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The Process of Koshering

The Torah forbids the eating of blood, including the blood of arteries, veins, and muscle tissue. For this reason, certain arteries and veins must be removed from cattle: neck veins of fowl must be severed so as to allow the free flow of blood, while closed organs containing blood, such as the heart, must be opened before kosher.

There are two methods of extracting blood from meat, broiling and salting. Meat once *ground cannot be koshered, nor may meat be placed in hot water prior to koshering.

Broiling
1. Proper broiling of meats extracts all blood, rendering it kosher.

2. Liver, because of its high blood content, can be made kosher only by broiling.

*3. Prior to broiling, meats should be rinsed in cold tap water and sprinkled very lightly with salt.

For people who are not permitted to eat salted food, meat may be broiled without being sprinkled with salt. 

4. The meat should be placed on a rack or spit directly over or under an open flame, *colas, or electric grid. The drippings and pan used to catch the drippings are non-kosher, and care should therefore be taken that the meat does not come in contact with the non-kosher drippings or pan.

5. The meat is to be broiled until the entire piece is at least half-done, and not just the crust.

*6. The meat is to be rinsed again after broiling.

7. When broiling a whole calf of beef liver, a large x-shaped cut should be made in it, and then the liver should be placed with the cut side down on the rack for broiling.

*8. When broiling, the meat should remain stationary.

9. After meat is removed, the rack should be left under the flame for a short period. Also, this rack should not be used for broiling meat already made kosher by salting unless first the rack has been koshered by the flame.

10. The above procedure for broiling applies likewise to broiling over any open flame, e.g., gas, charcoal, electric grid. The permissibility of using an electric broiler varies depending on its design and, therefore, a competent rabbinic authority should be consulted.

11. After meat or liver is properly broiled, it may be fried or cooked with other foods. (See paragraph one of section on salting regarding the restriction of meat broiled after 72 hours from slaughter.)

12. Care should be taken to remove the packet of liver from the inside of packaged kosher fowl and broil is separately.

Salting
Regardless of its size or thickness, proper soaking and salting of meat extracts its blood and readies it for cooking and eating. The salt should be coarse grain (Koshering salt).

1. The salting must be done within 72 hours of slaughter. If the meat is thoroughly rinsed with water, an additional 72 hours is measured from the time of the rinsing. Beyond that period, the meat can be koshered only by broiling, and should not be cooked or fried afterwards. Meat (excluding liver) must therefore not be kept deliberately beyond 72 hours after the slaughter or rinsing – even if it is to be broiled afterwards.

2. The vessel used for soaking should be set aside for this purpose only.

*3. The meat must first be soaked in cool water for one half hour. Heated or chilled water is not to be u sed.

4. The meat is then removed from the water, and the excess water is allowed to drip off from the meat; however, the meat should not be completely dry for the salting.

5. All inside parts should be removed before the soaking and salting and are to be soaked and salted separately. The gizzard must be cut open and cleaned before koshering.

6. The salt should completely cover the meat on all sides; in the case of fowl, both inside and outside are to be covered with salt. Meat should not be sliced or cut during the salting period; should this occur, the cut must again be rinsed and salted.

7. The meat or fowl is then placed on a drain board for salting for a period of one hour. The board must be either smooth or grooved, and should either be placed on an incline or adequately perforated so that the blood flows freely down. No blood should be allowed to accumulate on the board.

8. Meat or fowl with a cavity should be placed open side down.

9. Eggs, whether shelled or not, found in fowl are considered as meat and must be soaked and salted however, during the salting, they should be placed away from the blood flow of the meat and may not come in contact with meat being salted.

*10. The meat or fowl should then be completely rinsed from salt, by placing it under a running faucet, and then immersing it in cold clear water.

11. If during salting, the meat or poultry fell into the sink or another vessel where blood may have accumulated, or on the floor, a rabbinic authority must be consulted.

