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We have begun the book of VaYikra, known more popularly
as Leviticus but also dubbed by the rabbis of the Talmudic
era as Torat Cohanim, the instruction book for the priests.
After the exodus from Egypt, the giving of the law on Mt.
Sinai, and the building and dedication of the glorious
temporary sanctuary in the desert, we come to the actual use
of the space. It is a building that has only one purpose: to
enable the Israelites to safely meet and serve God. In their
era they do it by scrupulous attention to the details of the
rituals and to personal and communal purity and impurity.
The main ritual was animal sacrifices or prescribed
equivalents of other edible material. This is a fascinating
subject in itself which my Monday night class is presently
studying. But I wish to direct our attention to a slightly wider
view. 

The language of the Torah for five of the six categories of
sacrifice begins with the Hebrew word v'eem which means
"if."  For rive of the six rituals listed in the Torah, provision is
made for the possibility of an unintentional error on the part
of an individual and the mechanism for affecting re-
attachment between himself and the community and himself
and God. 

But in addressing those listed in the sixth category, the
priests and leaders of the people, it does not say if but rather
when. As the commentator Rashi tells us the nature of
leadership is such that it is presumed that the leaders will err.

Error on the part of the Priest and the Prince is both an
expectation and a reality. Nearly all the commentators chime
in. Sforno, one of the most known medieval commentators,
says that "the powerful and the wealthy people are indeed
likely to sin." And he adds that "it is essential that powerful
people acknowledge and feel remorse for their sin, lest they
sin again." 

Rabbi Mark S. Shapiro, in a recent commentary for Torat
Hayim, had an updated view (parentheses his): "Vayikra
makes it clear that the higher your rank is in the community

the more is expected of you. Before we learn what the
average Jew is to sacrifice when he sins unwittingly, we are
told what the High Priest (the Rabbi?) must do, what the
elders (the Executive Committee?) must do, what the
chieftains (the temple board?) must do if they sin unwittingly.
And the Law presumes that leadership also leads to self-
criticism and responsibility. Jewish leaders cannot just say
that mistakes were made." 

It would seem to make sense, but in an age where
government leaders in countries around the world do not take
responsibility for their actions it can filter down, if we are not
careful, to all levels of society. Which is why the Talmud tells
us "Blessed is the generation whose chosen leader brings a
sin offering." (BT Horayot 12b) 

There are many messages here in the opening of VaYikra
but two seem clear: one, that there needs to be a mechanism
for course correction on the part of every leader/leadership
group, and two, that everyone in the community is subject to
the same ritual and law. Segregating any segment of the
organism is not effective. A community is an organic whole.

If our modern goal is the same as our forebears, to meet God
safely, to inspire us to live together and to repair the world in
partnership with God, then we can understand the reason for
all these seemingly arcane rules of animal sacrifice. Whether
for individuals, if they erred, or for leaders, when they erred,
they enable us to examine ourselves productively in context
of both ourselves and the community, allow us to admit when
the fault is ours and provide us with a mechanism for
atonement and moving on. 
Continued on page 6
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“Dear Congregants, we have recently had our first event
sponsored by our Arts and Entertainment Fund. If you
attended the ChaiFest 2008 concert, and would like to send
your reactions and comments, please send a 'Letter to the
Editor' to chaifest@ahavathisraelkingston.org. "

Founded 1906



2

Congregation Ahavath Israel
Rabbi Tamar Crystal

On the web at
http://ahavathisraelkingston.org

100 Lucas Avenue
P.O. Box 3063

Kingston, NY 12402-3063
Telephone: 338-4409

Email: Ahavath_israel_sec1@juno.com

Congregation Officers and Staff

President . . . . . . . . . . . . . . . . . . . . . . . . . . Jerry Weiss
Email:president@aikny.org

1st V.P. . . . . . . . . . . . . . . . . . . . . . . . . .  Daniel Rafkind
2nd VP . . . . . . . . . . . . . . . . . . . . . . . . . . . Marsha Weiss
Financial Sec’y . . . . . . . . . . . . . . . . . . . David Goodlife
Treasurer . . . . . . . . . . . . . . . . . . . . . . . . . Susan Hirsch
Recording Sec’y  . . . . . . . . . . . . . . . . . . . . Geri Keyes
Corresp. Sec’y . . . . . . . . . . . . . . . . . . Chris Kowalenko
Office Sec’y . . . . . . . . . . . . . . . . . . . . . . Mary Lessner
Sisterhood Pres. . . . . . . . . . . . . . . . . .  Candace Belles
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Editors: . . . . . . . . . . . . . . . . . . . . . . . Rebecca Balzac
     Email: rbalzac@hvc.rr.com
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Susan Rafkind
      Email: sfrafk@gmail.com
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Have a birthday, anniversary or other special occasion?
Why not sponsor a Shabbat luncheon? Starting in
October, we hope to have a monthly Shabbat luncheon.
Please consider sponsoring one. Call the office or Candy
Belles for information.

Sign up for Goodsearch.
Go to:  http://www.goodsearch.com ; Sign up for the
charity Congregation Ahavath Israel and every time you
use Goodsearch as your search engine you help make
money for the synagogue.

Schedule of Weekly Services

Shabbat Services

Friday 6:30 pm
Saturday 9:30 am
Sunday Minyan 9:00 am

Office Hours

Tuesday - Friday
10:00-3:00

��������������������	���

Study and voice mail: (845) 339-3956
Emergency cellphone: (845) 901-0190
email:           rabbi.crystal@gmail.com  

Rabbi Crystal is usually available during our regular office
hours except for Tuesdays and welcomes all to drop in.
But please be advised that community meetings and visits
to those who are ill, in trouble or mourning may take her
out of the office during those times. In addition she
welcomes all who wish to make appointments after office
hours including afternoons, evenings and Sundays.
Please call or e-mail her to set up an appointment.

Shabbat Services

Please come for Shabbat services, but please, when you
do, remember that at shul we are shomer shabbas and
therefore the use of cell phones is prohibited during
Shabbat and should be turned off during services, and
that calls should not be made to the Synagogue from
sundown on Friday to sundown on Saturday night.
(Check the conveniently located calender in each issue for
candle-lighting and end times).  

No synagogue business may be conducted on Shabbat
(ie: shopping for synagogue functions, phone calls or
emails to synagogue members regarding synagogue
business, etc.)

Thank you for your understanding and cooperation.
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by Susan Rafkind, Program Organizer

Why name the concert, “ChaiFest”?  Chai is composed of two Hebrew letters, Het and Yud, which, together, stand
for the number 18 and have come to mean “life”. My concept for the program was threefold: it was to be a remembrance
of my mother, an anticipation of Purim, and a celebration of Jewish Music Month; in all, a festival of life. All of the music
was selected to be joyous and full of life. 

Our afternoon began with eight performers, the smallest
number of players, and as we progressed, additional
musicians joined in an increasing ‘crescendo’, including
talented students from Bard College and young players
from Kingston High School. Ultimately, the afternoon
ended in a grand finale with the professional musicians,
students, choir, and audience members joyously
playing and singing together.

    
    
    

Pam Sherman leads the “Oy to Joy” Chorale         

Violinist Jon Chuzi

ChaiFest 2008 was the culmination of months of
cooperative efforts by many in our synagogue and
community. This event was the result of my love of
synagogue and a long held dream to bring a concert to
Congregation Ahavath Israel. It was a combined effort of
musicians who had rehearsed long hours together, and
those who had never played together. But that’s the
beauty of music. Internal harmony is revealed with the
resonance of chords and the ebb and flow of phrases,
and external harmony is revealed as the music brings
together the players and those who come to listen and
enjoy.                                     Musicians L-R: Violist Ellen Gertner, 

Cellists Rachel Becker and   Martha Colby               

Letter to the Editor

I enjoyed the concert immensely. Though I realize that it must have been a tremendous effort and a great deal of work
and organization, I really hope, that this kind of program will be repeated as often as possible. 
With many thanks Ellen Steinhart
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This past Sunday, I had the privilege of attending ChaiFest 2008, the first of what I expect will be many wonderful
programs sponsored by the Miriam G. Freed Arts and Entertainment Fund.  For those of you who could not attend, fear
not.  There is already talk of ChaiFest 2009.  The 75 or so people who attended were treated to an afternoon of beautiful
music, both classical and klezmer.  To be quite frank, as one who grew up listening to the ancient sounds of Jimi Hendrix
and the Doors, I could not tell a Bach from a Boccherini.  However, I sat there absolutely mesmerized, as did the rest of
the audience.  The orchestra, conducted by Nathan Madsen, was superb.  The klezmer portion of the program, which
included members of the audience who brought their own instruments, was light-hearted and fun.  

I would be remiss if I did not acknowledge all those whose efforts helped make ChaiFest 2008 such a great event.  First
and foremost, thanks to the orchestra, led by Nathan Madsen.  Thanks to Larry Posner, our pianist, who has become a
regular at our Sunday minyan, for opening his home for rehearsals, and for his generous donation for the rental of the
Steinway piano.  The ChaiFest Committee, which included Susan and  Dan Rafkind, Steve Hirsch, Bernie King-Smith, and
Joel Weisbrod, deserves our thanks for putting together this wonderful program and assuring that the event ran smoothly. 
Thanks to Pam Sherman and the “Oy of Joy Chorale”, the sing-a-long was great. A special thanks to Pam for her
generous bid to conduct the orchestra. Also, congratulatio01ns to Pam for identifying the musical excerpt which was
published in The Voice and for winning the “Kapelye” CD7.  Thanks to Candy and Joe Belles and the kitchen crew, for the
great refreshments during intermission (the chocolate fountain was a hit).  Thanks to our Hospitality Crew including Joel
Weisbrod and Leon Steiner, Gladys and Peter Spiegler who sold tickets, and USYers Joanna Weiss, Natalie Sanchez and
Ben King-Smith, who collected tickets, handed out programs, and manned the coat room.  Thanks to all our sponsors,
whose generous donations helped insure the success of a  wonderful program.

A very special thank you to Mr. Aleck Freed, Susan Rafkind’s father, who made an outstanding contribution to our Arts
and Entertainment fund.  Thanks to your generosity, we will be able to host many more events like this.

I am saving the best for last.  What can I say about Susan Rafkind.  Susan poured her heart and soul into ChaiFest 2008,
and it showed.  Susan created the Miriam G. Freed Arts and Entertainment Fund in memory of her mother with a very
generous donation.  She did not stop there.  She was the driving force behind the entire event.  Thanks to her meticulous
planning and unbounded energy, the afternoon was perfect in every respect.  I can truly say that, with the exception of my
daughters’ B’nai Mitzvahs, the three hours I spent in shul that day were probably the most enjoyable three hours I have
ever spent in a synagogue.  Thank you Susan, for a wonderful affair, and we all look forward to Chaifest 2009!

Repaired Torah is returned and examined by the
Talmud Torah classes and congregants.
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Queen Rabbi Tamar Crystal

Queen Esther (Adrianne Cox), Micah “The Cow” Fox and
Ian “The Deer” Binnie.

        The Godfather (Bernie King-Smith)  
        and Roger Clemens a/ka/ President
        Jerry Weiss                                        
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I am sure everyone will agree with me that it has been a
long winter.

I will list for you several programs that will be happening
this spring.  Mark your calenders - save the dates.

May 4 th - Craft Sunday with light brunch.  We will have a
project to do or bring your own knitting or crocheting, or
any project you are working on.   11 am - 2 pm

May 6 th - Book Club at Jean Semilof’s house, 258
Thomas Street, Hurley, NY at 7:00 pm.  

Fundraiser  - No-bake Cake & Tea Party - watch for
flyers coming by snail mail.

Sunday, May 18 th - Rummage Tag & Bag Sale, 10 am -
4 pm

June 1st - Sisterhood Fundraising Breakfast 
$10/person - All your favorites - Watch for flyer

June 8th - Ester’s Bridal Shower Fundraiser
for Kitchen - Join us for some fun, good company, good
food and win a prize if you recognize Ester.

All these events will be listed on flyers to be sent out.  I
hope you can join us for all of these or at least one. 
Come out and enjoy your sisters’ company.

!�����
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Look for Passover recipes below.  The kitchen has
begun its spring cleaning and Passover prep.  Anyone
wishing to lend a hand is welcome to come.  We will
start on April 13th after breakfast and while the model
Seder is going on.   We wish everyone a Healthy and 
Happy Passover.

Sisterhood looking for someone who loves
to shop and has some free time to revitalize
the Gift Shop.  Call Chris Kowalenko at
338-8612.

"

���"

���"

���"

���
Someone who loves to be in the Kitchen
to learn kitchen rules and regulations of
Kosher Conservative Kashrut.  Please
call Candy Belles at 331-8711.  Helpers
always appreciated!

Rabbi’s message continued from page 1

This is, obviously, the origin of our atonement rituals that
we associate with Rosh HaShanah and Yom Kippur.
The fascinating parts here include the fact that none of
the sacrifices so far listed were tied to specific holidays
or dates. On holidays there would be extra sacrifices
and extra rituals that took the system to an even higher
level. The ritual sacrifices mentioned in the beginning of
VaYikra were meant to be ongoing throughout the year. 

The Zohar tells us that when atonement is made for a
sin "punishment is mitigated and removed, and Mercy is
awakened and prevails over the evil which arose from
stern judgment, and then there is joy and consolation..."
(III,15b) Obviously this is something we would wish for
ourselves and our community. 

I have no idea what the modern equivalent is of bringing
an animal sacrifice to atone for mistakes but it certainly
would be a fascinating discussion. It joins another
discussion we will be having as we read through
VaYikra this year about leadership: Which is it? As the
leader goes so goes the generation or as the generation
goes so goes the leader? 

Please think about it and e-mail me your thoughts at
rabbi.crystal@gmail.com.

KOSHER NEWS

Glatt Kosher meat is now available 
at Shoprite
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We are updating our Mi Shaberach List. As of 7-01-07,
names will remain on the Mi Shaberach List for one
month; unless the office has been notified to keep the
person on longer. You must call the office (338-4409)
each month that you want the person left on the list.
We would like their Hebrew name and their English
name along with the name of the person submitting this
information. Thank you for your co-operation. 

Chris Kowalenko

Congregation Ahavath Israel Burial
Benefits

Are you aware that synagogue membership allows you
to purchase burial rights in Congregation Ahavath
Israel's section of Montrepose Cemetery in Kingston?
The burial benefit plan includes the cemetery plot plus
payment toward some of the internment costs. Plan fee
is based on age at the time of enrollment. If you would
like more detailed information on the burial benefit, call
the synagogue office for a Plan description  or contact
David Goodlife.

Congregation Ahavath Israel can now accept credit
cards in payment for dues and other fees from
members. Currently we accept payments from
Mastercard, Visa, and Diners Club. For dues payments,
we can credit your account annually, quarterly, or
monthly. If you wish to pay by credit card, we need to
know your card number, the expiration date, the
amount of the credit, and the expense which you are
paying. Please make sure the numbers are legible.
After completing each transaction, we will mail a record
of the transaction to the member. Please mail the
information to the synagogue. 

David Goodlife, Financial Secretary 

PASSOVER GRANOLA
3 cups matzo farfel
2/3 cup sliced almonds
1/2 cup sweetened or unsweetened coconut
2/3-cup pecans broken into large pieces
1/4-teaspoon salt
1 1/2 teaspoons cinnamon
1/4-teaspoon nutmeg
6 Tablespoons unsalted butter
1/3-cup wildflower or clover honey
1 1/2 cups chopped dried mixed fruit of your choice
including raisins, or 7 oz. bag of dried fruits

--------------------------------------------------------

1. Pre-heat oven to 325F.
2. Combine the farfel, almonds, coconut, pecans, salt,
cinnamon and nutmeg in a 2 quart mixing bowl.
3. Melt the butter and honey in a small glass bowl in a
microwave for 1 minutes until butter is melted and honey
is more fluid.
4. Stir the butter mixture into the farfel mixture until all
farfel is lightly coated with the butter.
5. Spread mixture over a large pan with 1-inch sides and
bake for 15 minutes. Half way through baking stir to
brown evenly.
6. Remove from oven. Cool slightly and then toss with
the dried fruit.
7. When totally cooled, store in a zip lock bag or air tight
storage container for all eight days of Passover!

NOTE: MIXTURE MAY BE MADE WITH PAREVE
MARGARINE

LAMB TAGINE WITH PRUNES
For a Sephardic influence at my seder meal I have
substituted the classic Brisket with Prune Tzimmes with
the Moroccan Lamb Tagine with Prunes. I think you will
enjoy this wonderful addition to your meal without having
to give up the inclusion of prunes in your diet! Enjoy!

LAMB TAGINE WITH PRUNES
1 large or 2 medium onions, grated
3 cloves of garlic, minced
1/4 cup extra virgin olive oil
2 pounds boneless lamb shoulder or 4 lamb shanks
1/4 teaspoon saffron threads
1/2 teaspoon ground ginger
1/2 teaspoon coriander
2 teaspoons cinnamon
2 cups pitted prunes
3 cups water
1 Tablespoon honey
1 or more teaspoons lemon juice or to taste
1/2 cup almond slivers
1 teaspoon sesame seeds
--------------------------------------------------------------
1. Heat the oil in a large dutch oven or tagine and saute'
the onion and garlic for a minute until soft. Add the lamb
and cook for 2 more minutes until the meat and bones(
if meat isn't boneless begin to lightly brown.
2. Add the remaining ingredients EXCEPT the honey
and the lemon juice to the meat and onion mixture and
simmer covered for 1 hour.
3. While the meat is cooking, lightly toast the almonds in
a 350F oven for 5 minutes and the sesame seeds on a
different baking pan for 2 minutes. Do not let them burn!
Set aside until needed.
4. After the hour, if the meat is tender, add the honey
and adjust the Tagine's sweetness with the lemon juice.
Sprinkle the top of the Tagine with the almonds and
sesame seeds. Serve.
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APRIL YAHRZEITS  

“The L–d will guard your going out ��������	  
�
	
and your coming home, now and forever” �
������  
���  �����   - Psalm 121

26 Adar II     
April 1   

28 Adar II
April 4    

29 Adar II
April 5   

1 Nisan   
April 7   

2 Nisan     
April 7    

3 Nisan   
April 8    

4 Nisan  
April 9    
 
5 Nisan   
April 10   

6 Nisan   
April 11    

7 Nisan    
April 12      

 
8 Nisan    
April 13   

9 Nisan    
April 14    

10 Nisan 
April 15 

12 Nisan 
April 17

                 

Jean Solkow     
Jacob Siller

Necha Schildhorn      

Seymour A. Jacobson
    

Dr. Joseph Hartman   
Anna Ross       
Robert Langer    

Samuel Walensky    

Lena Nussbaum       
Eve Lieberman     
Charles Yaes
Ralph Sedlack
Bertha & Max Badian

Percival Goldman

Murray Baker    
Matilda Buck

Rose Avis       
Joseph Allen Marcus
Minnie Nelson

Bertha Weber   
David Sherry

Lillian Browne
Emma Waas      
Rachel Berg

David Berger        

Max Dubin 

Yisroel Ber Bobovnikoff
Miriam Margaretten
Morris Gallup
Bernard Alcon

13 Nisan  
April 20 

15 Nisan  
April 20

16 Nisan   
April 21

17 Nisan  
April 22
 
18 Nisan   
April 23

20 Nisan  
April 25

21 Nisan   
26 April 

22 Nisan  
April 27

23 Nisan    
April 28

24 Nisan  
April 29

25 Nisan   
April 30    

Max Friedman      
Samuel Peck
Samuel Rothenberg
Rose Tart

Louis Black     
  

Aaron Leitman   
Sarah Leventhal     

Toby Kinberg Leichter

Richard Kobran
Rebecca Fertel
Anna Mones
Moe Aronson
Bertha Rose
Louis Tart

Rose Basch         
Meyer Firestone
Anna Greenspan
Mollie Tevlowitz

Esther Leifer   
Morton Farber

William Halpern   
Henry Lehner
Max Fabricant

Dorothy Hutner  
Merrill Myron Stone
Jacob (Jack) Horowitz
Yitzhak Netburn
    
Bessie Margolis

Hedy Klein             



APRIL DONATIONS
Ahavath Israel General Fund
   In memory of:
Harry Rose

Alvin and Eleanor Werbalowsky
Albert Lessner

Frank Reill

Rabbi’s Discretionary Fund
   In honor of:
Susan Rafkind

Pamela Sherman
   In memory of:
Benjamin H. Tannin

Dr. Albert Tannin
Sophie Halpern

Ellyn Halpern-Greenberg
Elsa G. Milligan

Pamela Sherman
Alfred E. Milligan

Pamela Sherman

ChaiFest 2008 Sponsorships
Contributors:

Drs. Gordon and Barbara Freed
Larry  Posner
Pam Sherman

Gold 
Joel and Ruth Mandelbaum

Platinum 
Sisterhood Ahavath Israel
Bernie & Lisa King Smith
Howard and Sunny Messer

Silver
Binnie Family
William and Edna Helmrich
Susan and Steve Hirsch 
Bob and Ruth Siegal 
Cecile Kuznitz
Leifer Family
Carl and Roz Lipton
Marsha Weiss 
Jerry Weiss

Patron - Sue Rafkind

Benefactor
Aleck Freed

PESACH SERVICE SCHEDULE:

SIYUM HABIKORIM - Minyan followed by study session and breakfast - 
Thursday. APril 17th at 7:00 AM
 
SHAHARIT, First Day:   Sunday, April 20  9:30 AM
SHAHARIT,  Second Day: Monday, April 21 9:30 AM
 
SHAHARIT, Seventh Day: Shabbat, Saturday April 26th 9:30 AM
SHAHARIT, Eight Day with YIZKOR: Sunday April 27th 9:30 AM



SALE OF HAMETZ (Please clip & return this form)

"Shtar Harsha'ah" (Document of Permission) 

We, the undersigned, do authorize Rabbi Tamar Crystal to act as our
agent to write a "Shtar M'khirah" and sell our hametz as necessary.
We understand that any hametz in our house will not be ours for use
from *Saturday morning*, April 19, 2008 until Sunday, April 27, 2008 at
10:00pm (your local time).

Name___________________________________

Address_________________________________

City ___________________________________

on this date ______________________________.

Place where hametz is stored_____________________
_______________________________

THIS DOCUMENT MUST BE RECEIVED AT CONGREGATION AHAVATH ISRAEL NO 
LATER THAN 12 MIDNIGHT (EST), APRIL 17, 2008.

BEDIKAT HAMETZ - SEARCHING FOR LEAVEN
The evening before Pesah, the cleaning, the shlepping (Yiddish for dragging and carrying) and the washing are finished.
Mazal Tov!! After sundown, the entire family participates in a ritual hunt for any leftover hametz. This is called "bedikat
hametz" — searching for leaven. First, a b'rakhah (blessing) is said:

    BARUKH ATAH ADONAI ELOHEINU MELEKH HA-OLAM ASHER KIDDESHANU B'MITZVOTAV V'TZIVANU AL BIUR
HAMETZ. /    “Blessed are You, Lord our God, Ruler of the universe, Who has sanctified us through commandments,
commanding us to destroy all hametz.”

With Candle & Feather
With this b'rakhah, we are carefully stating our intent. It is traditional to use a lit candle to collect the hametz, a feather to
"sweep" up the hametz, and a wooden spoon in which to collect it. A flashlight can also be used. Some families daringly
hide pieces around the house for the children to find. Wrapping them in paper helps contain the crumbs. Just make sure
that all of them are accounted for! The pieces of hametz, the feather, and the spoon are collected in a special place until
the morning. Now we make that all-important statement (bitul hametz — the nullification of hametz) that excuses us if by a
strange chance some hametz escaped our scrutiny:

    “All leaven in my possession which I have not seen or removed or of which I am unaware is hereby nullified and
ownerless as the dust of the earth.”

This should be recited after the search and again the following morning. The formula itself is in Aramaic, but should be
recited in any language which the listeners can understand. It can be found in most Haggadot – a sign that we are getting
close to the Seder itself!

In the morning, all of the hametz is burned (biur hametz — destruction of hametz). Some follow the custom of burning the
feather and spoon as well. The following formula is then recited:

    “All leaven in my possession, whether I have seen it or not, whether I have removed it or no, is hereby nullified and
ownerless as the dust of the earth."

Burning the hametz may not be easy, but lighter fluid helps. Matzah is not eaten during the day so that the taste will be
novel at the Seder meal. It is a real challenge to find something for people to eat when they can no longer eat hametz and
yet can't eat matzah! Many families get along on cheeses, fruits, vegetables and baked potatoes. If they are cut up ahead
of time, these are "self-help" foods and free up the cook from making extra meals when s/he has the Seder to worry
about.

HOME � CONTACT US � HOW TO USE THIS SITE � FLASH INTRO � DONATE � SITE MAP
Copyright © 2006 United Synagogue of Conservative Judaism. All rights reserved.



PASSOVER KASHRUT GUIDE
PERMITTED FOODS

1. The following foods require no kosher le-Pesah l abel if purchased prior to Pesah : unopened packages or
containers of natural coffee without cereal additives (However, be aware that coffees produced by General Foods are not
kosher for Passover unless marked KP); sugar, pure tea (not herbal tea); salt (not iodized); pepper; natural spices; frozen
fruit juices with no additives; frozen (uncooked) vegetables (for legumes see above); milk; butter; cottage cheese; cream
cheese; ripened cheeses such as cheddar (hard), muenster (semi-soft) and Camembert (soft); frozen (uncooked) fruit
(with no additives); baking soda.
2. The following foods require no kosher le-Pesah l abel if purchased before or during Pesah:  Fresh fruits and
vegetables (for legumes see above), eggs, fresh fish and fresh meat.
3. The following foods require a kosher le-Pesah la bel if purchased before or during Pesah: All baked products
(matzah, cakes, matzah flour, farfel, matzah meal, and any products containing matzah); canned or bottled fruit juices
(These juices are often clarified with kitniyot which are not listed among the ingredients. However, if one knows there are
no such agents, the juice may be purchased prior to Pesah without a kosher le-Pesah label); canned tuna (since tuna,
even when packed in water, has often been processed in vegetable broth and/or hydrolyzed protein--however, if it is
known that the tuna is packed exclusively in water, without any additional ingredients or additives, it may be purchased
without a kosher le-Pesah label); wine; vinegar; liquor; oils; dried fruits; candy; chocolate flavored milk; ice cream; yogurt
and soda.
4. The following processed foods (canned, bottled o r frozen), require a kosher le-Pesah label if purch ased during
Pesah: milk, butter, juices, vegetables, fruit, milk products, spices, coffee, tea, and fish, as well as all foods listed in
Category C.

DETERGENTS: If permitted during the year, powdered and liquid detergents do not require a kosher le-Pesah label.

MEDICINE:  Since hametz binders are used in many pills, the following guidelines should be followed: If the medicine is
required for life sustaining therapy, it may be used on Pesah. If it is not for life sustaining therapy, some authorities permit,
while others prohibit. Consult your rabbi. In all cases, capsules are preferable to pills.

KASHERING OF UTENSILS

The process of kashering utensils depends on how the utensils are used. According to halakhah, leaven can be purged
from a utensil by the same process in which it was absorbed in the utensil (ke-voleo kakh poleto). Therefore, utensils used
in cooking are kashered by boiling, those used in broiling are kashered by fire and heat, and those used only for cold food
are kashered by rinsing.

1. Earthenware (china, pottery, etc.) may not be kashered. However, fine translucent chinaware which has not been used
for over a year may be used if scoured and cleaned in hot water.
2. Metal (wholly made of metal) utensils used in fire (spit, broiler) must first be thoroughly scrubbed and cleansed and
then made as hot as possible. Those used for cooking or eating (silverware, pots) must be thoroughly scrubbed and
cleaned and completely immersed in boiling water. Pots should not be used for a period of at least 24 hours between the
cleaning and the immersion in boiling water. Metal baking utensils cannot be kashered.
3. Ovens and Ranges : Every part that comes in contact with food must be thoroughly scrubbed and cleaned. Then, oven
and range should be heated as hot as possible for a half hour. If there is a broil setting, use it. Self-cleaning ovens should
be scrubbed and cleaned and then put through the self-cleaning cycle. Continuous cleaning ovens must be kashered in
the same manner as regular ovens.
4. Microwave Ovens , which do not cook the food by means of heat, should be cleaned, and then a cup of water should
be placed inside. Then the oven should be turned on until the water disappears. A microwave oven that has a browning
element cannot be kashered for Pesah.
5. Glassware : Authorities disagree as to the method for kashering drinking utensils. One opinion requires soaking in
water for three days, changing the water every 24 hours. The other opinion requires only a thorough scrubbing before
Pesah, or putting them through a dishwasher.
6. Glass Cookware : There is a difference of opinion as to whether it is to be kashered. One opinion is that it must be
kashered. After a thorough cleansing, there should be water boiled in them which will overflow the rim. The other opinion
is that only a thorough cleansing is required.
7. Glass Bakeware , like metal bakeware, may not be kashered.
8. Dishwasher : After not using the machine for a period of 24 hours, a full cycle with detergent should be run.
9. Electrical Appliances : If the parts that come into contact with hametz are removable, they can be kashered in the
appropriate way (if metal, follow the rules for metal utensils). If the parts are not removable, the appliance cannot be
kashered. (All exposed parts should be thoroughly cleaned.)
10. Tables, Closets, and Counters : If used with hametz, they should be thoroughly cleaned and covered, and then they
may be used.
11. Kitchen Sink: A metal sink can be kashered by thoroughly cleaning and then pouring boiling water over it. A porcelain
sink should be cleaned and a sink rack used. If, however, dishes are to be soaked in a porcelain sink, a dish basin must
be used.
12. Hametz and Non-Passover Utensils : Non-Passover dishes, pots and hametz whose ownership has been
transferred, should be separated, locked up or covered, and marked in order to prevent accidental use.

© 1998-2001 The Rabbinical Assembly. Comments to rabassembly@jtsa.edu.
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Shabbat Services
Friday 7:30 pm
            6:15 pm if dinner
Saturday 9:30 am
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Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1               

 25 Adar II

2                

26 Adar II

3               
Tea & Torah 11:00 am

 27 Adar II

4                    7:07 pm

 28 Adar II

5   
8:11 Havdalah
(45 min)

 29 Adar II

6                   

 1 Nisan

7                  
Rabbi’s class 7:30

 2 Nisan

8                    

3 Nisan

9                    

 4 Nisan

10                 
Tea & Torah 11:00 am

5 Nisan

11                  7:15 pm
      

12                
8:19 Havdalah

7 Nisan

13                

 8 Nisan

14                  
Rabbi’s class 7:30

 9 Nisan

15               

10 Nisan

16                

 11 Nisan

17               
Board meeting 7:30
Tea & Torah 11:00 am

 12 Nisan

18                  7:23 pm
      

13 Nisan

19               
Erev Pesach
1st Seder

 14 Nisan

20  2nd Seder
Pesach 1
No Talmud Torah

15 Nisan

21                 
Pesach 2/1 Omer
8:29p Havdalah 

16 Nisan

22                
Pesach 3
2 Omer

17 Nisan

23               
Pesach 4/ 3 Omer

 18 Nisan

24                
Pesach 5/4 Omer
Tea & Torah 11:00 am

 19 Nisan

25                  7:30 pm
Pesach 6/ 5 Omer

20 Nisan

26             
Pesach 7/ 6 Omer
8:34 Havdalah

 21 Nisan

27 Pesach 8/ 7 Omer
Yizkor
8:36p Havdalah
No Talmud Torah
 22 Nisan

28              
8 Omer
Rabbi’s class 7:30

 23 Nisan

29              
9 Omer

24 Nisan

30                
10 Omer

25 Nisan


