosenchuk 
RABBINIC COORDINATOR
OU KOSHER

A look inside 
the bakery 
industry

From Dough 
to Dinim

Featuring

OU Kosher Marks 
Another Successful 
Pesach Season 
Educating Thousands  
Reflecting on Its Busiest Period,  
World’s Largest Kosher Certification Agency 
is Inspired by Consumers’ Eagerness to Learn

The answer, replied the Webbe Rebbe, was that one should 
not purchase such seeds or milk to feed the animals on 
Pesach. 

The Pesach season – the month leading up to and including 
Pesach – is consistently the busiest time of the year for OU 
Kosher. As the world’s largest and most widely recognized 
international kosher certification agency, it certifies over 
one million products manufactured in 13,000 plants in 
105 countries, and two-thirds of all kosher food in the 
United States.  

OU Kosher Managing Director of Community Relations 
Rabbi Eli Eleff says that at a time when people have 
kashrus on their minds, OU Kosher is a primary resource 
for halachic guidance and communal kashrus education. 

“When it comes to the Pesach season, it's all hands on 
deck at OU Kosher,” he says. “Klal Yisrael has questions 
and we’re there to help them to the best of our abilities. 
To do so requires harnessing all of our resources. We 
offer seminars and advise the community at large, with 
over 30 rabbanim fielding questions on our consumer 
hotline alone.” 

During the 2024 Pesach season, the hotline was open 
for extended hours right until Yom Tov, with up to three 
simultaneous operators responding to calls during peak 
times. Whereas about 135 daily calls come in during 
the year, about 300 daily calls were answered during 
the Pesach season, jumping to about 560 in the week 
before Yom Tov. The Sunday before Pesach, Rabbi Eleff 
fielded 75 calls in two hours, and on Erev Pesach, 606 
calls came in within three hours with multiple Rabbonim 
simultaneously staffing the hotline. 

We received almost 10,000 phone inquiries about kashrus 
on Pesach, and we tried to respond to them all,” says OU 
Kosher Chief Executive Officer Rabbi Menachem Genack. 
“I’m very proud of our staff. They did a stellar job. They 
worked far beyond nine-to-five and with alacrity; people 

received calls at home and availed 
themselves to consumers. That is 
something very special.” 

Over 125,000 unique visitors clicked 
on OU Kosher’s dedicated Pesach 
landing page oupassover.org, and 
95,000 unique visitors checked in 
the week before Pesach alone. 
Close to one million pages were 
viewed on the OU Kosher site 
during the Pesach season, and 
2,427 sheylos were emailed to the 
Webbe Rebbe. 

Of the 166,700 times the OU 
Kosher app has been downloaded 
since its launch in 2012, 4,302 
new downloads occurred during 
the Pesach season and 10,200 
active users logged on to the app 
before Yom Tov. 

Among the OU’s most sought-after publications is the OU 
Guide to Passover, of which 70,600 print copies -– one 
thousand more than in 2023 –- were printed in 2024. The 
OU Kosher editorial team begins working on the manual 
around Chanukah time and continues the collaborative 
process until publication around Purim. 

“People truly appreciate the guide for the great resource 
that it is,” says OU Director of Digital Content Jeremy 
Chernikoff, its managing editor. “Whether they take it to 
the supermarket to check our approved products lists, or 
they consult it before kashering their kitchens for Pesach, 
it's incredibly comprehensive.” 

Rabbi Genack recalls, “When I first came to the OU in 
1980, we had a little kosher directory for Pesach. A few 
years ago, we printed 50,000 copies of The OU Passover 
Guide, and this past year we increased production by 
more than 20,000 copies because of the demand. The 
guide is available online, and was viewed 23,000 times.” 

Rabbi Genack is proud of the OU Kosher staff responsible 
for kashrus education, which is integral to the agency’s 
mission.  
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a program that unraveled the complexities of kosher 
food production and explored how to better navigate 
the marketplace. About 60 women also explored the 
fundamentals of modern kashrus at a separate shul 
program called “Unlock the Secrets of Kosher.” Similarly, 
over 50 women joined in a special bedikas tolayim 
program in Jackson, NJ. 

Other community events run in conjunction with 
yeshivos, kollelim, colleges, day schools and shuls were 
held in Jackson and Lakewood, New Jersey; Boston, 
Massachusetts; Cleveland, Ohio; Kew Gardens Hills, New 
York, and North Miami Beach, Florida. Topics included 
Q and A panels on hilchos Pesach, “Kashrus of Medicines 
and Nutritionals for Pesach and All Year Round'', 

and “Pesach Preparations.” A special Bein Hazmanim 
evening expounded upon clean and lab-grown meat in 
halacha, the bakery industry, and offered a bedikas tolaim 
(checking for insect infestation) session for women.

In Israel — where kashrus on Pesach can be complex 
for Ashkenazim due to the overwhelming proliferation 
of kitniyos products — OU Israel’s Gustave & Carol 
Jacobs Center for Kashrut Education, directed by Rabbi 
Ezra Friedman, ran a number of English and Hebrew 
shiurim in Yerushalayim, Ramat Beit Shemesh, Alon 
Shvut, Kiryat Sefer and Charish. Shiur topics included a 
“Practical Guide to Preparing and Shopping for Pesach'', 
“Kosher L’Pesach Products'', and “Making Pesach in 
Charish.” Both Anglo olim and veteran Israelis enjoyed 
an “Erev Pesach Hachana'' evening, a “Keep your Pesach 
Kosher'' symposium, and a Rosh Chodesh Nisan seminar 
for women run by OU Israel’s L’Ayla women’s initiative, 
featuring Haggadah and practical Pesach highlights, and 
insights to add meaning to the Seder. The Gustave & Carol 
Jacobs Center for Kashrut Education also prints a Pesach 
Guide in collaboration with the OU Guide to Passover 
with modified content specific to Kashrut in Israel. 

 “In Israel, there are a few very good hashgachos, however 

“I commend our Kashrus Education staff, who have a 
wonderful sense of communal responsibility,” he says. 

As regular guests on Jewish radio shows and podcasts, 
OU Kosher staff were particularly busy this past Pesach 
season. Rabbinic Coordinator Rabbi Avraham Juravel 
appeared on The Kashrus Awareness Project’s “Let’s Talk 
Kashrus” podcast, where he presented “Hidden Hazards: 
Chometz In Disguise,” and addressed what might be 
wrong with seemingly innocuous products that may 
contain chametz on Pesach. 

Rabbinic Coordinators Rabbi Eli Gersten and Rabbi 
Yoel Schonfeld were on Nachum Segal’s annual Pesach 
Products program on JM in the AM, and covered an array 
of topics from the kashrus of specific foods to preparing 
one’s home for the holiday. OU Kosher Chief Operating 
Officer Rabbi Moshe Elefant was a guest on Talkline with 
Zev Brenner for several Motzei Shabbosim in a row until 
two in the morning.  

“The listeners submit the topics of discussion and they 
range through every possible question and situation,” says 
Rabbi Elefant. “How to kasher a dishwasher for Passover, 
how to deal with a potential situation at a Seder? What 
medications are permissible during Passover?” 

Brenner shares that Rabbi Elefant is a fan favorite. 

“Rabbi Elefant comes from a position of great knowledge 
and strength, and is an individual who has received much 
respect from various segments of our community,” he 
says.  “Listeners really find him refreshing because his 
knowledge is versatile enough to handle any questions 
we receive. He cuts across many backgrounds, and has 
become very popular over the years.”

OU Kosher also ran numerous Pesach-themed 
educational events in both North America and Israel, 
educating over 2,000 people in-person. 

Especially noteworthy was an evening at Khal Zichron 
Yechezkel in Toms River, New Jersey, which drew an 
overflow crowd of men for “Demystifying Kashrus”, 

OU Kosher COO Rabbi Moshe Elefant 
discusses the intricacies of kashrus supervision 
at Bais Medrash Zichron Yechezkel (Rabbi 
Rotberg's shul) in Toms River, New Jersey

OU Kosher’s Rabbi Daniel Nosenchuk 
delivers a shiur at Bais Medrash of Albert, 
Lakewood, New Jersey
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they cater to specific communities with specific customs 
and stringencies,” says OU Kosher Israel Department 
Director Rabbi Yissachar Dov Krakowski. “On the 
other hand, some hashgachos are super liberal and rely 
on questionable leniencies. Although we at OU Kosher 
previously regarded our main role in Israel as ‘exporters’ 
of kashrus, the need to offer kashrus education in Israel 
has become far more imperative with every passing year. 
We are proud of Israel’s growing interest in the OU in 
general, particularly among anglo olim." 

As a show of solidarity with the people of Sderot, OU 
Israel’s Center for Kashrut Education also created a 
behind-the-scenes video tour of the OU Kosher-certified 
Birkat HaPesach Matzah Factory in Sderot, called “How 
It's Made: Matzah”.  

“OU is an organization centered 
on yirat shamayim, and Torah 
values, and we put our Torah 

education above 
everything,” says Rabbi Friedman. “We are so honored to 
use education as a powerful tool to help improve kashrut 
both in Israel and around the world.” 

Back at OU Kosher headquarters in New York, the agency 
hosted multiple school visits where students received 
kashrus overviews and participated in fascinating 
workshops. Elizabeth, New Jersey’s Bruriah girls‘ high 
school enjoyed a session on bedikas tolaim, Riverdale's 
SAR (Salanter Akiba Riverdale High School) and New 
York’s Ramaz, were captivated by a presentation on the 

mesorah of birds — which included live ones — and 
Woodmere’s SKA (Stella K. Abraham) girls’ high school 
went behind the scenes at Manhattan’s Wall Street Grill 
to see OU Kosher’s certification work in action.  

Hundreds of people also benefited from OU Kosher’s 
Kashrus Education from the comforts of their homes 
— or in the case of military personnel, from their 
stations around the world; in partnership with the 
Aleph Institute, OU Kosher held a virtual pre-Pesach 
webinar for army chaplains and lay leaders who often 
lack access to kosher products abroad.  

“Depending on where they are stationed, products may 
be limited and their circumstances may be restrictive,” 
says Rabbi Eleff. “Imagine making Pesach on a naval 
ship, or in Okinawa, Japan, for example. We discussed 
which supplies are permissible to use for Pesach, and 
how to kasher things in light of their circumstances.” 

 OU Kosher also led a “Smart Shopping and Kashering 
for Pesach” webinar together with OU’s SPIRIT Initiative 
for retirees, virtual pre-Pesach sessions for the Council 
of European Rabbis, as well as one for the Rabbinical 
Council of America (RCA), and a Brooklyn-based 
program for rabbanim affiliated with Kav Halacha, an 
Israeli based, global halacha hotline. A “Matzah and 

Medicine: Navigating Pesach in Healthcare Settings” 
webinar conducted with Touro University’s New York 
Medical College drew over 200 medical professionals. 

Reflecting on the busy Pesach season, Rabbi Elefant 
says, “There is nothing that makes the team at OU 
Kosher happier than to answer kashrus questions 
from the community. That Klal Yisrael is interested 
in kashrus education and in doing the right things on 
Pesach brings us tremendous joy, and we can’t wait to 
do it all over again next Pesach IY”H.”

OU Kosher’s 
Rabbi Mordechai 
Stareshefsky 
addresses the 
11th and 12th 
grades of Bais 
Yaakov of Miami

OU Kosher’s Rabbi Avrohom Juravel answers questions 
following his presentation at Bais Medrash of Albert, in 

Lakewood, New Jersey

OU Kosher Israel Department 
Director Rabbi Yissachar 
Dov Krakowski responds to 
questions following his shiur 
in Machal (Yerushalayim) 
at the “Keep your Pesach 
Kosher'' symposium
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At the recent Kashrus Conference Rabbi Yosi Heber, Vice-Chair spoke 
about being a Ben-Torah in the workplace. We have reprinted his article 
from the Jewish Observer on this topic.
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Men’s only
cohort
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ט"ו אב - י"ח אב תשפ"ד
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י' אב - כ"ה אב תשפ"ד

Established by
Rabbi Yosef Grossman zt"l
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ASK OU
SUMMER
KASHRUS
T R A I N I N G
P R O G R A M

TRAINING
KOSHER

CERTIFICATION
SERVICE

Closed Out! 

Wait-list only


