
Pesach is the Jewish festival which requires the most preparatory effort and is the 

most complex.  Yet Jews are committed to doing their best to observe the laws of 

Pesach.  This Rabbinical Assembly Passover guide 1 is a brief outline of the policies 

and procedures relevant to the preparation of a kosher for Pesach home.  Please 

contact your local Conservative Rabbi or local religious authority if you have any 

questions.  For Conservative Rabbis in your area, see:  

In the USA:  http://uscj.org/findasynagoguesea5425.html  

Internationally:  http://www.masortiworld.org  

 

With significant changes in the nature and manufacture of kitchen products and 

food stuffs, new policies are required to maintain a kosher for Pesach kitchen. As 

well, there are many significant differences of opinion amongst Rabbis regarding 

the laws of Pesach.  We cannot present all of the various approaches.  This guide 

is intended to help families maintain a Pesachdik home in accordance with the 

principles of Conservative Judaism and its understanding of Jewish Law. 

 

Kashering of Kitchen Appliances and Utensils 

 It is customary (and easiest) to remove the utensils and dishes that are 

used during the year replacing them with either new utensils or ones used year to 

year only for Pesach.  This is clearly not possible for major appliances and may not 

even be possible for dishes and utensils.  There is a process for kashering many, 

but not all, kitchen items thus making them kosher for Pesach.  The general 

principle used in kashering is that the way the utensil absorbs food is the way it 

can be purged of that food (Ke-volo kach pol-to).   This principle operates on the 

basis of the quality or intensity of how the items absorb food.  Things used for 

cold can be kashered by rinsing since no substance has been absorbed by the dish 

or glass.  Items used on a stove absorb the food and thus need a stronger level of 

action namely expelling the food into boiling water, called hag’alah.  The most 

intense form of usage is directly on a fire or in an oven and these utensils require 

the most intense method of kashering, namely libbun which burns away absorbed 

food.  Specific items are covered below. 

a. To kasher metal pots used for cooking and eating and silverware and 

utensils wholly of metal not used for baking, thoroughly clean the item with 

http://uscj.org/findasynagoguesea5425.html
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soap and water, then, following a strict 24 hour waiting period during which 

they are not used, immerse the item in water that is at a rolling boil 

(hag’alah).  For pots and pans, clean handles thoroughly.  If the handle can 

be removed, do so for an even more thorough cleaning.  To effect hag’alah, 

the item must be completely exposed to the boiling water.  Pots and pans 

are either immersed in a larger pot of boiling water (may be done one 

section at a time) or filled with water brought to a rolling boil and then a 

heated stone is dropped into the pot such that the boiling water overflows 

to cover the sides of the pot.  In the case of silverware every part of each 

piece must be exposed to the water at a rolling boil.  Following this 

hag’alah process, each utensil is rinsed in cold water. 

b. Heavy duty plastics including dishes, cutlery or serving items, providing they 

can withstand very hot water and do not permanently stain, may be 

kashered by hag’alah.  If there is some doubt as to whether particular items 

can be kashered, consult your rabbi. 2 

c. Purely metal utensils used in a fire must first be thoroughly scrubbed and 

cleaned and then must be subjected to direct fire.  Using a blow torch or 

putting it in a self-cleaning oven are two ways to accomplish this purging 

(libbun).  This is a complicated and a potentially dangerous procedure and 

may result in discoloration or warping of the metal being purged.  Exercise 

caution when performing libbun.  Metal baking pans and sheets cannot be 

kashered because they require direct fire and this will warp them. 3 

d. Earthenware (china, pottery, etc) cannot be kashered.  However fine 

chinaware that was put away clean and that has not been used for over one 

year may be used after thorough washing.  The china is then pareve and 

may be designated for meat or dairy use.  

e. Ovens and Ranges – every part that comes in contact with food must be 

thoroughly cleaned.  This includes the walls and the top and bottom of the 

oven.  Then the oven or range should be heated as hot as possible. The 

oven should be heated at maximum heat for an hour; the range top until 

the elements turn red and glow.  Then parts of the range top around the 

elements that can be covered should be covered, (usually with aluminum 

foil) and carefully heated.  After a general and careful cleaning, self cleaning 



ovens are put through the full cleaning cycle while empty.4  Following this 

process, the oven should be again cleaned to remove any ash.  If the oven 

was very dirty to start, two cycles may be needed to assure a thorough 

cleaning. 

f. Smooth, glass top electric ranges require kashering by libbun and iruy 

(pouring boiling water over the surface of the range top).  First, clean the 

top thoroughly, then turn the coils on maximum heat until they are red hot.  

Then carefully pour boiling water on the surface area over and around the 

burners.  The range top may now be used for cooking. 

g. Microwave ovens that have no convection option should be thoroughly 

cleaned.  Then an 8 ounce cup of water is placed inside and the oven is 

turned on until the water almost disappears (at least 6 of the 8 ounces is 

gone).  Heating to complete dryness may damage the oven.  A microwave 

oven that has a browning element cannot be kashered.   

h. Convection ovens are kashered like regular ovens.  Make sure that during 

the cleaning phase you clean thoroughly around the fan. 

i. Glass dishes used for eating and serving hot foods are to be treated like any 

dish used for eating and serving hot food.  Kashering is effected by cleaning 

and immersing in boiling water (hag’alah).  Glass cookware is treated like a 

metal pot for kashering (see paragraph “a” above). The issues regarding 

glass bakeware are complex. Some authorities allow it to be kashered and 

others do not.5 Drinking glasses or glass dishes used only for cold foods may 

be kashered by a simple rinsing.  Some follow the custom of soaking them 

for three days.6 

j. A dishwasher needs to be cleaned as thoroughly as possible including the 

inside area around the drainage and filters.  Then a full cycle (with racks in) 

should be run with detergent while empty.  After 24 hours of not being 

used the dishwasher is again run empty (with racks in) and set on the 

highest heat for the purpose of kashering.  If the sides of the dishwasher 

are made of enamel or porcelain, the dishwasher cannot be kashered for 

Pesach.  7 

k. Other electrical appliances can be kashered if the parts that come in 

contact with hametz are metal and are removable, in which case they may 



be kashered like all other metal cooking utensils.  If the parts are not 

removable, the appliances cannot be kashered.  We recommend whenever 

possible that small appliances be used that are strictly for Pesach thus 

avoiding the difficulty of kashering these appliances. 

l. Tables, closets, and counters should be thoroughly cleaned and covered for 

Pesach.  The coverings can be contact paper, regular paper, foil or cloth 

that does not contain hametz (e.g. been starched with hametz starch).  

Note that the covering material should be made of material that is not 

easily torn. Many counter top surfaces can be kashered simply by a 

thorough cleaning, a 24 hour wait and iruy (pouring boiling water over 

them).  To have iruy be effective for kashering, the surface must have no 

hairline cracks, nicks or scratches that can be seen with the naked eye.  

Plastic laminates, limestone, soapstone, granite, marble, glass, Corian, 

Staron, Ceasarstone, Swanstone, Surell and Avonite surfaces can be 

kashered by iruy.  Wood without scratches is also kashered by iruy.  

Ceramic, cement or porcelain counter tops cannot be kashered by iruy. The 

potential effectiveness of iruy depends on the material of which the 

counter was made.  A full list of counter materials that can be kashered 

(according to their decisors) may be found on the website of the Chicago 

Rabbinical Council (CRC).  8 

m. A metal kitchen sink can be kashered by thoroughly cleaning and scrubbing 

the sink (especially the garbage catch), letting it sit for 24 hours and then 

carefully pouring boiling water over all the surfaces of the sink including the 

lip 9.  A porcelain sink cannot be kashered, but should be thoroughly 

cleaned, then Pesach dish basins and dish racks must be used, one each for 

dairy and meat. 

n. Non-Passover dishes, pots, utensils and hametz food that have been sold as 

part of the selling of one’s hametz should be separated, covered or locked 

away to prevent accidental use. 

 

 

 

 



Foods 

 

The Torah prohibits the ownership of hametz (flour, food or drink made from the 

prohibited species of leavened grain: wheat, oats, barley, rye or spelt) during 

Pesach 10.  Ideally we burn or remove all hametz from our premises.  In some 

cases, however, this would cause prohibitive financial loss.  In such cases, we 

arrange for the sale and subsequent repurchase after Pesach of the hametz to a 

non-Jew.  The transfer, mekhirat hametz, is accomplished by appointing an agent, 

usually one’s rabbi to handle the sale.  This must be considered a valid and legal 

transfer of ownership and thus the items sold must be separated and stored away 

from all other foods and supplies.  At the end of the holiday, the agent arranges 

to repurchase the items on behalf of the owner, since the hametz at that time is, 

again permitted.  One must wait until one is sure the repurchase has been done.  

If ownership of the hametz was not transferred before the holiday, the use of any 

such hametz remains prohibited after the holiday (hametz she-avar alav ha-

Pesach) and any such products should be given away to a non-Jewish food pantry. 

 

Since the Torah prohibits the eating of hametz during Pesach, and since many 

common foods contain some hametz, guidance is necessary when shopping and 

preparing for Pesach. 

 

An item that is kosher all year round, that is made with no hametz, and is 

processed on machines used only for that item and nothing else (such as ground 

coffee) may be used with no special Pesach supervision.  As we learn more about 

the processing of foods and the ingredients they contain, relying on the kashrut of 

a product for Pesach without a Passover hechsher may be problematic. 11  

Wherever possible, processed foods ought to have a Kosher l’Pesach hechsher 

from a reliable source.  Since that is not always possible, however, our guidelines 

reflect some alternatives that are acceptable. 

 

Any food that you purchase kosher l’Pesach must have a label that is integral to 

the package and it should have the name of a recognizable, living supervising 

Rabbi or creditable kosher supervision agency if possible.  If the label is not 



integral to the package or if there are questions regarding the labeling, the item 

should not be used without consulting a Rabbi.   

 

Prohibited foods (hametz) include the following: leavened bread, cakes, biscuits, 

crackers or coffees containing cereal derivatives (i.e anything made with wheat, 

barley, oats, spelt or rye).  Any food containing these grains or derivatives of 

these grains (the five prohibited species for Pesach) is forbidden.  Flavorings in 

foodstuffs are often derived from alcohol produced from one of these grains 

which would render that food hametz.  Such products need Pesach supervision.  

 

Ashkenazi Rabbinical authorities have added the following foods (kitniyot) to the 

above list of prohibited foods; rice, corn, soy, millet, beans and peas.  These and 

other plant foods (e.g mustard, buckwheat, fennel, fennugeek and sesame seeds) 

are not permitted on Pesach.  Although many Rabbinic authorities have 

prohibited the use of peanuts and peanut oil, our Movement’s Committee on 

Laws and Standards has permitted their use and consumption on Pesach provided 

said items have proper kosher certification and do not contain any hametz 

ingredients.  Most Sephardic authorities permit the use of all the kitniyot foods 

other than those that might have come in contact with the prohibited grains.  The 

processed products, whether liquid or solid, from kitniyot are also forbidden by 

most Ashkenazic rabbinical authorities. 12 These might include but not be limited 

to: corn sweetener, corn oil, soy oil and ascorbic acid (vitamin C).  Israeli products 

are often marked “contains kitniyot” and thus Ashkenazi Jews who do not use 

kitniyot need to be vigilant when purchasing Israeli products for Passover. 

 

Permitted Foods: 

a. The following foods require no kosher l’ Pesach label when 

purchased before or during Pesach: fresh fruits and vegetables, eggs, 

fresh fish (whole or gutted), fresh or frozen kosher meat other than 

chopped meat, whole (unground) spices and nuts, whole or half 

pecans (not pieces), pure black, green, or white tea leaves or 

teabags, Nestea regular and decaffeinated, unflavored tea, coffee 

(unflavored regular), baking soda, bicarbonate of soda. 



b. The following items may be purchased before Pesach without a 

Pesach hechsher but if bought during Pesach require a Pesach 

hechsher: white milk, Tropicana 100% orange juice, filleted fish, 

frozen fruit with no additives, pure white sugar (no additives), olive 

oil (extra virgin only), non-iodized salt, quinoa (with nothing mixed 

in). 

c. The following products require reliable kosher l’Pesach certification 

(regular kosher supervision being not sufficient) whether bought 

before or during Pesach: all baked goods (matzah, Pesach cakes, 

matzah flour, farfel, matzah meal and any other products containing 

matzah), 100% fruit juices, herbal teas, canned tuna, wine, vinegar, 

liquor, decaf coffee and tea, dried fruits, oils, frozen uncooked 

vegetables 13 and all frozen processed foods, candy, chocolate 

flavored milk, ice cream, yogurt, cheeses, butter and soda.  (For 

Sephardic Jews, the presence in some of these products of kitniyot 

but not hametz does not present a problem).  In some cases an 

inspection by a rabbi of a local dairy may suffice to resolve potential 

questions.  Any processed food bought during Pesach must have a 

kosher l’Pesach certification. 14 

d. Any detergents, cleaners, etc. which are not a food stuff and which 

are not eaten, may be used for Pesach with no hechshered 

supervision.  This would include isopropyl alcohol, aluminum 

products, ammonia, coffee filters, baby oil, powder and ointment, 

bleach, charcoal, candles, contact paper, plastic cutlery, laundry and 

dish detergent, fabric softener, oven cleaner, paper bags, plates, wax 

paper, plastic wrap, polish, sanitizers, scouring pads, stain remover 

and water with no additives. 

e. Medicines: Prescription medicines are permitted.  Non-prescription 

pills and capsules are permitted; for liquids, check with your Rabbi. 

 

 

 

 



 

 

                                                             
1  This guide was prepared by the kashrut subcommittee of the CJLS, Rabbi Paul Plotkin, Chairman.  

Other members of the subcommittee include Rabbis Loel Weiss, Barry Starr, Avram Reiser, Eliezer 

Diamond and Dr. Joseph Regenstein.  We give special thanks to Dr. Regenstein for lending his expertise 

on matters of food production to our discussions. 

2  The manufacture of plastics has changed and many plastic dishes and utensils are made to withstand 

water at high temperatures.  The issue has been that, since some plastic can be ruined in very hot water, 

the fear was that the owner would not subject any plastic to water hot enough to effect kashering.  And 

lest one think that plastic does not absorb, think of how red sauce, for example, stains a plastic 

container such that it is difficult to remove the stain.  With care, we do feel that proper kashering can be 

effective for many plastic items.  (Information on dishwashers made of plastics is found in note #7 

below). 

3 Of course there is nothing inherently wrong with using a warped pan on Pesach.  The fear is that the 

possibility of ruining the pan will cause the owner not to subject the pan to the appropriate heat to 

effect kashering.  We thus recommend simply purchasing some new pans specifically for Pesach. 

4 The racks, however, are left in the oven during the full cleaning cycle. 

5 The Committee on Jewish Law and Standards passed a teshuvah on glass bakeware written by Rabbi 

Kassel Abelson that permits kashering of such bakeware.  To access this teshuvah, reference the 

Rabbinical Assembly website.  http://rabbinicalassembly.org/teshuvot/docs/19861990/abelson-

glass.pdf  

6 Most authorities treat glassware as a non-porous substance and require the same kashering process as 

other dishes or utensils.  Those same authorities rely on the principle of rov tashmisho (majority of 

usage) to determine the status of the item.  A glass cup for example, used mostly for cold drinks, only 

requires iruy to effect kashering.  Only the Hayyei Adam (125:22) posits the three day soaking ritual.  The 

process of soaking is as follows:  Immerse the glassware completely in warm water for 72 hours, 

changing the water every 24 hours. 

7 The following paper (not an official paper of the CJLS) by Rabbi Loel Weiss addresses the issues of 

dishwashers: 

Can a Dishwasher be Kashered for Passover?  Orach Hayim, 451:2011   
Rav Henkin (Am Hatorah,cycle 1, Volume 10, page 5), Tzitz Eliezer (4:6:3) and Minchas Yitzchok 
(3:67) are all authorities who permit the kashering of plastic.  

 
There are four problems associated with kashering a dishwasher.  They are: 

1. Heating element: Water enters a dishwasher and is then heated.  The water is then sprayed 
throughout the entire dishwasher.  If this water is considered an Iruy Kli Rishon (pouring from a 
first/primary vessel), then the sides and the racks of the dishwasher absorb the “ta’am” (taste) 

http://rabbinicalassembly.org/teshuvot/docs/19861990/abelson-glass.pdf
http://rabbinicalassembly.org/teshuvot/docs/19861990/abelson-glass.pdf


                                                                                                                                                                                                    
of the food being washed e.g. meat, dairy, hametz.  When the next set of dishes is washed, the 
“ta’am” of this food is then absorbed into those dishes. 

2. Filter: While large particles of food can be cleaned from the filter, is it possible to completely 
clean the filter of all of the small food particles? 

3. Sides: Does the sprayed water that carries the particles of food onto the sides of the dishwasher 
cause the “ta’am” by the sides? 

4. Racks: This is the most serious issue.  Since the dishes touch the racks we have a situation of 
Notain taam bar Notain taam (i.e., the food is absorbed into the racks). 

 
Psak:  If the dishwasher is made of metal or plastic (i.e., the racks and the sides*) and we have cleaned 
out any actual food, we are only concerned about the ta’am of the food.  We can ignore the concern for 
ta’am by waiting 24 hours before  kashering and running the dishwasher empty at the highest 
temperature with detergent: 
 
 
 

1. With the addition of detergent, the food taste can be considered ruined i.e., Notan Taam 
L’fgam. 

2. Since the iruy of a dishwasher is not steady, but is interrupted (iruy she-nifsak) we may also 
consider the iruy as coming from kli sheni and therefore we have another reason to be lenient.  
The iruy does not cause the new set of dishes to absorb the previous ta’am (taste), but to be 
certain we rely on the pegima of waiting 24 hours and of the detergent, and we retain the 
assumption that each spray of water (iruy) is enough to kasher the dishwasher. 

3. Since the filter is made out of plastic (sometimes metal), after waiting 24 hours and thoroughly 
cleaning the filter to remove any visible food particles, it can be kashered by iruy from the water 
of the cycling dishwasher itself. 

 
*If the dishwasher sides are made of enamel/porcelain, the generally accepted opinion is that 
enamel/porcelain is Klei cheres (earthenware) and therefore cannot be kashered. 

 
8 Many countertops appear not to absorb but actually do.  Marble for example is very difficult to clean 

properly.  Also, pouring hot water on countertops may inadvertently cause damage to the floor when 

the water runs off the counter.  The alternative is simply to clean the counters and cover them.  As 

sensitive Jews however we must be aware of the mitzvah of bal tashcheet (not wasting resources) such 

that a covering that is thrown away after Pesach is wasteful.  A plastic covering that is affixed to the 

counter, removed after Pesach, cleaned and stored for the future use would be one way to be sensitive 

to this mitzvah. 

9 The waiting period of 24 hours is necessary even though very burdensome.  If, for example, you used 

water from the tap to clean hametz food some of that food might be absorbed by the sink and when 

you go to kasher the sink, it would not have had 24 hours to sit without hametz.  The boiling water used 

to clean the sink would then actually cook the ta’am into the sink, which would be problematic.  We 

suggest that cold water taken from the sink should be taken into a clean vessel.  The Star-K allows the 

sink to be used during the 24 hour waiting period provided that no hot water is used during that time.  



                                                                                                                                                                                                    
This alternative is doable only if care is taken that any water used is not hot enough to cause our hand to 

feel pain (yad soledet bo). 

10 Technically one of the prohibited grains becomes hametz when, during processing, it comes in contact 

with a leavening agent for more than 18 minutes.  Thus, matza, while made from wheat, is not hametz, 

for in the processing no leavening agent comes in contact with it for more than the specified time before 

it is baked.  Matzah shimurah is made from wheat that has not come in contact with a leavening agent 

(this could include water) from the time it is harvested, not simply from the time it is processed.  (The 

additional care taken to keep the wheat free from leavening agents from the farm is, in part, the reason 

for its higher price.)  It has become the custom of same Hassidic Jews not to cook matzah or matzah 

meal in any way that might cause the matza to be in contact with a leavening agent even in the cooking 

process.  They do not for example eat matzah balls, for those consist of matzah meal cooking in water 

for more than 18 minutes.  They consider matzah balls and all such creations to be gebracht and 

forbidden on Pesach, except for the 8th day which is only celebrated ouside of Eretz Yisrael. 

11 A full discussion of these issues is contained in the following paper by Rabbi Paul Plotkin. (This 
paper is not an official position of the CJLS.) 
 
Very few things are as dynamic and constantly changing as modern food production. The introduction of 
new ingredients, or complex shared equipment agreements in factories, constantly forces us to reassess 
some of our assumptions and therefore adjust rulings as pertains to kashrut in general and to Passover 
specifically.  
 
Products that in the past were pure and prepared on dedicated equipment now may use additives, 
enzymes, or shared equipment with non-kosher or hametz products.   Because of these changes and, in 
particular, due to the strict nature of Passover, it is always preferable to purchase products with a 
reliable certification for Passover.  
 
Because not everyone lives in reasonable proximity to a wide range of Passover supplies, or because of 
limited financial resources, not all kosher observant Jews can maintain this standard. We therefore offer 
an alternative option so one can purchase before Passover, certain foods without a Passover 
certification. As will be explained below, these are liquid products that if they came into contact with a 
hametz product, or a hametz taste, and the hametz product were totally assimilated into the host, the 
hametz would be nullified if the hametz product were less than one in 60 of the Passover product.  
 
The accepted halacha is that lach be lach (see glossary below) whether it is min b’mino, or min 
b’sheayno  mino is at least Rabbinically speaking annulled in a ratio of 60 to 1.  Thus, theoretically any 
liquid which contained hametz liquid or a totally dissolved solid before Passover can become nullified if 
it is below the ratio of one to 60.(1)  This applies only to mixtures where the components of the mixture 
become blended together. If the mixture consists of solid pieces, for example, one matzoh which is 
hametz mixed with two Passover matzot, the rule is different. It should be battel berov but we are more 
stringent.  
 
Since the piece of hametz remains intact as a separate entity it cannot be considered nullified during 
Passover, because the prohibition of hametz reawakens as soon as Passover begins.   This is chozer 



                                                                                                                                                                                                    
v’neior, i.e., its initial nature as hametz returns and it is awakened and as is the norm for all hametz on 
Passover, it becomes forbidden in any amount.(2)   (For a further discussion to make this point, read 
below, especially the underlined section.)(3) 
   
The material above sets the foundation for why we must be strict about not permitting frozen 
vegetables.  (To avoid this restriction see note #13 below). In the past frozen vegetables were permitted 
because no hametz was ever mixed with the vegetables. Today many plants produce products that mix 
pasta with vegetables.  There is the potential, albeit minor of pasta being found in the frozen vegetables.   
For example, if we bought frozen broccoli spears and there was a piece of pasta accidently in its midst, 
since it was min sheayno b’mino, and yavesh be yavesh, it probably could never have been annulled 
before Pesach, but even if it was, the fact that it now is clearly identifiable, it would surely be chozer 
v’neior and return to hametz during Passover.  If we then cooked the broccoli, the entire dish would be 
hametz and the pot would become not kosher for Passover.  The likelihood is not great but this 
possibility really does exist. Just this past summer, Professor Joe Regenstein e-mailed me a report of a 
case of a foreign food product found by a consumer in a commercially produced frozen food product.  
Therefore, because of the seriousness of the offense on Passover (karet), we have to rule strictly. 
Kitniyot, since they are not Biblically prohibited would not pose any of the concerns as a contaminent 
we have when hametz is the contaminant.  
   
If a Rabbi were to contact a specific manufacturer and could ascertain that their frozen food lines are 
only used for raw vegetables and never produce anything with hametz on those lines, then there would 
be reason to permit its use, thus returning us to the former position before pasta was a potential 
mixture with vegetables and therefore vegetables were permitted.  
 
Fresh orange and apple juice is a different matter.  There are potentially two issues of concern with 
these items. The first are additives and the second is shared equipment especially pasteurization 
because it involves heat and the potential for passing on hametz taste, (taam). 
 
Apple juice is clarified or refined by adding different ingredients such as non kosher gelatin. Small 
amounts are added and it acts as a flocculent i.e., a chemical that binds to the impurities and causes 
them to come together   and settle to the bottom.  In the case of gelatin for example, it is considered 
kosher by many authorities (Kosher Food Production by Zushe Blech p 373 and see Noda Biy’hudah M.K. 
Y.D. 26) so if there was treif or hametz added to fine the juice the amount is battel, and in any case an 
attempt is made to remove it through filtration.  
 
 There is a serious concern with pasteurization.  If the equipment was used for many different products 
including some that  contained either treif, dairy or hametz ingredients, the pasteurizer would absorb (in 
this case) a hametz taam which it would pass on to the subsequent liquid being pasteurized and because 
of the size of the equipment would probably not be nullified. Therefore to use a pasteurized product 
without a Passover certification, one must ascertain that no hametz was used in any of the previous runs 
that were pasteurized. According to the Tropicana custom service representative, they use no grain 
based products in any of their juices, and all juices are pasteurized in their own plants.  If perchance they 
were incorrect and used some additives that were derived from hametz, the amount would be so small 
that it would have been nullified before going into the pasteurizer. We cannot make the same 
assumptions for a pasteurizer that was used for a wide variety of products.  
 
 



                                                                                                                                                                                                    
Cottage Cheese, Hard Cheese, and Butter? 
For those who during the year follow the opinion that hard cheese, cottage cheese and butter are 
acceptable  without a hechsher, what might be the issues of concern if buying the product pre-Passover, 
and how may they be addressed. 
 
Coagulant 
It is possible that most coagulants today are actually acceptable for Passover all year around. A few of 
the mold-type cheeses (e.g. Roquefort and Blue) may use crackers for growing the mold so that would 
be a real Passover problem.  Most hard cheeses today use microbial enzymes, many naturally occurring 
and some genetically engineered.  Both need to be grown by consuming nutrients. The kosher status of 
the nutrients becomes the kosher status of the microbes. If there was hametz in the nutrients they are 
considered hametz and cannot be nullified in any amount. Coagulants whose function is to cause a 
change in the original product are called Davar HaMa’amid and cannot be annulled in any ratio. 
 
Soft Cheese  
For most soft cheese the acid is generated by bacteria, i.e., lactic bacteria generating lactic acid.  But 
some cheese might use vinegar as the precipitating agent -- and that could be either hametz or kitniyot. 
Again coagulants whose function is to cause a change in the original product are Davar HaMa’amid and 
cannot be annulled in any ratio. 
 There are enzymes, stabilizers, and emulsifiers and I do not know their origin but if purchased before 
Passover  they would be nullified because they are added to the milk but in quantities less than one in 
60. 
  
Shared Use of Equipment 
A cheese vat can usually be used for most any cheese although most larger plants specialize -- but 
sometimes over a range of cheeses, the basic vat works for all. It is possible for there to be different 
cheeses produced in one 24-hour period with only a rinse and not a full wash, and certainly not with 
soap in between. Theoretically, we could have cheese with a hametz starter or additive, and have 
hametz taam absorbed into the vat if the previous cheese was heated to over yad soledet bo.  The next 
non-hametz milk to be made into cheese, if the heat is high enough (and it may or may not be, as some 
cheeses are produced at temperatures hotter then yad soledet bo, many are not), it  would absorb the 
hametz taam, and to annul the taam, the cheese would have to be 60 times greater than the volume of 
the sides and bottom of the equipment which almost never happens.  
 
Butter  
 What might be the issues with butter?  Grade A butter ingredients- wise should be fine.  Other grades 
have whey added and there could be residual hametz issues in the whey if the whey is a by-product of 
cheese made with a hametz or kitniyot starter. Whether it would be battel is a question of the 
percentage of whey to milk.  The issue of equipment contamination from a lower grade butter used first 
before making a grade A butter does not seem to be a problem as the temperature is not very high. I 
assume they wash out the vat in between runs but assuming is dangerous.  
 
Since there are questions regarding coagulants that may not be annulled, since there are shared 
equipment issues when heat is involved , if one were to eat cheese without a Passover hechsher  a Rabbi 
should at least inspect the plant before categorically approving the products for Passover. The material 
above would serve as a guide to   what questions to ask. Without a mara d’atra checking out a plant we 



                                                                                                                                                                                                    
are not comfortable in giving blanket permission for using non certified for Passover dairy products 
listed above.  .  
 
It should also be pointed out that all products do not necessarily come from a local dairy. Experience has 
shown that a company spokesperson may answer without having the facts correct.  Often the degree of 
technical information that is needed to answer the rabbinical questions requires an operational 
specialist who usually is not the one answering the phone.(4) 
 
Pesak  
Frozen foods when processed on shared equipment that uses hametz, must have a hechsher. However, 
if  it can be absolutely determined that the plant produces only frozen fruit and/or vegetables on its 
lines and never anything containing hametz, it may be used.   
 
Fresh Tropicana orange juice with no additives may be used for Passover without hashgacha. Other pure 
juices may be acceptable as well but only after determining that the pasteurizers had no runs with non 
annulled hametz mixtures.  
 
Cheeses and butter especially non-grade A butter, have issues that need to be addressed by an 
inspection before being permitted to be eaten without a hechsher.  
 
(1)  See Chochmat Adam, Hilchot Tarovet topic 51 section 21 for a definition of when a solid in a liquid is 
seen as lach be lach and when it is not. 
 
(2) Shulchan Aruch OH 447:2, Mishna Brura 447, 100:16, Shulchan Aruch OH 447:4 see Ramah, and read 
P 135 of the Yad Adam commentary on the Chochmat Adam, by Dr. Yehoshua Cohen. See the middle of 
the additional note beginning  ‘it should be noted…for further explanation.)  
 
( 3) In the Chochmat  Adam, 51:1, he writes "the fundamental rule in this matter is as follows: a 
dry substance does not become nullified in a liquid, a liquid does not become nullified in a dry 
substance; for since they do not become mingled together it is as if the forbidden substance can be 
recognized. And even if the forbidden taste has already become nullified, if the forbidden substance is 
recognizable one must remove it. 
 
And even regarding mixtures of solid substances, if one is able to recognize the forbidden substance it 
does not become nullified even in 1000. For example, if sprouted wheat grains (which are hametz) have 
become mixed with other wheat grains, nullification does not apply even at one in a 1000 (OH ch 467). 
 
This is because one is able to recognize the forbidden substance and remove it even though it may 
involve a great deal of trouble.  And with regard to all of these issues there is no difference between 
Torah prohibitions and rabbinical prohibitions”. 
 
Later, in Chochmat Adam 52:9, there is a discussion about nullifying forbidden matter. He writes, 
"and even if the presence of the forbidden substance is clear cut, the prohibition to nullify applies only 
in a situation where one intends to nullify the prohibition. However, in the case where one does not 
intend to do this for example........ and similarly regarding wheat which has rootlets, if there is 60,  it is 
permissible to grind them before Passover." 
  



                                                                                                                                                                                                    
In explaining this passage, the YAD ADAM commentary says the following, "if the grains which are not 
hametz are at the least 60 times the amount of the grains with the rootlets, one may grind them before 
Passover and one need not inspect every individual grain and discard those with the rootlets. Rather if 
60 times these grains are present they may be left with the others and they may be ground together. 
The flour from these grains will then become nullified by the flour from the grains which are not hametz. 
If one desires to use this grain to bake matzoh for Passover it is necessary to grind the grain before 
Passover begins. (See also Chayei Adam 126:5 where it is stated that is also preferable to make such 
flour into matzoh before the beginning of Passover.)  
However, once Passover begins the grains from this mixture may no longer be used to bake matzoh 
since grains which are hametz cannot become nullified during Passover. (This is because the forbidden 
grains awaken again (chozer v’neior) since they are considered to be solid pieces, whereas the flour is 
regarded as a mixture of liquid and liquid (see Chochmat Adam 51:23). 
 
(4) All of the technical information re cheese and butter manufacturing was supplied to me and 
reviewed by Dr. Regenstein. 
 
Glossary  
Battel b’rov - nullified by a simple majority.  
 
chozer v’neior - returns and reawakens- something which was annulled comes back as forbidden. This 
can happen when forbidden food is first annulled in a ratio of 60 to 1, but then more prohibited food 
joins the mix and all of the prohibited food is now forbidden.  
 
Lach be lach - liquid mixed with other liquid, and sometimes well ground food such as flour mix with 
flour. 
 
Min b’mino - a homogeneous mixture, i.e., a piece of meat that is permitted becomes mixed up with 
forbidden pieces of meat.  
 
Min b’sheayno mino - a heterogeneous mixture, e.g., a vegetable that falls into a vessel with forbidden 
soup. 
 
Yad soledet bo - when a hand would jump out of a hot substance, the strictest definition especially for 
cheese , is that it is a temperature of 120 degrees Fahrenheit or higher.  
 
 Yavesh beyavesh - a solid mixed with other solids. 
 
Davar HaMa’amid - an agent that makes a physical change in the product and since there is a 
discernable impact of the additive in the final product, the entire product assumes the halachic status of 
the additive.  
 

12 The issue of kitniyot and their derivatives is quite complex and deserves further study.  Va’ad 

Halakhah in Israel has written that the kitniyot ban for Ashkenazim ought to be lifted.  The CJLS has an 

unofficial position allowing kitniyot for vegetarians.  This matter requires further study.  Indeed what 

keeps many Ashkenazic Jews from eating kitniyot is not halakhic considerations but a vague feeling that 



                                                                                                                                                                                                    
such foods were not eaten by my ancestors and so should not be eaten by me either.  Tradition often 

trumps law.  In any case the prohibition of owning hametz does not extend to kitniyot. 

13 It is not always possible to purchase kosher l’Pesach frozen vegetables.  The problem of pasta being 

found mixed in with the pasta can be dealt with in the following way.  Purchase 100% frozen vegetables 

and open each package before Pesach away from the kitchen and carefully examine each package.  

Remove any pieces of pasta you may visually find being careful to look for small pieces.  With such 

inspection before Pesach, the frozen vegetables may then be used on Pesach.  If you buy frozen 

vegetables on Pesach, they must have a hechsher. 

14 Baby food is a subject that we will address in next year’s guide.  In general of course pureeing foods in 

one’s own home is always an option.  Otherwise, the same concerns apply to baby food that apply to all 

processed foods. 


