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Shul Kitchen Guidelines
Section E - Fruit and Vegetable Guidelines

I. Vegetables

Canned: Require approved hechsher

Frozen: Those that list only plain vegetables, salt and/or preservative do not require a hechsher. 

Pre-packaged Fresh: Leafy vegetables (i.e. all vegetables listed below in sections 4 and 5 below) require an approved hashgacha. Non-leafy (all vegetables listed below in sections 1-3) do not require a hechsher.
Fresh: See guidelines below. Note: Please notify the Rav if any vegetables are coming from Israel as Terumos & Maasros must be taken. Note: Tomatoes, red and yellow peppers are often imported from Israel. When in doubt, contact the Rav.

1. The following may be used with a simple wash:

Alfalfa Sprouts

Bean Sprouts

Beans 

Beets 

Carrots 

Cucumbers 

Eggplant

Green Beans 

Kohlrabi 

Onions 

Parsnips

Peas 

Peppers

Potatoes 

Pumpkins

Radishes 

Rutabagas

Squash

Sweet Potatoes 

Tomatoes 

Turnips

Zucchini

2. The following should be washed thoroughly under a stream of water:

Celery Stalks (first cut off leaves)

Leek

Mushrooms

Red Cabbage

3. The following require a visual check:

Corn on the Cob

4. The following vegetables which require inspection for bug infestation can only be used in the shul with an approved hechsher (i.e. prepackaged with approved hechsher or from Star-K caterer):

Asparagus

Bibb Lettuce 

Bok Choy

Boston lettuce 

Broccoli

Cabbage

Cauliflower

Collard 

Endives 

Escarole 

Iceberg Lettuce

Kale 

Mustard Leaves 

Red Leaf Lettuce 

Romaine Lettuce

Scallions

Spinach Greens

5. The following fresh stem herbs which require inspection for bug infestation can only be used with an approved hechsher (i.e. prepackaged with approved hechsher or from Star-K caterer):

Basil 

Cilantro 

Dill 

Mint Leaves 

Parsley

Rosemary

Sage

6. The following vegetables may not be used at all as they cannot be properly checked:

Artichoke Hearts

Brussel Sprouts

II. Fruits
Fresh: Wash and use. Note the following exceptions:

1. Strawberries


1. Fill basin with water and some cleanser* or special strawberry wash (such as Tsunami 100).
2. Soak strawberries while agitating the water.
3. Rinse strawberries under a stream of water.
4. It is preferable to cut off the top with a small amount of the flesh.
5. Strawberries may now be used.

2. Raspberries (which normally require inspection for bug infestation) can only be used with a reliable hechsher.

3. Please notify the Rav if any fruits are coming from Israel as Terumos & Maasros must be taken. Note: oranges and grapefruits are often imported from Israel. When in doubt, contact the Rav.

Frozen: Acceptable without hashgacha (whole, cut, formed, if no additives except sugar are added). Note: Raspberries may not be used.

Canned: 
The following require hashgacha: Those which contain flavors (artificial and/or natural), coloring, or products of Israel.
The following do not require hashgacha – Those that are not from Israel or China which list only packed in own juice (except grape juice) or heavy/light syrup.
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