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Dear Reader,

As the month of Tishrei approaches, we
once again prepare for a new year and pray
that the coming year be better than the last.
We pray for our personal needs and those
of our families, we pray for Klal Yisroel as
a whole, we pray for our holy land of Eretz
Yisroel, and we pray for peace, and for all
those who need salvation.
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We sometimes wonder what more we can do for Israel, and how can
we, personally, and as a nation receive more of Hashem'’s blessings. Our
Chachomim tell us that Hashem’s blessings are bestowed upon us when
we are united and in peace with each other. This is one of the lessons we
can learn from Rosh Hashanah. As you all know, even though all holidays
in Eretz Yisroel are celebrated for one day as opposed to two days in the
Diaspora, when it comes to Rosh Hashanah, even in Eretz Yisroel it is
celebrated for two days. One of the deeper reasons given for this is to unite
all Jews, observing Yom Tov at the same time, wherever they may be, and to
start the year as one. This year we all will have three days of Yomim Tovim:
Thursday, Friday, and Shabbos. Perhaps the message is that this year we
all need to put in extra effort to achieve peace and unity among all of Klal
Yisroel. Surely this will cause Hashem great satisfaction and He will shower
us with peace and revealed blessings in every aspect of our lives.

It’s in this spirit that the @ launched a new outreach program to reach
out to Jewish communities, schools, camps, and shuls, to educate and share
the knowledge and experience that we have in the world of kashrus.

I would like to welcome Rabbi Sholom Kesselman, the West Coast Food
Service Director at ® Kosher to the Consumer Education team. Rabbi
Kesselman has many years of experience in education and will spearhead
our outreach efforts through written content, in person lectures, and more.
We wish him much success in his new role.

Wishing you a happy, healthy, peaceful, and sweet new year.
K’siva v'chasima tovah, shanah tovah u'mesukah.

Rabbi Chaim Fogelman
Editor in Chief, @ Kosher Executive Vaad HaKashrus

We welcome your comments, submissions and letters to the editor.
Mail: 391 Troy Avenue, Brooklyn, NY 11213 Email: editor@kosherspirit.com

© 2024. No portion of this publication may be reprinted without written consent from the publisher.

The information presented in this magazine is based on research, experience, general knowledge, and/or the author’s understanding of the subject matter.
For specific guidance on any given topic, the reader should consult a qualified professional in the given field.

OK KOSHER DISCLAIMS ANY LIABILITY FOR ANY LOSS OR DAMAGES RESULTING FROM RELIANCE ON THE INFORMATION PROVIDED IN THIS MAGAZINE.




What's the Brocha?

Schnitzel

What brocha do we say on schnitzel? Shehakol of course...
Oris it? Like many other instances, the Jewish answer to this
questionis - it depends.

When discussing the matter of ikar vtafel (primary and secondary) in Birkas
Hanehenin', the Baal HaTanya writes that a mezonos food never loses its
status of ikar, even if it is only added as a flavoring agent. This is unlike other
ingredients, which are considered fafel and are subject to the brocha of the
primary food. The only time mezonos loses its status as ikar is when it is added
as a color or thickener. Even then, if the mezonos part is recognized or is an
integral part of the dish it regains its status as ikar.

Schnitzel, which literally means “a small slice” (of chicken, in this context),
can be made in various ways; however, the most common way is breaded.
The slice of chicken is dipped in egg, coated with breadcrumbs, and fried
(or baked). Based on the ruling of the Baal HaTanya, the correct brocha on
schnitzel is mezonos, even though the chicken might seem to be the ikar.

It is not clear whether the entire piece of schnitzel (chicken and breadcrumbs)
counts towards the amount needed to say only one brocha acharona, so one
should eat two kezaysim, one kezayis of mezonos and one kezayis of shehakol.
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By Rabbi Sholom
Ber Lepkivker

® Rabbinic
Coordinator

www.KosherSpirit.com 3



|

Tequila has become increasingly
popular in the Jewish world,
coinciding with a staggering increase
in tequila popularity among the
general population. Vodka and
whiskey are no longer the primary
options at social events and shul
kiddushim. Tequila, especially
artisanal varieties, is now ubiquitous.
You probably know a few tequila
brands, and might have a favorite
tequila cocktail, but do you know how
tequila is made?

Tequila is derived from the agave
plant, a succulent native to the
Americas, recognized by its rosette
shape and large, fleshy leaves.
Indigenous peoples in Mexico and
other parts of the Americas have
traditionally used agave for food,
medicine, fermented beverages, and
more.

There are several varieties of agave,
but blue agave is the type used for
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tequila production and is native only
to certain regions of Mexico.

In contrast to the raw materials used
in other spirits, such as whiskey and
vodka, which reach maturity in a
short period, blue agave plants take
7 to 10 years to mature enough for
use in tequila production and are
sometimes harvested before reaching
full maturity due to production needs.
Strong and skilled field workers
harvest blue agave using a curved
axe called a “coa” to cut off the agave
leaves and expose the heart, which is
the part used for production, and the
agave hearts are loaded onto trucks
and transported to the distilleries.
The Tequila Regulatory Council
(CRT) authorizes all production
facilities, which must comply with the
standards and regulations established
by the Official Mexican Standard
(NOM) for tequila production.

s

() REGIONAL REPRESENTATIVE - LATIN AMERICA

At the distillery, agave hearts are
cut into two or four parts and put
in ovens or autoclaves (a type of
pressure cooker) to begin the cooking
process, typically using direct steam.
The agave is cooked for 24 hours
in an oven, or about 12 hours in an
autoclave. Cooking the agave converts
starch into sugars, extracts rich
juices, and develops sweet, smoky,
and caramelized flavors.

After cooking, the agave is crushed
using mills to extract the juice. The
juice is transferred to stainless steel
tanks to begin the fermentation
process, where yeast consumes
the sugars and converts them into
alcohol. Typically, commercial yeasts
and nutrients are used; however,
fermentation can sometimes be
achieved with naturally occurring
yeasts from the agave. Organic tequila
does not use commercial yeast, and,




in such cases, the fermentation process
takes longer.

The fermented agave juice, called “must’,
undergoes distillation with stills, boilers,
and condensers, where it is heated to
purify and concentrate the alcohol.
The resulting product is tequila blanco
(white). There are aged tequilas that

remain in barrels for specified periods
according to regulations. Blanco (silver)
tequila is aged for up to sixty days or
not aged at all, Reposado is aged for two
months to one year, Aiiejo is aged for one
to three years, and Extra Aiiejo is aged for
over three years.

American oak barrels are commonly
used to mature the tequila. They can

be new barrels or ones previously
used for whiskey. These barrels impart
unique flavors and characteristics to the
tequila during its aging process. After
the maturation process is completed,
the tequila is filtered and diluted to the
desired alcohol level, bottled, and sold.

DOES TEQUILA
NEED KOSHER
CERTIFICATION?

® Kosher certifies
over three dozen
tequila brands, and we
are contacted daily by
companies looking for
kosher certification
for their distilleries.
As the ® Regional
Representative to
Latin America and
a native Spanish
speaker, I have
traveled to numerous
distilleries to train company staff in
kosher requirements and guide them
through the certification process.

Our experience in the field has shown
us that companies like to innovate and
use different types of barrels, including
those previously used for wines and
brandies. This poses a problem for kosher
consumers because sometimes this
information is not declared on the bottle.
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If the tequila did
not achieve the

MOST CONSUMERS
DO NOT KNOW THAT

desired color
during the aging THE GOVERNMENTAL
process, caramel REGULATIONS FOR

color can be added
to the tequila, TEQUILA PRODUCTION

ALLOW ADDING SOME
ADDITIVES WITHOUT
NEEDING TO DECLARE
THEM ON THE INGREDIENT
PANEL, INCLUDING OAK
EXTRACT (A FLAVOR
PRODUCED USING
ALCOHOL) AND GLYCERIN

Most consumers do not
know that the governmental
regulations for tequila production
allow adding some additives without
needing to declare them on the
ingredient panel, including oak extract
(a flavor produced using alcohol) and
glycerin, which improves smoothness
and mouthfeel. If your tequila tastes
too smooth, it quite likely contains
glycerin. Glycerin can be of animal
or vegetable origin, which can be a
serious kosher concern.
Another issue to consider is the transfer of tequila
between production facilities: one distillery may
produce tequila to sell to a second company so that the
second company can bottle it under their own brand.
Here we have two considerations: 1) Is the original
producer kosher certified to a high standard? 2) The
truck transporting the liquid must be kosher certified
especially because alcohol is considered davar charif
(sharp).
There is a fairly new product called Aiejo Cristalino.
It is tequila aged in barrels, but after the aging period,
it is filtered to remove the color and retains only the
flavor imparted by the barrel. I was invited to a meeting
where they offered an Afiejo Cristalino without a kosher
certification on the bottle, but the label indicated that
it was aged in wine barrels. The host was mistaken in
thinking that the colorless nature of the tequila meant
there was no risk of it being aged in wine barrels. One
must pay special attention not to confuse it with tequila
blanco.
When it comes to Pesach, all the sensitive ingredients
mentioned above have a risk of being chometz (or at least
kitniyos). Therefore, tequila requires special certification
for Passover, regardless of the type of tequila.
The ® recommends consuming tequila with a reliable
kosher certification year-round to avoid all possible
concerns. I have personally visited dozens of distilleries,
consistently uncovering new insights, many of which have
direct implications on kosher standards. As a result, the
® continuously reviews the kosher requirements to truly
ct that is kosher without compromise. ®
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FISH contains high levels

of omi‘ fatty acids,
= which help maintain healthy
significant heart and brain function, THE healthiest
part of prevent inflammation,

; fish to eat include
and are important for .
) sardines, salmon,
fetal development during

trout, Arctic
pregnancy. char, halibut, cod,

branzino, flounder,
tuna and anchovies.

the month of Tishrei. There is a minhag
to place the head of a fish on the table
on Rosh Hashanah as a reminder that we
should be like the head (making good
choices) and not the tail. We also have a
minhag to do tashlich at a body of water
that contains live fish. And finally, it's a
minhag to serve fish at every Shabbos and
Yom Tov meal. It's a good thing fish has

so many health benefits!

OILLY fish,
like salmon,
trout, and
sardines, are
EATING the best source
sardines twice of omega-3
a week has FISH fats.
shown to lower contains 15-20
risk of Type grams of
2 diabetes in protein per 3.5
those with ounce cooked
prediabetes. serving,

making it a
great choice for
a healthy meal.

WHEN
eating raw
fish, take
care to
ensure that

FISH 2 you are
high in vitamin purchasing
D, which many fresh, sushi
® Koshe people are grade fish
skinless fi significantly from a
to be supée lacking, and reputable
vitamin D has fishmonger.
been found
to improve
sleep and daily
functioning.

THE

omega-3

fatty acids
in fish can
help fight
depression

and may

a mashgia
aside fro

because t
color of t
unique an
recognize

even help
prevent it.
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BY RABBI SHOLOM KESSELMAN,

@ West Coast Food Service
Coordinator




THE FIRST CONCERN WE
WILL ADDRESS IS NON-
KOSHER STEM CELLS.

If the stem cells originate from a
non-kosher animal, can the res_ulting
meat be considered kosher?

The answer seems to be an obvious
1io. There is a clear ruling in Mishna

Bechoros 5B: “That
which is yotzei
(comes out)

from an impure

animal is likewise
impure”” This ruling
would include stem
cells extracted from a
non-kosher animal.
Since they are
“yotzei min hatamei”
they are " considered
not kosher and the
subsequently engineered
meat is not kosher.

HOWEVER, THERE ARE TWO
COUNTERARGUMENTS.

Halacha only prohibits

forbidden “food” items.

Substances that do

not qualify as “food,
such as dried out bones and
hides, are always considered
kosher, even when coming from
a non-kosher animal. 'Halacha
characterizes them as “mere dirt”
(afra balma) or “mere wood” (eitz
balma). They are NOT meat, and
they are therefore kosher and pareve.

Theoretically, if the starter cells are
procured from these non-edible
parts of the animal, they could be
considered halachically permissible
and the subsequently engineered meat
is kosher, too. While this technology
is not yet available, it could become a
consideration in the future.

Even if the starter cells are

derived from a forbidden

part of the animal, such as

muscle tissue, or blood, an
argument can still be made that the
engineered meat could be kosher.
This is based on the ruling of “zeh
v’zeh gorem;” whenever there are
multiple factors to consider, if
one of these factors is forbidden
and the other is permitted, the
resulting product is often permitted.
An example is presented in the
Gemara (Avodah Zara 49a). Produce

www.KosherSpirit.com 11



from a field that was fertilized with
manure previously used for Avodah
Zara, or a cow fattened by consuming
beans offered as a sacrifice to an idol,
are still permitted. The manure is
not the sole cause of the resultant
produce, nor is the grain fed to a cow
the sole cause of its weight gain. In
both cases, there is an additional,
entirely permissible, cause. Therefore,
the resulting product is permitted.

Lab-grown meat can be produced
by a forbidden substance, a non-
kosher stem cell. But there is a

second element that is necessary for
the starter cells to grow and multiply,
namely the nutrients introduced into
the petri dish that make cell division
possible. Therefore, it follows that
the cultured meat is the product
of zeh v'zeh gorem and might be
permissible if the nutrients are
derived from kosher sources (even
when the original cells are not).

On the other hand, it can be
argued that the starter cells are
the significantly more critical
component, while the nutrients are

far less important. Based on this
argument, if the starter cells are not
kosher, then the resulting meat is also
not kosher as this is not an equal or
typical zeh v’zeh gorem.

These questions remain heavily
disputed amongst poskim today and
it is not within the scope of this article
to fully adjudicate the arguments on
both sides. I am just presenting some
of the basic ideas relevant to this
question.

LET'S MOVE ON TO THE NEXT
QUESTION.

We can assume that we are
procuring the cells from the muscle
tissue of a kosher animal (and putting
aside the argument of zeh v'zeh
gorem). If the cells are extracted from
the animal while it is alive, they might
be considered forbidden as eiver min
hachai and then the subsequent meat

that is

engineered from these cells is likewise
forbidden.

The consensus amongst the
poskim is that~this would be a
problem, so the stem cells can only
be extracted from the animal after
it has been shechted in accordance
with Halacha.

The same would be true regarding
extracting the cells from a kosher
animal that was killed without
undergoing Halachic shechita.

Such an animal is a neveila

and its meat is not kosher,

therefore the stem cells and
resulting meat would be not
kosher.

It seems that the only kosherway to
have lab-grown meat is to extract the
cells from a kosher animal that was
shechted according to Halacha and
whose meat is therefore permissible.

This does complicate things a bit.
For the best results, stem cells should
be extracted from the animal while
it is still alive. Taking them from
dead muscle tissue is certainly not
conducive to cell proliferation.



TWO SOLUTIONS HAVE BEEN SUGGESTED.

Extract the stem cells immediately

following shechita. This way the animal

is shechted, but the cells are still alive.

This suggestion is still subject to a
question that we will deal with later - whether
the meat needs to be salted before the cells are
extracted.

Use of a ben peku’a. A ben peku’a is a live
calf that was removed from a pregnant
cow after it was shechted. Halachically
this animal does not require shechita
and the prohibition of ever min hachai does
not apply.! One would be allowed to extract
the cells from a ben pekua while it is alive.

It should be noted, however, that this solution is
not so simple. There is still a Rabbinic obligation
to shecht a ben peku’a (for reasons of ma’aras
ayin). There are ways to overcome the issue of
ma’aras ayin, but they are beyond the scope of
this article.

1 Yoreh Deah, Siman 13, Taz 3.

MUST THE ANIMAL HAVE UNDERGONE MELICHA
(SALTING TO REMOVE THE BLOOD) BEFORE THE STEM
CELLS ARE PROCURED? CAN STEM CELLS BE DERIVED
FROM ANIMAL BLOOD, GIVEN THAT BLOOD IS NOT
CONSIDERED KOSHER FOR

\

CONSUMPTION?

The answer to this question is
simple. The meat would not require
melicha before extracting the cells.
The Shulchan Oruch rules that one is
allowed to chew a raw piece of meat
even before it is salted because the
blood inside only becomes prohibited
after it is separated from the muscle
(typically by cooking). If the blood

remains in the muscle, it is permitted.

Another way of looking at it is to
understand that even before a piece
of meat is salted the piece of meat

itself is

not prohibited. It is only the -
blood within that cannot

be consumed. Therefore,
when the cells are extracted from the
muscle tissue, even if there is blood in
the same piece, the extracted cells are
permissible.

In part three, we will discuss
nutrients fed to the cells in the

lab to make &,
them proliferate, : J
the status of lab- '

grown meat (whether it is
considered pareve or fleishig),
and how to deal with issues of
maaras ayin.

These questions and more will be explored in this multipart series featured in the next few editions of Kosher Spirit.
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By Leibel Baumgarten

s kosher consumers, we of-

ten wonder, “Is the kosher

symbol on this package truly
necessary?” “Is it just business,” I say
to Rabbi Chaim Fogelman, member
of the ® Executive Vaad HaKashrus.
“I like to say,” he answers, “We're not
in the business of kosher, we're in the
kosher business.” The difference may
sound subtle, but it’s about where the
emphasis and focus are. “Our role is
to provide kosher. The business side
must be secondary.”

Take a bottle of 100% freshly
squeezed orange juice. What could
be so complicated about that? As it
turns out, plenty.

By law, companies may omit in-
gredients on the label that make up
less than a certain percentage. 100%
is not necessarily 100%. There may
be production aids, like anti-foaming
agents, release agents, and a host of
other additives, like vitamins and
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KOSH
BUSINESS

even omega-3 oils, that could pose
serious Halachic problems.

There is also the issue of bugs that
could end up in the juice depend-
ing on the squeezing process used.
But even if you pass all those hurdles
without concern, there is still the is-
sue of transport. If a company uses a
tanker to ship orange juice, if it re-
turns empty, the company incurs a
massive expense. Often, companies
engage in a practice called backhaul-
ing, which involves transporting oth-
er commodities on the return legs of
the journey, recouping costs, or even
turning a profit. A tanker transport-
ing orange juice one day may have
transported 100% non-kosher grape
juice or even animal fats the day pri-
or.

“For oils that require temperature
controls on ships, it is even more
complicated,” says Rabbi Fogelman.
“Your coconut oil or palm oil could

be shipped in a container that not
only transported animal fat, but was
heated up to ensure it didn’t harden
or congeal. It could quite literally be
a pot that cooked real treif.”

CALL US, WE WON'T
CALL YOU!

“The ® does not solicit companies
to become kosher certified,” explains
Rabbi Eli Lando, Executive Manager
of the ®. “When the agency solicits
a company, there is always a chance
that there may be a feeling the agen-
cy is somewhat beholden to the
company and may end up compro-
mising on certain kashrus processes
or guidelines to keep the company in
the fold. However, when the compa-
ny is the one that sought out kosher
certification, there is a stronger un-
derstanding that they need to abide
by the rules and regulations.”



THE BACKGROUND
CHECK

When a company wishes to get
certified by the ®), rigorous proce-
dures must be followed to ensure a
mutually beneficial relationship.

“Essentially, we are running an
extensive background check on ev-
ery company, their procedures, and
ingredients we are to certify, “says
Rabbi Fogelman. “It's not like just
running your credit; it is more like
someone getting security clearance
at the CIA. The CIA will study po-
tential recruits for months, interro-
gating former employers, acquain-
tances, relatives, friends, and more.”

Even before ingredients are stud-
ied and facilities are examined, the
® confirms the company operates in
an organized, trustworthy manner.
An inquiry is made to determine if
the company was previously certi-
fied by another kosher agency. There
is a constant flow of information and
a real sense of partnership between
the major agencies, and if a company
has had its certification revoked or
is leaving an agency for any other
reason, the ® will always communi-
cate with the other agency to ensure
there are no red flags.

Even if all the ingredients and pro-
duction methods are acceptable, the
® will also do its best to make sure
that the product name
and its label are
appropriate.. For
instance, the ®

4€ Q

does not certify recreational mari-
juana products. There have been nu-
merous instances where marketing
campaigns included product labels
that would be inappropriate for a
kosher home or Shabbos table. Such
products are not certified.

THE KOSHER ID

It takes a split second for a con-
sumer to glance at an ® symbol and
deem a product acceptable. But be-
hind that symbol is a team of well-
trained rabbis who work together to
ensure that it meets the ® kosher
standards and a kosher certificate
that is signed off by a member of the
Executive Vaad HaKashrus that cov-
ers every aspect of the product’s life.
Like a birth certificate, it tells you
where it comes from; like an ID or
license, it describes what its appro-
priate uses are, and like a passport,
it shows its travels, journeys, and
the associations it has made. Kosher
certification is renewed on a yearly
basis.

IT DOESNT MATTER
WHO YOU KNOW

“We once got a call from one of
the largest cereal manufacturers in
the country,” says Rabbi Eli Lando,
“They were about to run a multi-
million-dollar  promotional
paign which would have included
little sealed packs of marshmallows

as a prize inside one of the cereals

we certified. The problem was the
marshmallow wasn’t kosher.”
Rabbi Don Yoel Levy, OB"M,
was unequivocal - they could not
include the marshmallows. He un-
derstood that at that late stage, there
was a chance the ® would lose the
entire company’s account. Perhaps
the ® could issue a notice to con-
sumers informing them of the status
of the marshmallows and not lose
the business of certifying all the oth-
er products the company produced.
That wasn’t an option.
In the end, the company canceled

cam-

the campaign and retained the ®
certification.

CONFLICT FREE

Numerous safeguards are in place
to ensure financial motivations do
not get in the way of kashrus stan-
dards. The senior rabbis are called
Rabbinical Coordinators, or RCs.
Every single new company or facil-
ity certified by the ®, even prod-
ucts that do not necessarily require
a hechsher, undergoes an in-person
inspection by an RC, who creates a
detailed report. Field mashgichim
are entrusted with the follow up in-
spections.

All RCs are salaried and receive
no commissions for the number of
companies or products certified. The
RCs who determine the frequency of
inspections by our local mashgiach
and the guidelines each facility will
need to follow are not necessarily
privy to the fees the company will be
paying. There is nothing to be gained
by any rabbi approving or rejecting
any particular product.

The RC’s report will then be re-
viewed by a member of the ® Ex-
ecutive Vaad HaKashrus, a board
of four executive rabbis who dictate
policy and protocol. Every report is
given a second set of eyes, even if a
report is written by a Vaad member,
another rabbi would need to review
it to ensure nothing is missed, even
inadvertently.

Rabbi  Berel Levy, OB’M,
instituted a system of outside poskim
who answer all halachic queries that
require senior adjudication. This is to
ensure a completely unbiased view
on the matter from a rabbi who sees
no personal gain from the products
certified.

Transparency is another in a long
line of safeguards. Ensuring consum-
ers are up to date on all changes,
being straightforward, and having a
team dedicated to answering con-
sumers ensures the @ must always
be open and have an explanation and
answer at the ready.
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NEVER COMPROMISE

Once a product or facility is ap-
proved and certified, the ® relies on
surprise in-person visits by its vast
team of mashgichim worldwide. Even
under the most trying circumstances,
for instance, inspecting Chinese facili-
ties during the COVID-19 pandemic
(where the mashgiach often required
quarantine), or at times of danger to
a frum mashgiach, the ® did not and
does not compromise on the require-
ments of surprise and in-person visits
when deemed necessary. There were
times when mashgichim were stuck in
remote locations for weeks on end, but
standards were not compromised.

Additionally, an RC visits every fa-
cility at least once per year, accompa-
nied by the regular local mashgiach, to
ensure full compliance and that no new
processes or ingredients have been put
into place.

KEEPING THE PEACE

While much effort is made to en-
sure companies are following proto-
cols and procedures, and tactics like
surprise visits make it seem like we are
wary of companies knowingly trying to
circumvent rules, Rabbi Fogelman in-
sists such instances are extremely rare.
“Most companies appreciate high levels
of quality. Just as they want their own
production to be run most efficiently,
they appreciate it when cer-
tifying agencies are run
efficiently and on .
top of their game
as well. They
view the ® 2‘5’0\‘\
similarly  to
how they view
the FDA, USDA,
and many other
regulatory  agen-
cies.”

“If a mistake is found,” says
Rabbi Fogelman, “Companies will
usually be grateful to the ® for
noticing it and allowing them to
correct it.” A mistake in kosher
protocols could be symptomat-
ic of sloppiness in other areas
of production that have little
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or nothing to do with kashrus.

“Companies know we’re not out to
get them, and we will do our best to
assist in any way,” says Dina Fraenkel,
Strategic Projects Coordinator. “As
long as kashrus is not being compro-
mised in any way, we will do our ut-
most to help, whether it is by showing
them ways to save on the costs of ko-
sher production by certifying an entire
facility or production line rather than
just a single product, or by devising
protocols and methods that are more
efficient for kashrus purposes.”

The Tulip Winery in Israel hires
individuals with special needs. While
a laudable project, many hechsherim
refused to certify the company, legiti-
mately citing concerns with the staff
who could not be relied upon to fol-
low the strict rules of a kosher winery.
When Tulip came to the ®, the ®
devised a system that would work, al-
lowing those employees to work with
the wine once it had been bottled and
sealed.

Rather than close the door out of an
abundance of caution, the ® was com-
fortable devising a plan that would in
no way compromise Halacha and assist
the company.

MORE THAN MEETS THE
EYE

To be qualified as an RC and even a

mashgiach, one needs to know far more

than just the relevant Hala-

chos. In the world of

modern-day food
manufacturing,

one must be
well-versed in
) food chemistry

and know how
and why each
piece of equip-
ment works. Ev-
ery RC receives
extensive training
as an apprentice to a
senior RC. Mashgi-
chim accompany RCs
and other mashgi-
chim for lengthy
training periods.

)

Like the potential issues in the
aforementioned bottle of orange juice,
countless challenges present them-
selves, whether regarding ingredients
or the process, which require years
of training just to understand. A con-
sumer looking at a product label would
have no way of ascertaining the kashrus
of the product.

“When you hear about the Iron
Dome protecting our brothers and
sisters in Israel, what you don’t think
about are kashrus implications,” says
Rabbi Fogelman.

Enemy missiles that are not pre-
dicted to hit civilian locations are often
not destroyed. If a missile hits a kosher
vineyard and destroys a vine, the vine-
yard will replant the vine. However, it
is forbidden to eat the fruit of a tree
within its first three years (orlah), and
as such, the ® must keep clear and
detailed records of every single row of
vines in the vineyard, knowing when
each one was planted and if any are
ever destroyed. “Some of the tools we
use to keep track of the vines are de-
tailed maps and drones,” says Rabbi Fo-
gelman. “Would you ever imagine that
working in kosher certification would
require training in drone operation?”

THE KOSHER BUSINESS

Behind every ® symbol is a team of
more than 100 full-time employees in
Brooklyn, Los Angeles, Mexico, and
affiliate offices in Israel, Belgium, Bra-
zil and China, along with hundreds of
part-time employees worldwide, who
help bring that product to your table.

The next time you pick up a glass,
whether it is filled with wine, orange
juice, or any other beverage, notice the
kosher symbol. Think about the pos-
sible story of this symbol. Would you
have ever imagined a hechsher man-
ning a fleet of drones to track bombed
vineyards? Would you have considered
the hechsher had to track tanker trucks
and ship hauls and their cleaning pro-
tocols?

No matter where your imagination
takes you, the ® will be there every
step of the journey.



SERVES 9

These sourdough cinnamon buns bring together the comforting

sweetness of classic cinnamon rolls with the added depth of flavor
and health benefits of a sourdough starter. Soft, naturally leavened,
and topped with optional cream cheese frosting, they’re perfect for

breakfast, brunch, or a cozy dessert. A delicious treat that everyone

will love, with a wholesome twist.

DOUGH

200 g active sourdough starter

500 g all-purpose flour

50 g honey

80 g coconut oil or oil of your choice

185 g warm milk or any milk alternative

3 eggs
5 g salt

FILLLING

200 g brown sugar

35 g melted butter

1 Tbsp cinnamon

CREAM CHEESE FROSTING (OPTIONAL)

4 0z cream cheese

3/4 cup powdered sugar

1 Tbsp milk

Sowrdough,

Cinnamon Buns

By Sarah Leitner

Creator of The Sourdough Institute
SpiceandZest.com | (0) @spiceandzest

1. Ina stand mixer with a dough hook, combine all the

ingredients for the dough. Knead the dough on medium speed

for 5-8 minutes until smooth and elastic.

2.  Transfer the dough to a bowl, cover it, and let it rise at room

temperature for 8-10 hours or in the fridge overnight.

If you refrigerated the dough, let it sit at room temperature for
about 2 hours before rolling.

3. On a well-floured surface, roll out the risen dough into a 14x9

inch rectangle.

4.  Spread softened butter over the dough, leaving a % inch

margin at the far end.

5. Mix together brown sugar and cinnamon in a bowl and
sprinkle over the buttered dough.

6.  Roll up the dough tightly, starting from the 9-inch side, and

place seam-side down, seal the edges.
7.  Cut the roll into 1 inch slices using a floss or sharp knife.

8.  Place the cinnamon buns in a greased 9x13 inch baking pan
lined with parchment paper and let the buns rise for another
30-45 minutes

9.  Preheat oven to 350°F and bake for 20-25 minutes or until
slightly golden brown at the edges.

10. Allow to cool for 5-10 minutes before frosting.

Optional cream cheese frosting

1.  Mix together the cream cheese, powdered sugar, and milk until

smooth. Spread the frosting over the warm buns

Notes: Sticky Dough- If the dough feels sticky after mixing, don't worry.
transfer it to a bowl and allow it to rise it will transform into a smooth and

manageable dough.

Rolling the Dough- Be sure to flour your work surface generously. Lightly flour

the top of the dough as well to prevent it from sticking to the rolling pin.

Handling Butter- If working with soft butter is challenging, feel free to melt the

butter completely before spreading it on the dough.

Baking Time- Remove the cinnamon buns from the oven after 35 minutes.
They may appear slightly underbaked, but leaving them in longer can cause

them to overbake and become too crispy.
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By Rabbi Sholom Ber Hendel,
® Executive Vaad HaKashrus

Scotch whisky is a distilled alcoholic beverage, made
exclusively in Scotland, from fermented grains, water, and
yeast, and aged in wooden casks.

Single malt Scotch whisky is made entirely with malted
barley from a single distillery that was aged in multiple
casks, while single cask Scotch whisky is made from
whisky that was aged in a single cask. Blended whisky
is made from a blend of single malt and grain whiskies
from multiple distilleries that were aged in different
casks. Blended whisky accounts for the majority of Scotch
whisky production.

VIALTING: Barley is steeped in water to induce sprouting,
which activates natural enzymes that convert starches
into sugars. The malted barley is dried at the end of the
process.

MASHING: Malted barley (with other grains, depending on
the desired product) is ground and mixed with hot water
in a large vessel to extract starch from the grain and the
starches are broken down into sugar by the enzymes to
create a sugary liquid called wort.

FERMENTATION: Yeast consumes the sugars in the wort and
converts the sugary liquid into alcohol.

DISTILLATION: The fermented liquid is heated to the boiling
point of alcohol (173°F), which is lower than the boiling
point of water (212°F). The alcohol evaporates, separates
from the water and impurities, and is collected in the
condenser where it cools and returns to a liquid state. The
process is repeated, and the resulting product is called
“new mix spirit,” which is 70% alcohol.! The liquid is then
diluted with water to reach 60% alcohol.

1 ‘Whisky is only distilled to 70% alcohol, so the flavor of the grain remains
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AGING: The “new make spirit” is stored in oak casks for
a minimum of three years. During this time, the wood
of the cask interacts with the whisky and improves the
flavors and colors. The longer the whisky spends in the
wood cask, the more flavorful the whisky gets.

Virgin (new) oak casks are not recommended for aging
whisky. The strong flavors from the wood can overpower
the spirits, so the most common casks used in the industry
are casks that were previously used for aging bourbon? or
sherry wine?.

BOTTLING: At the end of the aging process, the whisky is
usually blended (with whisky aged in a different type of
cask, a different fill*, or, in the case of blended whisky,
single malt and grain whisky from multiple distilleries),
diluted with water to 40% alcohol, and bottled.

The “new make spirit” does not pose any kashrus
issues. The age-old discussion revolves around aging the
whisky in casks that were previously used for wine.

Non-kosher wine is stam yainam which is prohibited
mi'di'rabbanan. Once it has sat in the cask for 24 hours,
the wine has been absorbed through kvisha (soaking) into
the walls of the cask. Once anything else sits in the cask
for 24 hours, the new product is kovush and absorbs the
non-kosher ta'am (flavor) of the wine. In general, there is
a leniency that permits the product (after the fact) if the

in the whisky. This is different from vodka, which is distilled to nearly 100% alcohol.

2 The American Bourbon Act requires that bourbon be aged in new, charred
American white oak barrels, also known as “virgin oak” casks. After one use the casks
can no longer be used for American Bourbon and are sold for about $100 in Scotland.
They are the most used casks for aging Scotch whisky due to the low cost.

3 Sherry casks are used because they add depth and richness of flavor. The
usage of sherry casks began in the middle of the 19th century when empty casks from
the southern England bottling lines were sold to Scottish whisky distilleries. The supply
of sherry casks has dried up due to Spain passing regulations requiring all sherry to be
bottled on its shores. Today these casks are made to order and cost about $1,500 each.
4 Casks used to age whisky for the first time are referred to as first fill, and

then the cask is emptied and filled with new make spirit for a second time (second fill).
Casks may be filled a third time (third fill).
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second soaking is not within 24 hours of the first, because
the flavor is considered pogum, blemished, and does not
impart a positive flavor.

Whisky aged in wine casks poses a kashrus challenge.
Wine has a different din because the flavor is lishvach (a
positive flavor) and the leniency of eino ben yomo—not
within 24 hours—does not apply to wine. The casks need
to sit unused for 12 months before being filled with a
kosher liquid, at which time the wine flavor is no longer
a concern. In addition, whisky is considered davar charif
(sharp food), and the sharpness of the davar charif is
always considered lishvach, even if 24 hours have passed.

Some Rabbonim permit the use of whisky aged in sherry
casks based on the following rulings: The Shulchan Oruch
(Yoreh Deah 137:4) says that clean vessels previously used
for stam yainam can be used to store water, beer, and
other beverages. The Noda BiYehuda in Ma’adura Tinyana
(Yoreh Deah 58) wrote that the same applies to whisky —
one can put it in a vessel that absorbed wine through cold
k'visha, because the wine imparts negative flavor (pogum)
to the other beverage.

Others argue and say that applying the ruling of the
Noda BiYehuda to Scotch whisky is difficult for the
following reasons:

1. The Noda BiYehuda writes, in siman 67, that if a
barrel had contained a wine-based hard liquor,
which was made from stam yainam, the beverage
might impart a positive flavor to the other
drinks which would pose a kashrus problem. It’s
important to note that sherry is fortified wine
and contains about 18% alcohol content, which is
achieved by adding grape-based alcohol to wine
that was 6-12% alcohol. Maybe fortified wine is
considered an alcoholic beverage, which the Noda
BiYehuda clearly prohibits.

2. Inaddition, it is difficult to argue that wine imparts
a negative flavor to whisky. Companies are willing
to pay much more for a custom-made sherry cask
when they could be getting much cheaper bourbon
casks, and they advertise the use of a sherry cask,
so how can we say that wine imparts a negative
flavor, as it did in the time of the Noda BiYehuda?
(It is possible that whisky during the time of the
Noda BiYehuda was completely purified to nearly
100% alcohol which is a different product than
whisky today, which is only distilled to 70% alcohol,
and maybe even the Noda BiYehuda would agree
that wine enhances modern whisky.)

Even if we are concerned about the absorption of the
wine into the casks, there is another plausible reason to
be lenient. There is a machlokes about how much wine
was absorbed into the cask and according to the Taz
and the Chacham Tzvi, only the outermost layer (kdei
klippah) of the container is considered to have absorbed
the non-kosher flavor of the stam yainam. If we follow
that opinion, there will always be sixty times as much
kosher liquid inside the cask as the tiny amount of cask
material that is considered non-kosher, and it should
not be an issue. However, not all poskim agree with the
opinion of the Taz and Chacham Tzvi. The opinion of the
Shach, Pri Megadim and Chochmas Adam is to follow the
opinion of the Issur V'Heter that we need to assume the
cask walls fully absorb the flavor of the wine and calculate
bittul accordingly. Many poskim follow the opinion of the
Shach.

Once we understand the concern that wine can impart
a positive flavor, there is a potential to apply the leniency

5 Others will argue and say that once the ruling is that wine imparts a nega-
tive flavor to whisky, it does not make a difference what modern professionals say about
the matter.
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of bittul. The general Halacha of bittul is that one needs
sixty times as much of a kosher item to nullify the non-
kosher item mixed in with it. Regarding wine vessels,
however, the ratio changes to 6:1. While the Shach holds
that this leniency only applies to water placed in wine
barrels, the majority of poskim, including the Igros Moshe
and the Minchas Yitzchok, follow the ruling of the Taz,
who says that this leniency applies to any beverage.

The ruling of the Minchas Yitzchok (1902-1989) was
accepted as the mainstream approach to sherry casks.
He permitted the whisky for two reasons: Firstly, there
is certainly six times (the ratio applicable to wine), and
maybe even sixty times, as much kosher liquid as there
is wood that absorbed the non-kosher wine. Secondly,
he writes that the flavor of the wine is not tasted in the
whisky; it’s a new flavor that is a combination of the wood,
the wine, the air, and the grain, and therefore it can be
considered zeh v’zeh gorem (the kosher and the non-
kosher flavors combine to create a taste) and the wine is
not generating the flavor on its own. If you can identify
the taste imparted by the wine, then the wine—however
little of it there might be—is considered a milsa davida
letaima—something whose purpose is to add flavor, and it
would never be botul, even in sixty times as much kosher
liquid.

In recent years, there have been questions about the
ruling of the Minchas Yitzchok and whether he was
provided with an accurate picture of whisky production
and aging methods. Understanding the history of whisky
production can put these questions to rest.

In the time of the Minchas Yitzchok, almost all Scotch
whisky available was blended Scotch whisky. Single
malt Scotch, which is highly sought after today, was not
available during that time.

When making a blended whisky, even when some
of the whisky was aged in sherry casks, it would be an
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extremely low percentage of the blend and most of the
whisky would be aged in bourbon casks. When calculating
the total amount of whisky plus the added water there is
almost always more than sixty times against the wood of
the sherry casks.

This is different from single malt Scotch, which has a
much higher percentage of Scotch aged in sherry casks.
Because most of the blend is aged in sherry casks it is
unlikely to have a ratio of 60:1 of the liquid versus the
wood of the sherry casks, and in some cases, when the
usage of sherry casks is extremely high, there might not
even be a ratio of 6:1.°

The manufacturers of single malt Scotch aged in sherry
casks specifically tout the benefits imparted to the whisky
from the sherry and are clearly looking for the sherry
flavor. Therefore, both aspects of the Minchas Yitzchok’s
ruling still apply to blended whisky, but not to single malt
Scotch aged in sherry casks.

It is always best to buy kosher-certified whisky, or at
least to avoid whisky when the label mentions sherry, port,
oloroso, Madeira, or any words that represent aging in
wine casks such as, double matured, finished, or European
oak. The company is advertising and charging a premium
for these features. If those phrases are not mentioned, the
assumption is that it does not contain whisky matured in
wine casks in a great enough quantity for concern. Even
though it is not the norm, blended whisky may contain
a large amount of whisky matured in sherry casks so the
label should be checked, just as one would do for single
malt Scotch.@®

6 The casks are thick, and the average volume of wood for a 500-liter cask is
136 liters. The whisky is typically diluted upon maturation with an additional 250 liters
of water to reach 40% alcohol, but even 750 total liters of the finished product is not six
times greater than the volume of the wood (136 liters) if not mixed with whisky aged in
bourbon casks. Single malt scotch is often matured in smaller casks, and those have an
even higher ratio of wood to liquid.
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CHASSIDIC INSIGHTS:

TESHUVAH & CONNECTION
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about by the essence of the day to be effective, it must
be accompanled by teshuvah. This teshuvah, however, is no
more than a preparatory step, for the atonement brought about
by the essence of the day is far more encompassing than that
brought about by teshuvah.

1 Shavuos 13a.

2 Rambam, Mishneh Torah, Hilchos Teshuvah 1:3; Hilchos Shegagos 3:10;
cited by the Shulchan Aruch HaRav 607:16.

3 This is reflected in the fact that the Rambam (loc. cit.:3-4) uses the expres-
sion “the essence of Yom Kippur atones,” although he accepts the position of our
Sages.

4 Note Derech Mitzvosecha, Mitzvas Eglah Arufah, which explains our Sages’
position slightly differently.

THREE LEVELS
OF CONNECTION

Atonement means more than
~ withholding punishment for a
person’s sins. The implication
is that all blemishes and scars
ought about by the sins are

But when atonement is br 1
of the day,” how can it result in suc
It is possible to understand s
punishment, but how can it p

This question applies eve
they postulate that the atonement ]
encompassing effect than the Divine service of teshuv
this question applies according to Rebbe, who maintains that Yom b
Kippur brings about atonement even without teshuvah.

The above question can be resolved by coming to appreciate
the various levels of connection our souls share with Gd. There
is one level which is dependent on our observance of Gd’s
commandments. It is established by a person’s acceptance of the
yoke of heaven, and his willingness to do what Gd asks of him.

There is a second and deeper level of connection, one which
is reflected by the fact that even a Jew who has broken Gd’s
commandments and cast off the yoke of heaven will feel remorse
and turn to Gd in teshuvah. Because teshuvah comes from a level
of connection which is deeper than th%shed through the

5  Tanya, Iggeres HaTeshuvah, ch. 1.
6 Yoma 86b. e

7  See Derech Mitzvosecha, p. 38b, which describes this as the process of purg-
ing “the soul of the kelipah’; and the act of confession as “destroying the body of
the kelipah?”

8 Tanya, ch. 7.
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observance of the mitzvos, it has the power to correct and wash away the
spiritual blemishes caused by sin.” Sin weakens the soul’s connection to
Gd, and teshuvah restores it.

Nevertheless, even this inner connection has a certain limit, as it is
manifest in the process of teshuvah.

There is a third, and even deeper level: the bond shared between the
essence of the soul and Gd’s essence. This bond knows no measure at all,
nor is there any process through which it is manifest. It is therefore above
even teshuvah.

This level of connection cannot be established through
our activities and Divine service, for all mortal activities,
however lofty, have a limit. Instead, it is an innate,
natural connection stemming from the fact that
every Jew possesses a soul which is “an actual part
of Gd from above,”® and even while enclothed
in the body, it “clings and cleaves to You, its
oneness affirming Your oneness.”"

Since this level of connection is above all
measure and form, it cannot be established
through our Divine service, and cannot be
weakened by a lack of service or even by sin.

This is the meaning of the phrase “the
essence of the day brings about atonement.” On
Yom Kippur, the Jews’ essential bond with Gd
is revealed, and this washes away all blemishes.

(As mentioned above, the difference between
the views of Rebbe and the Sages hinges on whether
or not teshuvah is necessary for this level to be
revealed. They both agree that it is not teshuvah which
effects the atonement of Yom Kippur, but rather that
atonement stems from the essence of the day.)

On that level of the soul where sins have an effect and can cause a
blemish, atonement must be achieved through man’s conscious turning to
Gd in teshuvah.”? This arouses a deeper connection with Gd, which breaks
through any obstacles that might prevent such a bond. The atonement
brought about by Yom Kippur, by contrast, comes through the revelation
of a bond which never allowed for the possibility of a blemish.*

WITHIN THE HOLY OF HOLIES

The above concepts are also reflected in the service of the High
Priest on Yom Kippur. One of the fundamental elements of the service was
his entry into the Holy of Holies. Concerning this entry, it is written:* “No
man shall be in the Tent of Meeting.” The Jerusalem Talmud states' that

9 Similarly, in the spiritual realms, feshuvah reaches a level above Gd’s desire for the
observance of the mitzvos (Likkutei Torah, Vayikra, p. 26¢, Derech Mitzvosecha, Mitzvas
Vidui U’Teshuvah.

10  Tanya, ch. 2.
11 Sukkos liturgy, Seder Tehillat HaShem, p. 327.

12  See the sichah to Parshas Vaes’chanan in this series, which states that because the
soul of a person who repents reaches a level higher than that of a perfect tzaddik, one
might conclude that the blemish brought about by sin also brings the soul to a level higher
than that realized by a tzaddik.

13 These two levels of teshuvah and Yom Kippur reflect the differences between the To-
rah’s response to a sinner (Yalkut Shimoni, Tehillim, Remez 702; Yerushalmi, Makkos 2:6):
“Let him bring a guilt offering, and thus receive atonement,” and that given by the Holy
One, blessed be He: “Let him turn in teshuvah and receive atonement.” (See also the letter
of Tishrei 8, 5712 printed in Likkutei Sichos, Vol. IV, p. 135a.)

Although the course of action suggested by the Torah also involves teshuvah, the agent of
atonement is the sacrifice. The teshuvah causes the willful sins to be considered uninten-
tional, and a sacrifice can bring about atonement for unintentional sins. (See the maa-
mar entitled VeChol Adam, delivered by the Tzemach Tzedek, sec. 4 — Or HaTorah,
Devarim, p. 1557ff.)

Moreover, such atonement is not complete, for the teshuvah mandated by the Torah relates
to the will of the Torah, but reflects “the depth of the will,” or “the master of the will” (see
the sichah for Rosh HaShanah in this series). This is possible because the Torah relates

to the middle vector, which reveals levels which transcend the spiritual cosmos. It does,
however, relate to those limits, and thus has a measure. The teshuvah prompted by the
Holy One, blessed be He, stems from an essential delight which is above the will entirely,
like the teshuvah of Yom Kippur. This level has no limits. It atones for even purposeful
transgressions, and indeed, transforms them into merits.

14 Vayikra 16:17.

15 Yoma 1:5. See also the Zohar, Vol. 111, p. 15b and Vol. I, p. 208b, and the conclusion of
the maamar entitled VeChol Adam cited above.
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THIS IS THE
MEANING OF THE
WORD NEILAH — THAT
THE GATES ARE
LOCKED: NO ONE
ELSE IS ALLOWED IN.
THE JEWISH PEOPLE
ARE ALONE WITH GD.

this applies even to those about whom it is said:*® “the likeness of their
face is like the face of a man,” i.e., the Holy Chayos, the highest level of
angels.” When the High Priest enters the Holy of Holies, not even the
angels may be present.

What does this imply? That Yom Kippur involves the essential bond
between Gd and the Jewish people, as represented by the High Priest who
serves as their agent; “Israel is alone with Gd.”'®

Moreover, the High Priest would enter the Holy of Holies in the era
of the Second Beis HaMikdash as well, when the Holy Ark was not there.

Implied is that the High Priest entered into a bond with Gd that is
above even the level of engraved letters in the Torah.”
There is a level of teshuvah mandated by the Torah and
a level of teshuvah above the Torah. The difference
between the two is that the teshuvah mandated by the
Torah reflects a revealed level of the soul and of Gd.
It is true that even the level of teshuvah mandated
by the Torah is above the level of the Torah itself.
For that reason, teshuvah can atone for blemishes
in the observance of the Torah’s mitzvos —
including even the mitzvah of Torah study.
Nevertheless, the teshuvah mandated by
the Torah reflects dimensions of the soul and
of Gd which are revealed. The teshuvah which
transcends the Torah, by contrast, points to how
the soul is bound up with Gd’s essence, and is above
all revelation.
In the time of the Beis HaMikdash, the Jews’
essential bond with Gd was revealed through the entry
of the High Priest into the Holy of Holies. Our Sages
teach? that our prayers take the place of the sacrifices. As such,
it is our prayers which today express this connection.

To explain: Yom Kippur is the only day of the year on which
we are obligated to recite five different prayer services. These five
services reflect the five levels of the soul: nefesh, ruach, neshamah,
chayah, and yechidah.?* Neilah, the fifth prayer service, which is recited
only on Yom Kippur, thus reflects the level of yechidah, the aspect of the
soul which is bound to Gd with singular oneness. At this level, nothing
besides Gd and the souls of Israel is of concern.

This is the meaning of the word neilah — that the gates are locked; no
one else is allowed in. The Jewish people are alone with Gd.

This degree of connection is revealed in the Neilah prayer.?? In a more
general sense, however, it applies throughout the day of Yom Kippur,* for
Yom Kippur is “a day on which five prayer services are required.” Although
each service has its time (the evening service, the morning service, etc.),
the entire day is “a day on which five prayer services are required,” i.e., the
fifth level, the level of yechidah shines throughout the day.

The content in this page is produced by Chabad.org, and is copyrighted by the author and/
or Chabad.org. If you enjoyed this article, we encourage you to distribute it further, provided
that you do not revise any part of it, and you include this note, credit the author, and link to

www.chabad.org. If you wish to republish this article in a periodical, book, or website, please
email permissions@chabad.org.

16  Yechezkel 1:10.

17 Rambam, Mishneh Torah, Hilchos Yesodei HaTorah 2:7. See, however, Zohar, Vol. II,
p- 43a. See also Tanya, ch. 39. (Note also the Raya Mehemna cited there; (this apparently
refers to the Zohar, Vol. III, p. 225a) and the Eitz Chayim (apparently, Shaar 50, ch. 7).)

18 Zohar III, p. 32a.

19 [In the Holy Ark, were contained the Tablets on which the the Ten Commandments
were engraved.]

20  Berachos 26b.
21  Likkutei Torah, Bamidbar, p. 86b.

22 For that reason, the fundamental aspect of the atonement of Yom Kippur is granted
at the conclusion of the day (See Taanis 26b; Likkutei Torah, Devarim, p. 39d). See

also Kuntres HaAvodah, sec. 5, which speaks about “special times, e.g., the time of sound-
ing the shofar, and Neilah on Yom Kippur”

23  We find a parallel to this phenomenon with regard to Shabbos — this is indeed fit-
ting, because Yom Kippur is described (Vayikra 23:32) as Shabbos Shabbason. Shabbos is
characterized by the quality of oneg, “delight.” This applies to Shabbos as a whole. Never-
theless, the ultimate level of oneg, the level described as raaveh dichol raavin, is revealed at
the conclusion of the day. See the Siddur Im Dach, Derushei Seudos Shabbos.



it as one long day. It says in sefarim t
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are linked to the Aseres HaDibros. Since we heard the first two
commandments directly from Hashem (Ehe rest were said by Moshe
because the intensity was too great), and theyiwere said at the same
time, b'dibur echad (as one), they are considered as one. Therefore, the

two days of Rosh Hashanah are also considered as one. Even in Eretz
Yisroel, Rosh Hashanabh is a two-day Yom Tov, which shows us that
the first two commandments, no matter where you are in the world,
are always at the forefront of Yiddishkeit. There’s no doubt, and no
difference. — Reb Yonason Eibshitz, Yaaros Devash

any communities say the tefillah
M of I’David Mizmor on the Yomim

Noraim during Ma’ariv. To understand
why, we need to first understand, How can we

ask forgiveness from Hashem? A king cannot
forgo his own honor.
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The Baal Shem Tov explains that the reason

a king cannot forgo his own honor is because
Hashem gave a Jewish king honor through the
commandment that we should have a king and
honor him; the honor does not actually belong to
the king, since it is bestowed by Hashem. Here,
in L'David Mizmor, we are talking about Hashem
Himself. Hashem can forgo his own honor and
forgive us. Therefore, we start with this kapital
proclaiming that Hashem is the King of the
World. It is also written that at this time, when
we say this kapital, that our parnassa for the year
is determined by Hashem. Now we understand
why; we are proclaiming Hashem as our King
who is in control of everything in the world.

Jews are compared to an apple. Like the Gemara
says (Shabbos 88), just like an apple starts to bud
before its leaves grow, at Matan Torah the Jews
said na’aseh before nishmah. Just like the Jews
accepted the Torah without knowing the details,
Hashem should grant us a sweet year even
without examining the details of our past deeds.
- Admur Mi Mishklotz

When Yaakov came to get the brochos from
Yitzchok, Yitzchok said, “Come close to me.”
When Yaakov came close, Yitzchok said, “I smell
the scent of an orchard that G-d has blessed.”
Rashi explains that this refers to an apple
orchard. This is the reason we dip an apple in
the honey, so that we can secure all of Hashem’s
brochos like Yaakov did, and they shouldn’t be
given away to others. - Ben Ish Chai
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