Rules for Ingredients/Prepared foods brought into Congregation Sinai

For the Religious School and Nursery School

Please note: this is not the complete list of rules.  For more detailed guidelines, please see the “Kashrut in Congregation Sinai” policy, available on the synagogue website or in the office.

All prepared or packaged food as well as dairy products must bear kashrut certification from a recognized authority.  Checking labels for ingredients is not sufficient to determine an item’s kashrut, since there are often unlisted ingredients, and it is not known whether the equipment used to prepare the food came into contact with non-kosher products.

A.  Local Kosher Establishments

Prepared food from the following local establishments may be brought into the synagogue as long as it is unopened and in its original packaging.
Izzy’s Brooklyn Bagels – Palo Alto

Izzy’s Brooklyn Café – Sunnyvale, bagels only

Mama’s Bakery – Los Gatos

House of Bagels – unsliced bagels only, Bascom Avenue location only

B.  Acceptable hechsher’s

A hechsher, or kashrut certification symbol, indicates that a particular product has been certified by a knowledgeable authority on the laws of kashrut.  There are hundreds, if not thousands, of kashrut certification agencies around the world.  The website www.kashrut.com has a list of acceptable hechsher’s that you are likely to find in the marketplace.

Please note:

· The “Tablet K” is not considered to be acceptable by the Conservative Movement’s Committee on Jewish Law and Standards.

· A plain letter “K” is only a letter.  It is not an acceptable indication of kashrut.

C.  Ingredients that require/do not require a hechsher

The following ingredients must have a hechsher to be brought into Congregation Sinai

All raw and cooked meat products 

All processed foods, including canned vegetables, pastas, bread, etc.

Trays of pre-cut fruits or vegetables

Only wines, grape juices, and grape products with a hechsher may be used, though fresh grapes do not require certification. 
Some ingredients are kosher without supervision.  The following food items do not require a hechsher, although they are often available with one:
Fresh fruits

Fresh vegetables

unflavored tea

unflavored coffee

soft drinks

Raw nuts (roasted and flavored nuts require a hechsher)

Pure juices and juice concentrates without additives (if grape juice or a grape derivative is listed as an ingredient, it is not acceptable without a hechsher)

There are some ingredients about which there are differences of halakhic opinion.  The following will be the guidelines for Congregation Sinai:

Gelatin is not considered kosher.  Any item that includes gelatin as an ingredient must also bear a recognized hechsher.  The words “kosher gelatin” alone listed in the ingredients are not sufficient.

There are differences of opinion regarding the acceptability of cheese without a hechsher.  All cheeses bearing a hechsher are acceptable in the Sinai kitchen.  In addition, cheeses that are made with microbial or vegetable-based rennet are acceptable for use in the Sinai kitchen.  Cheeses made with animal rennet are not acceptable.  Many cheeses today specify the type of rennet that is used in the ingredient list.  Trader Joe’s publishes a list of the type of rennet that is used in all of the cheeses that it carries.  All cheeses produced by Cabot are made with microbial rennet.  All cheeses produced by Tillamook, except for Vintage White Cheddar, are made with microbial/vegetable-based rennet.  Cabot and Tillamook cheeses are carried locally in bulk quantities by Costco and Smart & Final.  If you intend to use a non-hechshered cheese in the Sinai kitchen, please make sure that you can demonstrate the type of rennet that it contains.
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