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Last Sunday, ASK 
OU Outreach, spon-
sored by the Harry H. 
Beren Foundation of 
Lakewood, NJ, paid its    
first visit to Boro Park, 
visiting Agudas Yisroel 
Zichron Moshe on 50th 
Street for Halacha and 
OU Policy, the OU’s 
first session on the rela-
tionship between the 
OU and heimishe hash-
gochos. According to 
Rabbi Yosef Grossman, 
Director of OU Kosher 
Education, who coor-
dinates all of the Beren 
programs, “There was 
an overflow standing- room only crowd of 
close to 500, with approximately 100 in the 
Ezras Nashim upstairs.” It was, he said, “the 
largest crowd for any event in this shul.” 	
He added that “the tremendous feeling of 
achdus among all the different types of Torah 
Jews was palpable.”

Among those in attendance were Dr. Simcha 
Katz, newly installed President of the OU, 
who traveled from Teaneck, NJ for the 
occasion; and Dr. Benzion Krupka, of Far 
Rockaway, Chairman of Kashrus Education. 
Prior to becoming OU President earlier 
this month, Dr. Katz was chair of the OU 
Kashrus Commission.

As always, the presenters were an eminent 
group, known for their great learning as well 
as their skills as teachers.  They included, for 
the session on Halacha and OU Policy, OU 
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A very full house, including standing room only and men seated 
in the Ezras Nashim, was in attendance.

Posek Rav Yisroel Belsky; Rabbi Menachem 
Genack, CEO of OU Kosher; Rabbi Moshe 
Elefant, COO of OU Kosher and a special 
addition to the panel, the Nirbater Rav, Rav 
Aharon Teitelbaum, whose presence “dem-
onstrated the close relationship between the 
OU and other heimishe hashgochos,” Rabbi 
Grossman said.

An added attraction was OU Rabbinic 
Coordinator and fish expert Rabbi Chaim 
Goldberg, who enthralls his audience when-
ever he gives a presentation. He spoke on 
current issues regarding the kashrus of fish, 
including several recent situations concern-
ing insects found in sardines.

When it was over and the audience joined 
the rabbanim, “There was a mass encir-
culation /encapsulation/swarming around 
Rabbis Belsky, Genack and Elefant post-

program by the overflowing crowd,” said Dr. 
Katz, the new OU President.

According to Rabbi Grossman, the reason 
for the Nirbater Rav’s addition to the panel, 
besides demonstrating the close relationship 
between the OU and heimishe hashgochos, 
was to speak “for the first time publicly about 
a kashrus issue which began three years ago 
concerning the acceptance of meat from an 
animal whose stomach had a discoloration 
raising the possibility of perhaps having 
a needle thrust there which would cause 
the animal to be considered treif. The Rav 
explained in great detail his and the OU’s 
position, as well as that of many other 
experts, that the animal was in fact, 100 
percent kosher.”

One significant issue that came up during 
the rabbi’s panel was the OU’s position to 
permit cholov stam based on Rav Moshe 
Feinstein, the Chazon Ish and many other 
halachic decisors, “to provide kosher dairy 
products for Jews living throughout the 
United States,” explained Rabbi Genack. 

Rav Belsky added that, “At the same time, 
the OU is not lenient when it comes to 
other products produced on the same lines as 
cholov stam products, being sensitive to the 
needs of the non-cholov stam consumer.”

Rabbi Elefant pointed out that when the OU 
has a joint hechsher with a heimishe hash-
gocho, each hechsher agrees to abide by the 
stringencies of the other.”

In addition to absorbing the great learning 
they heard, participants snapped up the extra 
added attractions, including copies of OU 
Kosher’s Daf HaKashrus magazine, and a 
video, How to Kasher, with demonstrations 

The “Ask the Rabbanim” panel on “Halacha and OU Policy,” included 
from left, the Nirbater Rav, Rav Aharon Teitelbaum; Rabbi Menachem Genack, 
CEO of OU Kosher; Rav Belsky; and Rabbi Moshe Elefant, COO of OU Kosher. continued on page 31
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his relationship and rapport with the staff 
and nothing can sour that relationship as 
much as coming late. Foodservice staff 

work under a tight deadline and every moment lost adds to their 
stress. Furthermore, the owner is paying his workers to produce and 
now he is paying his entire staff just to wait for the mashgiach. It is 
difficult to get cooperation from an owner and staff who are upset at 
you for coming late.

Another lesson we learn from this bracha is that the mashgiach must 
have an understanding of how his facility operates. This way he will 
be able to anticipate the issues and be proactive in creating a solution 
rather than dealing with a problem after the fact.

Shelo Asani Goy
A mashgiach temidi who spends the whole day in a kitchen or a plant 
will have a lot of occasion to schmooze with the cooks and waiters 
and others who do not necessarily share our value system. While  
a working relationship is important, it is also appropriate to main-
tain a social barrier. I have witnessed mashgichim whose yiddish-
keit was destroyed or compromised by establishing inappropriate  
relationships.

Shelo Asani Aved
This is a sensitive issue. One of my colleagues in the kitchens used 
to say that at times when a caterer says “Good morning” he means, 
“Can you work for me?” When he says “How are you?” he means 
“How little can I pay you?” Many a caterer or restaraunteur asks 
us what else will the mashgiach do? They feel that if they are pay-
ing a mashgiach, they should get some work out of them besides 
kashrus. If a mashgiach’s 
work keeps him busy 
with kashrus all of the 
time, there is certainly no 
room for the mashgiach 
to be doing chores that 
will compromise kashrus. 
There are many facilities 
where after the mashgiach opens the refrigerators, lights the fires, 
checks the vegetables and checks in the deliveries, there is much time 
left. The mashgiach is available for work but it is dangerous to let 
the owner take over. Without controls, the mashgiach can become 
an eved. On the other hand a mashgiach who has nothing to do but 
sit, will lose his focus quickly and could even doze off. The ideal 
situation would be for the mashgiach to lend a voluntarily hand 
wherever needed. We put a clause in the contract saying that the first 
responsibility of the mashgiach will be kashrus but that the company 
can call upon the mashgiach to perform other duties for the company 
that are in line with the position and stature of the mashgiach. These 
duties must be approved by the OU office.

Pokeiach Ivrim
This brocha speaks for itself. A mashgiach’s eyes must always be 
open. There is something else to be said though. During busy times 
or on Pesach when we feel that a kitchen needs two mashgichim, the 
purpose is not so that they can stand in a corner and schmooze or 
talk in learning. The idea is to have an extra pair of eyes. When they 
stand together and talk, there are no eyes.

Malbish Arumim
The mashgiach is the ambassador for the OU in the facility. If he 
dresses inappropriately, it will be a poor reflection on the OU and 
kashrus in general. A mashgiach should dress neatly albeit appro-
priately i.e. if he will get dirty on the job, he should not wear his 
Shabbos best.	   

BIRCHOS
continued from page 27

the mashgiach 
is the 

ambassador 
for the OU 

in the facility 

by the kashering expert Rabbi Moshe 
Perlmutter. “Whatever we brought there 
was taken home. Nothing was left,” 

Rabbi Grossman said. “The audience demonstrated a tremendous 
thirst for kashrus information, particularly by the amount of ques-
tions they wanted answered.”

Comments of the audience reflected this thirst. “I must say that I 
enjoyed the conference immensely,” wrote Solomon in an email.  
“The only problem was that it was too short.”

Noah agreed. In his email he wrote, “Thank you very much and 
thank you for a fabulous and immensely beneficial presentation last 
night in the Agudah shul.”	   
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Another view of an audience in the hundreds.

and instant unflavored decaffeinated tea 
powder are acceptable for Pesach with-
out special supervision. Our position in 

former years in regard to coffee had been similar to tea. We 
maintained that all regular coffee, that is unflavored and not 
decaffeinated, is acceptable for Pesach without supervision. This 
is no longer true. Some coffee companies add maltodextrin, 
which is either chametz or kitniyos, to instant coffee. As a result 
this coffee is not kosher for Passover. Only coffee bearing an U P  
or brands listed in the gray area of the Passover Guide should be 
used. Both Folger’s and Taster’s Choice instant coffee remain 
acceptable. Other brands should be checked in the Guide. 
Ground coffee remains acceptable from any source as long as it 
is unflavored and not decaffeinated.

This year a number of supermarket labels will have U P  flavored selt-
zers for Pesach. These include America’s Choice, Shoprite and Price 
Chopper.  

Two new U P  labels available this year are Guss U P  pickles and Sonny 
& Joe’s line of salads, dips and pickles. In addition Kirkland U P  
Apple Juice will be available for the first time. Two other new prod-
ucts are Gefen almond butter and Haddar almond butter and cashew 
butter. In addition Health Garden  U P  xylitol will be available. This 
is a non-sugar based sweetener. Another new item is Jane’s Crazy 
Mixed-Up salt which is an U P  salt and seasoning mixture. 

It remains the position of the OU Poskim that aluminum pans do not 
require Passover supervision. Pro Pak will be producing a line of U P  
parchment paper and Plasti Made food storage bags. 	   

wHAT’s NEW
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...to the Daf HaKashrus’ graphic 
designer RaIZY ROSENFELD on the recent loss of her mother 
Mrs. Sarah Rochel Rosenfeld vwwg. 

CONDOLENCES

ohkaurhu iuhm hkct rta lu,c of,t ojbh ouenv

to our devoted Rabbinic Coordinator Rabbi 
Dovid Jenkins on the marriage of his daugh-
ter Esther Chava to Benyomin Malul. 

to our dedicated RFR in North Miami Beach, FL 
Rabbi Hershel Basher and his wife on the birth of 
their daughter Basya Miriam Penina. 

to our devoted RFR in Atlanta, GA Rabbi Moshe Shkarofsky 
and his wife on the engagement of their daughter Nechama to 
Eli Gordon of Toronto Canada.

to our dedicated RFR for Manischewitz Rabbi Yaakov 
Horowitz and his wife on the engagement of their son 
Moshe to Esther Gitty Margulies of London. 

to our devoted RC Rabbi Yermia Indich and his wife 
on the engagement of their daughter Esty to Binyomin Greenberg 
of Monsey, NY. 

to our dedicated RFR in Denver, CO Rabbi Moshe Heisler 
and his wife on the engagement of their daughter to Yisroel 
Meir Birnbaum. 

to our devoted RFR in CA Rabbi Elon Winkler and 
his wife on the engagement of their daughter Leah to Eliyahu 
Javanfard of Los Angeles.  

to our dedicated RFR in Israel Rabbi Yissachar Dov 
Krakowski and his wife on the birth of their daughter 
Esther. 

to our devoted RFR in Lakewood, NJ Rabbi Reuven 
Krupenia and his wife on the marriage of their daughter 
Nechama to Sruly Ginsburg. 

to our dedicated RC Rabbi David Gorelik and his 
wife on the engagement of their son Yechezkel to Sacha Fabian 
of England. 

to our devoted administrative assistance Esther Mavashev 
on the engagement on her daughter Yaffa to Yosef Chaim Nimni of 
Brooklyn, NY. 

to our dedicated RFR in England Rabbi Avraham Schwarz 
and his wife on the marriage of their son Yossi to Sarah Maman 
of England.

maZEL
TOV

Sunday, March 27 – 9:00AM - 12:00PM 
Cong. Shaarei Zion in Flatbush

Wednesday, April 6 – 7:30 - 10:00PM 
Agudas Yisroel Zichron Moshe in Boro Park

Sunday evening, May 15 
in Elizabeth, NJ

More details will follow as they become available.

For more information contact Rabbi Yosef Grossman 
at 212.613.8212 or grossman@ou.org

RESERVE THE DATES
for these upcoming

Harry H. Beren 
ASK OU OutREACH EVENTS

Tio Pepe’s Churros produced by J&J 
Snack Foods – Pennsauken, NJ contains dairy 
ingredients as listed on the ingredient panel but 
the U D  dairy designation has been inadvertently 
omitted. Future packaging will be revised. 

Thermogenics 24 Hour Thermo-    
genics Choco Lettes produced by 

Health Management Care a.k.a. Diet Center bears an unauthorized 
U P . This product is not certified by the Orthodox Union, and is not 
kosher for Passover. Corrective measures are being implemented. 
Consumers who see this product should please call the Orthodox 
Union 212-613-8344. 

Suntree Hickory Smoked Almonds produced by 
Suntree LLC – Orosi, CA contains dairy ingredients as listed on the 
ingredient panel but the U D  dairy designation has been inadver-
tently omitted. Future packaging will be revised. 

A non kosher ingredient was used in 7 Seas Frozen Gravlax 
Smoked Salmon produced by 7 Seas Company – British 
Columbia, Canada. Consumers of OU products are advised not to 
consume this product. Consumers that see the product in the market 
should please contact the Orthodox Union at 212-613-8344. 

Better Made Corn Pops – 8 ounce produced by Better 
Made available in OH and MI is labeled with an U , however, it 
contains non-certified ingredients. It is being recalled, and corrective 
measures are being implemented. 

Splenda® Flavors for Coffee – Mocha produced by 
McNeil Nutritionals – Fort Washington, PA erroneously bears the 
U  Pareve symbol although it contains a dairy ingredient. All future 
cartons will be printed with the correct U D  designation. 

Ideal Suillus Leteus Mushrooms (in jar), Mixed 
Mushrooms (in jar), Champignon Mushrooms (in jar) produced by 
Prime Foods USA LLC – Philadelphia, PA bear a non-authorized 
U  and do not meet OU kosher standards. Consumers who see this 
product should please call 212-613-8344. 

Richfood White Cranberry Strawberry Juice 
Cocktail UPC: 1116607461 produced by Supervalu Inc. – 
Eden Prairie, MN mistakenly bears an unauthorized U  and is not 
kosher. Consumers who see these products with an U  should please 
contact 212-613-8344. The product is being withdrawn from the 
market. 

A small quantity of Harmony Gummy Bears and Gummy 
Worms produced by Diamond Foods – Fishers, IN have been 
distributed with an U  on the outer box. This product is not U  
certified. The boxes are being re-labeled. Consumers who see these 
products with an  U  should please contact 212-613-8344. 

kashrus
alert


