
 
 

 

  

March 7, 2017 

Dear Friend,  

One of the most basic tenets of Jewish life is the observance of kashrus. For the past thirty-
eight years, the Scroll K/Vaad Hakashrus of Denver has performed an invaluable service by 
providing kashrus support to the Greater Denver community. As the region’s foremost 
kashrus authority, the Scroll K has become a symbol of excellence and quality in the kashrus 
field.  

The Vaad Hakashrus of Denver publishes Kashrus Komments, a periodic bulletin which 
keeps the Jewish community up-to-date on the kashrus status of foods and their ingredients. 
Kashrus Komments includes data on kosher food products found in local stores and 
establishments and behind-the-scenes information on kosher food production, mislabeled 
products, and changes in kashrus supervision. This years’ Pesach edition will be available 
for download at Scrollk.org by March 16, 2017. If you do not have access to the internet 
and would like a copy mailed to you, please contact us by using the enclosed envelope or by 
calling Rabbi Elchonon Joseph at 303-242-1524.  

To its great pride, the Vaad Hakashrus provides a variety of kashrus services to the Colorado 
Jewish community. Koshering of homes, consultations on kosher matters, and public 
lectures on kashrus topics are made available gratis to all.  

We would like to acknowledge our sponsors, Mr. and Mrs. Jerry Kernis, in memory of 
Hymie Kernis upon his Yahrzeit, and Mr. and Mrs. Ari Krausz, in memory of Dr. Werner 
and Mrs. Lucy Prenzlau.  

In order for us to continue our vital work within the public and private arena, we need your 
support. With your tax deductible contribution you will be sustaining the essential practice 
of kosher observance within the Jewish community. 

Sincerely,  

 

Rabbi Yisroel E. Rosskamm  
Rabbinical Administrator 

 

_____ $1000 Pillar Supporter 

 _____ $360 Sustaining Member 

 _____ $180 Supporting Member  

 _____ $100 Member 

 _____ $Donation  

 

Yes, I would like to become a member of the Vaad Hakashrus of Denver  

PLEASE MAKE YOUR GENEROUS TAX DEDUCTIBLE CONTRIBUTION 

PAYABLE TO THE VAAD HAKASHRUS OF DENVER THANK YOU 

_____ Yes, I would like to receive the Kashrus Komments bulletin. Suggested donation is $50.  

_____ No, I do not want to receive the Kashrus Komments bulletin at this time.  

_____ Check here if you have changed your address and write your new address on the back of this coupon 

SHOW YOUR SUPPORT. JOIN NOW! 



 
 

 

SELLING CHOMETZ 

During the Yom Tov of Pesach, beginning from Erev Pesach, it is prohibited to eat or possess 
chometz, as the Torah states in Shemos 12:15: “On the day before Pesach you shall get rid of all leaven 
from your house.”  Chometz may include items made from one or more of the five grains: wheat, barley, 
rye, oat or spelt.  Examples of such items include:  bread, cookies, crackers, noodles, beer, whiskey and 
grain vinegar.  

Even if a product contains only a small percentage of chometz, it may neither be eaten by nor be 
in the possession of a Jew during Pesach. Any chometz which was owned by a Jew during Pesach may 
not be benefited from even after Pesach.  In order to observe this law, it is permissible to sell the chometz 
to a non-Jew prior to Pesach and then buy it back after Pesach.  This transaction is known as mechiras 
chometz.  

Mechiras chometz is done using a bill of sale.  To assure that all legal requirements, according to 
both Torah and secular law, are fulfilled, it is customary to delegate power of attorney to a rabbi for him 
to sell the chometz.  

It is preferable to appoint a rabbi in person; however, if this is difficult, one may authorize a rabbi 
by using the following document (The text was taken from the Madrich Lakashrus, Vol. 3 No. 13, written 
by Rabbi Sinai Halberstam, shlita). 

DELEGATION OF POWER OF ATTORNEY 

I, the undersigned, fully empower and permit Rabbi Yisroel Rosskamm to act in my place and 
stead, and in my behalf to sell all chometz possessed by me (knowingly or unknowingly) as defined by 
The Torah and Rabbinic Law (e.g. chometz, doubt of chometz, and all kind of chometz mixtures).  Also, 
chometz that tends to harden and to adhere to the inside surface of pans, pots or cooking and usable 
utensils, and all kinds of live animals that have been eating chometz or mixtures thereof.  And to lease all 
places wherein the chometz owned by me may be found, especially in the premises located 
at_____________________________________________________and elsewhere.  

Rabbi Yisroel Rosskamm has the full right to sell and to lease by transactions, as he deems fit and 
proper and for such time which he believes necessary in accordance with all detailed terms and detailed 
forms as explained in the general authorization contracts which have been given this year to Rabbi 
Yisroel Rosskamm to sell the chometz.  

This general authorization is made a part of this agreement.  Also do I hereby give the said Rabbi 
Yisroel Rosskamm full power and authority to appoint a substitute in his stead with full power to sell and 
to lease as provided herein.  The above given power is in conformity with all Torah, Rabbinical 
regulations and laws, and also in accordance with the laws of the State of Colorado and of the United 
States.   

And to this I hereby affix my signature on this day,  ____ of the month of ___________, in the 
year _____  

Signature _________________________________________________________  
Printed Name ______________________________________________________ 
Address___________________________________________________________ 
City__________________________________State__________Zip____________ 
Telephone Number _(________)_______________________________________  
Fax Number __(_________)___________________________________________  
Email address ____________________________@________________________  



 
 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

The Scroll K  

VAAD HAKASHRUS 
 of Denver 

VOLUME XXVII      ISSUE I  MARCH 2017  

With the help of Hashem, the Kashrus Komments is proud to present to the kosher consumer information 
about Kosher for Pesach products available in the Rocky Mountain region. 

This issue contains a partial listing of foods which require Pesach certification, as well as those foods which 
do not require Pesach certification. A listing of non-food items is also included, since the use of inedible items 
containing chometz is prohibited during Pesach. Medicines and cosmetics free of chometz are mentioned, too. 

Products which are certified for Pesach should have the “Kosher for Pesach” or “P” designation printed on 
the product label next to the regular kosher certification emblem. Stickers imprinted with the “Kosher for Pesach” 
designation which are added to existing labels should not be relied upon, unless the sticker also states the name of 
the Rabbi or kashrus organization which certifies it as such. 

What constitutes chometz? Chometz includes all leavened foods and drinks and ingredients which are 
made from or contain an admixture of wheat, rye, barley, oat, or spelt. Therefore, all grain products or admixtures 
of grain, such as bread, grain vinegar, yeast, and malt, are forbidden for the duration of Pesach. Legumes/kitniyos: 
Beans, corn, peas, rice, green beans, mustard seeds, and their derivatives, are also not used for Pesach by 
Ashkenazic Jews. 

As always, a “Kashrus Alerts” column has been included to make the kosher consumer aware of products 
whose kashrus status or supervision has changed. 

The information listed is limited to what was available to us at the time of printing. For any additional 
information or if you have any questions or comments, please feel free to call us at 303-595-9349. 

We hope the information in this Kashrus Komments bulletin is beneficial and we wish you a Happy and 

Kosher Pesach. 

 PESACH DIRECTORY  
This is a list of food, medicines and miscellaneous items for use during Pesach, which either require reliable Pesach 

certification or are acceptable without Pesach certification: 

 

 

FOOD ITEMS: 
Apple Juice - Requires reliable Pesach certification. 
Agave Nectar - Requires reliable Pesach certification. 
Alfalfa - Should not be used. 
Amaranth - Requires reliable Pesach certification. 
Anise - Should not be used. 
Apple Sauce - Requires reliable Pesach certification. 
Aspartame - Requires reliable Pesach certification. 
Baby Food - Requires reliable Pesach certification. 
Baby Formula - Must be used in separate utensils. Enfamil, 

Isomil, Prosobee, Similac and Soyalac are acceptable 
without Pesach certification. 

Baking Powder - Requires reliable Pesach certification. 
Bean Sprouts - Should not be used. 
Beans - Should not be used. 
Beverages - Require reliable Pesach certification. 
Bicarbonate of Soda - Acceptable without Pesach certification. 
Borscht - Requires reliable Pesach certification. 
Brewerʼs Yeast - Should not be used. 
Buckwheat - Should not be used. 
Butter - Requires reliable Pesach certification. 
Cake - Requires reliable Pesach certification. 
Candy - Requires reliable Pesach certification. 
Canola Oil - Should not be used. 
 

 
Caraway Seeds - Should not be used. 
Carrots, Baby - Any purchased prior to Pesach, acceptable 

without Pesach certification. 
Cereal - Requires reliable Pesach certification. 
Cheese - Requires reliable Pesach certification. 
Chickpeas - Should not be used. 
Chocolate - Requires reliable Pesach certification. 
Cocoa - Requires reliable Pesach certification. Hersheyʼs is 

acceptable without Pesach certification. 
Coconut, Shredded - Requires reliable Pesach certification. 
Coffee - Postum and Mellow Roast are chometz. 

Decaffeinated and flavored coffees require reliable Pesach 
certification. Sanka Decaffeinated Coffee, acceptable with 
OKP symbol. Any unflavored regular coffee, except chicory, 
acceptable without Pesach certification. 

Coffee, Instant - Requires reliable Pesach certification. Folgerʼs 
and Tasterʼs Choice Regular are acceptable. 

Coffee Whitener - Requires reliable Pesach certification. 
Cookies - Require reliable Pesach certification. 
Coriander - Should not be used. 
Corn - Should not be used. 
Cranberries - Dried, requires reliable Pesach certification. 

Fresh or frozen without additives, acceptable without Pesach 
certification. 

Cumin - Should not be used. 

 

Note: All food advertised within this bulletin might not be Scroll K certified nor Kosher for Pesach, unless specified 
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Cumin - Should not be used. 
Dates - Require reliable Pesach certification. 
Dill Leaves - Acceptable without Pesach 

certification. 
Dill Seeds - Should not be used. 
Eggs - Commercially washed eggs purchased 

prior to Pesach, acceptable without Pesach 
certification. 

Ensure - May contain chometz. 
Fennel Leaves - Acceptable without Pesach 

certification. 
Fennel Seeds - Should not be used. 
Fenugreek - Should not be used. 
Fish - Fresh and frozen fish without added 

ingredients, acceptable without Pesach 
certification. Guidelines for purchasing kosher 
fish are published at www.Scrollk.org 

Flavors - Require reliable Pesach certification. 
Fruit, canned - Requires reliable Pesach 

certification. 
Fruit, dried - Requires reliable Pesach 

certification, since flour and/or kitniyos are 
used in the drying process. 

Fruit, frozen - Unsweetened whole fruit without 
syrup or other ingredients, acceptable without 
Pesach certification. 

Garlic, peeled - Requires reliable Pesach 
certification. 

Gefilte Fish - Requires reliable Pesach 
certification. 

Grape Juice - Requires reliable Pesach 
certification. 

Grape Seed Oil - Requires reliable Pesach 
certification. 

Green Beans - Should not be used. 
Honey - Requires reliable Pesach certification. 
Horseradish, processed - Requires reliable 

Pesach certification. 
Ice - Acceptable without Pesach certification. 
Ice Cream, Ices, and Sherbert - Require reliable 

Pesach certification. 
Isolated Soy Protein - Should not be used. 
Jelly and Preserves - Require reliable Pesach 

certification. 
Juice - Juice packaged in cartons requires reliable 

Pesach certification. Realemon and Realime, 
acceptable without Pesach certification. 

Juice, frozen - 100% pure frozen orange juice or 
grapefruit juice, both from concentrate only, 
without added citric acid, vitamin C, 
sweeteners, additives or preservatives, 
acceptable without Pesach certification. 

Kasha (Buckwheat) - Should not be used. 
Ketchup - Requires reliable Pesach certification. 
Kishke - Requires reliable Pesach certification 

 

Lemon Peel - If it is a product of Israel, it would 
require reliable certification. Otherwise, any 
purchased prior to Pesach, acceptable without 
Pesach certification. 

Liqueur - Requires reliable Pesach certification. 
Mandarin Oranges - Requires reliable Pesach 

certification. 
Margarine - Requires reliable Pesach 

certification. 
Matzah - Requires reliable Pesach certification. 
Mayonnaise - Requires reliable Pesach 

certification. 
Meat - Pickled raw meats require reliable Pesach 

certification. Raw meat that bears a reliable all-
year kashrus certification is also kosher for 
Pesach after rinsing. 

Milk - Any purchased prior to Pesach, 
acceptable without Pesach certification. 

Milk, dry - Alba, Carnation, KoSure (Cholov 
Yisroel), acceptable without Pesach 
certification. 

Millet - Should not be used. 
Mustard Flour - Should not be used. 
Non-Dairy Creamer - Requires reliable Pesach 

certification. 
Non-Stick Cooking Spray - Requires reliable 

Pesach certification. 
NutraSweet - Requires reliable Pesach 

certification. 
Nuts - Pecans, midgets and pieces, and blanched 

almonds require reliable Pesach certification. 
Peanuts should not be used. Raw, whole, halves 
or chopped nuts (e.g., cashews, hazelnuts, pine 
nuts, walnuts, etc.) without preservatives or 
other additives such as BHT, BHA or corn oil, 
are acceptable without Pesach certification.  

Oil and Shortening - Require reliable Pesach 
certification. 

Olive Oil – All 100% Extra Virgin Olive Oil 
bearing the OU certification, acceptable without 
Pesach certification. 

Olives, canned - Requires reliable Pesach 
certification. 

Orange Peel - If it is a product of Israel, it would 
require reliable certification. Otherwise, any 
purchased prior to Pesach, acceptable without 
Pesach certification. 

Parchment Paper - Requires reliable Pesach 
certification. 

Pasta - Requires reliable Pesach certification. 
Peas - Should not be used. 
Pickles - Require reliable Pesach certification. 
Pineapple, Canned - Requires reliable Pesach 

certification. 
Poppy Seeds - Should not be used. 
 -2- 
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Potato Chips - Require reliable Pesach certification. 
Potatoes, peeled - Require reliable Pesachcertification. 
Poultry - Empire Ground Turkey Burgers (Raw) need to 

have special “Kosher for Pesach” seal. Raw chicken that 
bears reliable all-year kashrus certification is also kosher for 
Pesach after rinsing. 

Prunes - Require reliable Pesach certification. 
Pudding - Requires reliable Pesach certification. 
Quinoa - Acceptable without Pesach certification, provided that 

it is thoroughly inspected before Pesach to ensure that other 
grains are not mixed in. 

Raisins - Commercial packages are often sprayed with oil and 
require reliable Pesach certification. Any retail package with 
OU certification, acceptable without Pesach certification. 

Rice - Should not be used. [Sefardim should be aware that rice 
companies may use a chometz enzyme to facilitate the 
processing; accordingly, reliable Pesach certification would 
be necessary.] 

Salt - Non-iodized (without dextrose, polysorbates, or 
maltodextrin), acceptable without Pesach certification. Some 
acceptable brands are: Mortonʼs, Purity, and Red Cross. 

Salt Substitutes - Freedaʼs Free Salt and No Salt (unseasoned) 
contain kitniyos. 

Sauces - Require reliable Pesach certification. 
Sea Salt - Non-iodized (without dextrose, polysorbates, or 

maltodextrin), acceptable without Pesach certification. 
Seltzer - Any unflavored, acceptable without Pesach 

certification, preferably purchased before Pesach. 
Sesame Seeds - Should not be used. 
Snow Peas - Should not be used. 
Soda - Requires reliable Pesach certification, except unflavored 

seltzer. 
Sorbitan - Requires reliable Pesach certification. 
Sorbitol - Requires reliable Pesach certification. 
Soy Beans - Should not be used. 
Spice - Ground, requires reliable Pesach certification; whole, 

acceptable without Pesach certification. 
Splenda - May contain chometz. 
Starch - Requires reliable Pesach certification. 
Stevia - Should not be used. 
Sugar - All pure granulated cane or beet sugar, acceptable 

without Pesach certification. 
Sugar, brown - C & H and Holly (Imperial Sugar) brands purchased 

prior to Pesach, acceptable without Pesach certification. 
Sugar, confectionery - Requires reliable Pesach certification, 

since it contains cornstarch. 
Sugar, vanilla - Requires reliable Pesach certification. 
Sun Dried Tomatoes - Requires reliable Pesach certification. 
Sunflower Seeds - Should not be used. 
Sweetener - Requires reliable Pesach certification, 
Tea Bags - Herbal teas may contain chometz. Decaffeinated 

and flavored teas require reliable Pesach certification. Lipton 
Decaffeinated, acceptable without Pesach certification. Any 
unflavored regular tea bags, acceptable without Pesach 
certification. 

Tea, instant - Nestea brand instant, unflavored tea, regular and  
 

 

   decaffeinated, acceptable without Pesach certification. 
Tofu - Should not be used. 
Tomato Sauce - Requires reliable Pesach certification. 
Tuna - Requires reliable Pesach certification, since it may 

contain chometz or kitniyos. 
Vegetables, canned - Requires reliable Pesach certification. 
Vegetables, frozen - Should have reliable Pesach certification, 

since many frozen vegetable processing companies process 
pasta, breaded vegetables, etc., on the same equipment. 

Vinegar - Requires reliable Pesach certification. 
Vitamin C - Requires reliable Pesach certification. 
Water, unflavored - Acceptable without Pesach certification. 
Wine - Requires reliable Pesach certification. 
Xanthan Gum - Requires reliable Pesach certification. 
Yogurt - Requires reliable Pesach certification. 
HOUSEHOLD & PERSONAL ITEMS 
Air Freshener – Liquid, requires reliable Pesach certification; 

solid, acceptable without Pesach certification. 
Aluminum Foil - Acceptable without Pesach certification. 
Ammonia - Acceptable without Pesach certification. 
Baby Ointment - Acceptable without Pesach certification. 
Baby Oil - Acceptable without Pesach certification. 
Baby Powder - Baby Magic may contain chometz. Johnsonʼs 

Baby Powder and all talcum powders, acceptable without 
Pesach certification. 

Baby Wipes - Any without alcohol, acceptable without Pesach 
certification. 

Band-Aids - Acceptable without Pesach certification. 
Bleach - Acceptable without Pesach certification. 
Blush - Acceptable without Pesach certification. 
Charcoal - Acceptable without Pesach certification. 
Cleanser - Bon Ami, Comet, Fantastic, Mr. Clean, Murphy Oil, 

Spic & Span, and Surf, acceptable without Pesach 
certification. 

Coffee Filters - Acceptable without Pesach certification. 
Colognes - Please call our office. Information was not available 

as of printing. 
Contact Lens Solution - Acceptable without Pesach 

certification. 
Contact Paper - Acceptable without Pesach certification. 
Creams - All varieties, acceptable without Pesach certification. 
Crock Pot Liners - Acceptable without Pesach certification. 
Cupcake Liners – Untreated, paper or foil, acceptable without 

Pesach certification. 
Dental Floss - Any unflavored (waxed is permissible), 

acceptable without Pesach certification. 
Denture Cleanser - Polident Denture Cleanser, acceptable 

without Pesach certification. 
Denture Cream - Quick Dentur-Eze may contain chometz. 
Dentu-Crème, Fast Teeth, Polident, and Poli-Grip, acceptable 

without Pesach certification. 
Deodorant - All powder and stick deodorants, acceptable 

without Pesach certification. All Procter & Gamble 
deodorants, acceptable without Pesach certification. Spray 
deodorants, please call our office. (Information not available 
as of printing). 
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Dishwashing Detergent - Colgate Palmolive (lemon or regular), 
Dawn, Ivory, and Joy, acceptable without Pesach certification. 

Disposable Plates, Cups - Plastic, plastic-coated, or styrofoam, 
acceptable without Pesach certification. Paper plates and cups 
are many times coated with starch and therefore should not be 
used.  

Eyeliner and Eye Shadow - Acceptable without Pesach 
certification. 

Fabric Softeners - Acceptable without Pesach certification. 
Face Powder - Acceptable without Pesach certification. 
Finger Paints - May contain chometz. 
Foot Powder - Acceptable without Pesach certification. 
Furniture Polish - Acceptable without Pesach certification. 
Glass Cleaner - Glass Plus and Windex (plain without vinegar), 

acceptable without Pesach certification. 
Gloves (Dishwashing) - Acceptable without Pesach certification 

after washing inside and out, since cornstarch is sprayed 
into some household gloves. 

Glue - Elmerʼs, acceptable without Pesach certification. 
Hair Remover - Nair Lotion Hair Remover, acceptable without 

Pesach certification. 
Hair Spray - Please call our office. (Information not available as 

of printing). 
Hydrogen Peroxide - Acceptable without Pesach certification. 
Ink - Acceptable without Pesach certification. 
Isopropyl Alcohol - Acceptable without Pesach certification. 
Laundry Detergent, liquid - Cheer, Dash, Dreft, Era, Ivory, and 

Tide, acceptable without Pesach certification. 
Laundry Detergent, powder - Any with an OU symbol, 

acceptable without Pesach certification. 
Lip Balm - Chapstick brand, unflavored, acceptable without 

Pesach certification. 
Lipstick - Please call our office. (Information not available as of 

printing). 
 

 

Listerine, Pocketpaks - May contain chometz. 
Lotions - All varieties, acceptable without Pesach certification. 
Mascara - Acceptable without Pesach certification. 
Mineral Oil - Acceptable without Pesach certification. 
Mouthwash - Please call our office. (Information not available 

as of printing). 
Nail Polish - Acceptable without Pesach certification. 
Nail Polish Remover - Acceptable without Pesach certification. 
Napkins - Acceptable without Pesach certification. 
Oven Cleaner - Dow, Easy-off, and Mr. Muscle, acceptable 

without Pesach certification. 
Ointments - All varieties, acceptable without Pesach 

certification. 
Paper Towels - The first three sheets and the last three sheets 

must not come into direct contact with food, since a corn 
starch based glue may have been used. 

Plastic Bags - Acceptable without Pesach certification. 
Plastic Wrap - Acceptable without Pesach certification. 
Play Dough - Contains chometz. 
Perfume - Please call our office. (Information not available as  

of printing). 
Scouring Pads - Acceptable without Pesach certification. 
Shampoo and Conditioner - Acceptable without Pesach 

certification. 
Shaving Lotion - Please call our office. (Information not 

available as of printing). 
Shoe Polish - Acceptable without Pesach certification. 
Silver Polish - Haggerty and Rokeach, acceptable without 

Pesach certification. 
Sticking Paste (Yamato) - Contains chometz. 
Soap - Acceptable without Pesach certification. 
Toothpaste - Please call our office. (Information not available  

as of printing). 
Waxed Paper - Acceptable without Pesach certification. 
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MEDICINE 
Any medications taken for any of the following conditions may 
be taken on Pesach: 

 Depression 
 Hypertension (elevated blood pressure) 
 Heart conditions  
 Kidney disease 
 Cholesterol  

Antacid, chewable - Requires reliable Pesach certification. 
Injections and tablet medications that are unflavored may be 

taken on Pesach, even if it contains chometz. 
Liquid and chewable medications may be taken on Pesach, 

even if they contain kitniyos. Feel free to call our office 
regarding these medications; we may have lists available that 
indicate if specific medications contain chometz. If they 
contain chometz and a chometz free alternative is not 
available, consult with your local Rabbi and doctor for 
guidance. 

Vitamins should only be used after verifying their Pesach status. 
 

 

PREPARING THE KITCHEN FOR PESACH  

The Torah prohibits the possession or consumption of chometz 
(leaven) during Pesach. Chometz may result when flour or 
granules of one of the five species of grain (barley, oat, rye, 
spelt, wheat) comes into contact with water and is allowed to 
stand for 18 minutes. However, if the water is hot, chometz 
may result instantly. 
Vessels that were used to cook chometz may not be used during 
Pesach unless they undergo a kashering process. Items made 
from metal, stone, wood or natural rubber may be koshered 
for Pesach use. Materials that may not be kashered include 
china, corningware, enamel, melmac, porcelain, pottery, 
Pyrex, synthetic rubber, and Teflon. Plastic and glass should 
not be kashered for Pesach. In case of necessity, contact the 
Vaad Hakashrus. 
Items that are not being kashered for Pesach should be cleaned 
and put away in an area that will not be used during Pesach. In 
this article, we bring you a list of some household items that 
may be kashered for Pesach. Each item includes a brief 
description of the preferred method of kashering that item, 
along with some alternative procedures, where appropriate. For 
more alternative methods, you can call our office. We will be 
glad to assist you with acceptable methods for your situation. 
During kashering, it is preferable to have present someone 
knowledgeable in the laws of kashering. The Vaad Hakashrus 
provides a free service for kashering portable items, which will 
be available at the locations and times listed in our Pesach 
Alerts (P. 13).  
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 Ranges 
Conventional electric burners: May be kashered by turning 
the burner on the highest setting until it turns red, which 
should take about 3 minutes. 
Conventional gas burners: May be kashered by one of the 
following methods: A) covering them with sheet metal or the 
like and turning the burner on high for 10 minutes. Caution: 
Make sure that the sheet metal is not too close to the counter 
or it may burn the counter. B) Place the clean grates in an 
oven and heat it to 550ºF for one hour. C) If the oven is 
preheated to 550ºF, placing the grates in the oven for twenty 
minutes is adequate. D) Placing them in a self-cleaning oven 
for one self-clean cycle. 
Glass smooth top cooktops: The burner area may be 
koshered by turning on the heat until it glows. The area 
between the burners does not get hot enough to be kashered 
and should, therefore, be considered not kosher for Pesach. 
As such, extreme care should be taken to assure that hot pots 
do not touch this surface. 
Stove Top: The area of the stove top between the burners 
should be cleaned and covered with heavy tin foil. Caution: 
Make sure NOT to block the vents that are made for the heat 
of the oven to escape; blocking these areas could build up 
dangerous levels of carbon monoxide. 
Drip Pans (i.e. the pans below the burners): May be 
koshered using the same procedure as Metal or Wood 
Utensils, listed under the Pots, Pans and Utensils category. 
Knobs: Should be cleaned thoroughly. Some people prefer 
to cover them with tin foil. 
Range Hood: Should be cleaned thoroughly. Those range 
hoods which become hot due to stove top cooking should also 
be covered with tin foil. 
Warming Drawers: Should not be kashered for Pesach. 
 

Ovens 
 

Conventional Gas and Electric Ovens: Clean the oven 
thoroughly, taking special care to clean cracks, corners and 
areas where metal parts connect. It is best to use an oven insert 
and only bake in the insert during Pesach. If you do not have 
an oven insert, line the walls, racks, and door of the oven with 
heavy tin foil. 
Alternative Method: Some halachic authorities allow the use 
of bare conventional ovens after their being thoroughly cleaned 
and heated at 550o for one hour. If you choose to follow this 
procedure, it is preferable to place the racks from your 
conventional oven into a self-cleaning oven for one self – clean 
cycle. 
Self-Cleaning Ovens: Clean the oven door and the gasket area 
on the door, as well as the area that the gasket touches when the 
oven door is closed, since these areas are not cleaned by the 
self-cleaning cycle. The oven may be kashered by turning on 
the oven for a self-clean cycle. After completing the self-clean 
cycle, some prefer to cover the glass window and the area 
between the door and the frame with tin foil. 
Microwave Ovens: The only microwave ovens which should 
be kashered for Pesach are those whose inner surfaces do not 
become hot when they are used. To determine if this is the case 
with your microwave oven, cook an item for 15 minutes and 
then carefully feel inside the oven. If the ovenʼs inner surfaces 
are too hot to touch, your microwave should not be kashered 
for Pesach, although it may be used during Pesach for food 
which is double wrapped. If the inner surfaces are merely warm 
and not hot, your microwave can be koshered for Pesach. To 
kasher a microwave oven, clean it thoroughly and do not use it 
for chometz for 24 hours. Place a glass of water inside the 
microwave and cook it until half the water is steamed away. 
Using plastic wrap, cover the food tray and all inner surfaces 
which may come into contact with hot food. 
Grills: Remove all food residues. If the grill has a cover, close 
the cover and turn onto high for two hours. If the grill is in an 
unlit area, after about an hour you could pick up the lid and see 
if the grates have turned red or white, in which case, the 
kashering of the grill itself is complete. Cover the exterior 
areas, ledges, shelves, etc., with at least two layers of aluminum 
foil. 
Dishwashers 
 

Dishwashers made of porcelain or enamel or non-removable 
plastic parts should not be used for Pesach. 
Sinks 
 

Granite and Stainless Steel Sinks: Thoroughly clean the 
sink – including the crevices around the drain – and do not 
use for chometz for 24 hours. Boil water in a kosher-for-Pesach 
pot on a kosher-for-Pesach stove and pour it over every area of 
the sink. Make sure that all areas of the sink and faucet are 
completely dry before you begin pouring the boiling water. 
Start at the bottom, then do the walls, and end with the faucet. 
Corian, Enamel and Porcelain Sinks: Clean the sink 
thoroughly and cover the entire sink with contact paper or a 
similar covering. It is advisable to pour boiling water (same as 
above) over the sink before covering. 
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Faucets and Handles: These may be kashered for Pesach by 
pouring over them hot water boiled in a kosher-for-Pesach pot 
on a kosher-for-Pesach stove. Make sure that the faucet and 
handles are completely dry before pouring the boiling water on 
it. Using a pot full of boiling water, splash the boiling water at 
the underside of the faucet and pour boiling water on the upper 
side of the faucet. 
Caution: Use large rubber gloves to avoid burning your hands. 
Dish Buckets, Dish Racks and Sink Racks: These should be 
replaced with buckets and racks dedicated for Pesach use only. 
 
Counter Tops 
Corian, Enamel, Formica and Siltstone Tile Counter Tops: 
Clean the counter and cover it with contact paper or the like. 
Granite, Marble, Stone and Wood Counters: May be 
koshered by pouring boiling water over them, provided they are 
pure marble or stone without other material mixed into them. 
Clean the counter and pour over it hot water boiled in a kosher-
for-Pesach pot on a kosher-for-Pesach stove. The grout should 
be covered with tape, contact paper or similar material. 
Metal Counter Tops: Clean the counter and pour over it hot 
water boiled in a kosher-for-Pesach pot on a kosher-for-Pesach 
stove. 
 
Pots, Pans, Utensils 
Metal or Wooden (without cracks) Pots, Pans, Utensils, 
Cutlery, Cutting Boards and Pot Rests: 
(Exception: Equipment used for dough should not be kashered. 
If one is concerned that an item may become damaged due to 
kashering, one may not kasher that item.) 
1) The items to be kashered should not be used for chometz for 
24 hours. 
2) Thoroughly clean the items. Flatware pieces made of two 
parts need to be cleaned well where the sections connect. The 
tines of forks and serrated edges of knives need extra care. Due 
to the difficulty in cleaning cutlery well, some people prefer to 
retain a separate set for Pesach use only. 
3) Use a large kosher-for-Pesach pot. If one cannot, then the 
following procedure may be used to prepare such a pot. Take  

a large, clean pot which has not been used for chometz for 
24 hours. Fill it to the top with water and bring the water to a 
boil. Heat a stone or brick on the burners. Drop the stone or 
brick into the boiling water so that the boiling water spills over 
the rim of the pot. Pour out the hot water and rinse the pot with 
cold water. 
4) Fill the large pot with enough water to be able to completely 
immerse the items. Bring the water to a rolling boil. Immerse 
each item for a few seconds. Should the water stop boiling, wait 
until it resumes its rolling boil. When kashering two or more 
items simultaneously, be certain that they are not touching each 
other. The boiling water must reach every area of each item, 
including handles. NOTE: If the entire item does not fit into the 
pot at one time, one may kasher one part at a time. 
5) Remove the kashered items and rinse them in cold water. 
Please note that you will need to re-kasher the large pot if 
you want to use it for Pesach. An additional 24-hour waiting 
period is not required. 
Metal Wine Goblets: It is a custom to kasher wine goblets for 
Pesach even if they are only used for cold wine. They can be 
kashered by immersing them in boiling water, following the 
procedure listed above. 
Plastic Utensils and Coated Pots: These should not be 
koshered for Pesach. In case of necessity, call the Vaad 
Hakashrus. 
Baking Pans, Roasting Pans and Racks and Pans from 
Broilers: These can be kashered by placing them in a self-
cleaning oven for a cleaning cycle. Boiling water is not 
sufficient for these items. 
 
Miscellaneous 
Refrigerator, Freezer, and Pantry: Clean thoroughly; some 
prefer to line with paper. 
Tables: Should be covered. 
Baby High Chair: Should be cleaned thoroughly, and the tray 
should be covered with contact paper. 
Towels: May be used on Pesach after they have been washed 
with detergent and warm water. 
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The Yom Tov of Pesach is replete with symbolism. Marror 
represents the bitterness of slavery, the four cups of wine 
represent the glory of freedom, and the Matza represents the 
deeper understanding of these two states. However, as my great 
Rebbi, Harav Eliezer Gibber, Shlit”a (Yeshiva Gedolah of 
Providence, RI) once explained, symbolism is meaningful only 
within the context of adherence to halacha. As an example, 
Matzah which is chometz just isnʼt matzah! 

One specific area of halacha of equal interest to the three items 
mentioned - Marror, Four Cups of Wine and Matza - is the 
subject of Shiurim, the halachicly proscribed proper 
measurements necessary for the fulfillment of these mitzvos. 
These requirements of proper measurement are utterly different 
from symbolism, in that symbolism is malleable; what it means 
to one may be different from how it is perceived by another, 
both in content and in degree. However requirements of 
measurement are absolute. One cannot fulfill his mitzvah with 
consuming almost a complete amount. Either he has the proper 
measurement or he doesnʼt. 

What is challenging about this subject of shiurim; proper 
measurements, is the navigation of the various classic halachic 
opinions of what amount is required, as well as how to measure 
things like semi-oval matza, or marror leaves which have no 
defining shape whatsoever. 

“Let us” begin with Morror (pun intended) and Matza. The 
amount given for the requirement of these two mitzvos is a 
kezayis, the size of an olive. This is a measurement of volume, 
not of weight. However, since these requirements vary in their 
importance, different methods of calculating the kezayis are 
employed. 

For the Four Cups of Wine the required measurement is the 
volume of a reviʼis. 

It is beyond the scope of this article to fully explain the many 
opinions as to what is a kezayis and a reviʼis, how to calculate 
these shiurim and how to translate them into modern units. 
Therefore we will simply chart the measurements according to 
the main opinions, converted into modern units. Traditionally, 
one is stringent to take the larger shiur, to ensure the fulfillment 
of these infrequent and cherished mitzvos. However, a sickly 
person or a child may certainly rely on a smaller shiur. A 
competent Rabbi should be consulted. 

 

The Seder in Good Measure  

Although the kezayis measurement is a unit of volume, we will 
also give the measurements in weight. The weight 
measurement is the most accurate method, and thereby could 
be employed to conserve the amount of Matza and Marror used. 
We have only given the weight measurement for the largest 
shiur. It has been the experience of the author that when using 

the weight measurement, even when calculating according to 
the largest shiur, as a result of the accuracy of this method, the 
end result has been that less Matza and Marror is eaten; that is- 
less than when employing other methods. Additionally, when 
the shiurim are weighed before Pesach and placed in separate 
bags, they can be easily distributed during the seder, thereby 
saving time and hassle. 
 

Guide to Halachic Authorities: 
Chazon Ish: Rabbi Avraham Yeshayahu Karelitz (1878-1953), 
Bnei Brak, Israel, foremost halachic authority of his time. 

Rabbi Chaim Naeh: Rabbi Avraham Chaim Naeh (1890-1954), 
Jerusalem, Israel, author of major halachic works, 

Ketzos ha-Shulchan , Shiurei Mikveh, and Shiurei Torah, 
(Measurements of the Torah). 

Rabbi Dovid Feinstein: (Current) Major contemporary posek, 
incorporated in his work, Haggadah Kol Dodi, many opinions 
of his father, Rabbi Moshe Feinstein, regarding our subject. 

“Largest”: This refers to a novel combination of all the various 
methods of calculation to arrive at the maximum of the largest 
possibilty of a kezayis. With the excitement of performing these 
infrequent mitzvos, one may be encouraged to employ this 
measurement. 
 

Guide to Terms: 
Motzi Matza: The Biblically required eating of the Matza. 
Maror: The eating of the Marror in our times is a Rabbinic 
requirement, and therefore a smaller shiur is indicated. 
Korech Matza: The Matza used for the Korech Sandwich is of 
Rabbinical requirement. 
Korech Maror: The Marror used for the Korech Sandwich. 
One may be lenient and use 1/3 less Marror for Korech than 
for the regular eating of Marror. 
Afikoman: This is the Matza that is eaten after the meal. 
The custom is to eat two kezaisim, however a smaller 
calculation of kezayis is used. 

With regard to the amount of wine that should be drunk from 
each of the Four Cups, ideally one is to finish all the wine in 
the cup, regardless of the size of the cup. If one wishes not to 
finish all the wine in the cup, he should drink a reviʼis (2.9 or 
5.1 fl. oz), or the majority of the wine in the cup, whichever is 
more. The minimum requirement, which may be used by the 
sickly or by children, is the amount of wine of that personʼs 
cheekful, or the majority of a reviʼis, whichever is more. 

May the merit of our adherence to Halacha and enjoyment of 
these wonderful Mitzvos, serve us in good stead to realize our 
heartfelt prayer “L’shana Habba’ah B’Yerushalayim” (Next 
Year in Jerusalem  
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By Rabbi Tzvi Steinberg, Rabbi at Congregation Zera Abraham 
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 Motzi Matza Marror (for Korech 
1/3 may be used 

Korech Matza Afikoman Four Cups of Wine 
(revi’itz) 

Chazon Ish 1.12 fl. oz. .65 fl. oz. .65 fl. oz. 1.15 fl. oz. 5.1 fl. oz. 

Rabbi Chaim Naeh .87-.97 fl. oz. .65-.97 fl. oz. .65-.97 fl. oz. 1.17-1.28 fl. oz. 2.9 fl. oz. 

Rabbi Dovid 
Feinstein 

 

1.5 fl. oz. 
 

.63 fl. oz. 
 

.63 fl. oz. 
 

1.26 fl. oz 
 

2.9 fl. oz. 

 
“Largest” in volume 

 
1.69 fl. oz. 

.97 fl. oz. (especially 
since a bracha is 
recited)  

 
.65-.97 fl. oz. 

 
1.28 fl. oz.  

 

5.1 fl. oz. (especially 
on Shabbos)  

 
 

“Largest” in weight 

 

Hand         1.02 oz.  
Machine   1.09 oz.  
Oat            1.3 oz.  

Lettuce   1 oz. 
Horseradish is 
measured by 
volume .97 fl. oz.    

 

Hand        .39-.59 oz.  
Machine  .42-.63 oz. 
Oat           .5-.75 oz. 

 

Hand         .77 oz.  
Machine   .83 oz. 
Oat            1.0 oz. 

 

 
 

“Largest” in area 

Hand            51% 
Machine      100% 
In percentage of Matza. This 
assumes 8 Hand Matzos per 
ib., and 15 Machine Matzos 
per lb.  

 

Lettuce Leaves  
            8.5 in x 11 in.  
Stalks, large     2.5 
Stalks, Med      4  

Hand            20-29% 
Machine      40-59% 
In percentage of Matza. This 
assumes 8 Hand Matzos per 
ib., and 15 Machine Matzos 
per lb. 

Hand            39% 
Machine      77% 
In percentage of Matza. This 
assumes 8 Hand Matzos per 
ib., and 15 Machine Matzos 
per lb. 

 

By: Rabbi Tzvi Rosen 
(Reprinted from the Kashrus Kurrents with permission. 
To subscribe to the Kashrus Kurrents call the Star-K at 
410-484-4110) 

No other Jewish holiday that dots the calendar is 
replete with more laws and customs than Pesach. These 
dinim and minhagim shape the dimensions of the chag into its 
own unique personality. Pesach offers a wide spectrum of laws 
and customs that extend beyond chometz and matza. One 
excellent example of this is the minhag of kitniyos. 
What is Kitniyos? 

Kitniyos is popularly defined as legumes. But what are 
legumes? The Shulchan Aruch, in Orach Chaim 453, defines 
kitniyos as those grains that can be cooked and baked in a 
fashion similar to chometz grains, yet are not halachically 
considered in the same category as chometz. Some examples 
are rice, corn, peas, mustard seed, and all varieties of beans (i.e. 
kidney, lima, garbanzo, etc.). The Torah term for the 
fermentation of barley, rye, oats, wheat, and spelt is “chimutz;” 
the term given for fermentation of kitniyos is “sirchan.” 

The Bais Yosef permits kitniyos on Pesach, while the 
the Rema rules that kitniyos are forbidden. Hence, Jews of 
Sephardic descent consume kitniyos on Pesach while 
Ashkenazic Jewry follows the Rema’s psak, which does not 
permit the consumption of kitniyos on Pesach. 
Reasons For Prohibition: 
Why are kitniyos forbidden for consumption on Pesach? The 
Mishna Brura enumerates a number of reasons. One reason is 
that there is a possibility that chometz grains could be mixed 
amongst the kitniyos grains, creating an inadvertent yet 
real chometz problem when the grains are cooked together. 
Another reason posited is that if kitniyos products would be 
permitted, confusion within the general public could mistaking 
permitted kitniyos flour and forbidden chometz flour. 
Although these might not be problems of epidemic proportions, 
the Rema considered them to be real enough to forbid the 
eating of kitniyos on Pesach. Sephardim check the kitniyos 
grains three times to make sure no chometz grains are 
intermixed within the kitniyos, and then permit their use on 
Pesach. 
 

The kitniyos restriction is not as all-encompassing 
as chometz. One does not sell kitniyos as he would chometz. 
One may derive benefit from kitniyos and may use them for 
non-eating purposes, such as fuel for candle lighting and 
heating or for pet food. It is important to note that in the case 
of medications, kitniyos restrictions are not applicable, and 
pills that use corn starch as binders would be permissible for 
medication. 
Kitniyos Derivatives 

There is a question amongst poskim as to whether 
kitniyos derivatives, such as corn oil, would be considered part 
of the ban and, thus, forbidden. Maybe these derivatives could 
be considered a separate category, shemen kitniyos, exclusive 
of the kitniyos restriction. There are additional reservations 
linked to peanuts and peanut oil, and whether are peanuts 
considered to be a legume i.e. kitniyos. Subsequently, peanut 
oil would present less of a problem than other kitniyos oils. Due 
to this sfeka, compounded doubt, Rav Moshe Feinstein zt”l 
permitted the use of peanut oil on Pesach. Nevertheless, most 
reputable kashrus agencies in the United States and Israel do 
not permit the use of shemen kitniyos in their products, nor do 
they use peanut oil. 

However, over the years products bearing a Kosher for 
Passover certification have used kitniyos-derived ingredients 
in their Kosher for Passover products. A common example of 
a kitniyos-derived product is corn syrup. Corn syrup is one of 
the leading versatile sweeteners in the food industry today. It is 
produced through a conversion process, whereby the white 
starchy of the corn kernel is converted into sugar. This is 
typically accomplished by using hydrochloric acid and 
enzymes or the less commonly used hydrochloric acid alone 
without the assistance of enzymes. In the corn sweetener 
industry today, enzymes are a key component in the conversion 
process and are commonly derived from barley, which is 
chometz 

What is of great halachic consequence is the halachic 
perception of these corn converted products. Since the final 
product is in liquid form, it was and still is considered to 
be shemen kitniyos by some authorities. Other poskim posit 
that there is an intrinsic difference between classical shemen  
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Kitniyos, i.e. oil that is pressed out of the kernel, and a liquid 
corn syrup converted from the actual starch. The liquid is 
not shemen kitniyos, it is actual kitniyos. 
kitniyos shenishtanu 

In today’s world of modern technology, food science 
has found multiple applications for kitniyos. These kitniyos and 
fermentations have given rise to a new kashrus term, kitniyos 
shenishtanu, kitniyos that have been transformed into a new 
product. These converted food grade ingredients include citric 
acid and ascorbic acid (that have wide food applications), 
NutraSweet sweetener, MSG (a flavor agent in soups and fish), 
sodium citrate (found in processed cheeses), and sodium 
erythorbate (found in deli meats). These corn-based ingredients 
go through a multi-stage conversion process until the final food 
grade material is produced. 

There are divergent opinions among poskim regarding 
kitniyos shenishtanu. Some poskim say these processes alter 
the kitniyos status of corn into that of a neutral product. Other 
poskim maintain that these products still retain their kitniyos 
status despite the conversions. 

Today, with modern food technology, different food 
additives and ingredients that were not used in the past are now 
commonly used in everyday food products. A good example is 
locust bean gum. It is also commonly referred to as St. John’s 
bread, carob beans or bokser. Locust bean gum is used as a 
binder in cream cheese and juice products. It is made from the 
dried seeds of the carob tree. Some people have questioned 
whether or not the locust bean is included in 
the gezaira of kitniyos, because it grows in a pod and is similar 
to kitniyos in appearance.  Others maintain that it was not 
included in the gezaira. Since these products were not included 
in the original rabbinic edict, we do not prohibit them. The 
prohibition of kitniyos was limited to legumes that grew from 
the ground. Since locust beans grow from a tree, by definition 
they do not qualify as kitniyos. 
Quinoa 

Another grain that has recently entered the scene, is 
quinoa. Quinoa (“Keen-Wa”) is a seed sized kernel first 
brought to the United States from Chile, and has been 
cultivated in the Andes Mountains for thousands of years. The 
seeds range in color from pink and orange to blue-black, purple, 
and red. However, once their natural saponin coating is washed 
off, the seeds appear pale yellow in color. Quinoa grows three 
to six feet tall despite high altitudes, intense heat, freezing 
temperatures, with as little as four inches of annual rainfall. 
Peru and Bolivia maintain seed banks with 1,800 types of 
quinoa, which was first grown 20 years ago outside of South 
America. Quinoa entrepreneurs wishing to market this grain in 
the United States commissioned a farmer to see if it would 
grow in the Colorado Rockies – and it did. However, by and 
large, quinoa is imported to the U.S. from South America. 
Kosher for Passover Status 

It was determined that quinoa is Kosher L’Pesach. It is 
not related to millet or rice, or the chameishes minei dagan, five 
types of grain products. Quinoa is a member of the goose foot 
family, which includes sugar beets and beet root. The Star-K 
tested quinoa to see if it would rise. The result was sirchon, as 
termed by Chazal, which means the quinoa decayed and did not 
rise. Furthermore, quinoa’s growth does not resemble 
kitniyos and as cited in Igros Moshe O.C. vol. 3,63, we do not 
consider additional products beyond what was originally 
established. 

established. However, recent investigations have found that 
there is a possibility that quinoa grows in proximity to certain 
grains and/or is processed in facilities that compromise 
quinoa’s kosher for Passover status. Therefore, quinoa may 
only be used on Pesach with reliable Kosher for Passover 
supervision. This year, the Star-K has certified quinoa that is 
Kosher L’Pesach under hashgacha temidis, full-time 
supervision. 
Ingrained Stringency 

The Mishna Brura 453 No. 13 lists two grains that 
should be avoided until the last day of Pesach: anise and 
kimmel. These grains grow in close proximity to wheat fields. 
Since they are difficult to clean, these strains should be avoided 
on Pesach. It is difficult to pinpoint exactly what type of grain 
qualifies as kimmel – caraway, cumin, or fennel. All of these 
grains bear a marked resemblance to one another and should be 
avoided. Of similar concern are fenugreek and coriander. The 
root and greens of these vegetables are not kitniyos we only 
avoid the seeds. Due to the widespread kitniyos formations and 
applications, today’s kosher consumer has to be somewhat of a 
detective and food scientist while still being wise enough to ask 
his/her Rav or posek any questions that may arise. 
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PESACH ALERTS  

FOR YOUR INFORMATION 

• KASHERING: The Vaad Hakashrus provides a free 
service for kashering portable items. This service will 
be available at the following locations: 
 

In conjunction with Aish: On Sunday, April 2, 
2017, from 2:00 p.m. to 4:00 p.m. at 9550 East 
Bellevue Avenue. For more information, contact 
the Vaad Hakashrus at 303-595-9349 or Aish at 
303-220-7200. 
In conjunction with Congregation Zera 
Avraham: On Wednesday, April 5, 2017, from 
6:00 p.m. to 7:00 p.m., at 1560 Winona Court. For 
more information, contact the Vaad Hakashrus at 
303-595-9349. 
 

• SCHEDULE FOR EREV PESACH, 2017: Biur 
Chometz: The prohibition of eating chometz begins at 
10:50 a.m., Monday, April 10, 2017. All chometz should 
be burned by 11:56 a.m. 
 

• All items in the East Side Kosher Deli Passover Store 
are certified for Pesach by the Scroll K. Note: This year 
there will be a kosher for Pesach kitniyos section which 
may be utilized by those who eat kitniyos on Pesach.   
 

  
 

 

• Egg Matzos: Egg matzah is made with fruit juice or 
eggs. It is allowed to be eaten on Pesach only by the 
elderly, the sick or the young child who cannot digest 
regular matzah. 
 

• Pet Foods generally contain chometz. Either substitute 
Pesach foods or the pets should be given to a non-Jew for 
the duration of the holiday. Pure canary seeds and 
sunflower seeds are acceptable. 
 

• Manischewitz White Grape Matzo, Crackers and 
Passover Tam Tams, all OU certified, are made with egg 
matzo and should not be used by Ashkenazic Jews, except 
by the elderly or ill. 
 

• Large print haggados for the visually impaired are 
available from the Jewish Heritage for the Blind. Tel: 718-
338- 4999, fax: 718-338-0653. 
 

7-11 
Amusmints 
Bavarian Bakery 
0Enterprises 
Bliss Caterers 
Bonnie Brae Ice 
0Cream 
Brooklyn Pizza 
Dining with 
oFinesse 
East Side Kosher 
0Deli 
Grapevine Wines 
0and Liquor 
Hammond’s 
0Candies 
Izzio’s Artisan 
0Bakery 
 

Jerry’s Nut House 
King Soopers 
Millenson Catering 
Occasions Catering  
Restaurant Depot 
Rocky Mountain 
0Foods 
Rocky Mountain 
0Spice 
Safeway 
Sam’s Club 
Spectracorp 
Sweet’s Candy 
The Bagel Store 
Trader Joe’s 
Udi’s Granola 
Walmart 
 

The Vaad Hakashrus is often asked concerning which 
businesses one may purchase chometz from after 
Pesach. The following is a list of businesses which either 
sold their chometz through arrangements made by the 
Scroll K or are owned by non-Jews. 

 

PURCHASING CHOMETZ AFTER PESACH 
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