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Dear Reader

As we gather to celebrate Pesach, let’s take a
moment to imagine what unfolded in those final
hours before the Jewish people left Mitzrayim.

Picture the euphoria and chaos of those last
moments of Golus—Paraoh, who had stub-
bornly refused to let them go, now suddenly
shouting for them to leave. Families hurriedly
packing their belongings, leaving behind gen-
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erations of suffering, with no time to prepare
food for the journey (can we even fathom the
stress of Jews traveling without food?). The ex-
hilaration of finally being free after 210 years of slavery must have been overwhelming.

And then, amid all this turmoil, Hashem gives them two mitzvos: Bris Milah and
Korban Pesach. One might wonder—why now? Wouldn't it have made more sense to
wait just a few weeks and include these commandments at Matan Torah, alongside the
rest of the 613 mitzvos?

Rashi addresses this very question, quoting Rabbi Masya ben Charash, who explains
that when the time for Yetzias Mitzrayim arrived, the Jewish people lacked sufficient
merits to be freed. Hashem, in His infinite wisdom, gave them these two mitzvos, and
through their fulfillment, the Jews became worthy of their geulah.

The Torah is eternal. The story of Yetzias Mitzrayim is not just an ancient account
from 3,000 years ago—it is our story, here and now.

We are living in the final days of Golus. How else can we make sense of the war in
Israel, the explosion of antisemitism, and the turmoil gripping the world? And yet, even
in the midst of this chaos, we hear stories that ignite our faith.

Take Agam Berger, one of the freed hostages. Confronted with unimaginable hardship,
facing trials no human should ever endure, she chose to take upon herself two mitzvos:
keeping kosher and keeping Shabbos. Her story reminds us that even in times of dark-
ness, mitzvos have the power to bring light and redemption. Just as they did in Mitzrayim,
just as they have throughout our history, and just as they will today.

This Acharon Shel Pesach marks the fifth yahrzeit of Rabbi Don Yoel Levy, ob'm,
Kashrus Administrator of ® Kosher. We are proud to continue his legacy and his vision
of ensuring kosher without compromise is stronger than ever.

Hashem, in the merit of keeping kosher and Shabbos, along with the millions of other
mitzvos, acts of kindness, and good deeds our nation, your children, have done, may we
merit to be taken out of this painful Golus right here and now.

Wishing you a chag kasher v’sameach and let this be our very last Pesach in Golus.

Rabbi Chaim Fogelman
Editor in Chief, ® Executive Vaad HaKashrus

EDITOR-IN-CHIEF: Rabbi Chaim Fogelman We welcome your comments, submissions and letters to the editor.
EDITOR:Dina Fraenkel Mail: 391 Troy Avenue, Brooklyn, NY 11213 Email: editor(@kosherspirit.com
DESIGN: Spotlight Design 2025. No portion of this publication may be reprinted without written consent from the publisher.



What's the Brocha?

Soup

or many Jewish people around the world, enjoy-
ing a variety of soups during Pesach is a tradition,
but the appropriate brocha for these soups is not
always clear.

Let’s delve into the Halachic considerations.

Vegetable Soup: When the soup is made from veg-
etables that are usually eaten cooked (like potato), the
brocha on the soup is the same as the brocha on the
vegetable. This is true even if the main part of the soup
was the broth and the vegetables are only a garnish.!

If the soup contains vegetables that are commonly
eaten both raw and cooked, and the vegetable is also
commonly pureed (like butternut squash soup), the
brocha is ha’adamah.” If the vegetables can be removed
or if the vegetable is not generally eaten mashed (like
tomato) and the broth is the main part, the brocha on
the broth is shehakol.?® If both parts are important to
the dish (like a chunky vegetable soup containing car-

1 v»Saypasn

2 ¥'5’5mow. According to some, there is a doubt as to the proper brocha and
shehakol should be recited.

3 v’ Some opinions hold that the flavor should be distinct for the vegetable’s
blessing be transferred.

By Rabbi Sholom
Ber Lepkivker
@ Rabbinic
Coordinator

rots), the best practice is to recite shehakol on the broth
(while having in mind to exclude the vegetables) and
then say the appropriate brocha on the vegetable. If
one made the brocha on the vegetable first, they should
make shehakol on another drink, as they may have al-
ready fulfilled their obligation for the broth.*

Soup with Chicken or Meat: The broth is shehakol as
the meat is more important than the vegetables.® A sec-
ond brocha should be recited on the vegetables. If the
soup contains noodles or matzah balls, mezonos should
be recited on them.®

If the soup is a balanced mix of starches (mezonos),
protein (shehakol) and vegetables (ha’adamah), and all
are important (like minestrone soup with flanken), one
should only recite the brocha of mezonos.” ®
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CALIFORNIA GOURMET

FUDGY BROWNIES

DIRECTIONS
1. Preheat oven to 375 degrees.
INGREDIENTS Line 9 x 13 pan with parchment paper
3 eggs 2. Inlarge bowl, stir eggs, sugar, and oil with a whisk.

11/2 cups sugar
3/4, cup oil

3/l cup potato starch 3%
1 cup cocoa powder (Dutch works, too) N
1/2 tsp sea salt
1 1/2 cups California Gourmet 48%-Cocoa

Kosher for Passover Chocolate Chips 5.

MAKES 20 - 28 SQUARES.

In medium bowl, sift potato starch, cocoa powder,
and salt.

Pour dry mixture in to the large bowl and stir until
well combined.

Melt the California Gourmet chocolate chips and stir
into batter. (Optional: you may stir in the chocolate
chips unmelted, if preferred.)

Bake at 375 for 20-22 minutes, until toothpick comes
out mostly dry.
Allow to cool for 30 min. Cut into squares.

For more recipes, like and follow @CaliforniaGourmet on Facebook and Instagram, www.californiagourmet.net

When making this recipe for Pesach, verify that all ingredients are certified Kosher for Passover.
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eggs from kosher birds are kosher, but
why are they not considered eiver min
hachai (a limb of a living creature)? The
answer comes directly from the Torah,
and is elaborated on in Gemara Chullin,
based on two mitzvos:
1. The mitzvah of Shiluach HaKen'
— The Torah tells us to send away
the mother bird from the nest
before taking the eggs.” This
teaches us that the eggs are per-
missible to eat.

1 N,70 I"?WI'I - DR 7”7 Moo
2 11,20 p9 03T

2. 'The prohibition of eating eggs
from non-kosher birds® — The
Torah lists non-kosher birds*
and one is called bas hayaana
(daughter of the ya'ana) and the
Gemara infers that both the egg
and the bird are not kosher. The
fact that the Torah must tell us
the egg of a non-kosher bird is
not kosher is how we know that
the egg of a kosher bird is al-
lowed, even though the egg is
from a live bird.

How do we know that an egg came

from a kosher bird? A kosher egg will be
round on one side and oval on the other,

3 7D pomama
4 11N pID RPN

By Rabbi Sholom Ber Hendel,
® Executive Vaad HaKashrus

and the albumen (egg white) will sur-
round the yolk. Non-kosher eggs have
a few different indicators: both ends
of the egg are round, or both are oval,
and the yolk is not surrounded by the
white. The signs indicating a kosher egg
are not definitive, because some non-
kosher eggs also have these signs, but a
merchant is believed if he says that the
eggs came from a specific kosher bird.
Today, commercial egg operations use
kosher breeds of chicken, and eggs from
non-kosher birds are uncommon, even
from small farms, so one is allowed to
purchase whole eggs in their shell with-
out further investigation.®> Obviously,

5 2-R,©TVvyw
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eggs that look unusual should not be
consumed without proof that they
come from kosher birds and have the
signs of a kosher egg.

Eggs from treifa (mortally
wounded) chickens are not kosher,
even when the breed itself is kosher,
but one may purchase eggs without
concern that they came from a treifa,
since the rov (majority) of chicken are
not treifos.

After all, they come from chickens
and chickens are fleishig!

The prohibition of mixing chicken
and milk is Rabbinic, and the Cha-
chomim did not include the eggs in
the prohibition®, only the meat. In
addition, eggs are considered a sepa-
rate entity once they have been laid;
they are no longer part of the chick-
en.’

It is important to note that only
fully formed eggs are considered
pareve.® If a fully formed egg is found
inside a shechted chicken, it may be
consumed with dairy, but if the egg is
not fully formed, it cannot (but dairy
can be consumed afterward without

6 N,MIPOM - PR 17T Moo
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waiting). These unlaid eggs were re-
ferred to as eyerlekh (little eggs) and
historically were a common delicacy
in Ashkenazi Jewish cuisine.

The Gemara explains that an egg
with a blood spot is forbidden be-
cause it may indicate the beginning of
an embryo.’ According to the Rema'®,
checking is not required since most
fertilized eggs do not contain blood
spots; however, he says the minhag
is to check eggs regardless, but only
during the day, as artificial lighting
was not yet available.

Today, most commercial eggs are
not fertilized, as there are no roosters
in industrial egg farms. In such cases,
blood spots are merely a concern of
maaras ayin, as they resemble pro-
hibited blood but do not render the
egg non-kosher. According to Hala-
cha, the blood spot may be removed,

<>
Qe

Qo

allowing the rest of the egg to be con-
sumed. Nevertheless, the common
minhag today is to check eggs even
at night and to discard any egg found
with a blood spot.!!

When buying eggs from smaller
companies or private farms, it is
important to check the label to see
if they are fertilized. Fertilized eggs
cannot grow into chickens without
proper incubation, so there is no in-
herent Halachic issue with fertilized
eggs. Blood spots are more common
in fertilized eggs and if a blood spot
is found in a fertilized egg, the entire
egg must be discarded according to
all opinions.

Commercial eggs go through a
candling process where a bright light
shines through the eggs and a person
or machine identifies and removes
any eggs with defects, such as blood
spots. Therefore, it is uncommon
to find blood spots in commercially
produced eggs, but no system is

EutwWAREGUMILIERELIA
NEPARAIEEN AR UNGE
LY LV E RGN LGLDS
[IHEWARE NUEUNGER
FARBUBIHEGHIGREW

9 TN
10 11,00 7P P

11 15 8 T s MmN



foolproof. The candling
process is less effective on
brown eggs, due to the pigment
in the shell.

Brown eggs are also more likely to
contain protein spots (about 20% of
brown eggs do), which can be mis-
taken for blood spots. When the egg
forms inside the chicken, pigment
from the hen colors the shell brown,
and some of this pigment leaks into
the egg white, where it gathers in
small clumps that look like blood
spots. A closer look reveals that the
actual color of the spot is brown, and
the shape is not round, like a blood
drop. These spots are not blood and
are permitted.

It states in Shulchan Oruch!? that
one may not purchase cracked eggs

12 85 7w P09 AN e T

from a Gen-

tile, because

eggs are typically sold

whole, so if they are being sold

cracked, there is reason to suspect

that they came from a questionable

source. Despite this prohibition,

where Pas Palter is allowed, even

bread with eggs as an ingredient in

the dough is allowed because it is
normal to crack eggs into batter.

Today, liquid eggs are common,
both in commercial and consumer
settings, and the manufacturing
plants process only eggs from kosher
birds, so there is no reason to suspect
the source of the liquid eggs sold by
a non-Jew.

Liquid eggs do require reliable
kosher supervision. In industrial set-
tings, there is no practical way for a
mashgiach to check the eggs indi-
vidually (after the candling) since
they process thousands of eggs per
hour, but the Halachic requirement

to check eggs is only when practical.*?
The certification process ensures that
the equipment and any additives are
kosher.

Although raw egg can be con-
sumed, it is not the normal way to
eat eggs. Even though only food
that is not edible raw (and fit for a
king’s table) is part of the prohibi-
tion against Bishul Akum, eggs are
included in the prohibition because
they are not usually eaten raw.'*

What about bread glazed with eggs
for those that consume Pas Palter?
According to the Shulchan Oruch,
the egg glaze is considered insignifi-
cant and part of the bread (just like
when it is mixed in the dough), so it
is permitted. The Rema rules that the

13m0 7"y
14 7B T TY YW
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eggs are visible and not part of the
bread, so they are not included in the
heter of Pas Palter and are prohib-
ited.’® Some understand the Rema’s
ruling to indicate that any egg glaze
is prohibited’®, but the mainstream
approach is to follow the opinion of
the Aruch HaShulchan'” who ex-
plains that the Rema is referring to
a thick layer of egg (like in French
toast) and not a thin glaze that is
considered insignificant to the bread.

The Gemara'® says that a per-
son who eats eggs, onions, or garlic
that were left overnight after peel-
ing endangers his life because they
have ruach raah. This Halacha is
not brought down in the Shulchan
Oruch and there is discussion be-
tween the Poskim if it is still relevant
nowadays. According to most Pos-
kim this Halacha is still relevant.”
This Halacha does not apply when
the egg, onion, or garlic is mixed
with other ingredients.

There is a debate between the
Poskim if the issue of ruach raah on
eggs applies to raw eggs® or cooked
eggs. The terminology in the Ge-
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mara is “peeled” eggs, which im-
plies that the discussion is regarding
cooked eggs.”! Many Poskim leave
this issue unresolved, and the com-
mon custom is to be concerned with
both raw and cooked eggs.

When it comes to industrial set-
tings, the major kashrus agencies fol-
low the psak of Rav Moshe Feinstein®
that the warning in the Gemara is
limited to home or food service set-
tings where the eggs are peeled with
the intention to use them within the
next day or two, which is similar to
the usage at the time of the Gemara,
but does not include industrial egg
manufacturing where the eggs are
cracked with the intention for usage
days or weeks later (since this did
not exist at the time of the Gemara).

Many people have a minhag to
boil at least three eggs when making
hard-boiled eggs and may even des-
ignate a specific pot for this purpose
since the eggs cannot be checked be-
fore cooking. This practice ensures
that if one of the eggs contains a
blood spot, it will be nullified by the
other two, preserving the kashrus of
the pot. Additionally, if more than
one egg has a blood spot, the issue
remains confined to that specific
pot.
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Why does cooking three eggs to-
gether help? The Shulchan Oruch
writes that an egg with a blood spot
that was cooked with other eggs
needs sixty-one kosher eggs to be
botul.® However, only a blood spot
indicating the formation of a chick
renders the entire egg prohibited.
Since there are differing opinions
on where in the egg such a problem-
atic blood spot is found, the Rema*
writes that the prevailing minhag is
to prohibit all blood spots, regard-
less of location. The requirement for
sixty-one eggs for bittul applies only
when it is certain that the blood spot
results from chick development;
otherwise, nullification in a simple
majority is sufficient.

The Taz explains that according to
Torah law, the taste of a non-kosher
egg is nullified when a majority of
kosher eggs are present, as they share
the same taste (min b'mino). How-
ever, the Chachomim required nul-
lification in sixty-one. The minhag is
to prohibit any egg with a blood spot
regardless of its location because of
a safeik. When there are at least two
other eggs in the pot (botul brov)
the question about the status of the
rest of the pot is only d’rabbanan and
safeik d’rabbanan I'kula.

The Shach takes a different ap-
proach, arguing that the prohibition
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applies only to the egg itself and does
not extend to its taste in other foods.
Based on this view, cooking two eggs
would be sufficient. Nevertheless,
the custom developed in accordance
with the Taz’s position, requiring a
minimum of three eggs to be cooked
together. Many continue this minhag
even today, despite fertilized eggs
being uncommon.

Additionally, the Gemara says that
people should not eat or drink things
in pairs or they will come to danger.?®
This is a phenomenon known as
zugos (pairs) and one should be care-
ful to avoid cooking an even number
of eggs.

Aveilus — The custom is that the
mourners eat peeled hard-boiled eggs
during the first meal after the funeral.
There are three reasons for the min-
hag: 1) Eggs are round and so is the
lifecycle from birth to death; 2) The
eggs do not have a mouth, similar to a
mourner who is grieving silently; 3) It
alludes to techiyas hameisim just like
a live chick hatches from an egg.?

Lag B'Omer — There is a Chas-
sidic custom to eat colored eggs on
Lag B'Omer (onion peels are added to
the pot of eggs and they turn the eggs
brown). Rabbi Issac Shwei explained
that color expresses joy, and color-
ing eggs, which are typically a sign of
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mourning, expresses that the mourn-
ing of Rashbi is a joyous occasion.
Erev Tishah B'Av — The custom is
to eat eggs at the last meal before the
fast as a sign of mourning for the de-
struction of the Bais HaMikdash.”
Shabbos — There is a widespread
custom to eat eggs at the Shabbos day
meal. These are the reasons: 1) To re-
member Moshe Rabbeinu who passed
away on Shabbos since eggs are asso-
ciated with mourning®; 2) We want
to add a special dish on Shabbos day,
because the day seudah is more im-
portant than the Friday night meal®.
Pesach — On the Seder plate it
is customary to have two cooked
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dishes — zeroa (the shank or neck of
a chicken) to remind us of Korban
Pesach and egg to remind us of the
Korban Chagigah. Why an egg? 1)
In Aramaic, an egg is called bey’a,
which also means “to ask’, and we ask
Hashem to redeem us with His out-
stretched arm; 2) Eggs are the food
of aveilus and we mourn the destruc-
tion of the Bais HaMikdash and that
we can't bring the actual korbonos; 3)
Eggs are easy to cook.*

G-d willing, when we sit down to
this year’s Seder there will be no zeroa
and egg and we will be celebrating
with korbonos at the Bais HaMik-
dash. ®
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BY RABBI SHOLOM KESSELMAN,

@ West Coast Food Service
Coordinator
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CULTURE MEDIUM:

The culture medium, in which the
stem cells are nourished, is typically
derived from a combination of natu-
ral and synthetic sources. One crucial
component is serum, the clear liquid
portion of blood that remains after
blood cells and clotting proteins have
been removed. Since blood is not ko-
sher, does this mean that serum can-
not be used?

This is indeed a complex question
and one that is still under delibera-
tion by Poskim.

Two arguments have been pre-
sented to justify the use of serum®:

Since the blood cells have
been removed, the clear
liquid that remains does
not retain the Halachic sta-
tus of blood.

The cells feed an the serum
to proliferate, which mir-
rors the natural process

1 Weekly shiur by Rav Asher Weiss N"t5w, Parshas
Shemos 5782.

in a living animal, where

. cells derive nutrients from
blood. Just as meat from a
kosher animal is permit-
ted—even though muscle
tissue requires blood for its
growth—lab-grown meat
might also be considered
kosher, even if blood is
used to feed the cells and
promote growth.

However, these arguments are not
universally accepted. The Poskim
with whom ® Kosher consulted
do not find sufficient merit in these
points to allow the use of serum.
First, serum is the residual compo-
nent of blood after the cells have
been removed, making it difficult
to claim that it loses its Halachic
status as blood. Second, equating the
natural process in a living animal to
an artificial one performed in a lab
presents a challenge. While it is true
that blood is essential for the growth
of meat in living animals, it is hard
to argue that using blood artificially
in a lab to promote cell growth is the
same as the natural process.

www.KosherSpirit.com 13
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Since serum is a key compo-
nent in the production of lab-
grown meat, companies that are
looking to produce kosher lab-
grown meat are working hard to
find suitable replacements.

Is cultured meat considered
fleishig (meat) or pareve (neu-
tral)?

The answer to this question
primarily depends on the source
of the original cells. If the cul-
tured meat originates from an
egg (only applicable to poultry),
itis pareve. If the stem cells come
from parts of the meat, in the

the lab-grown meat is certainly
not considered meat mi'd’'oraisa;
it might also not be considered
fleishig, even mi'drabbanan,
once additional factors are taken
into consideration. However,
according to the Pri Megadim,
lab-grown meat is definitely con-
sidered fleishig.

As a final psak, the Posek of
® Kosher ruled that lab-grown
meat derived from parts of the
meat is fleishig.

In situations where lab-grown
meat might be considered
pareve, the question then arises:
What about ma’aras ayin? Can

THE POSEK OF @9 KOSHER

RULED THAT LAB-GROWN MEAT DERIVED
FROM PARTS OF THE MEAT IS |
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case of all mammals, there are
two opinions of the status.

There is a well-known
machlokes between the Chasam
Sofer and Pri Megadim regard-
ing liquid that is extracted from
a piece of meat. The Chasam
Sofer? says that such an extract is
not considered “meat” according
to the Torah, only mi'd’rabbanan.
However, the Pri Megadim? says

that even this is considered meat

according to the Torah.

In our case, the lab-grown
meat, which is sourced from
meat cells, is comparable to this
meat extract. It follows then that
according to the Chasam Sofer,
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someone eat that piece of “meat”
with cheese, or does ma’aras ayin
prohibit such a combination?
The Shulchan Oruch men-
tions that if one is drinking al-
mond milk during a fleishig
meal, one should have almonds
on the table to clearly indicate
that the milk is almond milk, not
animal milk.* The same principle
can be applied to our situation.
Certainly, since this industry
is still emerging, ma'aras ayin
is relevant. If one wanted to eat
pareve lab-grown poultry with
dairy, they would be required to

4 There was a discussion if this applies to
margarine and pareve ice cream, as well, but
our Posek ruled that those are common foods
and it is not necessary. Since almond milk is
specifically mentioned in Shulchan Oruch, we
should continue the practice.



have some indication nearby to
clarify that their “meat” is indeed
pareve.

However, if these products
eventually become so common
and widespread that people will
immediately understand that the
meat is pareve, the need for a
sign would diminish, and ma’aras
ayin might no longer be a prob-
lem.

There is another argument
that vegan cheese and plant-
based meats are now quite com-
mon, so it’s not unusual to see
people eating a kosher “cheese-

AT PRESENT, GIVEN THE INHERENT

burger] and therefore, ma’aras
ayin no longer applies. Despite
this argument, the policy of
major kosher agencies for certi-
fied restaurants or events is to in-
dicate on the menu that the faux
“meat” or “dairy” is vegan or fake.

While plant-based cheeses
and meats are certainly com-

- monplace, the leniency does not

extend to a new product like
pareve lab-grown meat. There-
fore, for such products, ma’aras
ayin would still be a concern, as
explained above.

NON-KOSHER STATUS OF SERUM, IT IS YERY
DIFFICULT TO PRODUCE LAB-GROWN MEAT.

www.KosherSpirit.com 15
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TRAVEL DIARY:

SINGAPORE,
MALAYSIA,
& INDONESIA

SINGAPORE MARINA

Rabbi Hershel Krinsky is a Senior Rabbinic Coordinator at ® SUNDAY
Kosher Certification. He is an expert on shechita, dairy production, Ileft home in an Uber around
7:30 AM to Newark airport,

and kosher bulk transport. Rabbi Krinsky has made over 5,000
over an hour’s drive. After

recorded kosher inspections since 1995 when visit reports were arriving at the airport, I got

digitized (in addition to the thousands of visits in the years prior  through security and checked
to digitization) and flown over two million miles. into my Singapore Airlines
flight.

It was an 18 % hour direct flight
from Newark to Singapore. It’s

Rabbi Krinsky works with his assistant to maximize his time in the
Far East and visit many companies. He makes visits in multiple
countries, inspecting facilities that produce glycerin, palm oil, . longest direct commercial

fatty acids, stearates, emulsifiers, stabilizers, and coconut oil. flight anywhere in the world!
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FERRY FROM BATAM, INDONESIA

o e
‘A“ SHUL IN SINGAPORE

PENANG, MALAYSIA

MONDAY

I landed Monday evening local
time and went through cus-
toms, claimed my luggage and
was brought by the hotel car
service over the bridge (and
border) to Malaysia. I had to
go through Malaysian customs
before arriving at my hotel in

Johor Baru, Malaysia.

TUESDAY,
WEDNESDAY &
THURSDAY

I made annual executive visits
to multiple facilities in the area,
before heading to Singapore on
Thursday evening. My hotel in
Singapore is a five-minute walk

to the local shul.

FRIDAY MORNING

I took a taxi to the ferry to
Batam, Indonesia. The ferry
leaves every half hour and
it's about an hour travel time.
After clearing customs in In-
donesia, I got picked up for
another facility visit. After the
visit, I returned to Singapore
by ferry and headed back to
my hotel.

SHABBOS — SUNDAY
I spent Friday afternoon, Shab-
bos, and Sunday morning in
Singapore, where I davened in
the local minyan, led by Rabbi
Mordechai Abergel, Chief
Rabbi and Head Shaliach of
Singapore, and joined the com-
munity for beautiful Shabbos
meals and spent time talking
to the locals and tourists.

SUNDAY

I flew to Penang, Malaysia and
got picked up at the airport by
the hotel car.

MONDAY & TUESDAY

I made facility visits in the Pen-
ang area and then flew to Kuala
Lumpur, Malaysia.

WEDNESDAY

It was another day of facility
visits in the Kuala Lumpur area
and I stayed the night there, as
well.

THURSDAY

I flew back to Singapore and on
to Newark, arriving Thursday
night New York time.

It is a privilege to travel the
globe making sure manufactur-
ers and consumers have access
to products that are kosher
without compromise.

www.KosherSpirit.com 17



By Rabbi Sholom Ber Hendel,
® Executive Vaad HaKashrus

WHAT ARE ESSENTIAL OILS?

An essential oil is a concentrated oil that contains the
core (essential) flavor of a botanical item. The oil is typi-
cally extracted from flower petals, citrus peels, grass, tree
barks, or botanical resin. Some common essential oils
are orange oil, peppermint oil, tea tree oil, and lavender
oil. Essential oils can be very expensive due to the large
amount of flowers or plants needed to make the super-
concentrated oil; one pound of lavender oil is made from
250 pounds of lavender flower!

These oils are used in cosmetics, therapeutics, as fra-
grance in perfumes, soaps, and other products, but, most
importantly from a kosher perspective, they are increas-
ingly used to flavor foods and beverages.

HOW ARE ESSENTIAL
OILS MADE?

STEAM DISTILLATION:The most common way to
process essential oils is through steam distillation.
The raw material is placed in a distillation vessel,
where water is heated and turned into steam.
This steam passes through the plant material,
extracting the essences. The steam is then cooled
and condensed back into liquid, which is collected
in the receiving vessel and then the oil is separated
from the water.

18 www.OK.org

CO02: Another way to make essential oils is with CO,
(carbon dioxide gas) which is pressurized to turn it
from a gas to a liquid. The raw material is placed in
a chamber and the pressurized CO, passes through
the plant material, extracting the essences. The
pressure is then released, and the CO, turns back
into a gas, leaving behind the extracted essential
oil. This is a more expensive method but provides
higher quality oil because the oil is unaffected by
heat and remains closer to its original composition.

COLD PRESSING: Citrus oils are usually cold
pressed. Fruits are run over beds of needles, which
prick the peels and extract the oil. The fruits are then
washed to capture the oil which has oozed out. The
oil is then separated from the water in a centrifuge
and then kept at a cold temperature for a few days
to harden the peel wax which has mixed into the oil,
after which the oil can easily be separated from the
wax and water.

ENFLEURAGE: Enfleurage is a less common process
which can be used to extract very delicate items such
as rose petals. This is an expensive process and used
to produce ingredients used for high end perfume,
not for food products.

The raw material is placed over solid fats (which
can be derived from animals) to absorb the scent.
The plant material is filtered out and the fat is then
washed with alcohol to capture the scent.



After the extraction process is complete (with any
of the above methods) the oil is usually distilled to
purify and separate various components of the oil.
If the process is repeated it is referred to as being
“folded”.

Related products that are also extractions from
botanicals are: concretes — the extraction is done
using a chemical solvent such as hexane, and
absolutes — the extraction is done with ethanol as
the solvent.

ARE ESSENTIAL
OILS KOSHER?

Essential oils are not refined and therefore not subject
to the equipment concerns that are associated with re-
fining. They do have a number of potential kashrus con-
cerns, though.

Additives: At the initial extraction facility, the oil will
be pure, but re-processors will commonly add ingredients
to treat or standardize the product. For example, ethanol
(that is usually not kosher for Pesach and can be non-
kosher) can be used to purify citrus oil.

Equipment: There are many essential oil manufacturers
that only deal with essential oils, but it is fairly common
that a distributor, full-service flavor company, or some-
times a specialty toll processor, will process the oils on the
same distillation equipment that is used for other prod-

ucts, including potentially dairy (butter oils) and non-
kosher products.!

Israeli oils: There are Israeli citrus oils available which
are subject to all the concerns of mitzvos hatluyos ba‘aretz
(orlah, shmittah, terumos and maasros).

In b'dieved situations the oil will be botul b’shishim
even though it is used for flavoring (as long as the issue is
not mitzvos hatluyos ba'aretz), because the potential is-
sues are with the additives or equipment, and they do not
contribute flavor in the final product.?

1 Often the equipment is cleaned by washing them for many hours with boiling
water in a way that can be considered as koshering.
2 Tap Ty
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To our Brethren Everywhere Gd Bless you all!
Greeting and Blessing:

Egypt). the focal point of the festival of Pesach --

occupies a central place in Jewish life, both on the
collective as well as on the individual level. As such it is a
source of instruction and inspiration not only in its general
theme, but also in every detail and aspect of it.

Yetzias Mitzrayim, the Exodus (the departure from

One of the fundamental features of the Yetzias Mitzrayim
message is the unlimited Bitachon - the absolute reliance
on Divine Providence - which found such poignant ex-
pression in the historic event of the Exodus from Egypt.
A whole people, men, women and children, several mil-
lion in number, eagerly leave a well-settled and prosper-
ous country, with all its fleshpots and material blessings,
and go out on a long and perilous journey, without provi-
sion, but with absolute reliance on the word of G-d coming
through Moshe Rabbeinu.

Moreover, they do not follow the well-trodden and shorter
route (through the land of the Philistines) which, although
possibly entailing war, was yet more logical by far than
crossing the vast and desolate desert. For in the fortunes
of war there is a chance of victory, and even in defeat there
is a chance of escape and survival for many, whereas the
chances of survival in the terrible desert without food or

20 www.OK.org

By the Grace of Gd
Tth of Nissan, 5721
Brooklyn, New York

water were, by all laws of nature, virtually nil. Nevertheless
they follow the obviously “irrational” route solely on the
word of Moshe speaking in the name of G-d.

Still greater is the wonder considering that this takes place
after spending 210 years in a highly agricultural country,
where nomadic life was despised, a land of fertile soil, inde-
pendent of rain and climatic inclemencies, richly irrigated
by the faithful Nile River, in short, a land completely secure
in its natural resources and natural laws and conditions.

“Since the days of your departure from Egypt” and to the
present day, these aspects of Yetzias Mitzrayim, namely,
the absolute Bitachon in the Divine Providence and its
implementation in life, down to the daily conduct in accor-
dance with the Divine precepts, regardless of the dictates
of human considerations and natural laws, must be the
indispensable companion and guiding light, in the experi-
ence of our people as a whole, and in the daily life of the
individual Jew in particular, everywhere and at all times.

When the non-Jewish world, and even those of the Jewish
world who have strayed from the true Jewish way of life,
challenge the observant and practicing Jew: You, who like
us, live in a materialistic world, in the midst of a highly
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competitive society, facing a desperate struggle for eco-
nomic survival, how can you escape subservience to the
idolatry of the land (be it the Dollar, or the fear to be “differ-
ent’, etc.)? How can you adhere to a code of 613 precepts
which “burden” your life and limit your competitiveness at
every side and turn?

THE ANSWER IS - Yetzias Mitzrayim provides the clue.

And as in the case of Yetzias Mitzrayim, when the Jews
responded to the Divine call and precepts, disregarding so-
called rational considerations, and breaking with the nega-
tive past, it turned out that precisely the application of this
principle in actual life was the road to their true happiness,
and not only spiritually (receiving the Torah and becoming
the G-d-chosen people and holy nation), but also materi-
ally (in coming to the Promised Land, flowing with milk
and honey).

So it is also today and always, by virtue of the Divine
Law, which is called Toras Chayim, the Law of Life, and
the Mitzvos, whereby Jews live, lived and experienced in
the daily life, regardless of how the past had been, the Jew
attaches himself to the Creator and Master of the World,
and liberates himself from all “natural” restrictions and

limitations, and attains his true happiness, materially and
spiritually.

“Know Him in all your ways”. Jews are enjoined to know
and remember and permeate with holiness every aspect of
the daily conduct and activities. In so doing the observant
Jew may frequently face the abovementioned challenge
and test. Therefore, the Jew has been enjoined: “Remem-
ber your deliverance from Egypt, every day of your life”
Remembering and identifying oneself with the aspects of
Yetzias Mitzrayim is a source of limitless strength to make
every day meaningful and full of true Yiddish life, and as
my father-in-law of saintly memory, has emphasized: The
festival of Pesach irradiates not only every day, but every
moment of the Jew’s life.

With the blessing of a Kosher and Happy Pesach,
The Rebbe’s Signature

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.

www.KosherSpirit.com 21



Healty

Avocados

Would it even be Pesach without avocados?
Even those of us who don’t buy avocados so
often during the year seem to be buying them
by the case come Pesach time. They're filling,

Avocados are a high

fiber food, which don't make our matzah gebrokts*, and are easy
makes them filling, to take on Chol HaMoed trips. As a bonus,
good for digestion, avocados are packed with health benefits.

and heart-healthy.

Avocados are
filled with healthy
fats, while low in
unhealthy fats,
making them a
great choice for

those watching

Avocados help raise

what they eat. Avocaslos are hlgl.l in good cholesterol and
magnesium, vitamin C, lower bad cholesterol,
vitamin E,

making them a smart
choice for heart health.

folate, B6, and

potassium. /

Avocados are

also great
for your
eyes — the
. Avocados have
M a low glycemic
G inde angdycan hel [ Dot
help protect " ) P and magnesium
reduce the risk of found i
the eyes, 2 diabetes b ound in
especially .type '1a F = .y . avocados helps
from UV ‘umV‘f‘{; {nsulln regulate blood
exposure. SCIRIG; \  pressure,
another
important
factor in
heart health.

Avocados can help
reduce intestinal
inflammation,

\ which can be linked

to colon cancer.
*Some have a custom not to put anything on their matzah.
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Shabbos, many nuschaos
add the word “b’ahavah” to Kiddush
and certain tefillos. Why?

When Hashem gave us the mitzvos
at Matan Torah, He lifted the
._mountain and held it on top of the
- heads of B'nei Yisroel. He told them

" * that they could accept the Torah X ~

and mitzvos, but if they didn’t, He

- would drop the mountain on them.

s

S0, there’s room to say that we

| Mmitzvos. However, the mitzvos that -
we received before Matan Torah,
like Shabbos, were not forced; they
were accepted with love, which is
why we add “b’ahavah”

o
=

-rhere are two challenges in life, among
others, that are often compared to the
splitting of the sea — finding a shidduch and
earning a living. Shidduchim and parnossa
have two things in common: salvation
comes when one davens to Hashem, and
they happen suddenly, just in the right time.

” -
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on Shabbos. / w' :

Rabbi Yisroel of Ruzhin writes
about another connection
between the splitting of the sea and
~-garning a living. At the splitting of

. 7| the sea, the Satan came to Hashem
? 5,,\ to complain and said, “Why are you
R splitting the sea for the Jews? They
are idol worshippers just like the ~ ~
Egyptians and they are not worthy.”

But, Hashem dismissed him and 7
' - came through for B'nei Yisroel. |

7 |/ Wefind the same thing when it j
o A {:,’3‘/ |~ comes to providing somebody 1
i bar s ' s X ] T
= NI else with sustenance (chanty). vl
N i s Somehow, the Satan comes in and 7N
“'?'% W} | says, ‘Isthatpersonworthit?Ishe 4

:g 2PN righteous enough, holy enough, that
LT I should give him what he is asking -

from me? Here, again, Hashem
~ dismisses those complaints and
| provides for His children.

-rhe Gemara tells us people should not eat or drink things in
pairs. Some say the reason is due to a tradition that dates to
the time of Moshe Rabbeinu at Har Sinai, and others say the
reason is because of evil spirits that attach themselves to even-
numbered sets. That is one of the reasons why people boil an
odd number of eggs (3 or more).

The question is: Why is it okay to drink four cups of wine at the
Seder if it is an even number? Rabbi Nachman answers that the
night of the Seder is leil shimurim (the night Hashem protects
us), so there is no danger in drinking even numbers. The Zohar
says that the four cups of wine is a mitzvah and people doing a_
mitzvah are protected and won’t come to-any harm. '
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