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Inspection of Fruits, Vegetables & Spices

According to Jewish law all fruits and vegetables are naturally
kosher, however insects (toloim) are forbidden to be eaten.
When one eats a fruit or vegetable which has even ONE
insect in it, one has transgressed not only one but as many as
SIX Torah prohibitions. It is therefore incumbent to check
any fruit or vegetable that requires inspection.

The obligation to inspect.
There are three categories with regards to the requirement
to inspect produce.

Torah Obligation: If a particular food has more than a 50%
chance of being infested there is a Torah obligation to inspect
the food.

Rabbinic Obligation: If the food has less than a 50% chance of
being infested but is occasionally infested there is a Rabbinic
requirement to inspect the food.

No Obligation: If finding an insect in this food is rare and
unusual, there is no obligation to inspect it.

If one found in a food where one rarely finds infestation
(category 3 above) at least three insects one has to deem this
type of food as a food that is prone to infestation and
inspection is required.
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If one has opened a food and cut through an insect one
should rinse the food, wash the knife with cold or warm
water and remove from either side of the food a thin layer
of the food. Following this procedure, the food may be
eaten.

This Guide is for the inspection of fruits and vegetables
purchased in the UK. One must bear in mind that infestation
and the quality of the produce differ greatly depending on
where it was bought and its storage conditions.

This guide has been produced based on the findings and
techniques of Manchester Beth Din supervisors and under
the guidance of Dayan Y.O. Steiner Shlita.

If you have any questions regarding the inspection of any
fruit or vegetable please email fruitandvegguide@gmail.com

We are also happy to provide a public service for the
separation of Terumoh & Maaser which you can find on
pages 40 - 41.

If you have any questions regarding the separation of
Terumoh & Maaser please email
terumohandmaaser@gmail.com
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Commonly found insects in Fruits & Vegetables

Green Fly (aphid)

¥ e%
.

Found in leafy veg. e.g
Lettuce, Parsley, Basil
also on Strawberries

Asparagus Beetle

<

Found in Asparagus

Found in Lettuce, Leek,
Cabbage, Spring Onion,
Asparagus, Fennel &
others.

Cabbage Beetle

B <

Found in Cabbage

Onion Maggot

<

Found in Onion

Please note these pictures have been magnified
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Commonly found insects in Fruits & Vegetables

White Maggot

Found in Mushrooms

Found in Strawberries

Found in Spinach

Found in Spring Onions

Found in Lettuce,
Cabbage & Celery.
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APRICOTS

Fresh Apricots require two types of inspection.

The skin requires inspection for dark brown or
black spots.

If these spots can be removed they are a sign
of infestation and they should be removed
before eating.

If they cannot be removed this indicates the
fruits have been damaged but are suitable to
eat.

If the Apricot is very firm no internal inspection
is required however if the Apricot is soft an
internal inspection is required

The Apricot should be cut in half.
The stone should be removed.

The area around the stone should be inspected.
for insects.




ASPARAGUS

Fresh Asparagus may be used, however there
are parts of the vegetable that are prone to
infestation.

The florets at the top and the stems at the
bottom have to be removed and discarded.
Ensure any part of the stem that has a cavity
should be similarly removed and discarded.

Once removed the stalks need to be rinsed
under cold running water.

The Asparagus should then be checked for
thrips and Asparagus beetles.

If any infestation is found, repeat the procedure.

Canned asparagus with a reliable Hechsher
may be used without checking (as long as the
florets and stems have been removed)
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[ BASIL/MINT ]

Soak the Basil / Mint in a bowl of water with
liquid detergent or salt for a few minutes.

Once soaked, each leaf should be rubbed
between the fingers.

Remove the Basil / Mint.

Fill a bowl with fresh water, soak the Basil / Mint
and agitate the water.

If any insects are found in the water repeat the
procedure until the water is clear.
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BEANS/BARLEY

All Beans or Barley should be stored in a dry
and cool place.

Barley requires just a superficial inspection.

Check a sample of Barley for insects. If any
insects are found the batch should be
discarded.

All beans should be soaked in water for 8
hours. If there is shading, staining on the
beans, holes found or if any of the beans rise to
the surface it indicates there might be
infestation and they should be cut open and
checked.

If infestation is found in quite a few of the beans
it is likely that the whole batch is infested and
should be discarded.
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[ BLUEBERRIES ]

Blueberries should be soaked in water.
Agitate and rub the Blueberries in the water.

A few Blueberries should be cut open and
inspected for white maggots.

If maggots are found the batch should be
discarded.

It is preferable to cut off the crown. However, if
one needs the crown on, an extra visual
inspection around the crown is required.
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[ BOK CHOY ]

One should cut off the bottom of the Boy Choy.

The leaves should be separated and all folds
and creases should be opened.

Rinse well to remove any dirt.

Soak the Bok Choy in water with liquid
detergent or salt for a few minutes and rub each
leaf between the fingers.

Each leaf should then be rinsed under a strong
flow of water.

Once rinsed the Bok Choy should be soaked
and agitated in a bowl of clear water.

The water should be inspected for thrips.

Repeat the procedure until the water is clear.




[ CABBAGE ]

Clean the Cabbage by removing all dirt and
unclean layers.

About an inch of the base should be cut off.
Cut the Cabbage into segments.

Rinse under water and do a visual check by
holding each part in one hand and fanning out
the leaves on both sides with the thumb of the
other hand, look carefully between the leaves.

Black marks on the leaves are a blemish and
are not an infestation concern.

7702




7702

[ CAULIFLOWER ]

Remove the green leaves from the stalk.

The Cauliflower should then be cut into small
pieces and soaked in water with liquid
detergent or salt for a while.

During this process open the florets allowing
the water to penetrate inside.

The Cauliflower should then be rinsed under
cold water.

The Cauliflower should be placed in a bowl of
clear water, the water should be agitated.

If after the Cauliflower is removed the water is
clear no further inspection is needed.
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[ CELERY ]

The leaves should be cut off from the Celery
sticks and discarded.

The Celery should then be rinsed and brushed
with a brush or a cloth to remove any debris
from the surface of the stalk.

Rub your fingers along the stem.

When the surface is clean it may be used.




CHERRIES

Canned Cherries from a prestigious company
do not require checking.

Sour Cherries in jars do not require checking.

Fresh Cherries grown commercially are
generally insect free and do not require
inspection.

However, if the skin has scab’s inspection is
required. One should open each Cherry and
remove the stone.

Check for insects around the stone.

All unripe Cherries and privately grown Cherries
have to be checked both outside and inside
around the stone.
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CHICK PEAS

Chick peas must first be poured into a bowl and
checked for small shiny eggs.

The Chick Peas should then be cooked and
then left to cool for about 3 hours

Remove the Chick Peas and slowly roll a
handful of Chick Peas from one side to the
other.

If any Chick Peas with holes or dark patches
are found they must be discarded. This is a
sign that there is infestation, and therefore one
is advised to check the remainder of the Chick
Peas for infestation by breaking them open and
checking.

Canned Chick Peas also need checking in the
same way.
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CHICORY / ENDIVE

Cut off the bottom of the vegetable.

Separate the leaves and place the leaves in a
bowl! of water with liquid detergent or salt, allow
to soak and then rub each leaf between the
fingers.

Rinse each leaf on both sides under a strong
stream of water.

Put the leaves in a fresh bowl of water and
agitate the water.

Remove the leaves and check the water for
infestation.

If the water is not clear repeat the procedure.
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[ CHIVES ]

The Chives should be rinsed under running
water.

The Chives should then be placed in a clean
bowl of water and agitate the water.

Remove the Chives and check the water for
infestation.

If infestation is found repeat the procedure until
the water is clear.
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[ CORN ]

Canned or frozen packs of individual kernels
may be used without checking.

Canned or frozen packs containing sections of
Corn on the Cob may be used without
inspection.

Fresh Corn on the cob should be avoided.




DATES

Algerian, Iraqi and Pakistani Dates are of
inferior quality and should therefore be avoided.

Other Dates, although less prone to infestation,
still require a thorough inspection.

Check the outer surface for holes or tiny beetles
which may be stuck to the fruit.

Open the Date, remove the stone and check for
beetles or brown gritty matter especially around
the stone area.

If any of these are found the fruit should be
discarded. Stoned Dates need inspection in the
same way.
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DILL

Place the Dill in a bowl of water with liquid
detergent or salt and allow to soak.

As you remove the Dill shake the leaves.

Rinse each leaf on both sides under a strong
stream of water.

Place the Dill in a fresh bowl of water and
agitate the water.

Check the water for infestation, if the water is
not clear repeat the procedure. Check at least 3
samples of Dill on both sides against a strong
light.
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DRIED FRUIT

Raisins/Sultanas & Currants do not require
checking.

Dried Apricots:

If the dried Apricot is whole with the stone
removed they are generally insect free and
require an external inspection for brown spots
(see page?).

If the Apricots are sold open and in halves and
are soft they are more susceptible to infestation
and require inspection.

If the edges are wrinkled they should be soaked
in warm water until the edges can be opened.

Prunes do not require any inspection.

Dried Figs (see page 24)
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[ FENNEL ]

Cut off the top and bottom and separate all the
leaves.

Place the leaves in a bowl of water and liquid
detergent or salt, rub each leaf between the
fingers.

Place each leaf under a strong current of water.

Place the leaves in a clean bowl of water and
agitate the water.

Remove the leaves and check the water for
infestation then check some of the leaves on
both sides to make sure that they are clean.
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FIGS

Fresh Figs require an extremely careful
inspection on the inside and outside, especially
in the cavity where the stalk was removed.

By nature, Figs have thousands of seeds and
therefore insects such as beetles, maggots and
mites can be very hard to notice.

A small section around the stalk area must be
removed.

The Fig should be opened and turned inside out
and thoroughly checked throughout both on the
surface of the seeds and between the cracks
formed by turning the Figs inside out for
insects.

The outside of the Fig must be washed well and
carefully inspected for different types of insects

Dried Figs should be avoided unless they are
commercially produced flakes and have been
through a special cleaning process.

P Y
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FLOUR

Flour should be stored in a dry and cool place.

If there is any webbing in the Flour, it needs to
be checked.

The easy way to look for mites, moths or Flour
beetles is by checking the inner walls of the
packaging for webbing, or by running a fork
through the packet and one finds strands of
webbing hanging from the fork when removed.

Even a slight browning in the Flour could be a
sign of mite infestation.

The mites found in Flour are difficult to see
because they are only a half millimetre long.

If such webbing or discolouring is found the
Flour needs to be sieved (80 mesh sieve)

All Flour coming from hot countries has to be
sieved.
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[ KALE ]

Cut the leaves from the stem and place the
leaves in a bowl of water with liquid detergent or
salt.

Rub each leaf between your fingers.
Rinse each leaf under a strong stream of water

Place the Kale in a clean bowl of water and
agitate the water.

Remove the Kale and check the water for
infestation

If the water is not clear repeat the procedure.

Check a sample of leaves against a bright light
to make sure that they are clean.
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[ LEEK ]

Cut off the roots,

If some layers are not clean peel them and
discard before washing.

Cut the Leek lengthwise making sure there are
no closed layers especially at the junctions.

Rinse each layer under a strong stream of
water and brush with a strong brush up and
down the Leek.

If they are not completely clean repeat the
procedure.
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LETTUCE

The procedure below should be used for all

types of Lettuces (Biondi, Iceberg, Lolo Rosa,
Romaine).

The outer leaves that are not clean should be
removed and discarded.

Separate all the leaves and open the creases
and folds.

Soak the Lettuce in water with liquid detergent
or salt and rub each leaf between your fingers.

Each leaf should then be rinsed on both sides
under running cold water.

The leaves should then be checked using a
bright light.
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MUSHROOM

Remove any spoilt Mushrooms.

Small button Mushrooms are less prone to
infestation than other types of Mushrooms and
should be preferred wherever possible.

First check the brown gills under the cap. If
damage is present it should be scraped away to
enable inspection of the area behind it.

Break the cap into several small pieces to
inspect for damage or tunnelling of white worms
or red spider mites.

If tunnelling is found the entire batch should be
discarded.

The stalks exterior must also be inspected.

If the Mushrooms are whole and clean, then
wipe the Mushroom down with a cloth and no
further checking is necessary.
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MUSTARD CRESS

The small plastic containers of Mustard Cress
(sold in Europe) require no inspection.

The small black seeds and seed cases are of no
concern whatsoever.

Watercress
Watercress should be avoided.

ONION

In the UK as long as the Onions are firm and
healthy they do not require inspection.

If the Onion has deteriorated and is soft then
one should not use it without proper inspection.

The Onion should be cut in to parts and
checked carefully for a very small active insect
looking like a grain of sand.
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PARSLEY

Release the bunch and rinse the Parsley under
running water as this will help to clean the
Parsley from any excess dirt.

If only the leaves are needed cut the stems
from the leaves and discarded.

Place the Parsley in a bowl of water and liquid
detergent or salt and gently agitate the water.

Remove the Parsley and rinse under a strong
stream of running water.

Take the Parsley and place it in a clear bowl of
water and allow to soak for a short while, then
remove the Parsley and check the water.

Repeat the procedure if infestation is found in
the water.
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[ POPPY SEEDS ]

Fill a bowl of warm water.

Place a handful of Poppy Seeds on a plate and
place on top of the bowl of warm water.

If there is any movement this indicates that this
batch is infested and should be discarded.




RICE

Rice should be stored in a cool and dry place.

Only good quality Rice should be used.
Generally speaking, polished Rice is insect free
but there might be infestation between the
grains.

Put the Rice onto a plate and slowly move them
around, watching out for black and brown
insects, off-white worms or mites which are very
small or spiders which can be found in rice
stored in a humid and damp atmosphere.

This normally will be found where there is a bit
of powder accumulating between the Rice and
the bottom of the packet.

Brown Rice has the same requirements as
white rice and should also be checked for
severe discolouration or hollowed out pieces.

All insects and discoloured or hollowed Rice
should be removed.
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ROSEMARY

Place the Rosemary in a bowl of water with
liquid detergent or salt for a couple of minutes.

Remove the Rosemary and rinse under a strong
stream of running water.

The Rosemary should be placed in a bowl of
clear water and agitated.

Remove the Rosemary, If the water is clear the
Rosemary may be used and no further checking
IS necessary.

If there are signs of infestation repeat the
procedure until the water is clear.
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[ SPINACH ]

The outer leaves that are not clean should be
removed and discarded.

Place the Spinach in a bowl of water with liquid
detergent or salt, for a couple of minutes and
open the creases and folds.

Each leaf should then be rinsed on both sides
under running water.

The leaves should then be checked using a
bright light.
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[ SPRING ONION ]

The bulb may be cut off and can be used
without inspection.

The stalks should be sliced lengthwise and cut
open at the junction area.

The stalks should then be washed under
running water.

The stalks should then be visually inspected.




STRAWBERRIES

Cut off the tops completely.

The Strawberries should be placed in a bowl! of
water with liquid detergent or salt and rub all
surfaces with your fingers (do not soak for too

long).

Remove the Strawberries and rinse well under
water.

The Strawberries should then be put into clear
water and agitated.

The water should be inspected for infestation.

If the water is clear no further inspection is
required.
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SUGAR SNAPS / MANGE TOUTS

Generally, Sugar Snaps are not prone to
infestation however a brief inspection is
required.

A handful of Sugar Snaps should be taken for
inspection.

The Sugar Snaps should be opened entirely
and the inside should be checked for all forms
of infestation. If no infestation is found the rest
of your batch may be eaten without further
inspection.

If infestation is found in any of the Sugar
Snaps the whole batch needs to be checked
before eating.

Mange Touts are similar to Sugar Snaps
however are more prone to infestation and
therefore should be avoided otherwise every
single one must be checked before use.




7702

THE FOLLOWING FRUITS OR VEGETABLES CAN'T
BE CHECKED AND THEREFORE MAY
NOT BE USED UNLESS BOUGHT WITH A

HECHSHER

[ ARTICHOKES

[ BLACKBERRIES }

[ BROCCOLI }

[ BRUSSEL SPROUTS a

[ RASPBERRIES ]

U
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NINCONI OANINN NCM0N) 10

The formula which is recited for separation of Terumoh and Maaser is a lengthy one because
there are four categories of Terumoh and Maaser that are halachically required. Each
category has unique guidelines which are reflected in the text.

The Following is a brief explanation of these four groups:

1. Terumoh Gedolah: A minimal amount is designated for Terumoh Gedolah. This is set
aside for the Kohen and may not be eaten by anyone else. Today, Kohanim are ritually
impure, and therefore may not eat the Terumoh. The Terumoh must be doubled
wrapped before it is discarded.

2. Maaser Rishon: 10% of the remaining produce is designated Maaser Rishon. This is
normally given to the Levi, but may be eaten by anyone. However, in practice, when
purchasing produce in a store, the halacha requires that the Maaser be designated, but
it may then be eaten by the owner of the produce.

3. Terumas Maaser: 10% of the Maaser Rishon is separated and is designated for the
Kohen. As Terumoh Gedolah, this may only be eaten by a Kohen who is ritually pure,
and it is therefore left uneaten today. It too, must be double wrapped before it is
discarded.

4. Maaser Sheni or Maaser Oni: An additional 10% of the remainder is designated for
Ma’aser Sheni or Maaser Oni depending on the year of the shmittah cycle. When the
Temple was extant, Maaser Sheni was eaten in Jerusalem, or it was redeemed and the
money was used to purchase food in Jerusalem. Today, the produce which is designated
as Maaser Sheni can be eaten only after redemption on a metal coin which is at least
the value of a prutah, a minimal coin of the Talmudic period. Maaser Oni must be given
to a poor person. For Halachic reasons Maaser Oni may be eaten by anyone.

Please note that for each type of fruit / vegetable a new separation isrequired.

Produce that does not actually require separation cannot be used to carry out the Terumoh /
maaaser separation for other produce of the same type that does require it. If in doubt
whether one of the fruit/vegetable is actually produce of Eretz Yisroel (e.g a mixed pack of
peppers where some are Israeli produce and some are not), a new separation will be required

from each one.
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To comply with the Halachic requirements of this procedure, before each use of
this service please text 07960537281 or email terumohandmaaser@gmail.com with
your name and the words terumoh & maaser (t&m)

One should physically separate a little more than 1% from the produce
requiring separation, place on a surface and say the text below

99N INYN 19 9279139 ANNN 91 VYN MPIYD\ M990 13 YV
ININ,*INAN TN NDYTY NN XIN I N WOY NINNDD THNRND TN
DV MDY TN IMND DIPIN NYWN TV IND WY NNNDN TN
IUYN PIPYYY DIRNDHD TAN INMN .JIYXI TWYNI XIN I *MPON
NI DDIND) *1TTA TSI MW IWYNI *IUYN NNHIIN NVY NUNI
(AINOWIN NYT) YOV 20 THMYW ¥aAVNI NVIID DY WM
SIDTT Y IWUYN R MY WY TOIN DRI OV DY IWYN N0ND
297 THMY ¥aVN2A NV DY IWNINT NXIN DIINND N’ Y27 NIN DN
DY) NV VYN DIDND YLV
0Oy PN DI 1920INY 798 NN D9 YWYN DN (*

N2 PONDNY DIININ DIYIT NDIN NN 9 DIVWPNNIY 8PN NYIDN NDN
$ 9N 1%-1 999 WII9NY INNY. Nt

PN NTO NDA NN NDNA 2INDY 1N IZIN MYIONN D
IUNMINT XIN HDINND RIN 2N IND YOY OV YW IWYN DD .NOIIN
210ND (INOWIN NNYT) WLV XD 2T THMY ¥aVNI NI

Y29 NY VYN

If you prefer to say the shortened version in English, one should physically
separate a little more than 1% from the produce requiring separation, place
on a surface and say the text below.

All the separations of Terumos and Maaseros should take effect in
accordance with the text set out in the Siddur ‘Mekor HaBrocha'. All
Maaser Sheini and Revai - it and its extra fifth - should be redeemed on
a peruta of the coin set aside by Dayan Steiner for the redemption of

Maaser Sheini and Revai.
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