
 

Chapter 22 

A CHANGE IN DIET 

The meat diet today of the average Jew is limited to beef, mutton, chicken, turkey and maybe a 

few additional birds. In fact, there are a large a number of additional animals and birds that may 

be eaten, but for various reasons the traditions of eating them by many communities is being lost. 

In order to preserve the traditions, Rabbi Dr. Ari Zivotofsky (a teacher at the Bar-Ilan University 

Brain Science programme) together with Dr. Ari Greenspan (a dentist in Jerusalem) have spent 

decades recording and collecting testimonies on video and in writing from elderly shochtim and 

Rabbis from various communities around the world, such as Germany, Yemen, Kurdistan and 

North Africa. Ari Zivotofsky has done more than make this an academic exercise, but has arranged 

many “Mesorah Dinners” in which many of these exotic animals, birds and fish comprise the 

menus. They could well be 18 food courses and the meals might span over 6 hours, and between 

the various courses there were lectures and shiurim on the halachic and the historical aspects of 

the foods that were being eaten. Sometimes there was a limitation placed on the food served by 

the kashrut body supervising these dinners. For example, in the dinners held in America, locusts 

could not be served (they were substituted by chocolate in the shape of locusts!!), whereas in Israel 

they could be served. 

I was fascinated by this subject and decided to write a book with a chapter devoted to each species. 

My list of fauna incorporated many species not included in the “Mesorah Dinners.”  The purpose 

of my book was to teach many of the laws of kashrut in a novel way. To give some humour to the 

book, I gave as the title and conclusion to each chapter an unusually worded dish which 

incorporated this item of fauna. I had originally considered giving this book the title 

“Shmoyshman’s Cookery Book” (Shmoyshman was my family name generations back in Eastern 

Europe before it became Simons in England, although I have never found any document 

authorising this change of name! Maybe the registration clerk in England could not spell 

Shmoyshman!)  However, since the book does not contain any recipes (the reader is told to write 

them himself!), I decided not to use this title.  

I felt it was important to begin each chapter with some general knowledge facts about each species. 

This might include the size, weight, colour, habitat, diet and offspring of the species.  For a person 

to read a chapter, for example, on swordfish, but have no idea about various details of such a 

species, could lead to a lack of understanding about this species. To accomplish this, I gleaned 

material from numerous sources, including Wikipedia, Britannica and other encyclopedias, 

dictionaries, etc. Obviously, there was a limit to the facts that I could include and thus the material 

was by no means exhaustive. 



I felt it was important to include some very brief historical and geographical information of the 

Rabbis whose writings were quoted in the text. In almost every case there was no problem to obtain 

this information. An exception was the author of the book “Ohel Moed” where I found great 

difficulty to find this information. I therefore asked a question on Wikipedia Reference Desk and 

the answers provided me with the required information. Indeed, it was reported that very little was 

known about the biography of this Rabbi. 

To obtain the halachic information on the possible kashrut of each species, I had to utilize many 

sources. There were some basic books such as Chumash, Gemara, Shulchan Aruch, Mishneh 

Brurah, and Rambam, which of course I have in my house. Because of my long-standing interest 

in this subject, I have some specialised books on this subject by Rabbi Feldman and Dr. Meir 

Levinger. I also have a booklet of a lecture given by Dayan Krausz of Manchester Bet Din in 1972, 

on the subject of gelatin, which I obtained at that period.  Today it is probably almost unobtainable, 

although from a search of the catalogue of the Israel National Library I can see that they have a 

copy. In contrast, I saw from a search of the “Copac” catalogue of major libraries in Britain, that 

there is no copy of this booklet in any of these libraries. Many other books I found on the website 

HebrewBooks where I printed out the relevant pages. In addition, on the internet I found many 

scholarly papers, and other articles which I printed out. In a few cases however one could not 

directly print out the material. I therefore had to do this using Screenshots on my Smartphone.  

However, even after that I was still lacking certain information, since despite its size, there are still 

books which don’t appear on HebrewBooks, maybe because of copyright restrictions. I managed 

to locate some of these books in the library of Yeshivat “Nir” in Kiryat Araba and on the “Otzar 

hachochmah” disk which they have in this library. (Incidentally, I originally started this library 

about 50 years ago when I was in the Memshal as one of the Mitnachalei Hebron.) However, there 

was still some books to refer to, and these were situated in the Israel National Library in Jerusalem. 

The catalogue of this library is to be found on the internet and from this I made a list of the books 

which I needed together with their call-numbers, and I then ordered them via the website of this 

library for them to be ready in the General Reading Room when I arrived. One then receives an e-

mail for each book ordered after it has arrived in the Reading Room. The ordered book is kept for 

a week in the Reading Room and then returned to the storeroom.  I should mention that by Israeli 

law, the publisher for any book and other material published in Israel, must send two copies of the 

book to this library. There was one book I required where the catalogue stated that they were still 

awaiting these copies and so this book was not to be found in this library and I therefore had to do 

without it! A day or so later I went to this library. Some of the books in this library which I required 

are permanently stacked in the Judaica Reading Room. I located them, found the pages I required, 

and then photocopied them. I then went to the General Reading Room where the books I had 

previously ordered were already there, and I did likewise with these books.  There were also a few 

references which appeared in the London newspaper “The Jewish Chronicle”. This library has 

them all microfilmed. I had previously made a list of the articles I required, using the online index 

of the archives of “The Jewish Chronicle.” Using a machine for copying or saving things found on 



microfilms, which is situated in their photocopying room, I then copied from the microfilms the 

appropriate articles in these newspapers to print outs. 

Armed with all this material, I could continue with my research. I should mention that I did not 

wait until I had found all the material but as I received it I utilised it, and when necessary made 

additions or changes when I received additional material on the subject. I sorted out this material 

according to the species of fauna. I then carefully went through the material and indicated at the 

side of the page with a line the relevant material for my research. I store research material in office 

ring files. I soon filled up one of them to maximum capacity, and then began a second one. This 

was also soon filled up and I then utilised the third one.  

Since the purpose of the book was to teach laws of kashrut, in some cases I broadened the halachic 

discussions. For example, when discussing fish blood, I included the halachot of animal and human 

blood. 

In a chapter on wormy cheese, I included the occurrence of various insects in other foods. Often 

one would avoid using vegetables which were hard to clean from insects, but sometimes it was 

essential to eat them, such as lettuce on the Seder night. Before the event of Gush Katif lettuce, 

one had to deal with lettuce containing a variable number of green coloured insects. 

It would often take hours to remove the insects. I recollect one year when the lettuce was so 

saturated with insects that after checking and checking I would still see insects. I therefore asked 

my wife to buy a whole box of lettuce. I then tore off the leaves just leaving the central white part 

of each leaf. There was such a lot of discarded leaves that I filled up a whole litter bin with them. 

I recollect that several years earlier, before I was married, I had been invited to the Seder (indeed 

the whole of Pesach) by the Rosh Yeshivah of Yeshivat Hebron, then situated in the Geulah area 

of Jerusalem, and on the Seder table was just the stalks of the lettuce for the very same reason. The 

instructions say that even the Gush Katif lettuce needs a washing process, although it is far, far 

less than for lettuce grown in the open. In the last few years, washed lettuce sold in plastic 

containers became available for Pesach, and it does not even require washing. This washed lettuce 

saves me hours of work on erev Pesach! 

I have heard that wormy cheese can be bought at the market in Mahane Yehudah in Jerusalem and 

it has a good hechsher, although I don’t know which authority gave the hechsher. I also don’t know 

which shop in this market sells it.  In Italy it has been forbidden as unhealthy and it therefore has 

to be manufactured clandestinely. What is the situation in Israel with this regard? Has the Ministry 

of Health officially forbidden it? 

One of the birds I included in my list of kosher birds was the swan. I remember the swans 

swimming in the estuary of the River Thames which flowed through the grounds of my former 

school Carmel College in southern England. We never attempted to shecht them to serve at the 

school dinner. We would have been put on trial for treason if we did so, and then hanged and 

strung up on the Tower of London, since they are the property of the Queen of England! However, 



I had heard that once someone did put some ducks in this estuary and the plan was to shecht them 

for the pupils’ dinner. But the pupils were too fond of these ducks and they were therefore saved 

from being guzzled up by the boys of the school and were therefore never shecht. For this chapter, 

I needed to refer to various translations of the Bible into English which had been made during the 

course of the centuries. An incorrect translation which persisted for thousands of years referred to 

the swan as a non-kosher bird and only in the last century or so was this corrected. 

Another chapter of my book is on the fish known as the turbot. I can recollect my parents telling 

me that when they were young the turbot was one of the popular fish eaten by Jews in England, 

but they then related to me that for some reason it suddenly became a forbidden dish. 

One of the sources I found showing that the nightingale bird is non-predatory and hence very likely 

kosher was a book on the court case between fauna and mankind. It was original written by a 

Moslem and a few hundred years later was adapted by a medieval Jewish author. This book 

appeared in its entirety on the internet. It appeared fascinating and I saw that an English translation 

had been brought out and was available from Amazon. I went through the list of potential sellers 

but a number were not prepared to sell to Israel. I eventually found one who was prepared, and he 

described it that it was in good condition, and I ordered it. The copy I received was in fact brand 

new! 

A long time ago I remember reading that the swordfish was a questionable fish as far as kashrut 

was concerned.   However, for hundreds of years it was eaten without question and even appeared 

of lists of kosher fish as late as the 1930s. However, as a result of a crusade by one American 

Rabbi, it then became a forbidden fish in many places. However, not all places. It was indeed 

served at the “Mesorah Dinner” and one of these fish, which is indeed a very big fish was put on 

display at this Dinner. Recent research on it shows that it does in fact have scales. 

Most opinions state that the giraffe is a kosher animal, and they include the OU, who is normally 

strict in which species are kosher. However, if it were to be made available to the general public, 

the price would be possible only for millionaires! 

Another fish which has disappeared from the kosher fish list, and which a chapter in my book is 

devoted to, is the sturgeon from which caviar is made from its roe. Since there are a number of 

leading Rishonim, including the Ramban and Rabeinu Tam, and in addition some Acharoim, who 

permitted it, it is not too clear to me why they now forbid it. 

My book states that many capsules are coated with gelatin from non-kosher sources, but there are 

opinions which allow it to be eaten. There are some which come with a hechsher, and included are 

some Vitamin E capsules which contain gelatin but have a hechsher from India. Until recently the 

only Omega-3 available in my hometown Kiryat Arba were those which included gelatin in their 

ingredients, but did not have a hechsher. However, on enquiry we were informed that the Rabbis 

permitted them to be eaten. However, at a later date, another firm’s Omega 3 became available 

with a hechsher, although the non-supervised one is still being sold in this kupat cholim. 



One chapter of my book deals with the permissibility to drink fish blood. When doing the research 

on blood, I was rather surprised to learn that animal blood is an ingredient in many products in 

different countries of the world, including America and Europe. 

There is one chapter for vegetarians! It deals with rice cakes for Ashkenazim on Pesach.  It was in 

2018 that a Rabbi in the Shomron publicised his opinion that rice cakes made by a certain 

manufacturer could be eaten on Pesach by Ashkenazim. This was immediately challenged in an 

open letter from the two Chief Rabbis (Ashkenazi and Sephardi)  of the city who had given the 

hechsher and likewise by the Ashkenazi Chief Rabbi of Israel, all of whom stated categorically 

that only those who eat kitniyot on Pesach could eat these rice cakes. The reason given by the 

Rabbi who permitted it, was that the rice had not come into contact with water during the entire 

production. I must say this struck me as strange and I thought that according to this reasoning any 

kitniyot which had not come into contact with water should be permitted for Ashkenazim on 

Pesach!  It was soon after, that I found on the internet a blog in English signed by a Rafi G. from 

Ramat Bet Shemesh who wrote exactly what I thought.  I felt that it was important to track down 

this “Rafi G.” and speak to him directly. My first attempt to identify “Rafi G.” was incorrect. I 

then asked someone who had access to the Bet Shemesh telephone directory to try and find him 

from this directory. She did this and gave me a name, address and telephone number. I then 

telephoned and asked if he was the author of this blog. He was and is a Rabbi in Ramat Bet 

Shemesh. 

As mentioned in the book, the destructive nature of locusts to the foliage is well known and I 

recollect seeing in the past the two famous photographs of a tree in Eretz Israel in 1915 

immediately before and after a plague of locusts descended. As far as the kashrut of these locusts 

is concerned, several months ago (summer 2018) Rabbi Ratzabi, a famous Yemenite Rabbi, went 

with his Bet Din to inspect a factory in the north of Israel who breeds locusts, with the purpose of 

possibly giving a hechsher for them. I have not yet heard whether or not they received or will 

receive such a hechsher. 

A chapter in my book deals with deer meat, and being a chaya there is no prohibition on eating its 

cheilev. In America, deer meat can be purchased with a good hechsher, but in England one cannot 

shecht it, but must shoot it in the wild, and thus the London Beth Din announced that is no longer 

available in Britain. Why then doesn’t the Jewish community in England import it from America? 

Maybe they do! 

The kashrut of the sparrow is discussed in this book. It was served at a “Mesorah Dinner” but it 

seems its eggs were not. In fact, they are miniscule in size and a large number would thus be 

required for such a dinner, and it would appear to be difficult to shell such small eggs. However, 

at such a dinner, the partially formed eggs which are found in a sufficiently mature chicken were 

served. Today they are very difficult to obtain in Israel since the chickens are shecht when they 

are immature. This was not so when I was a boy in England, and almost every week we found 

these eggs in the chickens we bought. In addition, my mother informed me that the butcher would 



sometimes give her a bag filled with some of these eggs “for the boys” as the butcher would say. 

I have heard that my mother-in-law would eat raw duck eggs. 

There is a chapter which does not deal whether a particular species is kosher, but on the question 

dealing with the time interval required after eating meat before eating milk. Whilst I lived in 

England over a half a century ago, the almost universal custom there was to wait just three hours. 

This was the custom then of my family, although a great uncle of mine would wait 6 hours. When 

I was in my residential High School, Carmel College, in the 1950s, the time interval between the 

meaty dinner and the milky supper was about five hours plus. One of the teachers would wait 6 

hours which made problems for him. He told me that on Sundays, he was not teaching in the period 

before dinner and he was thus able to go the Prep School dinner which was about an hour earlier. 

However, the downside of this was that on Sundays the evening meal was sometimes meaty!  

The information brought in my book regarding the animal the zebu states that at least many of the 

animals shecht in Israel today are zebus. However, in view of the periodic arguments on their 

kosher status, it would be interesting to investigate what the situation is today. 

After I had made a draft copy of my book including all the references, I printed it out double spaced 

to allow sufficient room to put in corrections. I then went through the paper including the 

references point by point by checking with the original material. Where necessary I made 

corrections and additions in red. There were indeed quite a number to make, and I would put a tick 

in the margin by the side of the checked material. The corrections and additions were then inserted 

into the text on my computer. 

After I had finished all the above to this book, I put it on my website. I sent an electronic copy to 

Ari Zivotofsky and he replied to me. “Thank you so much for sending your latest book. It has a lot 

of interesting material and I have enjoyed skimming though much of it. 

May you continue to explore interesting topics!” 

I am now in the process of translating it into Hebrew. 

 

 

 

A SELECTION OF DOCUMENTS NOW FOLLOWS 

 



 

 



 



 



 



 

 

 





 



 



 

 



 

 



 



 

    Vitamin E containing gelatin but under Rabbinical supervision 

 

 

 

 



 

 



 


