Recent years have seen a proliferation of
home-based food businesses.

The ease of running a business from the
comfort of one’s home is very enticing.

However, the kosher consumer ought to be
aware that, even with the best intentions,
many potential michsholim (pitfalls) can
arise in an unsupervised food
establishment.

In this interview, Dayan Yehuda Osher
Steiner shlita, senior Dayan of the
Manchester Beis Din, provided essential
insights into why every food establishment
requires a hechsher.

Q1. Dayan Steiner - It is a well-established
halacha that “Ed Echad Ne’eman B’isurim”,
i.e a yarei Shamayim (G-d-fearing individual)
is assumed to be trustworthy and can
therefore establish the kashrus status of
food.

Is this principle applicable to the case of
home-based food businesses?

A1. While it is true that a yarei Shamayim is
believed to establish the kashrus of food,
this applies only if they actually know the
often complicated halachic criteria for doing
SO.

Q2. Can the Dayan please provide an
example of this?
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A2. Say a person is offering information
about the kashrus of milk. As a yarei
Shamayim, he may potentially be relied
upon to say it is kosher. However, to
establish milk as kosher, one would need to
confirm, at a minimum, that the cow was not
treifa and that the bucket into which the
milk goes was clean at the time of milking. If
one does not know what determines
whether a cow is non-treifa, they would not
have sufficient knowledge to reliably affirm
the milk's kosher status. Therefore, the
halacha of Ed Echad would not be relevant.

Q3. What are some of the potential sha'alos
one may encounter concerning food
preparation?

A3. There are many potential sha'alos. Take
the issue of tola'im (insects), for example.
The facts “on the ground” change - even
from week to week. A kashrus agency will be
aware that the produce of a week ago, when
the weather was cooler, is not the same in
terms of infestation as that of the current
season, when the weather is much warmer.
In warmer weather, the bugs tend to
multiply far more rapidly, making them
discernible to the eye. Similarly, the
prevalence of bugs commonly found in flour
left in storage for an extended period.
Someone not trained in kashrus, meaning
they lack knowledge both of halacha and the
changing reality of produce, will likely not be
aware of these issues.
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Q4. Surely, many of the housewives who run such
businesses attended reputable seminaries and
heard shiurim on these matters from mumchim in
the field. Why should the information they have be
insufficient?

A4. The shiurim that many will have heard were
relevant to the time they were delivered and
perhaps not all-encompassing. A far wider variety
of vegetables is available today, and the types of
pesticides and insecticides used to combat the
proliferation of bugs populating plants change over
time, in accordance with regulations. So,
notwithstanding how learned anyone is, one needs
to know the halacha once a vegetable is “muchzak
betola'im,” which are most complex.

Worse, you may find those who do not sufficiently
check washed supermarket vegetables based on
unfounded claims that it is not necessary to do so.

Q5. Are there not certain kashrus agencies that
claim that supermarket vegetables do not need to
be checked for bugs?

A5. Some kashrus authorities assert that
supermarket vegetables do not need checking;
however, we have conducted tests on such
products and have found toila'im. | asked an expert
why in the USA, supermarket vegetables are almost
guaranteed to be bug-free, but not so in the UK. He
explained that in the USA, a longer shelf life is
expected, necessitating more effective pesticides to
prevent bug reproduction during that time. In
contrast, in

the UK, where vegetables can be on supermarket
shelves 24 hours after being harvested, and are
expected to be fresh for only a shorter time, the
pesticides used are not as potent.
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Returning to the first question regarding the
application of Ed Echod for these purposes, one
can rightfully ask the proprietor: On what basis
are you claiming these vegetables are clean?
Which type of wash has the supermarket used on
these vegetables? Perhaps (as supermarkets tend
to do) they used chloride, which does not target
mites, rather than an acid or bromide wash, which
does.

Q6. What other unknowns are there?

A6. Here is a non-exhaustive list:

(1) Wines - the wine may be non-mevushal, and
their cleaner may have touched it. When
relevant, they may use Shemitta wines, relying
on leniencies you would not ordinarily rely on.
Are tinned fruits being used, and do these
contain grape juice?

(2) Washing up - who is guiding this process?
Who is doing the washing up? Are parev utensils
being washed up in a meaty or milky sink?

(3) Keilim - have all utensils that require tevila
been toivelled? Are any workers bringing in their
own keilim from home?

(4) Hafrashas Challah - is the proprietor
sufficiently knowledgeable of the shiur that
requires Challah to be taken and when there
may be a sha'aloh, such as Tziruf Sal?

(5) Bishul Akum - is a chef brought in to assist
with the cooking/frying, or baking? Are tinned
goods used that may have a Bishul Akum
concern?

(6) Unsupervised meat or poultry - is someone
sufficiently supervising the meat or poultry from
the time it is purchased until it reaches the
consumer’s table?
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(7) Oven - Is a meaty or milky oven being used to
prepare a supposedly parev dish? Is the proprietor
aware of what determines an oven as milky and
meaty, and what must be done for a food item to
maintain its parev status?

The list not only continues, but assumes that the
proprietor is at least trying to do things correctly.
There can be embarrassing situations where the
proprietor has not even made some basic efforts to
ensure the food is kosher.

Q7. Is there any particular prohibition in providing
food at a profit without a hechsher?

A7. The Darkei Teshuva records such a takana;
however, one may argue that it was only applicable
to the time and place it was enacted. Today, one
would rely on the classic “Ed Echad Ne’eman
B'lsurim”. However, as explained above, this can
only apply where it is clear the Ed Echad has the
requisite knowledge.

Q8. What is the difference between a fully-licenced
food establishment and a home-based business?

A8. In a licensed food establishment, the kashrus
authority operates with no trust whatsoever of the
proprietor with regards to kashrus and therefore
takes full responsibility for all that transpires within
it. In contrast, with a home business, there will be
some level of trust and an assumption that the
proprietor is somewhat knowledgeable and very
trustworthy, but, most importantly, operates with
transparency.

T'0D2

INowan 7"FT 71N )TN
Manchester Beis Din

Jubilee School | Bury Old Rd | M7 4QY
www.mbd.org.uk | 0161 740 9711

Q9. How would transparency be achieved in
practice for a home-run business?

A9. Systems can be put in place to enhance the
reliability of kashrus, such as a dedicated
kitchen area for food preparation, notification
when food is being prepared and unannounced
visits from the kashrus authority, etc.

Q10. How is this different from when my friend
sends over a meal after childbirth? Surely, in
such circumstances, we are similarly relying on
the “expertise” or otherwise of my thoughtful
friend?

A10. In a commercial setting, there is far more
pressure on the cook, and it is here that one is
likely to find themselves relying on leniencies
they would not otherwise do. If indeed, after
childbirth, a mother is considered a choleh (ill)
and her dependants need feeding, it may be
appropriate to apply specific leniant standards.
However, this does not justify establishing a
business to run on these leniencies in the first
instance. Furthermore, one-off meals are much
more controlled.

Manchester Beis Din has always gone the extra
mile to offer supervision to home-based
businesses. While far less lucrative than other
supervision, the alternative is to have dozens of
unsupervised individuals sell supposedly ready-
to-eat food with many daily sha'alos attached to
unsuspecting consumers.

For a nominal fee, a home-based food provider
can enjoy ongoing support and guidance from
experts in the field, and reassurance that the
food they provide is indeed suitable for the
kosher consumer.
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