




















PAS YISROEL

continued from page 65

Mendelson’s Pizza Pizza (CHOLOV YISROEL) and breads R’ Schreier
Mendy'’s (FSE) Pita, All bread except for hamburger & hot dog buns R’ Schreier
Mezonos Maven All products R’ Bendelstein
Milk N Honey (FSE) Pizza and Breads R’ Schreier
Mishpacha All products R’ Singer
Moishy's Exclusively PAS YISROEL rolls, cookies, cakes, breads R’ Bendelstein
Mount Sinai Hospital (FSE) Products bearing an O R’ Indich
Mountain Fruit All products (when PAS YISROEL is written on the label) R’ Bendelstein
Mr. Broadway (FSE) All except for Hot Dog and Hamburger Buns R’ Schreier
Natural Ovens Bread, bagels, cookies R’ Jenkins

Neeman Bakery*

All Items (when bearing an O)

R’ Rabinowitz

Neri's Breads & Bagels R’ Nosenchuk
Novelty Bakery All products (CHOLOV YISROEL, YOSHON) R’ Nosenchuk
Novelty Kosher Pastry All product (CHOLOV YISROEL, YOSHON) R’ Nosenchuk
Of Tov* Chicken Breast Nuggets R’ Rabinowitz

Olympic Pita (FSE) All products R’ Schreier
Original Bagel Company Plain Bagel, Cinnamon Raisin Bagel, Blueberry Bagel, Everything Bagel, Sesame Bagel,

Plain Sandwich Bagel, Park Avenue Plain Mini Bagels, Park Avenue Cinnamon Raisin Mini Bagels,

Park Avenue Blueberry Mini Bagels R’ Nosenchuk
Orion Plain Par-Baked Hot Stuff Bagel, Cinnamon Raisin Par-Baked Hot Stuff Bagel R’ Nosenchuk
Osem* All products R’ Rabinowitz
Ostreicher's Hamentashen (only when labled as Pareve and PAS YISROEL) R’ Bendelstein
Pita Express Pita bread R’ Bendelstein
Quality Food Industries* Croutons R’ Rabinowitz
Raft Foods* Croutons R’ Rabinowitz

Reisman Bros. Bakery

Assorted cakes, cookies, rugalach

R’ Paretzky

Renaissance Hotel Jerusalem* (FSE)

All Products

R’ Rabinowitz

Rokeach Hamentashen (only when labled as Pareve and PAS YISROEL), cookies, soup nuts R’ Bendelstein
Roma Bread, rolls, buns R’ Nosenchuk
Rosa Kosher Pizza (FSE) All products R’ Schreier
Royal Bakery House Bread (when PAS YISROEL is written on the label) R’ Bistricer
Sabba* Biscuits R’ Rabinowitz
Savion Croutons R’ Singer
Shapiro's All products (when PAS YISROEL is written on the label) R’ Bendelstein
Shop'n Save Bakery Style Plain bagel., Bakery Style Cinnamon Raisin bagel, Bakery Style Blueberry Bagel

Bakery Style Honey Wheat Bagels Cinnamon Raisin Bagels, Onion Bagel, Egg Bagels, R’ Nosenchuk
Shoprite Challahs and assorted bread products (only when labeled Pareve and PAS YISROEL) R’ Bendelstein
Simply Bread Breads (when stated on the product) R’ Bistricer
Simply Perfect Sugar cookies R’ Nosenchuk
Smilowitz Exclusively PAS YISROEL rolls, cookies, cakes, breads R’ Nosenchuk
Sruli's All products (when PAS YISROEL is written on the label) R’ Bendelstein
Super 13 All products (when PAS YISROEL is written on the label) R’ Bendelstein
Teelah Uncle Moishy Frozen Pizza R’ Klarberg
Tel Aviv Kosher Bakery (Chicago) (FSE) Breads & cakes (YOSHON) R’ Paretzky

The Fillo Factory

Baklava and pastry shells/cups (when marked PAS YISROEL)

R’ Bistricer

The Old City Café (Upscale Foods)

Pizza (CHOLOV YISROEL, YOSHON when stated on label); Burrito [CHOLOV YISROEL, YOSHON

when stated on label]; Apple Strudel (YOSHON when stated on label) R’ Klarberg
Tovli Blintzes, pizza, knishes (frozen packaged) R’ Gold
V.L.P. Bread crumbs R’ Singer
Village Crown Catering (FSE) Breads and Cakes R’ Schreier

Wein's

All products (when PAS YISROEL is written on the label)

R’ Bendelstein

Yarden* Assorted cookies R’ Rabinowitz
Yumi's All products (when PAS YISROEL is written on the label) R’ Bendelstein
Zaatar Herb Pizza R’ Nosenchuk
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WOMEN

continued from page 63

Sheera Eisen,
Co-Director
of the OU’s
Jewish Learning Initiative on Campus
program (JLIC) at the University of
Massachusetts at Amherst, felt it was impor-
tant to attend the seminar to expand her
knowledge of kashrut in order to better serve
the students on campus — even if it meant
attending the week before the semester
began, and leaving early enough on Friday to
host 80-100 students at the kick-oft Shabbat
that night. “My husband I work very closely
with students who cook meals at the Hillel
House and are constantly asked kashrut
questions. I came to this seminar with a
strong education in kashrut and kosher law,
and I enhanced my knowledge tremendous-
ly. I can give information to my students in a

“Ask the Rabbis” panel included (I to r): Rabbi Grossman;
Rabbi Moshe Elefant, Chief Opevating Officer of OU Kosher;
Rabbi Eli Gersten, OU Kosher Rabbinic Coordinator;
Rabbi Nachum Rabinowitz, OU Kosher Senior Rabbinic
Coordinator; and Rabbi Moshe Klarberg, OU Senior
Rabbinic Coovdinator in charge of Meat Industry

much clearer manner -- especially regarding
bug checking, kashering utensils, and cater-

”»

ing.

Laurie Tansman, a Registered Dietitian at

coordinated the opening of the hos-
pital’s kosher kitchen in 1990, in
addition to lecturing about kashrut
at advance level educational institu-
tions. She noted, “Every hospital
dietitian should go to a program
like this in order to understand the
complexities of kashrut to better
understand their patients’ requests.
Aside from kashrut, in which I have
a strong background, this program
added to my knowledge of the food
service industry in ways that were not
included in my training as a dietitian
— it should be required as part of the
field experience.”

Israeli native Elana Simkin, now of

Brooklyn, found the seminar “engaging,
clear and very informative.” She, along with
others, noted, “I’m
highly  impressed
with the depth of
expertise, the spe-
cialist ~ approach,
the web-savvy-ness,
and the ability
to communicate
vast amounts of
complex material
so effectively.”

Following the
program, Miriam
Mund, of Brooklyn,
emailed Rabbi
Grossman, stating,
“I wanted to thank
everyone from the
ASK OU Seminar
for the wonderful week that I just had. It
was a fantastic experience that was worth
all the difficulties in just disappearing for a
week! Besides all the wonderful lectures/les-

Chef Mike Gershkovich of OU-certified
vestaurant Mike’s Bistro in New York City gave
a live demonstration on how to create his

,'q

signatuve cveamy “cveamless” soups.

gained from all the work that you do, it was
beautiful to meet so many different people
from the entire spectrum of Orthodoxy with
the same goals and aspirations.”

The women unanimously agreed that the
seminar, encompassing an amazing breadth
of information, was a week of informative
classes, interesting field trips, and dynam-
ic teachers willing to answer any ques-
tion, no matter how seemingly insignifi-
cant. Evaluations noted, “I was impressed
with the scope of topics covered and the
fact that everything stayed on schedule;”
and “The planning and scheduling were well
executed and the program ran smoothly.”

At the conclusion of the course, the women
received certificates of completion for the
weeklong seminar, but it was only a small,
tangible item symbolizing a lot more: A week
of new connections and friendships among
women, all passionate about kosher food
and the laws surrounding it; a week of new
discoveries and lessons learned; and a week
of Jewish enrichment that is sure to become

Mount Sinai Hospital in New York City, ~ SOnS etc, and the great respect that I have a regular offering of OU Kosher. [ |
“swwpa OTHER ASK OU PROGRAMS
Rav Herschel Schachter delivers shiur at Passaic-Clifton Community Kollel (two photos at left). A beautiful letter
. is received from GER Yeshiva Gevoha following their visit to Arizona Tea Company (two photos at right).
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RABBI BENJAMIN GEIGER, a
native of Southern California, spent sev-
eral years studying in Rabbinic School
in Israel and then in Baltimore. He
received his ordination from Ner Israel
Rabbinical School, along with a Masters
in Talmudic Law. At the same time he
carned a Masters of Science from Johns
Hopkins University. He served for five years as the assistant rabbi of
Beth Jacob of Irvine. While there he was the Irvine NCSY chapter
advisor, teacher at Tarbut V’Torah and director of Torah Outreach
Program of Orange County, an adult outreach organization. After
leaving Orange County, he accepted the post as rabbi of Pacific
Jewish Center in Venice Beach, where he was spiritual leader for four
years. During that time he taught Talmud, Jewish history and Bible
studies at Yeshiva University of Los Angeles. He assumed the position
as rabbi of Queens Jewish Center in Forest Hills in August 2008. He
also volunteers for Queens Hatzolah. Rabbi Geiger is a member of
the Rabbinical Council of America, National Council of Young Israel
and the Vaad HaRabbanim of Queens. He will be answering the
OU Kosher’s Consumer Hotline at 212-613-8241 and replaces
Rabbi Dovid Polsky in that position. He can also be reached at
GeigerB@ou.org.

Enhancing .

RABBI AKIVA TENDLER, born
and bred in Baltimore, MD, learned at
the Scranton PA and Mir Yerushalayim
yeshivos and currently resides in Monsey

NY.

Rabbi Tendler was trained in Halachic
application by the Jerusalem Rabbinate
and received Smicha from Rav Zalman
Nechemia Goldberg, a member of the
Beth Din Hagadol of Israel. During that time, he was charged with
writing and disseminating Sefer Kfiya B’Get to assist members of
the Rabbinate Courts in Israel in application of kfiya. He also wrote
a commentary Akhoseichem Ruchama on several mesechtos. After
a successful career in education in Israel and America, he joined the
OU as a rabbinic coordinator. Most of the companies that Rabbi
Tendler manages produce oils and oil based products such as dress-
ings, mayonnaises and spreads and were previously administered for
the OU by Rabbi Yoel Schonfeld.

Rabbi Tendler can be reached at 212-613-8186 or by email at
TendlerA@ou.org.

RABBI CARY A. [AVRAHAM
PERETZ] FRIEDMAN is the new
Associate Editor of the OU Press, and
a consultant to the FBI’s Behavioral
Science Unit and the law enforcement
community in general. He earned a
Masters degree from Columbia University
and semicha from Yeshiva University.
Rabbi Friedman was Executive Director
of the Jewish Learning Experience of
Duke University in Durham, NC; a
Chaplain at the Duke University Medical Center; and a chaplain
at the federal prison in Butner, NC (where he studied Torah with
Jonathan Pollard weekly for 4 years). A former congregational rabbi
and instructor of Tanach at the Yeshiva University High School for
Boys, Rabbi Friedman is the author of five books (Table for Two,
Mavrital Intimacy, Chanukas HaTorah, Spivitual Survival for Law
Enforcement, and Wisdom from the Batcave) and numerous articles
published in Jewish Action, Jewish Observer, the Gazette of the Royal
Canadian Mounted Police, and other journals.

WE ALSO WELCOME...

YUDI FRIEDMAN who has replaced Dorit Hakim as Products/
Private Label Director

CHAYA BENJAMINSON who has replaced Shterna Zhelezniak as
the “Webbe Rebbe”

MIRIAM MOSKOWITZ who has joined the OUDirect team.

CONGRATULATIONS TO THE FOLLOWING RC’S
ON THEIR NEW TITLES:

RABBI ZYWICA Executive Rabbinic Coordinator,

Director of Operations

RABBI EPSTEIN Associate Director New Company

Department

RABBI GROSSMAN  Senior Educational Rabbinic Coordinator,
Director of Kosher Education

RABBI MERZEL

to RABBI YAAKOV

o>w5 oan MENDELSON who s
retiring from OU Kashrus

after 25 years of devoted service as a Rabbinic Coordinator of the

Dairy Industry. We thank him for his dedication and wish him well
in all his future endeavors.

Director of Marketing

THE DAF HAKASHRUS WISHES ALL ITS READERS AND ALL OF KLAL YISROEL
A D20 IHONNIY NN AND A DY RXI1MY NPINN NIV NIV!
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