course 26M
ESHET CHAYIL C(URSE

Books end Materials reguired

(1) Chumash

(2) The Holy Secripturcs(the Bnglish Translation of the Bible)
rought out by the Jewish Publication Society of America.

(3) Singer's Pruyer Book

- The above books must be brought to lessons vhen recuired.

14

(4)Célour filmstrip ntitled"ochoring Meat ond Chicken" with 7

Maccomp anying narration’ and"student introductiod and Teview she.t"
produced in co--oporation with Torah Umesorah's Department of
BEducation,156 Fifth Avenuc,New York,N.Y,10010 U.S.A, (complete
sct copyrighted by Avi Shulman).
(5) Moat and chicken including bones,the heart,lungs,liver and eggs.

(6) Bowl ‘suitable for sosking meat or chicken,

(7) various kinds of utensils that cen be used for selting of
meat(e g, board with holes,slanting board,colander)

(8 ) Xeshering salt{i « amedium grain salt-friling this any salt)

(9) It is advisable that the practical part of this course is given
in a place where water end a sink are avaeilable A flame from
say,a zas stove is also required Therofor: if pessible this part
of the course should bg given in the cookery department.

(10) A knife 'nd fork kopt specially for the Koshering of meat,

(11) Metal shect used to cover top of gas stove on Shabbat.

(12) "Shabbos Plattor’— a spscial kind of large electric hot plate to
kzop the fodd . worm on Shabbat-manufacturcd in Israel

(13) Candle-sticks ond condlos.,

(14) Matches

(15) Bottle of Koshor wine.

(16) Xiddush cup

(17) Two Challot »nd a Challah cloth.

(18)




for Passove
and published in the

(19) The latcst list of
by the Lendon Beth

{20} Tho

latest edition of "Kashrus News" Pesach edition
wublisho

od by the Kashrus Information Burcau 97 Leeside Crescent,

D

(21 )Aluminium foil ~nd sire netting to domonstrate how to cover
a gag stove ior Pesach,.This lessson will also have to be given
in the cockery deprrtment whore gas cockers are available,

scen at home their Mothors
soaking and salting meat when it has arrived from ths butcher

They have also probably wondered for what reason this was performed
The teacher should thus first ask the pupils if they know the reason
for doing this to the mecat, ond should then plain that the

Torah Prohiliteus to cat the blood of an animal or bird -nd wo must
therofors romove all the blood before cocking the moat.

The pupils will hev: already lnarned that to be peimitted for a Jew
to eat the slaughtering of an anim~l or bird must be don: by a
qualified man c#lled @ Shochet, This Shochet has undergone a long
and esa ul training ~nd when he slaughters the animal he useg a
knife which is completely froe from any notches wh e
This Jewish method of killing the anim~al is the most manae vay
“known end causes no in to the animel end is known as Shechitah.
Hhen performing She

hitah the Shochet cuts the food pipe and the
windpipe of the animal.This also enablzs most of the blood of the
aninal or bird to drain away. However somo blood will romain in
the meat and this blood is removed by the process of soaking and
salting the meat. :

(2) Biblisal Sources.

The teacher should now give the Biblical sources regatding the
prohibition of the sating of blood and ths puvils should lsarn
their translation.

(i) Loviticus vii 26-27
Th2 teachor should eplain briefly what is mosnt By "Karet" and
hence the severity of the prohibition regarding the.cating
of blsd

(ii) Leviticus xvii 10~12

(iii) Deuteronumy xii 23-25

(3) Koshering of the Meat
The process of Koshering of the Meat takes place in three stages
as followssg--

(i) Soaking thc meat Ffor half an hour

(ii) Salting the meat fer an hour

(iii) Washing the meat three timos.
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The tsacher should now show the colour filmstrip"KoéEg;ing
Meat and Chiclon®™ to the pupils in order that they may obtain
an outline of the process at this stage of the coursc.
After having learnasd the deteils of the Koshering proccess
and s2 the practical demonstration, the teacher cAn once again
show this filmstrip whon the pupils will have a for botter
understanding of it.

(i) Soaking the meat for half an hour

It is nocessary to I sher the . eat within 72 hours
time of Shechita Otherwise the blood will dry up inside the
meat ond cannot b2 removed by the salting process.

The meat or chickon is compl.:tely submerged in water whoere it
must romain for helf an hour. The following points should be
noted for this soaking.
(a) The water uscd must not be hot or icy.

(b) frozon meat must be allow:d to thaw before sosking.

(¢) the meat must not remain sogking in wator for mote than
24 hcurs.

(d) the vessel uscd for the socking should not be used for . ny
other purposss.

The teacher should domonstrate to the pupils the soaking

of mcat,

(ii) Salting the meat for ~n hour
After having sosked the meat for half and hour; 1t is
removed from the water and most of the water should be talowad
t; drip off. However it should not be allowed tn got dry since
the salt will then not stick to it.
Since the purnose of salting thoe meat is to romeve the blood,
it is obvious that whilst the meat is being salted it must be in
such a pesition that the bleod cen drain off,We threfore
place the mzat on a board with holes or & coloander or a sleanting
board . The teacher shouvuld show the pupils various kinds of
u sils that cen be used for the salting of the meat.
Tho s-1t used for the selting of moat should be madium grain.
Cne can obtain in this country Koshoring salt ~nd the toacher
should show this to tho pupils (IFf medium grain salt is
not availablo,any salt can be used for Koshoring)
The following points should be noted for the salting of mecats
(a) The mest must be sclted on »11 sides
Chickens must be salted both inside and outside.
(b) The meat must romain salted for ot least one hour but no
longer then twslve hours,(Inemergency 12 minutes arc sufficient)
(C) During the entirc procoss of sulging;tho meat must Tomain
on the utensil used Tor s~lting.It must not be placed;sven
for a short period whilst it is being saltoed,on the table or
on the floor
The teacher should domonstrate the salting procoss to the pupils
carefully illustrating the e points Pupils should a2lmo be
allowed to s~lt piec




(iii) Washing the meat thres time
A

Aftor having salted the Lor

is romoved from the salting board ond thoroughly washed u

tap to remove 211 the 'srlt It must then be washed twice more.
Gonerx

3relly thoe method used for the last two washes is to fill a
vesgel with water and put the meat insids it Remove the meat,
change the water in the voessol,fill the vesscl once again and

put the meat inside it .. Thvs the meat has now beon washed three
times.

The toacher should do strate the above method of washing the meat
three times,to the pupils.

The meat has now beon "Koshered” and can be caten(after cookingl).

4zl@§moring of various parts of meat and chicken,

For cecrtain parts of the body special laws apply regerding their
Koshering.The teacher should show the pupils thoso parts of the
body ond demonstrate to them how they arc Koshered.
(i) Bones: If meat is still att~ached to the bones,they can be
salted together with the rcet of the meat. If however,one
obtains bones without any meat still attached to them,

(e w2 for giving 2 flavour to the soup),they should be solted separate

from the remeinder of the meat.

(ii) Iungss It is cmstomary to cut the lungs and ovpen the tubes
coming from them,before soaking the meat If however,one

forgets to do this it does not matter.

(£1) Liver: The liver of both animals ond birds contains o very
large amount of blood and the above sgliting process connot be
used for koshering it since it will not remove 211 ths blood.

Instead one must use a process of rrasting the liver over a flgme |

in order to draw out the blood #nd this is performed as followss:

A few cuts are first mede in the liver t+ enable the blocd to com

out more casily,this is followed b, washing the liver undor the
tepe .It is then pleced on a wire grill or held on a fork,over
the flame until it is fit for eating.Whilst it is over the
flame o little salt is sprinkled over the liver It is then
washed agein under the tap and may then be eaten It ig
importamt to note that during the process of roasting,the
liver must hot be ¢nclosed in aluminium foll or any other
material. The pupils should practice the Koshering of liver.

(iv Bggs. In a chicken ocggs can be found in various stages of
formation from -~ yolk to e complete gggin its shell.
“Yhatever stete they are found in,they should undergo the
salting process but must be kopt separ.de from the rest
off the meat.

i
i

[
i

(v) Heart: & 1ot of blond i contained in the heart. It im thorefor
neecagary to cul wopen the heart in a crosswise nmanner before the

soaking takes placc,



course 26M, page 5.-

(5) Laws of Koshering of meat ond chicken,

The teacher should now revige the above laws with the pupils

As references tho toeachor can use the Kitzur Shulchan Aruch
Chaptor 36 or a selection of these Dinim given in the "Student's
Introduction and

i Roview Shoct" to "Aosaerlng Meat and Chicken”
The depth of the study will neturally depend on the ability of the
pupils and the time available.

ration of tho House for Shabbat and Yom Tov,

rish houscwife is 1o prepare the house

B. Preg
An important job of the Jo
for Shabbat and Yom-Tov.,
As the pupilc know,on Shabbat it is forbidden to cook and so all
cooking for Shaobbat must be done before the commencemont of
Shabbat,In practice  in & Jewish houschold ,the mother will start
her Shabbat prxqparatiqns gsoveral days beforu Shabbat. In thisccurse
will bo given o suggested timeteble for Shabbat preparations to
illustrate the various points involved,

Wednesday or Thursday. The meat a2nd chicken should arrive from the
butcher and the housewife should Kosher it She should alse do the
shopping for fish and vegetablos.leybe if thewc is still time she
should tidy up part of tho housc,since Fridey is going to be a very
busy day.

FridaysIn gland thero is o large varietion between the length of a
day in summer and winter In fact in tho middle of winter,Shabbat
comm@nces ot ebout 3.30pm.and so it is nocessary to Utrrt work very

carly on & Friday morning in order to be ready for Shatbat.The main
3y g

job

to be done on a Fridey is to ensure that all the cooking is donc ond

+he food is hot at the commencement of Shabbat ;since it is

forbidden to cock ox cven warm up food on Shabbat How can the family

have hot food on Shabbat?There are scveral posgsiblitics

Onc possibilityis to place a sheet of motal over the gas top, prefe
bent at the edge to cover tho gas taps so that they cannot be
accidentllymdjusted on Shabbat, A couple of gases are lit bofore

rably

Shabbrt and the metal sheot will distribute the heat over the cntire

gos top.The food to be kopt werm is then pleced on this metal sheet
before Shabbat,The teacher,i 00“”1b1v?_hould show Epgh a sheet to
the pupils ond demonstrate how it is placed on a gas stove.

Another possibility is to use a "Shables Platter®.These arc
menufactured in Isreel and  consist of a very largoe typo of olectri
hot plato,cxcept that it is not as hot as a hot plato,
On: crnnot cock on such & “Plattoer' but nﬂl kenp feood warm and it
‘dlso ~dvisable to placce = blonket on top 2 5
Hplattort . The toacher should show the pu a "Shabbos Flatte
The housov1fe should for Shabbat ~nd
should > ing or iday wi foad Such as meat or

chicken mhlcn t mo a ficient
hot v urn, ¥
i Shabb
on

C
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(sou later in woursc)
A Kiddush cup. If possible it

wh cup but failing that sven a

bottle of Koshry wing
i niece to use D silver Kic
glnss con ba used.
(iii) Two Challot covered bv a Chellazh cloth.
Tho tuacher shovld explain to the pupils the reasons for
ing two Chnllut ~nd th> covering, at oach of the throo
St ct meals.
(iv)Platus ond cutlory in front of cach persem Ons should keap
ones beautiful crocary - for use on Shabbat.
The toocher should set up in frent «f tho class o demonstration
Shabtet tablo.
For ths various Festivals differont things arc propared or laid
on the table as follows:
Rozh Hashenah-Sweet things gymbolizing a swest yoar o.g. honay cake ,
An epple #nd henay iz placed on +the table,
Succoi-Eating takes place in the Succah and the housowife can holp
decerato thz Succah, |
Pooach(Pr oyarations for th.s Fostival nre sonsiderzd soperately. )
Shavout At is custom-ry to e~t miT: dishos such as cheoss cakeo-
explain the roason.

D. Th: Shabbat and Festival condlos I
Before the start of Shabbat anc Yom-Tov,the housewife lights at

least twe condles and after having 1it them covers her cyes and
recites thoe blossing(S.P.B.p 141) The girls should turn to this pagae
in their Siddurim ond should learn this Beracha by heart. The teacher
should then demonstrate the mnthod for lighting the candles to the
girle ~nd several girls should come out and demonstrato it in

frong of tho class.

C. Proparction of tho House fr Pe

On Pesach one mey not eat,dorive benofit or possess any Chorntg,
All foods bought for consumption on Pesach must bz labelled
"Kosher for Pesach' .Tho tcacher should show the pupils » selection |
of "Kosher for Pesachlabolspossibly stwck en a large shuet of
colourud menilla card in a decorative manner.Befors Pesach the
London Beth Din ond other recognised Rabbinical autherities publish
in tho Jewish prsss lists of foods prepared under supervision for
Pesach ond the tecchor should show the pupils nn cxemple of such a
list.Several wecks before Pesach,the housewife should go to her
Kosher grocer,obtain a Pesach ordor form and complete it,in order

to onsure that she will obtain 211 her groceries "Kosher for Pesach".
Ona mus also have separate crocery ,cutlery,pots and pans ctcefor i
Pesache In some cascs it is jossible to KosHom +them for Pesach but the
laws arc Wery complicated and a Rabbi should ‘be consulted. ]
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he house is thorcughly clcancd before Pesach(spring-cleoani

g)

m

T

to remove sny Chametz. Perticular attontion must naturally be

siven to the kitchen The method to be used for Koshering gas stoves,

ofrigerators,tables. sinks etc.for Prsach is given in detail in
ashrus News—Pesach 2dition" and the teacher should go threugh it
with the pupils, If possible the tecacheor should demonstrate

to tho pupils(using » gas stove in tho cookery department)

the method us.d to cover the top of the gas stove using aluminium foil
and wire netting.

The tescher should then go through tho follrwing soctions in

the "Kashrus News—~Posach Edition"with the pupils,explaining the
rea ons for the inclusion or exclusion of items.The extent

and detcil will naturally depond on the time availeble 2nd the
ahility of tho pupilgs—

Exemples of goods not to be kept or wsod on Pesach,

Gouds ono may possess but not use on Pesach.

Notos on some foods permitted on Posach.

Medicaments on Posach

let requisites on Pesach,

Cosmetics for Paosach

Dotorgents ond cleanwing agents on Pesach.

Polishing of silver.

Vaturally the pupils are not pected to remember by heart the
items includoed in the above headings,but oonly to understand the
reasons for the incluszion or exclusion of these items snd know that
such a list is available in the lotest cdition &F "Kashrus News'-—
Pesach cdition® - )

@ho procecdure for Erev Pesach and proparation of things for the
Soder teblo is c.msidercd in detail in the folleowing year. )

=R G

T, Hobby fork

The teachar should suggest to the pupil that during the course
©f the year they cmbroider a Challah cloth for use on Shabbat

and Yoem~Tov .,
A prize con be given to the pupil producing the best Challah cloth,



