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five mashgichim on full-time duty to cover the 24/5 schedule that 
the restaurant will be in production. There are two shifts of two 
mashgichim each from 5 a.m. to 1 p.m. and from 1 until 9 in the 
evening. One mashgiach supervises the night baking crew and washes 
vegetables for the next day’s menu. The three separate kitchens are 
vast and each one is fully contained.” 

Rabbi Steinberg explained, “Any single-designation restaurant has 
the usual challenge of ingredient control, checking vegetables, taking 
challah and ensuring Bishul Yisrael. Here there is also the challenge 
of keeping each designation separate both in the front of the house 
and in the back. Platters and utensils that are in use in the food hall 
have to find their way back home to their designated kitchen. This 
takes systems, and discipline of the staff and most of all, the watch-
ful eyes of the mashgichim. Milk Street Café took it upon itself to 
train its staff extensively in kashrut so they know the basic laws and 
customs and even the terminology. Each employee had to pass a test 
after their training.”

Founder Marc Epstein declared, “Our emphasis is on the best 
food and the best hospitality. We believe that customer service is 
paramount and we want to create the best experience possible.” As 
Rabbis Genack and Steinberg would add, “We want to create the 
best kosher experience possible.” 	    

two mashgichim on duty at any given 
time. Color coding helps the staff and 
the customers differentiate between 

meat, dairy and pareve. All orders will be handed to the customers 
in closed containers that will be sealed with color-coded kosher tape. 
The staff will wear color-coded aprons appropriate for the kitchen 
or station they are working in. Even the floor tiles in the kitchens 
are different colors so that the staff is always cognizant of the need 
to keep meat, dairy and pareve totally separate. Customers have the 
option of carrying out or eating in at the spacious seating area in the 
restaurant. It is important to know that friends eating together, some 
eating dairy and some eating meat, must eat on separate placemats, 
available at the cashier’s station, in order to remind them not to share 
their food.”  

In her role of Milk Street Café marketing director, Beth Epstein 
provided additional information on how the restaurant will measure 
up to OU standards of kashrut. For example, meat is Glatt, dairy is 
Chalav Stam while Chalav Yisrael is available for coffee; challah is 
taken; every order is sealed and wrapped from the appropriate kitchen 
or counter in disposable containers; when team members move from 
one kitchen or station to another, they change hats and aprons and 
wash their hands.

Regarding dress, dairy staff will wear pinstripe aprons and pinstripe 
caps; baristas pinstripe aprons and black newsboy caps; meat staff 
black aprons and black 
caps with white piping; 
pareve staff white aprons 
and Asian writing or 
white caps. Kosher law 
requires that fruits and 
vegetables be insect-
free. As a result, the 
restaurant is the first in 
New York City to install 
Produce Soak Sinks, a 
sophisticated whirlpool 
system to wash out the 
bugs. For those with 
other dietary concerns 
beyond kosher, Milk 
Street offers vegan,  
vegetarian, gluten-free 
and low-fat selections. 
(For some years now, 
OU mashgichim have 
been trained to super-
vise gluten-free menus 
as well.)

“Setting up the kosher 
program at Milk Street 
Café was a unique chal-
lenge,” Rabbi Steinberg 
said, just days before 
the restaurant’s grand 
opening. “I have not 
seen any other restau-
rant that has been truly 
successful as a meat/
dairy venture. Mr. 
Epstein did not skimp 
on anything that we 
required for supervi-
sion. He is retaining 
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our dedicated administrative assistant Sally Goldberg on the recent 
loss of her brother Rabbi Mordechai Summer, a”h, of Monsey, NY. 

CONDOLENCES

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

Suntree Chocolate N ut Mix 
(UPC #669887502146) and Trail Mix 
(UPC #669887502108) produced by Suntree, 
LLC – Orosi, CA contain dairy ingredients as 
listed on the ingredient panel but the  U D  dairy 
designation has been inadvertently omitted. 
Future packaging will be revised. 

Domata L iving G luten Free Pizza Crust Mix 
produced by Blend Pak – Bloomfield, KY is labeled with a plain  U , 
but is actually dairy and is missing the  U D  designation. Corrective 
action is being taken. 

Some “M” R anch Dressing – Creamy labels produced by 
Meijer – Grand Rapids, MI mistakenly bears an U  without the D 
(Dairy). This product is dairy. Corrective measures were taken. 

Arrezzio Pizza sauce with Cheese produced by Sysco 
Corporation – Toronto, Canada bears an unauthorized U  and con-
tains non kosher ingredients. This product is distributed in Canada 
and is being withdrawn from the marketplace. Consumers who see 
this product with an U  should please contact the OU at kosher@
ou.org or at 212-613-8344.    

32 Degree Froyo – Great Neck, NY is displaying an U  on 
some of its signs and cups. This store is not certified by the OU, 
and the OU cannot comment on the kosher status of products sold 
in this store. 

All Miss L eonne’s products, including mozzarella cheese 
stuffed olives, produced by Leonard Mountain Inc. – Bixbi, OK are 
not certified by the OU. Some products have an unauthorized U  
and contain non kosher ingredients. Corrective measured are being 
implemented. 

Several BJ’s Wholesale Club stores sell freshly baked bagels. 
The Orthodox Union does not certify any of the BJ’s bakeries. Some 
bags for these bagels display an unauthorized U . BJ’s Wholesale 
Club is changing their bags and are removing the bags with the OU. 

Hershey’s Strawberry Syrup produced by The Hershey 
Company, USA, when manufactured in America, bears an U D . 
The same product, when produced for export to Israel, has no OU 
symbol on the label. Mor Yam, an Israeli importer of Hershey’s 
Strawberry Syrup, placed a sticker on top of the label, with an unau-
thorized U . At the current time, the OU considers this product to 
be kosher and dairy, when the label indicates “Made in USA”. 

to our dedicated RC Rabbi Y osef 
Goldberg and his wife on the engage-
ment of their son Aryeh to Hadassa Herman of 
Staten Island, NY.   

to our devoted RC Rabbi Moshe Zywica and his wife 
on the engagement of their daughter Rochel to Aron Yitzchok 
Gelley of England. 

to our dedicated RFR in Santa Barbara, CA Rabbi Y osef 
Loschak and his wife on the marriage of their daughter 
Estee to Akiva Steinmetz.

to our devoted RFR in Pittsburgh, PA Rabbi Shimon Weiss 
and  his w ife on the engagement of their son Yossi to Yittie 
Bayzman of Crown Heights.

maZEL
TOV

kashrus
alert

to our dedicated Rabbinic 
Coordinator, Rabbi 
David  Polsky, who 

for many years manned OU Kosher's Consumer Hotline answering 
hundreds of questions on a daily basis. Two weeks before Pesach he 
averaged 500 calls each day. He now moves south to become the 
rabbi of the Anshe Sfard Congregation of New Orleans. He can be 
reached at Rabbi@anshesfard.org or polskydavid@gmail.com. We 
wish him much success in his new endeavors. His engaging first 
question to the caller "OU Kashrus - how can I help you?" will be 
sorely missed.

oukak of,tm

American N ut products produced by 
American Nut Inc. – Sylmar, CA were previ-
ously labeled U D . In view of recent changes, 
American Nut products will now be labeled U . 
Products with the “D” should still be considered 
dairy. The pareve products have a lot number of 

061311 or greater. 

All Lee Kum Kee variety of sauces produced by Lee 
Kum Kee (Xin Hui) Food Co., Ltd. – Guangdong, China is no  
longer certified by the OU as of June 24, 2011. 

Some stores are selling 3 jars of Newman’s Ow n p asta 
sauces wrapped together in a clear plastic.  Please note that these 
wrapped jars may contain both kosher and non kosher varieties of 
Newman’s Own pasta sauces. The U  only appears on the kosher 
varieties.  Please check the jars before buying them.

kashruth
advisory

You have the pictures and the diagrams,  
but what about the Lomdus?

In time for Eilu Treifos
A User-Friendly Sefer for a Difficult Topic

ouka rcus rpx
,uphry ,ufkvu ,uphry ukt erp kg

397 beautifully designed pages. in hebrew, by rabbi 
mordechai kuber, OU Rabbinic field representative

 Available at your local bookstore,
or from doveirshalom@gmail.com

distribution: Us (718) 377-0047
Eretz Yisrael: (02) 570-3752 Europe: +44 (0191) 430-0333

Comprehensive, Easy-to-Use Index • Contemporary Issues: 
Halachic underpinnings of the South American bloat crisis, treifos 
in milk, and modern poultry inspection • On the Daf: extensive, 
concise halachic insights • On the Daf: the identity of and the 

reasoning behind many treifos • the anisakis controversy: 
a detailed Gemara-based discussion • in-depth analysis: 
a step-by-step journey through the central themes of treifos.
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