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FOREWORD

The Kashrut Division is pleased to provide this "Pesach Guide" and hope it will
assist in your observance of the festival.

Any queries should be referred to your local Rabbi or the Kashrut Division during
office hours on:

Telephone: (011) 485-4865

Fax: (011) 640-7528

E-mail: kashrut@uos.co.za

NB! THIS YEAR EREV PESACH IS WEDNESDAY 8TH APRIL 2009.

For any queries during Pesach, when the Kashrut office is closed, please call
the following numbers:

HALACHIC QUERIES: RABBI BAUMGARTEN  –  082 820 3032

PRODUCT QUERIES: ADELE          –       079 609 3150
DARREN       –       082 957 2490

NOTE: All times refer to Johannesburg only.

This guide is also available on our website

www.uos.co.za

The Kashrut Division wishes to thank

all those involved in compiling

The Pesach Guide 2009 / 5769
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MESSAGE FROM THE CHIEF RABBI

The annual Beth Din Passover Guide is a source of great pride. It
demonstrates the uniqueness of our community,  unified in its recognition
of the Beth Din and the Union of Orthodox Synagogues. It highlights the
Beth Din and its Kashrut Department’s remarkable and sustained
achievement of providing the South African Jewish Community with a great
variety of kosher products of the highest quality.

The Guide is also most gratifying evidence of our community’s dedication
to, and respect for the will of G-d, as it gives detailed instructions on how
we are to conduct ourselves in accordance with His laws during the
significant festival of Passover. This dedication is a Kiddush Hashem – a
sanctification of G-d’s name – because it demonstrates how careful we are
to eat only what G-d has permitted to us on Pesach, and because it shows
how carefully we remove all chometz in accordance with His will.

This Passover Guide exemplifies one of Judaism’s central messages: that
holiness and greatness are attained through commitment to the details of
His will. Our Torah teaches that G-d is interested in the way we live our
private lives, and that by observing His mitzvot/everything we do, including
the most mundane, becomes suffused with significance.

Let us at this time also pay tribute to all those who work so hard to ensure
that their families can celebrate Pesach properly. And also let us invite
those in need. The Haggadah begins: “Whoever is hungry – let him come
and eat. Whoever is needy – let him come and celebrate Pesach.” Like all
festivals Pesach requires us to think of others, especially of those in a less
fortunate position than ourselves. The Rambam writes strongly against a
festival that becomes a celebration of self: “And when a person eats and
drinks he is obligated to feed the stranger, orphan and widow together with
the downtrodden poor. But one who locks the doors of his courtyard and
eats and drinks with his children and wife and does not provide likewise for
the poor and the bitter of spirit – such joy is not a celebration of G-d’s
commandments but rather a celebration of his stomach . . . and is disgraceful.”
(Rambam Laws of Yom Tov 6:18).

At this time we are all working hard to prepare for the coming Yom Tov.
Yom Tov should also be a time of joy and profound spiritual upliftment. To
attain this lofty goal, let us also prepare for the Festival of Freedom through
learning the laws of Pesach and the inspiring lessons of the Hagaddah.

May Hashem bless us all with a joyous, memorable and kosher Pesach.

CHIEF RABBI DR. WARREN GOLDSTEIN
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MESSAGE FROM THE UNION OF ORTHODOX
SYNAGOGUES (UOS)

The vision and mission of the UOS remains unchanged;

“To provide the infrastructure and religious leadership for a
vibrant South African Jewish community based on Torah values.”

Once again at Pesach time we are proud to provide the Jewish community
with the Beis Din Pesach Guide, listing all available Kosher le Pesach
products and incorporating detailed instructions on how to prepare for Yom
Tov.

We wish to thank Pick and Pay for sponsoring this guide and for their
ongoing support.

A special thank you goes to the Beis Din, Rabbonim, Shochtim, Mashgichim,
our Executive Director and all the staff of the UOS for their commitment
and effort, ensuring that the community enjoy a meaningful and hassle-
free Chag.

We wish you a wonderful and inspirational Pesach, Chag Kosher Ve
Sameach.

JACKIE SIFRIS
CHAIRMAN
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INTRODUCTION

There are POSITIVE and NEGATIVE commandments for the Festival of Pesach.

The POSITIVE commandments are:

1.) To dispose of all Chametz (leaven) by 10.45am on the 14th day of Nissan.

2.) To eat Matzah at the Seder.

3.) To relate the story of the Exodus of Egypt at the Seder.

4.) To eat Marror at the Seder.

5.) To drink 4 cups of wine at the Seder.

The NEGATIVE commandments are:

1.) Not to eat Chametz (leaven) - or mixtures containing Chametz - throughout
the festival of Pesach. This restriction begins at 9.40am on the day preceding
Pesach.

2.) Chametz (leaven) may "not be found... and not be seen in your possession"
throughout the Festival of Pesach.
Chametz (leaven) may not be in your ownership even if it is totally out of
sight e.g. in some drawer or cupboard, and even if it’s off your premises.

This restriction begins at 10.45am on the day preceding Pesach.

N.B. This can be achieved by selling your Chametz to a non-Jew - see
page 13.
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DATES, DAYS, TIMES RELATING TO THE YEAR 2009/5769

Erev Pesach is on Wednesday 8th April 2009.

Fast of the first born is observed on Wednesday 8th April 2009.

Bedikat Chametz - the search for Chametz must be carried out on Tuesday night
7th April 2009.

The sale of Chametz by the Beth Din is on Wednesday morning, 8th April 2009.

The sale of Chametz forms must reach the Beth Din by 9.00 am Wednesday
8th April 2009.

Burning of Chametz must take place by 10.45 am on Wednesday 8th April 2009.

Kashering must be completed by Wednesday 8th April and the changeover to
Pesach must also be completed by then.

Chametz may not be eaten from 9.40am on Wednesday 8th April 2009.

Eiruv Tavshilin is required.

TZAFUN - The Afikoman should be eaten on both nights before 12.10am.

Candle Lighting Times:

Wednesday evening - erev Pesach 8th April 2009 - 5.42pm.

Thursday evening, 2nd night of Pesach 9th April 2009 - AFTER 6.23pm (from an
existing flame).

Friday evening - erev Shabbat - 3rd day Pesach, 10th April 2009 - before 5.40pm
(from an existing flame).

Havdalah Motzae (termination of) Shabbat Saturday 11th April 2009 at 6.28pm.

7th night Pesach Tuesday evening 14th April 2009 - from 5.36pm.

8th night Pesach Wednesday evening 15th April 2009 - not before 6.24pm. (From
an existing flame).

Havdalah Motzae (termination of) Yom Tov Thursday 16th April 2009 at 6.23pm.

OTHER DATES

The counting of the Omer (Sefirah) commences on the second night of Pesach
(Thursday night 9th April).

Lag B’Omer is on Tuesday 12th May, commencing nightfall on Monday 11th May.

Yom Ha’atzmaut begins on Tuesday night 28th April and ends Wednesday night
29th April.

Yom Yerushalayim begins on Thursday night 21st May and ends Friday night 22nd
May.



CHAMETZ (LEAVEN)

The prohibition of Chametz on Pesach applies only to foodstuffs made from the five species of
grain i.e. Barley, Oats, Rye, Spelt and Wheat, all of which become Chametz when in contact
with water.

Heat and other additives may speed up the leavening process.

Some examples of forbidden foods are: Beer, Biscuits, Bread, Cakes, Cereal, Flour, Pasta and
Whiskey.

KITNIYOT

What are “Kitniyot”
Sometimes referred to generically as “legumes,” this includes various grains and pulses, which
although can never technically become Chametz, Ashkenazi Jews refrain from eating them on
Pesach.

The reason for this custom is due to the possibility that flour made from these grains could easily
become confused with flour made from genuine Chametz. Additionally, it is possible that actual
Chametz could become mixed with Kitniyot when harvested and packaged.

The “Rema” (Rabbi Moshe Isserlis), prohibits Kitniyot on Pesach, therefore Ashkenazi Communities
(who follow his ruling) do no eat Kitniyot.

The “Beit Yosef” (Rabbi Yosef Karo) permits the consumption of Kitniyot on Pesach; therefore
Sephardi Communities (who follow his ruling) may eat Kitniyot.

What about Kitniyot Derivatives?
The Halachic Authorities differ on this point. While some are lenient and permit the use of Kitniyot
derivatives, others prefer to be strict and include them in the same category as Kitniyot themselves.
The Johannesburg Beth Din allows the use of Kitniyot derivatives (e.g. sunflower oil), but in
consideration for those who follow the stricter opinion, it is clearly labeled when used, or avoided
where possible.

Are Peanuts considered Kitniyot?
Again, there is a difference of opinion amongst the Halachic Authorities. Peanuts were not
mentioned by the “Rema” in his list of Kitniyot, and therefore, according to some, are permitted.
Others prefer to be strict and consider peanuts as Kitniyot. Rabbi Moshe Feinstein (Igros
Moshe, Orach Chaim 3:63) rules that the definition of Kitniyot is dependent on the custom of
that particular community and therefore permits the use of peanuts in communities where the
custom has been to eat them. The South African Jewish community has its origins mainly in
Lithuania, where peanuts were not prohibited on Pesach and therefore the Johannesburg Beth
Din has always regarded peanuts as not being Kitniyot and so permits the use of peanuts,
peanut butter and peanut oil on Pesach (made under supervision, with a Pesach hechsher).
However, in consideration for those who wish to follow stricter opinions, these products are
clearly labeled.

Halachic status of Kitniyot
Although the custom among Ashkenazi Jews is not to eat Kitniyot, they do not have the same
Halachic status as Chametz. It is not necessary to sell or dispose of Kitniyot before Pesach, and
may be fed to animals. Kitniyot which are kept in one’s possession during Pesach may be eaten
after Pesach. Practically speaking, it is prefereable to keep Kitniyot out of reach, so as not to
make any mistakes.
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Examples of Kitniyot, Kitniyot Content or Kitniyot Derivatives:

Ascorbic Acid Green Beans
Beans Icing Sugar
Calcium Ascorbate Lecithin
Caraway Seeds Maize Starch
Castor Sugar Peas
Chick Peas Rice
Citric Acid Sesame Seeds
Corn/Mielies Soya Beans
Custard Powder Sunflower Seeds
Dextrose Tofu
Glucose

EGG MATZA

Chametz is only created by the fermentation of flour from one of the five species of grain in the
presence of water. Fermentation in the presence of all other liquids, such as fruit juices, wine and
eggs, cannot become Chametz. Although commonly known as Egg Matzah, today it is usually
made with apple or grape juice and theoretically may be eaten on Pesach without any concerns
of Chametz.

However, this is only true if absolutely no water is added to the mixture. If even a drop of water
were added to the fruit juice however, such a mixture could become Chametz almost immediately.
For this reason, the custom among Ashkenazim is to refrain from using Egg Matzah on Pesach
at all, unless it is necessary for children or the elderly who would have difficulty eating regular
Matzah. And even they may not fulfill the Mitzvah of eating Matzah at the Seder with Egg Matzah.

FRUIT AND VEGETABLES

All fresh fruit and vegetables, may be eaten on Pesach, except for the above (listed as Kitniyot).
All fruit and vegetables used on Pesach should be washed first. Some have the custom of peeling
everything.

Canned fruit and vegetables require a Pesach hechsher (Instructions for checking vegetables can
be found in the "Kashrut Guide").

MEDICATIONS / VITAMINS / BABY FOOD / COSMETICS / TOILETRIES

Vitamins
Kosher vitamins require a Pesach hechsher.

Medicine
The Kashrut Department has  information regarding most commonly used medications.  Enquiries
can be made during office hours by phone on (011) 485-4865, fax: (011) 640-7528 or e-mail:
kashrut@uos.co.za
In the event of medication containing Chametz consult your local Rabbi.
A comprehensive Pesach Medicine list is also available on our website www.uos.co.za.

Baby Food
Only baby food that is Kosher for Pesach should be used.  Where such is unobtainable, Kitniyot
e.g. rice flour, corn flour and soya based formulas may be used, using separate vessels, utensils
and washing up facilities.

Cosmetics / Toiletries
A list of cosmetics and toiletries that are Kosher for Pesach is on page 33 & 34.
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SALE OF CHAMETZ

A Jew is not permitted to have chametz in his/her possession during Pesach. Where
it is not possible to dispose of all the chametz, the Halachah has made provision
for it to be sold to a non-Jew before Pesach. This is a legal procedure carried out
by the Beth Din on the morning of Erev Pesach. The chametz must be stored in
a cupboard/s, room/s which are locked on the morning of Erev Pesach by 10.45am.
NOTE - when selling chametz list all places where it may be - a house, holiday
home, caravan, garage, office, business premises, vehicles etc.
The selling of the chametz may be done through one’s local Rabbi, or at the Beth
Din, or by filling in the form on page 37 and posting or faxing it to reach the Beth
Din by 9.00 am on the morning Erev Pesach. (This year Wednesday 8th April).

NB! IF CHAMETZ IS NOT SOLD BEFORE PESACH, AND REMAINS IN ONE’S
POSSESSION DURING PESACH, IT BECOMES TOTALLY PROHIBITED AND
MAY NOT BE USED EVEN AFTER PESACH. IT MUST BE DESTROYED.

PREPARING THE HOME FOR PESACH

The whole house and all outbuildings must be thoroughly cleaned of Chametz.
After cleaning, care must be taken that no Chametz is brought back into these
areas. Take special care to clean all areas where Chametz is used during the year,
e.g. the entire kitchen (including cupboards, oven, fridge and freezer) and dining
room.

BEDIKAT CHAMETZ - (THE SEARCH FOR LEAVEN)

The search for Chametz must be made on the night of Erev Pesach, (this year
Tuesday 7th April). By this time the house should be ready for the Festival. The
chametz required for the search and for eating should be kept well secured. Chametz
used for the search may be wrapped so that crumbs do not fall out.

Some of the areas to be searched:
Attics Knapsacks
Bar Playpens
Behind major appliances Pockets and cuffs of clothing -
Birdcages (unless not worn since last laundering)
Briefcases/attachè cases Porch/veranda
Bookcases Prams
Cabinets Purses and handbags
Cars (including cubby hole, boot and seats) Rubbish bins
Cosmetic boxes School cases, desks & lockers
Cots Shelves
Cupboards Shopping baskets
Desks Storage area for computer discs,
Drawers CD’s, tapes etc
Luggage Storerooms
Medicine chests Study
Picnic baskets Toys and toy chests
Garages Wendy houses
High chairs Work shop/office
Kennels and cat baskets Zo-Zo huts
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The Procedure for the actual Search (Bedikat Chametz) is as follows:

The custom is to use a single candle, a feather, a wooden spoon and a receptacle
e.g. paper bag, cardboard container etc.

Pieces of bread or other Chametz are placed around the house (some have the
custom of placing 10 such pieces). It’s advisable that:
a) Each piece should be smaller than the size of an average olive.
b) Carefully wrap up individual pieces.
c) Write down a detailed list of hiding places used, and at the end ensure that

they’ve all been found.
d) Don’t forget to do a genuine Bedikat Chametz and not only a treasure hunt!

All who join the search should be present when the blessing is made.  The search
should take place from as soon as possible after nightfall, which is at 6.30pm this
year.

The Blessing:

"BARUCH ATA ....... ASHER KIDESHANU B'MITZVOTAV V'TZIVANU AL BIUR
CHAMETZ."

"BLESSED ARE YOU O L-RD OUR G-D, KING OF THE UNIVERSE WHO HAS
SANCTIFIED US WITH HIS COMMANDMENTS AND HAS COMMANDED US
CONCERNING THE REMOVAL OF LEAVEN."

There should be no interruption between the blessing and the declaration after the
search, unless the interruption is relevant to the search.

The Search then proceeds through the entire house and the Chametz found is
placed in the receptacle.

Upon completion of the search the following declaration of annulment is made:

Those who do not understand Aramaic must say the following in English:

"ALL MANNER OF LEAVEN IN MY POSSESSION NOT SEEN OR NOT REMOVED
OR NOT KNOWN, SHALL BE NULLIFIED AND BECOME OWNERLESS AS
THE DUST OF THE EARTH."

The receptacle containing the Chametz should be placed in a CONSPICUOUS
spot so as not to forget to burn it the following morning.
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BURNING THE CHAMETZ

The following declaration is said at the time of burning the Chametz. Burning of
Chametz must be complete by 10.45am on Wednesday 8th April.

Those who do not understand Aramaic must say the following in English:

"ALL MANNER OF LEAVEN IN MY POSSESSION, NOTICED OR NOT, SEEN
OR NOT, REMOVED OR NOT, SHALL BE NULLIFIED AND BECOME
OWNERLESS AS DUST OF THE EARTH."

EIRUV TAVSHILIN AND COOKING ON YOM TOV –
REQUIRED FOR THIS PESACH

Cooking on Yom Tov, which falls on a weekday, is permitted ONLY for that day,
provided an existing flame is used.  In Jewish Law a day is from sunset till the
following nightfall.
When one of the days of Yom Tov is Friday, cooking for Shabbat is permitted only
if Eiruv Tavshilin has been made on erev Yom Tov. (Wednesday 8th April).

The procedure for Eiruv Tavshilin is that the head of the house-hold sets aside
a whole Matzah and a cooked food e.g. hard boiled egg, piece of fish or a piece
of meat, etc. and holds them reciting the following blessing:

"BARUCH ATA ....... ASHER KIDESHANU B'MITZVOTAV V'TZIVANU AL
MITZVAT EIRUV."

"BY MEANS OF THIS EIRUV WE ARE PERMITTED TO BAKE, COOK,
INSULATE, KINDLE FLAME, PREPARE AND DO ANYTHING PERMISSABLE
ON THE FESTIVAL AND NECESSARY FOR SHABBAT."

The two food items that were set aside for the Eiruv should be eaten during one
of the Shabbat meals.
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KASHERING

INTRODUCTION
Whereas it’s considerably preferable to have dedicated culinary equipment for Pesach wherever
possible, Halocha (Jewish Law) allows for a Kashering procedure for most items.

There are various methods of kashering. Their application depends on how Chametz was
used.  We’ll first categorise the different methods and then discuss how and when they apply.

There are two methods, each of which can be subdivided. These are:

1) METHOD 1 - FIRE
a) METHOD 1A - LIBUN GAMUR (complete burning until red-hot)
b) METHOD 1B - LIBUN KAL 1 (light burning)
c) METHOD 1C - LIBUN KAL 2 (superficial burning)

2) METHOD 2 - WATER
a) METHOD 2A - HAG’ALAH (immersing into water at boiling point whilst it 

boils vigorously, i.e. when large bubbles surface)
b) METHOD 2B - IRUY (pouring boiling water from a container in which it was boiled)

METHOD 1 - FIRE

NOTE: Kashering with fire may be done immediately after Chametz use (no need to wait
24 hours), and even if not 100% clean.

METHOD 1A - LIBUN GAMUR (complete burning) until red-hot.
Use a blowlamp. But be warned - this often causes damage of warping or staining. The
easiest way to do Libun Gamur is in a furnace. (P.H. Heat Treatment in Germiston has one.
Speak to Cecil Zlotnick on (011) 822-2704 for a quotation).

METHOD 1B - LIBUN KAL 1 (light burning) until surface is so hot that whilst applying the heat
to one side, a straw or tissue positioned on the other side becomes burnt. (the straw or tissue
need not burst into flames.)

METHOD 1C - LIBUN KAL 2 (superficial burning) until the whole item (through and through)
reaches a temperature of 71°c (preferably 80°c). It’s difficult to measure this, but if you sprinkle
water afterwards and it sizzles, it’s already too hot...

NOTE: It’s impossible to quantify how long each method takes. It depends on the fire and
on the type & thickness of the material.

METHOD 2 - WATER (N.B. Steam generally doesn’t kasher.)

NOTE: Any kashering with water is only effective if the item
           * has not had contact with hot Chametz (including in the process of washing 

up) for 24 hours beforehand, and
           * is spotlessly clean (ignore mere discolouration).
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Thoroughly clean all cracks and crevices. Where this is impossible, you will have to kasher
with fire. That’s why wood can only be kashered if it doesn’t have cracks.

Some examples of items that can’t be cleaned properly: something that’s got a narrow neck,
a bent over lip, a crack or gap (as is often the case if it’s made of two parts), as well as sieves,
graters, etc.

After any Kashering with water, rinse with cold water. If you forgot or it’s impractical, it’s still
valid.

METHOD 2A - HAG’ALAH i.e. immersing into water whilst it boils.

Q. For how long?
A. Until the water boils again.

Q. In what container do I do Hag’alah?
A. Either in a Pesach container or in a Chametz container that has been cleaned, left out

of use for 24 hours and been Kashered (see “POTS” page 9?), emptied and rinsed with
cold water before using.

Q. Can I kasher in sections?
A. Yes! Provided that eventually each section has been immersed in water whilst it boils.

Rinse each section with cold water immediately after it’s been kashered.

Q. Must I re-kasher the container I used to kasher in?
A. Yes, but only if you want to use it for Pesach. See “POTS” (page 9?).

Top up the water and Kasher immediately without waiting 24 hours.

METHOD 2B - IRUY i.e. pouring boiling water from container in which it was boiled.
Boil water either in a Pesach container or in a Chametz container that has been cleaned,
left out of use for 24 hours and been kashered (see “POTS” page 9?), emptied and rinsed
with cold water before using.

The surface to be kashered must be completely dry.

The water must be on the boil whilst Iruy takes place. This can be done in one of two ways:
The easier method of Iruy: Keep the water on the boil in the container. Use an electric kettle.
To prevent an automatic kettle from switching off, keep the lid off. Pour liberally. If you need
to refill the container a number of times, rinse the kashered section with cold water and wipe
away the water that remains on the not yet Kashered surface each time.

Another method of Iruy: Keep the water on the boil on the surface. How? Pour the water
liberally (directly from the container in which you boiled the water) over the whole area, using
a very hot (100°C) stone or piece of metal (e.g. a hot iron) to keep the water on the boil on
the entire area.
Q. When I’ve finished, must I re-kasher the container which I used to pour from?
A. No.
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NOT ALL MATERIALS ARE KASHERABLE!

You CAN kasher metal, wood and natural rubber.

You CAN’T kasher china, clay, cork, earthenware, enamel, horn / ivory (even handles!),
porcelain, stoneware or teflon.
(However, if any of the above can withstand kiln firing, you may kasher them by refiring at
the same temperature as the original firing. (This is a slow process - allow sufficient time!)
Some contact numbers: Mr Ralph Loewenthal in Highlands North: 072 875 5335 or Mrs Isabel
Mailich in Glendower: 083 267 1074).

BORDERLINE

The following materials should preferably be replaced. However, they can be kashered in
case of great need:
Heat resistant plastic & synthetic rubber.
• Corelle, corningware, duralex & pyrex would need Kashering 3 times, using fresh water
each time.

GENERAL NOTE ON KASHERING
All kashering must be completed before noon on Erev Pesach, otherwise ask a sha’alah.
Libun GAMUR (method 1a) may be done later, even on Chol Hamoed Pesach.

EXTRA BONUS! Whatever has been kashered becomes Pesachdik and Parev.

PRACTICAL APPLICATIONS

BABY’S HIGH CHAIR
Thoroughly clean the whole chair; cover the table with contact paper.

BABY’S BOTTLES etc.
Replace. If the baby is very attached, these can be kashered by Hag’alah (method 2A). The
baby bottle sterilizer unit may be used after cleaning thoroughly.

BAKING TRAYS
Since these are used for dry Chametz, they require Libun Gamur (method 1A) - which isn’t
very practical. Rather replace for Pesach.

BENCHING CARDS. See “Books”

BLECH. Replace.

BOOKS
Any books which are regularly used in the kitchen or at the dinner table will inevitably be full
of Chametz. Lock these away for Pesach. Books that are only occasionally used with Chametz
may be used on Pesach, but not at the table where you eat.

BRACES, DENTURES & PLATES
Clean thoroughly. Don’t use for hot Chametz for 24 hours. then do Iruy (method 2B) if possible
- consult your dental practitioner. If you can’t use boiling water, do it at 80°c, 71°c or as hot
as possible. BRIDGEWORK etc. must be VERY thoroughly cleaned.
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BROOMS, BRUSHES etc.
Preferably use new brushes and brooms for Pesach. Otherwise clean away any pieces of
Chametz, and then wash thoroughly with household cleaner.

CANDLESTICKS, VASES etc.
Those that are usually on the table during the year should not be placed directly on Pesachdike
surfaces. You can place them on a tray that isn’t usually on the Chametz table, or cover the
bottom surface with cling wrap etc. Alternatively, kasher with iruy (method 2B).

CUTLERY
It’s extremely difficult to clean cutlery properly, so it’s highly recommended to have a dedicated
Pesach set. If you can’t then clean very thoroughly (take special care to clean between prongs
of forks and in the serration of knives to remove every trace of dirt), leave out of use for 24
hours and then do Hag’alah (method 2A). You can’t kasher if there is any gap at the handle
where food particles could get trapped. You can Kasher cutlery with plastic handles (and no
gaps) if there’s a great need, but not with ivory or bone handles.

DISH TOWELS
Preferably have a special set for Pesach. If necessary, regular towels may be used after
being thoroughly laundered in hot water with detergent.

DISHWASHERS
In cases of great need these could possibly be kashered, but only if the interior panels are
metal and the racks are replaced. Ask a Sha’alah.

DUMMIES
Clean thoroughly.

DUST BINS
It’s recommended to replace dustbins used in the kitchen. Thoroughly clean all dustbins used
during the year.
N.B. Don’t throw any real Chametz into them after the last collection before Pesach. Otherwise
take rubbish to the dump before 10.30am on Erev Pesach. Alternatively flush any Chametz
down the toilet.

FLOORS (wooden, carpeted, linoleum etc.) must be swept clean. There’s no need to scrape
out crumbs and dirt caught in the corners or between floorboards, etc. Any food or cutlery,
which falls onto the floor on Pesach, should be rinsed before eating or using. Anything which
can’t be rinsed (e.g. Matza) shouldn’t be eaten.

FOOD MIXER / PROCESSOR / MINCER:
Body: Preferably replace. If you can’t, then thoroughly clean the body of the machine from
the outside and, if easy to open, from the inside too. Keep the body of the machine covered
as much as possible, and don’t place it directly onto a Pesach surface.
Attachments: Preferably replace. If you can’t, then you can kasher bowls, beaters, blades
as well as mincers etc by Hag’alah (method 2A) after burning out (method 1B) all the joints
and parts that are difficult to clean, including the mincing screen (impossible if these are
housed in plastic).
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FRIDGE AND FREEZER
Thoroughly clean. In the unlikely event that hot Chametz food was put directly on surfaces,
use Iruy (method 2B). Cover all surfaces that come into direct contact with food, e.g. racks,
walls, floor, door compartments. to maintain air circulation, use plastic netting for racks.

FRYING PANS
Metal frying pans may be kashered by Libun Kal (method 1B). But be warned - they might
warp! It’s probably best to replace for Pesach. Non-stick frying pans  and electric frying pans
can’t be kashered.

GLASS
You may kasher glass only in cases of extreme need, and only provided that it was never
used for:
  1. hot Chametz
  2. storing Chametz liquid for 24 hours
Fill it to the top with cold water, or preferably submerge it in cold water, and leave it standing
for three periods of at least 24 hours each, changing the water between the periods. Also
rinse with cold water at the end of the last period. But you are strongly urged to keep separate
glassware for Pesach.

HOSTESS
a. Thoroughly clean all sections of the hostess especially in all grooves and corners. You

can’t use a corrosive cleaner or a blowlamp - you’ll have to use plenty of household
cleaner and elbow grease until there’s no possibility of any dirt remaining.

b. Switch on to highest heat, and leave it on for 1 hour AFTER having reached its maximum
temperature.

c. After kashering, get a 6-sided metal insert made to measure to fit into the oven section
below. Alternatively, double wrap the food from all sides.

d. Replace the Pyrex dishes and polycarbonate lids for Pesach.
e. Cover the sliding top with oven-lining foil.

HOT TRAY
Clean, then heat at the highest temperature for an hour. Then preferably do Iruy (method 2B
immediately after pulling out the plug. (The heated hot plate is more effective than a red-hot
stone, so just pour liberally). Allow to dry properly before using. After kashering cover either
the hot tray or the bottom of each pot with oven-lining foil.

KETTLES AND URNS (including electric)
If these are made of metal (or plastic in cases of great need) they may be kashered. Remove
lime deposits by using a kettle cleaner available from supermarkets. Do Hag’alah (method
2A) to the whole urn or kettle - see “pots” where this is explained.
The tap should preferably be replaced. Otherwise clean very carefully. Then at the end of
the Kashering process open the tap to allow the (still boiling) water to run through for a few
seconds.

KIDDUSH CUPS etc.
Clean as well as possible (bent-over lips etc. don’t pose a problem as these are used cold).
Leave out of hot use for 24 hours then do Hag’alah (method 2A).
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OVENS
Electric and Gas Ovens:
a. Thoroughly clean the whole oven - all six sides (including door) - especially in all grooves

and corners. For a regular oven, use a corrosive cleaner (e.g. Zeb) until there’s no
possibility of any dirt remaining. Use a blowlamp to help burn out accumulated dirt.
Disregard stubborn spots that remain after cleaning twice. A self-cleaning oven is supposedly
self cleaning - just carefully check that it’s really clean! (A flashlight is recommended for
this purpose.)

b. Wait 24 hours.
c. Switch on to highest heat, and leave it on for 1 additional hour AFTER having reached

its maximum temperature.
d. Preferably have dedicated racks for Pesach. Otherwise, clean them very thoroughly and

leave them in the oven for the duration of the Kashering process.
N.B. It has been noticed that whilst the fan is on in the oven, the heat is blown to the top of
the oven. Therefore, whilst Kashering the oven,  switch off the fan. If this can’t be done, then:
1. Stack all the racks at the top of the oven during Kashering.
2. The bottom half of the oven as well as the base must be Kashered with a blow-lamp

(method 1B).

MICROWAVE OVENS
Microwave - Convection Ovens: Kasher in exactly the same way as a regular  oven - see
above.
Microwave Ovens: Clean all surfaces thoroughly. Leave out of use for 24 hours. Boil water
in a polystyrene container for 1/2 hour (refill it if it dries out). You must either cover all 6 sides
(including door!) with paper, wax paper or cling wrap, or else double wrap the food from all
sides.
Replace the revolving plate, or at least cover it with plastic or styrofoam.

PHONE that’s used in the kitchen needs a good cleaning. A phone that’s usually on a Chametz
surface during the year should not be placed directly on a Pesach surface. Cover the bottom
surface with cling wrap etc. or place on a mat.

POTS (metal)
Preferably have a dedicated Pesach set. The problem with kashering pots is that they tend
to build up a residue of dirt and to collect food particules under the handles (of both the pot
and the lid). Pots can only be kashered if you can get them perfectly clean and if you can
either remove the handles to clean underneath or if you can burn out the accumulated dirt.
Leave out of use for 24 hours. All joints must then have Libun Kal (method 1B) in order to
burn out all residue food particles, and the rest Hag’alah (method 2A). The same applies to
the lid.
Instead of immersing pots, they may be filled to the brim with water and boiled. We must then
ensure that boiling water overflows over all sections of the rim. This can be done in 1 of 2
ways:
1. Once boiling, place a hot stone or piece of metal (at least 100°C) into the pot, or
2. Once boiling, pour water from a kettle still on the boil over all sections of the rim. (To

prevent an automatic kettle from switching off, keep the lid off.)
The lid must be kashered by immersing in a pot.

RECIPE BOOKS. See “Books”
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COOKING ON SHABBAT AND YOMTOV
SHABBAT
On Shabbat all manner of cooking (including baking, frying, grilling, microwaving
etc) is prohibited. In order to have hot food on Shabbat, all preparations and cooking
must be completed before candle lighting time. The food must also be placed on
the stove, in the oven or in the warmer before candle lighting time.
Temperature control settings must be set when the food is placed for keeping
warm.
Flames or plates must be covered with a blech (a metal, asbestos or foil cover).
Pots and pans that have been removed from the blech on Shabbat can only be
put back under the following conditions:
1. The food is fully cooked;
2. The food is still hot;
3. The pot was removed with the intention of replacing it;
4. The pot is being held continuously even if placed on a surface.
The above laws do not apply to an oven.
A Jew may only open an oven if the indicator light is on, showing that the element
is on.
A non-Jew may be asked to open the oven in any case.
If you notice that food is not yet fully cooked, no-one may close the oven door.
No food may be returned to the oven.

YOM TOV
Cooking is permitted on Yom Tov only for that day (”day” meaning nightfall to
sunset)

Gas Stove and Oven
These may be lit only from an existing flame. During Yom Tov the gas flame may
be turned higher but not lower.

Electric Stove and Oven
The temperature controls must be switched on and set before Yom Tov and may
not be changed.

CANDLE LIGHTING FOR PESACH

Candle lighting on Yom Tov, as on Shabbat, is the privilege and responsibility of
the woman of the house.  If she is unable to do so, it is the responsibility of the
husband or any other member of the family.
There are various customs as to the number of candles lit, the minimum being two.
It is customary to give TZEDAKA (charity) before lighting candles on erev Shabbat
and erev Yom Tov.
On a Saturday night and on the second night of Yom Tov candles may be lit only
after nightfall and from an existing flame.
When Yom Tov is on Friday, the candles for Shabbat must be lit before the
commencement of Shabbat.

The blessing for lighting candles on Shabbat and Yom Tov is in the Siddur (prayer
book).
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THE SEDER

The word Seder means "order" or "procedure" i.e. the order of events by which the
night of Pesach is celebrated.

Most of the preparation for the Seder should be completed before the onset of Yom
Tov. You may lay the table on Yom Tov but it is preferable if this is done before.
The table should be beautifully laid out with ones best "pesachdik" crockery, silver
ware and other beautiful vessels and utensils, in honour of the Festival.

SEDER REQUIREMENTS

WINE
All kinds of Kosher wine and grape juice are acceptable for the four cups.   It is
preferable to use red wine (sweet, semi-dry or dry).   Kosher sparkling wine is also
acceptable for the four cups.   Kosher grape juice for either mixing with wine or
drinking neat for the four cups for those who are unable to drink wine is also
acceptable.  (All wines and grape juice must have a reliable Hechsher for Pesach).

MATZAH
One should purchase enough Matzah not only for the Sedarim but also for the
whole Festival.  Ensure that you have enough SHMURAH Matzah, either hand
made or machine made for the Sedarim.  Some people have the custom of eating
Shmurah Matzah the entire Festival of Pesach.

Rakusen’s Regular and Shmura Matzah as well as Mosmark’s Matzah are made
under supervision of the Johannesburg Beth Din.

The required amounts of Matza to be eaten is:
1. At the beginning of the meal - 29gm (3/4 of average square Matza). It’s preferable

to eat 58gm (11/2 Matzot).
2. Hillel sandwich - 29gm (3/4 Matza).
3. Afikoman - 29gm (3/4 Matza)

MAROR - Lettuce (preferably Romaine), Raw Horseradish, Endives
N.B. Instructions for checking for infestation can be found on the U.O.S. website.
The required amount of Maror to be eaten is 29gm on its own, and again in the
Hillel sandwich.

HARD BOILED EGGS

THE SHANK BONE
A bone (many people use the neck of a chicken), which should be well roasted.

KARPAS - Parsley/potato/onion/celery/radish/etc.
N.B. Instructions for checking for infestation can be found on the U.O.S. website.
The required amount of Karpas to be eaten is less than the size of an average
olive.

CHAROSET - This is a mixture of ground nuts, spices, wine and fruit.

Page 24 For dates, days, times, please consult page 8



SALT WATER

ADDITIONAL REQUIREMENTS
A Seder Plate, Kiddush cups for all members of the family, Haggadot for all members
of the family (the Jewish bookshops have a variety of Haggadot with excellent
translations, explanations and diagrams for a more meaningful Seder.)  Cushions
for reclining.

The Kiddush cup must hold 86ml. Each time you drink, you’ll be required to drink
more than half of whatever size cup you have, though it’s preferable that you drink
it all. This means that it’s better to use a smaller cup (86ml) and drink it all, than
to use a larger cup and only drink the majority.

SOME LAWS CONCERNING THE SFIRAH PERIOD

It is a mitzvah to COUNT the Sfirah each evening starting from the second night
of Pesach culminating forty-nine days later.  If you have missed out a twenty-four
hour period without counting, you may continue to count but WITHOUT the Bracha.
If you remembered before sunset the next day you count THAT day WITHOUT a
Bracha and continue the following days WITH a Bracha.

CUSTOMS OF THE SFIRA PERIOD

The period of Sefirah is one of semi-mourning, commemorating the death of 24000
students of Rabbi Akiva and other tragedies at this time. There are different ways
of observing this period. In our community it is from Rosh Chodesh Iyar (the second
night of Rosh Chodesh) until Rosh Chodesh Sivan. Lag Ba’Omer, Yom Ha’atzmaut
and Yom Yerushalayim interrupt the mourning, but it is to be noted that on Yom
Ha’atzmaut and Yom Yerushalayim only functions appertaining to the celebration
of these days may be held. Weddings are NOT permitted.

We may not:
1. Have weddings
2. Have simchas with music
3. Listen to joyous music and attend cinema, play houses, operas, symphonies,

etc.
4. Watch TV or entertaining videos
5. Shave and cut hair. Those who are required to do so for business should consult

with their Rabbi.
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JOHANNESBURG & CAPE TOWN
BETH DIN PROVISIONAL PESACH LIST: 2009/5769

as at the time of going to print
SUBJECT TO CHANGE

PLEASE NOTE:

THE PESACH PRODUCTS MUST BEAR OUR CURRENT "KOSHER FOR
PASSOVER" LABEL/IMPRINT WITH THE NAME OF THE COMPANY AND THE
CURRENT YEAR OR THE WORDS "KOSHER ALSO SUITABLE FOR
PASSOVER" INCLUDED ON THE PACKAGING.

BEVERAGES, CORDIALS, JUICES & MINERAL WATER
Appletiser
Caledon Water
Ceres Fruit Juices, (only when displaying BD mark and Star Kp sign)
Coca Cola
Coke Light
Cool Crush
Fresh Fellas
Pick 'n Pay’s Fruit Juices
Pick 'n Pay’s Choice Cola, Cola Light

BISCUITS, CAKES, CONFECTIONERY & TEIGLACH
Diners
Feigels
Jenny’s Food (PE)
Selwyn Segal Teiglach / Imberlach / Plezlach
Shelley Geffen Manufacturing
Shirleys Foods
Spar in Savoy
Spar Genesis
Totally Kosher

BUTCHERIES
Bolbrand Trevors Quality Kosher Meat
Checkers - Balfour Park Kosher Butchery Tenderchick
Checkers - Sea Point Beit Yosef
Claremont Kosher  Spar Genesis
Maxi Discount Kosher Butchery
Moishe’s Meats
Nussbaums Kosher Butchery
Pick 'n Pay - Claremont
Pick 'n Pay - Constantia
Pick 'n Pay Hypermarket - Norwood
Pick 'n Pay - Gallo Manor
Pick 'n Pay - Killarney
Pick 'n Pay - Morningside
Pick 'n Pay - Sea Point
Pick 'n Pay - Victory Park
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BUTTER
Dairy World (Chalav Yisrael)

CHEESE, FRESH CREAM, YOGHURT
DairyBelle (Cape Town - not Chalav Yisrael)
Dairy World (Chalav Yisrael)
Fairview (Chalav Yisrael)
Lancewood Cottage Cheese (Chalav Yisrael when displaying kosher for passover
label.)

CHOCOLATES
Chocolate Tree

COFFEE
Nescafé Classic

COLOURINGS, ESSENCES AND FLAVOURINGS AND BAKING ACCESSORIES
The Essence Tree
Chocolate Tree
Gardelia: Coconut

CRISPS
Kavallier - (Palm Oil)
Selwyn Segal - Vegi crisps

CUT UP FRUIT AND VEGETABLES
Fresh Fellas

DELICATESSENS
Checkers Balfour Park Checkers - Sea Point
Feigels Diners Delicasies
Pick 'n Pay - Claremont Avron’s Place
Pick 'n Pay - Sea Point Spar in Savoy
Pick 'n Pay Killarney Shelley Geffen Manufacturing
Pick 'n Pay Hypermarket - Norwood Spar Genesis
Shirleys Foods Totally Kosher

DETERGENTS
Gardel Products Alrode Chemicals
Pick 'n Pay No Name Brand Dishwashing Liquid
Polagric
Speciality Chemical Corporation
Spectank
Spic 'n Span
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DIABETIC
Diet Jelly
Diamants Low Cal Jelly

Fructose
Chocolate Tree

DRIED FRUIT & FRUIT DAINTIES
Montagu Dried Fruit - All plain dried fruit in packets (without Pesach label)
S.A.D. - All plain dried fruit except for Turkish Apricots (without Pesach label)
Sweet Tree-ts
Taste of Nature The Nut lady
Nuts About Fruit The Nut man
JAB Lowveld Dried Fruit
The Nut House

FISH PRODUCTS
Mayfair tuna in brine (with BD mark)
Diamants Quality Products (Sunflower oil not Canola oil as stated on packaging)
Checkers Sea Point fish counter – fresh and fried
Pick 'n Pay Plumstead fish counter – fresh
Pick 'n Pay Sea Point fish counter – fresh and fried
Mediterranean Foods - Smoked fish products
Scansa Trading  - Smoked fish
Pick 'n Pay No Name brand tuna in brine (with BD mark)
Pick 'n Pay Hypermarket Norwood
Pick 'n Pay Killarney
Ocean Fresh Fish (Chestnut Hill Shopping Centre)
Royal Oak
Tiberius Fish Emporium
Woolworths Sea Point fish counter – fresh only
Delavi
Woolworths tuna in brine (with BD mark)

FROZEN VEGETABLES
McCain Foods (Ovenbake Chips (Palm Oil), Baby Carrots, Pumpkin Chunks)

GIFT PRESENTATIONS

Best Corporates Gift Time (Cape Town)
Benarc (Jhb) The Nut House (Jhb)
Selwyn Segal (Jhb) The Nut Lady (Jhb)
Jaffa (Pretoria)

HONEY
Goldcrest
Gardelia
Highveld
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JAMS AND PRESERVES
Fynbos Fine Foods
Selwyn Segal

JELLY - SUGAR
Diamants Classic

MARGARINE
Cardin (sunflower oil)

MATZAH AND MATZAH PRODUCTS
Rakusen’s Superfine Matzah
Rakusen’s Shmura Matzah
Rakusen’s Matzah Crackers
Rakusen’s Matzah Meal
Mosmarks Matzah
Mosmarks Matzah Crackers
Mosmarks Cake Meal
Mosmarks Matzah Meal

MILK
DairyBelle Fresh (Cape Town only - not Chalav Yisrael)
DairyBelle Longlife (Chalav Yisrael)
Dairy World (Chalav Yisrael)
Montic Long Life (Chalav Yisrael)
Tollas Dairy Cape Town (Chalav Yisrael)

NUTS
Messaris
Nuts About Fruit
Pick 'n Pay
Taste of Nature
The Nut House
The Nut Lady
The Nut Man

OIL
Cardin Vista Cottonseed oil
Canola Antonio’s olive oil spray
No Name Brand Sunflower Oil

PEANUT BUTTER
Black Cat (no added sugar)

PICKLES AND CONDIMENTS (INCLUDING MAYONNAISE, HORSERADISH
SALAD DRESSINGS, SAUCES ETC)
Diamants Quality Products Feigels
(Sunflower oil not Canola oil as stated on packaging) Fynbos Fine Foods
Debras Glens Awesome Foods
Goldbees
Selwyn Segal
Delavi
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SALT
Cerebos

SPICES
Pick 'n Pay Choice Spices
Gardelia

SPREADS - Parev
Diamants Quality Products (Sunflower oil not Canola oil as stated on packaging)

SUGAR
Huletts
Selati

SYRUP
Illovo

RESTAURANT
The only Kosher Nandos
Avron’s Place (Cape Town)
Shirley’s Take Away

TEA BAGS
Five Roses Tea
My-T-Chai

VINEGAR
Glens - Balsamic Vinegar
Debras
Diamants
Vinegar Tree Also Brown

WHIPPED CREAM
Orley Whip

WINE AND GRAPE JUICE
Klein Draken - Entire Range Backsberg
Y’Rachmie Hild’Arrie

SOME PRODUCTS NOT REQUIRING SUPERVISION

Bicarbonate of Soda (must state B.P.)
Contact Lens Solution
Dental Floss (unflavoured)
Eggs
I & J Frozen Hake
Sea Harvest Frozen Hake
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JOHANNESBURG BETH DIN PESACH
COSMETIC / TOILETRIES LIST: 2009 / 5769

as at the time of going to print
SUBJECT TO CHANGE

THE FOLLOWING PRODUCTS ARE PRODUCED UNDER BETH DIN
SUPERVISION AND ARE KOSHER FOR PASSOVER.

Gardelia
Liquid Hand Cream

Speciality Chemical Corporation
Liquid Hand Soap
Liquid Shampoo

COSMETICS
In the absence of supervised products, in general all facial cosmetics, nail varnish
removers, antiperspirants, deodorants, hair sprays, shampoos, shower gels, baby
wipes (alcohol free), soaps, and according to some opinions perfumes and
aftershaves, may be used as they are inedible.

In practice it is better to avoid products which mention the following ingredients on
the primary packaging:

Derived From Barley Derived From Oats
Amino-peptide complex Aveena Sativa
Barley extract Oat Flour
Hordeum Vulgarae Oat Extract
Phytophingosine Extract Oat Beta Glucan

Sodium Lauroyl Oat Amino Acids

Derived From Wheat
Disodium Wheatgermamido Peg-2 Sulfosuccinate
Hydrolysed Wheat Protein
Hydrolysed Wheat Gluten
Hydrolysed Wheat Starch
Triticum Vulgarae
Wheat Amino Acids
Wheat Bran Extract
Wheatgerm Oil
Wheat Protein

CONTACT LENS CARE
All products are approved

LIPSTICKS AND PERFUMES / AFTERSHAVES
Only lipsticks and perfumes that are listed below are approved; lipsticks because
they come into contact with the lips and perfumes because the alcohol in them
could possibly be rendered edible. According to some opinions, all perfumes and
aftershaves are permitted, as they are inedible.

Lipsticks
Almay Max Factor
Clinique Rimmel
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Perfumes / Aftershaves / Colognes
Aramis Hermes
Boss Giorgio
Calvin Klein Givenchy
Chanel Guerlain
Chloe Lacoste
Christian Dior Lagerfeld
Clinique Tommy Hilfiger
Estee Lauder

DENTAL CARE E.G. MOUTHWASHES, TOOTHPASTES
Aquafresh Macleans
Listerfluor Mentadent P
Listermint Oraldine
Listerine Sensodyne

The above list contains information on those products for which we were able to
obtain information. The absence of any other product from this list does not
necessarily mean that it is prohibited. PLEASE CONSULT YOUR OWN RABBI
REGARDING YOUR SPECIFIC QUERIES.
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PET FOODS PESACH/PASSOVER 2009 - 5769

PLEASE NOTE
It remains the Pet Owners responsibility to check the ingredients when purchasing pet foods,
as the manufacturers cannot guarantee that changes will not be made in formulation of the
foods due to the volatility (price and availability) of raw materials. The products listed below
were checked extensively before Pesach.

AVAILABLE FROM VETS & VET SHOPS
HILLS SCIENCE PLAN
1. Dogs

a) Prescription Diets
• Dry: Entire range except: Canine B/D, Canine H/D, Canine J/D (reduced calorie)
• Tins: Entire range except: Canine W/D, Canine L/D.

2. Dogs
b) Normal Range
• Dry: Entire range except: Sensitive Stomach, Mature/Adult Senior (Mini, Original and

Large Breed), Senior Light, Light Treats.
• Tins: Light Adult only.

1. Cats
a) Prescription Diets
• Dry: Entire range except: Feline J/D, Feline G/D, Feline M/D, Feline W/D, Feline X/D.
• Wet: Entire range except: Feline C/D, Feline G/D, Feline L/D, Feline X/D.

2. Cats
b) Normal Range
• Dry: Entire range except: Kitten, Senior, Hairhall Control - Senior
• Wet: Entire range except: Kitten Tins, Adult Tins, Senior Tins.
• Pouches: Entire range except: All flavours of Kitten, Adult

(Contact person - Mrs Pam Sher 082 550 6107.)

OLYMPIC
Dogs: Entire rnage of new stock (please check bags).
(Contact person - Mrs Dale Parish (011) 889-6215 / 082 969 4243.

SVD
Dogs: Only Low Residue, Hypo Allergenic
Cats: Only Ultracat Dry
(Contact person - Martin (011) 692-1610.)

VETS CHOICE
Dogs: Only Large Breed Puppy, Small & Medium Breed Puppy, Sensitive.
(Contact person - Dr Marianne De Vries (011) 801-5000.)

SUPERMARKETS
Dogs: Only Nutriphuse Puppy - Steak Flavour.
Cats: Only Whiskas Purrfectly Fish, Purina One - Healthy Kitten - Vibrant Senior/Maturity,
Oceana or Lucky Pet - Pilchards or Sardines.

EUKANUBA/IAMS
a) Dogs:

Dry only - Euk Dermatosis F.P., EUK Hi Cal, euk Lamb & Rice (Small Breed).
Wet only - Euk Intestinal Tins

b) Cats:
Dry only - Euk Restricted Calorie
Wet only - Euk Restricted Calorie Tins

(Contact Person - Miss Vellie Ceccareli (011) 463-8140.)
P.T.O.
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ROYAL CANIN

If your pet is currently on a Royal Canin diet that is not on the list below, Royal Canin suggest
that you use Royal Canin’s Sensitivity Control over Pesach. This product is designed for food
and skin sensitivities and is safe for growing puppies and kittens. It is very easy to digest so
you can change straight onto Sensitivity Control without risking stomach upsets in sensitive
pets. Sensitivity Control Canine and Feline is available in dry formulae and in tins and pouches,
so even pets that are normally fed on tinned food can eat this diet easily.

Prescription Diet Canine: Only Early Cardiac Dry, Hepatic Dry, Hypoallergenic Dry, Intestinal
Dry,  Mobility Support Dry (NB not Mobility Special Large dog), Renal Dry, Sensitivity Control
Dry and Tins, Skin Support Dry, Urinary S/O Dry and Tins.

Prescription Diet Feline: Only Hypoallergenic Feline Dry, Intestinal Feline Dry, Sensitivity
Control Feline Dry and Pouches, Urinary S/O Feline Dry.

Feline: Only Kitten, Exigent, Light 40, Oral Sensitive, Persian Adult (NB not Persian Kitten),
Maine Coon.

Canine: Only Mini Junior, Mini Adult, Mini Mature, Mini Sensible, Medium Sensible, Maxi
Babydog, Maxi Junior, Maxi Adult, Maxi Sensible, Giant Babydog, Giant Puppy, Giant Junior,
Giant Adult, Dachshund Junior, Dachshund Adult, Yorkshire Terrier Junior, Yorkshire Terrier
Adult, Cocker Spanel Adult, German Shepherd Adult, Rottweiler Adult, German Shepherd
Junior.

(Contact person - Dr Marianne de Vries BVSC (Hons) - (011) 801-5000)

Birds, Rabbits & Hamsters
•Mr Pet at Killarney Mall (011) 646-7177 will stock/make the following chametz free mixtures.
Phone before going in as they are constantly replenishing/making depending on consumer
demand!

Birds: No chametz food mix for parrots, cockatiels, budgies & canaries
Rabbits: No chametz food mix for rabbits
Hamsters & Mice: No chametz food mix for hamsters & mice

Orange Grove Veterinary Hospital (011) 728 1371 & their Vets Pantry Vet Shops at Shop
30, Norwood Mall (011) 728-0607 & Bedford Centre (011) 622-9079 will stock chametz free
parrot, cockatiel, budgie & canary food.

Fish
All flake or pelleted foods contain chametz
Tetra FreshDelicia: Whole Bloodworms, Daphnia or Brine Shrimp (packaged as a box
containing 16 x 3 gram sachets)
Tetra FreshDelicia may be used for aquarium or cold water fish - available at Mr Pet or any
pet shop.
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IF YOU ARE UNABLE TO SELL THE CHAMETZ THROUGH YOUR RABBI,
PERSONALLY, PLEASE COMPLETE THE FORM BELOW AND RETURN BY
9am ON WEDNESDAY 8th April 2009 TO THE BETH DIN OFFICES:

HOD CENTRE, 58 OAKLANDS ROAD
ORCHARDS, JOHANNESBURG

or

P.O. BOX 46560, ORANGE GROVE 2119

or

FAX NO: (011) 640-7528 / 485-4578

NB! SHOULD ONE FORGET TO SELL CHAMETZ BEFORE PESACH AND IT
REMAINS IN ONE'S OWNERSHIP AND POSSESSION, IT BECOMES
PROHIBITED AND MUST BE DESTROYED TOTALLY.

MECHIRAT CHAMETZ 2009/5769
(Sale of Chametz)

To the Beth Din

I hereby authorise you to sell to a non-Jew, on my behalf, all chametz belonging
to me that has not been disposed of, and to rent out the places where the chametz
is stored.

ADDRESS/ES:................................................................................................................

...................................................................................................................................

...................................................................................................................................

...................................................................................................................................

SIGNED at ............................................ this ............. day of ...................................

2009 / 5769

NAME: ............................................................

SIGNATURE: .....................................................

(Please cut out and send)

Please note - that upon the sale authorisation it is customary to make a
Tzedakah donation via the Beth Din Charity Fund details of which are:
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BETH DIN
FNB YEOVILLE
A/C NO: 50390177150
BRANCH CODE: 253-505



Page 5

MESSAGE FROM MR JONATHAN ACKERMAN -
MARKETING DIRECTOR, PICK 'N PAY

During this Pesach, Pick 'n Pay wish all our Jewish customers
and their families a blessed holiday. Chag Sameach.

We have sourced a range of top quality products, both locally
and from overseas, to meet your needs. These products will
be available in selected Pick’n Pay Supermarkets and
Hypermarkets.

Our Norwood Hypermarket, in particular, will carry a vast range
of these products.

We’d like to make shopping easier for you, making sure that
you have more time to spend with family and friends.

Best wishes

JONATHAN ACKERMAN

For dates, days, times, please consult page 8
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RINGS worn whilst handling Chametz must be very carefully cleaned (ammonia is excellent
for this) and preferably Kashered with Iruy (method 2B).

SHELVES
Clean thoroughly. It’s preferred to line with paper (essential if you’re planning to place Pesach
food directly onto them). Food in boxes and containers may be placed on unlined clean
shelves.
N.B. Supermarkets often line their shelves of Pesach provisions. Please realise that you then
place these products in an unlined trolley and then place them on the dirty check-out surfaces.
It’s sensible to wipe your shopping clean when you get home.

SINKS
Clean thoroughly. Use a corrosive drain cleaner. Either:
• Leave out of hot use for 24 hours (it’s OK to use it cold). Kasher with Iruy (method 2B) or
• Kasher with Libun Kal 2 (method 1C) - no need to leave out of use beforehand.

During Pesach wash up in bowls, which should preferably be placed on a rack or board
in the sink.
TAPS. Clean the taps very thoroughly. You should leave the hot water tap open until hot,
and then do Iruy (method 2B) or Libun Kal 2 (method 1C) on it. During Pesach, don’t
immerse the taps into a hot Pesachdike container. It’s recommended that you get “tap
swirls” dedicated for Pesach for your taps.

SODA MAKING MACHINES
Clean thoroughly. Don’t place on Pesach table or surfaces. Use Pesachdike concentrates,
gas and bottles.

STOVES
N.B. ALL STOVE SWITCHES AND KNOBS ideally should be replaced with a dedicated
Pesach set. Otherwise they must be very carefully cleaned, then covered.

Electric Stoves:
• If the plates have removable rings around them, remove them, clean them, and then Kasher

them with Libun Kal (method 1B).
• Clean the whole surface properly.
• Switch on the plates to maximum until they are red hot. If they don’t get red hot, leave them

on the maximum heat for 1/2 hour.
• The enamel surfaces between the plates must be thoroughly cleaned, then do Iruy (method

2B). Finally cover them with oven-lining foil.)
(Some stoves have a lower surface to collect spilling. Clean it thoroughly and cover with foil.)

Gas Stoves
• Thoroughly clean all the parts, then use Libun Gamur (method 1A) throughout. Preferably

have special parts for Pesach.
• The enamel surfaces between the plates must be thoroughly cleaned, then do Iruy (method

2B). Finally cover them with oven-lining foil.
• If your stove has a lower surface to collect spilling, clean it thoroughly and cover with foil.
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GLASS TOP STOVES
Clean, then heat at the highest temperature for half an hour. When still hot, preferably do Iruy
(method 2B). (The hot stove will be more effecive than a red-hot stone, so just pour liberally).
After Kashering cover either the hot tray or the bottom of each pot with oven-lining foil or
asbestos.

N.B. If you are considering installing a Glass-Top Stove - don’t! It creates many halachic
problems.

TABLE CLOTHS
Preferably have special table cloths for Pesach. If necessary, regular table cloths of any
material (including terylene) may be used after being thoroughly laundered in hot water with
detergent. Plastic table cloths must be replaced.

TABLES AND WORKING SURFACES AND DRAINING SURFACES:
• Clean thoroughly.
• Leave out of hot use for 24 hours (it’s OK to use cold).
• Kasher with Iruy (method 2B).
• Stainless steel surfaces can alternatively have Libun Kal 2 (method 1C), in which case

there’s no need to leave out of use.
• It’s recommended to then cover all these surfaces.
• An even better idea is to buy hard-wearing material (e.g. formica, wood, hardboard, linoleum

or plastic carpet runner) cut to size to fit over all your surfaces. (These can be stored from
year to year). In this case there’s no need to kasher the surfaces - just clean them thoroughly.

TIN OPENERS
Preferably replace for Pesach. Otherwise clean thoroughly.

TOOTH BRUSHES
Replace for Pesach. (N.B. If you ate Chametz on Erev Pesach, brush your teeth afterwards
with a Chametzdike toothbrush).

TOYS
Care should be taken to remove proper Chametz, e.g. play dough and children’s handiwork
made from noodles etc. The toy box/cupboard needs to be checked for Chametz, as children
often leave Chametz with their toys. Generally, toys needn’t be scrubbed, but they shouldn’t
be placed onto Pesachdike tables or surfaces.

TRAYS
Do Iruy (method 2B), then cover with foil.

URNS - see KETTLES (page 7)

VACUUM CLEANERS - Empty bag and clean.

WARMER DRAWERS
You are strongly advised not to use the warmer drawer for Pesach due to the complexity of
the Kashering process.
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If it’s extremely important to use it on Pesach, Kasher it in this way:
a. Remove the drawer and thoroughly clean it especially in all grooves and corners. Use a

corrosive cleaner (e.g. Zeb) until there’s no possibility of any dirt remaining. You can use
a blowlamp to help burn out accumulated dirt. Disregard stubborn spots that remain after
cleaning twice.

b. The warmer drawer has 5 sides. But there’s a sixth. Where? When the drawer is inserted,
there’s a horizontal surface above the drawer. That surface needs to be cleaned just as
thoroughly. But it’s much harder - get down on your hands and knees (or stomach) and
scrub! When you’ve finished, check with a flashlight.

c. Wait 24 hours.
d. Switch on to highest heat, and leave it on for 1 additional hour AFTER having reached its

maximum temperature.
e. After kashering, get a 6-sided metal insert made to measure to fit into your drawer.

Alternatively, double wrap the food from all sides.

ZEMIROT BOOKS. See “Books”.


