
Kashrut Policy- Events at Shul run by Shul Programming Arms 

This policy is for events run by shul programming arms – ie Youth, Sisterhood, 
Brotherhood, Welcoming Committee, Empty Nesters – when a caterer has not been 

hired.  

If a caterer has been hired then that caterer must 1) be certified by a recommended 
hashgacha such as ORB, KM, OU, etc. and 2) abide by all of the standards of that 

kashrut agency including bringing a mashgiach. 
 If you have any questions about a supervising agency please contact one of the 

Rabbis. 

1) All food served at shul must be certified kosher by an approved kashrut agency. 
All agencies listed by the CRC are approved: 
https://consumer.crckosher.org/acceptable-kashrus-agencies/. If you have any 
questions contact one of the Rabbis. 

2) All fruits and vegetables need to be washed and checked for insects as per 
common kashrut agency protocols and standards. Here is the CRC Guide to 
checking vegetables: https://consumer.crckosher.org/consumer/fruitsvegetables/  

3) Vegetables that require enhanced washing and checking procedures, ie leafy 
vegetables, herbs, berries, cauliflower, broccoli etc (see CRC guide for specific 
examples) can only be used if either: a) the vegetables were bought certified as 
bug free from a kosher store or b) a mashgiach who is trained in washing and 
checking vegetables is hired to check the vegetables at shul for the event. 

4) At least 3 days prior to the event, a list must be submitted to one of the YIH 
Rabbis which includes all of the foods that will be served at the event as well as 
the source of the food/ kosher certification. 

5) All food drop offs must be coordinated in advance with Executive Director and 
with one of the Rabbis. 

6) All food prep / plating for events must take place at shul. Please coordinate 
access to shul kitchen with Executive Director and with one of the YIH Rabbis. 
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