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ABOUT CHAMETZ

The Prohibition:

The prohibition against Chametz on Pesach is founded in the Torah. It
commands every Jew a.) not to eat or drink it; b.) not to own it; c.) not to possess
it in his’lher domain. The prohibition applies to even the slightest amount of such
Chametz because of the harshness of the penalty prescribed by the Torah (Karet, or
excision).

The Rabbinic prohibition extends to the use, even after Pesach, of Chametz that belonged to a
Jew during Pesach. For this reason, Jewish-owned food stores, which do not sell their Chametz
before Pesach, should not be patronized for approximately one month after Pesach, so that no
Chametz products that belonged to them during Pesach will be be consumed afterwards. (The
Synagogue will have alist of approved food stores for after Pesach.)

What is Chametz?

Chametz isagenera term for all leavened foods forbidden on Pesach. Food and drinks made
from wheat, oats, rye, spelt, barley and their derivatives are subject to the laws of Chametz.
(Whiskey, beer and vinegar are just afew examples of derivative foods that are Chametz.) The
prohibition includes, as well, the taste of Chametz absorbed in food, utensils or dishes. The
slightest trace of Chametz can convert an entire product into Chametz.

Kitniyot - The Prohibition Against Beans:

Rabbinically, the prohibition of Chametz has extended to all grains, such asrice, millet and
corn, and to all forms of lentils, beans and peas. The reason for this extension was that breads
were being made from these products, and the confusion as to which breads were permissible
was resulting in the eating of true Chametz. Only in certain geographic areas were these
prohibitions not legislated (e.g. some Sephardim eat rice). All other fresh vegetables, which are
not Kitniyat, may be used on Pesach.

MECHIRAT CHAMETZ
SELLING THE CHAMETZ

As stated, it is prohibited to possess Chametz on Pesach, and from such Chametz, oneis not
allowed to derive any benefit. Also, Chametz that was in the possession of a Jew on Pesach,
may not be used even after the holiday. Therefore, any Chametz that cannot be consumed or
disposed of before Pesach, must be sold to a non-Jew.

Pure Chametz, such as bread or cereal, should preferably be disposed of before Pesach. All
other products and Chametz utensils should be stored in a closet or other cabinet and locked or
sealed off with tape. Rabbi Morris should be told of the
place where the Chametz is closeted and the approximate value of the goods, so that avalid sale
to anon-Jew may be contracted.

Thelegal act of designation of Rabbi Morris as agent for sale of Chametz, is best performed in
a personal meeting, engaging in the act of Kinyan Suddar a contractual form in Jewish law, in
which the transfer of a garment (e.g. a handkerchief) from Rabbi Morristo you isavisible




manifestation of contractual intent, and in which the garment serves as consideration for the
contract.

When selling the Chametz, one must inform Rabbi Morrisif he/shewill be celebrating
any part of Pesach in a different time zone from where the Chametz is being sold.

Rabbi Morriswill be available to sell Chametz on Sundays after Shacharit on March 14, 21
and 28 and in his office on Mon-Thurs between 10:45 a.m. and 11:30 a.m. beginning March 15
and after Mincha/lMaariv beginning March 15. If these dates are not convenient, please contact
Rabbi Morristo schedule an alternative time.

PREPARING THE HOME & KITCHEN

A thorough house-cleaning is undertaken in preparation for Pesach. In addition to the entire
house, the following places should be free of Chametz: office, cars, pockets of clothing
(especidly childrens), purses, strollers, car seats, etc.

Vacuum-cleaner bags should be discarded or cleaned and stored with the Chametz. Pet
foods usually contain Chametz. Rabbi Morrishasalist of cat and dog foods that do not
contain Chametz. Baby formulais Kitnayot, and may be used; however new bottles
and nipples should be purchased. Bottles and nipples should be cleaned inin an area ’(
that doesn t come in contact with Pesach utensils (i.e. in separatesink or inoneof \

the bathrooms).

Chametz dishes and kitchen utensils must be washed, cleaned and stored in such a manner
that they cannot accidentally be used on Pesach. Tables, cupboard and closet shelves, cabinets,
sinks, walls, stoves, etc., must be scoured and washed. All surfaces used for Chametz dishes
and food throughout the year, must be covered for Pesach.

The Oven:

In aconventional oven, gas or electric, the oven must be completely clean before
kashering can begin. Oven cleaner may be necessary to remove baked on grease. If
a caustic type of oven cleaner (such as Easy-Off) was used to clean the oven and

some stubborn spots remain after the caustic cleaner has been applied a second
time with similar results, the remaining spots may be disregarded. Once the oven
and racks have been cleaned, they may be kashered by Libbun Kal. Turning the
oven to the broil setting for forty (40) minutes satisfies the requirement of Libbun
Kal. In agas oven the broil setting will alow the flame to burn continuously. In a
conventional electric oven the highest setting, broil or 550°F, kashers the oven.

In a continuous cleaning oven, one cannot assume that such an oven is clean because the
manufacturer claimsit to be continuously clean. A visual inspection is required. Since caustic
or abrasive oven cleaners, e.g. Easy-Off, cannot be used without destroying the continuous




clean properties of the oven, anon-abrasive, and non-caustic, cleaner must be used to clean the
oven. Grease spots will usually disappear if the top layer of grease is cleaned with Fantastic and
anylon brush. Then the oven should be turned on to 450°F for an hour so that the continuous
clean mechanism can work. If the spots don’t disappear the oven should be left on for afew
hours to allow the continuous clean mechanism to deep clean. If the spots do not disappear, the
spots should be removed with oven cleaner or steel wool. If the spots are dark spots that
crumble, they can be disregarded. In al of the above cases the oven should then be kashered by
turning the oven to the broil setting for forty minutes.

In aself-cleaning oven, the self-cleaning cycle will clean and kasher the oven simultaneously.
Thisistrue for convection ovens with a self-cleaning feature as well. The oven need not be
cleaned well before the process begins because everything inside of the oven is reduced to ash.
The oven door and rubber around the door should, however, be completely clean before
beginning the self-clean cycle.

The Cooktop: On agasrange the cast iron or metal grates upon which the pots on the range sit
may be inserted into the oven after they have been thoroughly cleaned. (If one has a self-
cleaning oven one need not clean the grates first.) The grates can be kashered simultaneously
with the oven. Therest of the range should be cleaned and covered with a double layer of
heavy-duty aluminum foil. The burners themselves do not need Kashering or covering, just
cleaning. The drip pans should be thoroughly cleaned and need not be kashered. Kashering a
Glass, Corning, Halogen or Ceran electric range top for Pesach is a very difficult task. The
elements of the stove can be turned on until they come to aglow. The burner areas are now
considered Kosher for Pesach. However, the rest of the cook top presents a serious Kashering
problem. The unheated area of glass top ranges cannot be covered with foil like conventional or
porcelain tops. Since glass tops are made of tempered glass, and are not meant to be covered,
thereisarisk that the glass cooktop will shatter if it is covered. Therefore, one should check
with the company before attempting to kasher a Corning stove top. If you need to kasher a
glass cooktop for Pesach, please contact Rabbi Morrisfor further instructions. Inan
electric cooktop, one only needs to turn the burners on the high heat setting for afew minutes
in order to kasher them, since the burners come to aglow in afew minutes. The remaining
cooktop areas should be covered. The knobs with which the gas or e ectricity isturned on
should be cleaned. No other processis necessary to kasher the knobs.

TheBroiler: The broiler pan and grill cannot be kashered by just turning on the gas or
electricity. Since food is cooked directly on the pan or grill, they must be heated to aglow in
order to be used on Pesach. An alternate method is to replace the pan with a new pan and
Kasher the empty broiler cavity by cleaning and setting it to broil for forty minutes. If one does
not intend to use the broiler on Pesach, one may still use the oven, even without Kashering,
provided that the broiler has been thoroughly cleaned. Similarly, other cooktop inserts such as a
griddle or a barbecue broiler would require Libbun Gamur heating the surface to ared glow
before usage. If not, the insert should be cleaned and covered and not used for Pesach

Microwave: Microwave ovens are difficult to Kasher as they are generally made with plastic
on the inside. Fortunately, many do not heat up the oven walls enough to cause areal kashrus
concern. Clean the microwave and do not use for 24 hours. Then boil a cup of water on the
highest setting for 10 minutes. Then quickly insert your hand and touch the oven celling. If itis
burning hot, the microwave should not be used for Pesach. If it isrelatively cool (or even
warm) the oven may be used and has just been kashered. The glass plate (if you have one)
should be covered with saran wrap.



> U TheRefrigerator:
The shelves, walls and entire freezer compartment should be carefully washed.
Some people cover the shelves of the refrigerator and the floor of the freezer before
storing Pesach foods. If you choose to do this, make sure that you use a material that
has holesin it to alow the free flow of air necessary for the efficient use of your
refrigerator.

Dishes and Utensils:

Thereisnot to be even atrace of Chametz in our food during Pesach, therefore
painstaking attention must be given to the use of pots, pans, dishes, and al kitchen utensils. It
is preferable to have special dishes and utensils set aside exclusively for Pesach and stored
carefully throughout the year. However, some Chametz utensils can be rendered fit for Pesach
use through Kashering. The following types of dishes and utensils CANNOT be koshered for

Pesach use: i
Utensils made of porcelain, chinaware, pottery, and all earthenware % f @ ¢
Utensils made of glass, which are ordinarily used for hot foods v E uk
Pyrex, Arcolac, Duraex, and corelle utensils
Utensils containing parts that are glued together (e.g., a knife with a glued-on handle)
Utensils, even made of metal or glass, with patches, cracks, dents or narrow openings that
cannot be properly cleaned (e.g. asieve or a bottle with a narrow neck)

Metal utensils may be Kashered at Young I srael of Southfield on Sunday, March 28 from
9:00 a.m. thru 10:30 a.m.

These items are Kashered by removing any food adhering to them through heat as intense as
that which prevailed when the food was absorbed.

Metal utensils used for boiling or lesser degrees of heat must be thoroughly cleaned,
then allowed to remain unused for 24 hours. After this, if the utensils are small enough
(e.0. cutlery), each piece must be immersed in alarge pot containing boiling water,
N and left there for afew minutes. If the pot in which the Kashering is doneis very

= | big, afew pieces of cutlery may be submerged at atime. The volume of water must be
60 times the amount that the cutlery can possibly absorb. The utensils should then be
rinsed in cold water.

In order to Kasher ametal pot, which cannot fit into another pot, one must fill it completely
with water, and heat it until the water boils quickly. While the water is boiling, a red-hot stone
(heated to 212 ) is dropped into the pot, thereby allowing water to overflow the sides of the pot.

Metal utensils which came into contact with Chametz over afire or electric element, and did
not contain water (e.g. abroiler or abaking or frying pan), can be Kashered only by heating the
object until it isred-hot and glowing. One of the ways this can be done is by using a blowtorch.

Glass utensils, in which only cold Chametz was used, may be Kashered. However, it is
strongly suggested that glassware exclusively for Pesach should be bought. If one must Kasher
glasses, this can be accomplished by placing them in water for three consecutive days, and
changing the water every 24 hours.

Sinks
Sinks are generally made from either china, corian, porcelain, stainless steel or granite. China



sinks cannot be kashered at all. Porcelain or corian sinks should aso be considered like a
chinasink, since thereis a controversy whether these materials can be Kashered. These sinks
should be cleaned, not used for twenty-four hours, and completely lined with contact paper or
foil. The dishes that are to be washed should not be placed directly into the sink. They must be
washed in a Pesach dishpan that is placed on a Pesach rack. Alternatively, a sink insert can be
purchased, allowing for the placement of either milchig or fleishig dishes directly into the sink.
It is necessary to have separate Pesach dishpans and racks for Milchig and Fleishig dishes.

Sainless steel and Granite sinks can be kashered by the following method. Clean the sink
thoroughly. Hot water should not be used or poured in the sink for twenty-four (24) hours prior
to Kashering. Kashering is accomplished by pouring boiling hot water from a kettle/pot over
every part of the stainless stedl sink. The poured water must touch every part of the sink
including the drain and the spout of the water faucet. It islikely that the Kashering kettle will
need to be refilled afew times before the Kashering can be completed.

Countertops:
Metal (stainless steel) or stone (marble or granite) countertops may be E""

Kashered by pouring boiling water all over them, beginning from the

countertop closest to the wall and moving toward the edges of the L
countertops. For mica countertops may not be Kashered. Rat her, they should > =
be washed, then covered with cardboard, plastic and the like.

Chicago Rabbincal Council
2010 Policy on Medicines,
Cosmeticsand
Toiletriesfor Pesach

MEDICINES
All pill medication - with or without Chometz - that one swallows is permitted.
Vitamins and food supplements do not necessarily fall into this category, and each
person should consult with their Rabbi.
Liquid and chewabl e medications that may contain Chametz should only be used under
the direction of a Doctor and Rabbi, who will judge the severity of theillness, the
likelihood that the medicine contains Chametz, and the possibility of substituting a
swallow able pill. Important: Do not discontinue use of aliquid, chewable, or any
other medicine without consulting with your Doctor and Rabbi.
Liquid and chewable medications that contain Kitnios may be consumed by someone
who isill. An otherwise healthy person, who would like to consume aliquid or chewable
medicine to relieve aminor discomfort, should only do so if the product is known to be
free of Kitnios.

COSMETICSAND TOILETRIES /“”"
All varieties of blush, body soap, creams, eye shadow, eyeliner, face ’
powder, foot powder, ink, lotions, mascara, nail polish, ointments, paint, | I
shampoo, and stick deodorant are permitted for use on Pesach -
regardless of the ingredients contained within them.
If you need to verify the status of any specific product, please

consult Rabbi Morris.



NON-FOOD ITEMS

The consensus of the Orthodox Union s Poskim is that the following may be used on

Passover without certification:

Aluminum fail Isopropyl Alcohol
Aluminum foil baking pans Jewelry polish

Baby ointments Laundry detergents

Bags (paper or plastic) Lotions

Body wash Napkins (paper)

Bowl and tub cleaners Oven cleaners

Candles Paper towels

Cardboard Perfumes

Carpet cleaners Plastic containers

Charcoal Plates (paper, plastic, or Styrofoam)
Conditioners Scouring pads and powders
Copper and metal cleaners Shampoos

Cork Skin cream

Cosmetics (except possibly lipsticks, see Soaps

below)

Cupcake holders Silver polish

Cups (paper, plastic or Styrofoam) Shaving cream and gel
Deodorant Shaving lotion

Detergents Suntan lotion

Dishwashing Detergents Talcum powder (100% talc)
Drain openers Toilet bow! cleaner

Fabric protectors

Toothpaste, mouthwash, and lipsticks
[Rabbinical authorities disagree asto
whether these items must have special
Passover certification. Consult with
your Rabbi.]

Furniture polish

Weater Filters

Glass cleaners

Hair gels, sprays, and mousse

Hair removers and treatments

Insecticides

PETS & PESACH

Cats and Dogs:

On Pesach, we are forbidden to receive any pleasure from Chametz. This
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includes feeding it to our pets. Most commercia pet foods

contain actual Chametz, and may not be used on Pesach.
Therefore, al ingredients must be read to insure that a product
doesn t contain wheat, oats, grain and their by-products. If no
appropriate pet foods can be obtained, dogs should be fed fresh
meat and Matzoh, and cats should be fed fresh fish and tuna. See
Rabbi Morrisfor alist of approved pet foods and other suggestions.
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