
Everything You Need To Know About Our KOSHER-STYLE Building 
 
The Beth Israel community recently voted to change the main kitchen and building to 
kosher-style and to renovate one of the storage rooms to become a new, strictly kosher 
prep kitchen. This change will enable both the Beth Israel and Unitarian communities to 
hold vegetarian potlucks in the building and to cook in the main kitchen with products that 
do not contain a kosher symbol, so long as it is strictly vegetarian. 
 
Here is what you need to know about the change. 
 
What is kosher style? 
Kosher style is a form of food preparation, cooking, and serving that honours some of the 
central tenets of kashrut (kosher cooking): not mixing milk and meat products and not 
serving foods containing treif (prohibited foods). However, kosher style does not require 
the same standards and rules that govern a truly kosher building.  
 
What food can we have in the kosher-style kitchen and building? 
Beth Israel’s new kosher style food policy allows all vegetarian and kosher fish foods into 
the building, even if they were prepared outside of the building and/or are not certified as 
kosher. Please note that our policy requires that all food, other than kosher fish, be strictly 
vegetarian. It cannot contain any traces of meat products (such as animal gelatines or 
rennet – for example Jello or some cheeses).   
 
Why can’t we bring meat into the building? 
Kashrut has very strict laws about how animals must be slaughtered and cooked in order to 
be kosher. These laws are based on the ethical precepts that animals should be treated with 
respect and kept from unnecessary pain. These precepts translate into laws that require a 
strict process for butchering meat that minimizes the pain felt by the animal as well as a 
law forbidding the cooking of an animal in its mother’s milk or eating products made with 
blood. This is why kosher Jews only eat meat that is certified as kosher and never mix dairy 
and meat products. 
 
In order to honour these religious and moral obligations, Beth Israel has decided 
that no meat or meat products should be allowed into the building. 
 
What do you mean by vegetarian? 
Vegetarian foods include all vegetable, grain, and dairy products. Please note that our 
policy requires that all food, other than kosher fish, be strictly vegetarian. It cannot 
contain any traces of meat products (such as animal gelatins or rennet).   
 
Can we bring fish into the building and main kitchen? 
You are free bring kosher fish into the kitchen and building. In order to be considered 
kosher, a fish must have gills, fins, and scales. This includes many common types of fish 
including salmon, trout, tuna, whitefish, and many, many more. All fish that have gills and 
scales are considered kosher (they do not need any special certification). 



Please do NOT bring any non-kosher fish or seafood into the building. All shellfish is 
prohibited; other common types of non-kosher fish include shark and catfish. 
 
Who can use the kosher-style main kitchen? 
Anyone authorized by Beth Israel or the Unitarians may use the kosher-style main kitchen 
as long as they respect our kosher-style guidelines.  
 
Can we hold a potluck in the building? 
Yes! As long as all of the dishes are strictly vegetarian, dairy, or kosher fish, we are now free 
to hold potlucks in the building. All of the dishes, utensils, and appliances in the main, 
kosher-style kitchen may be used during a potluck.  
 
Please ensure that the kosher prep kitchen, and any of the items in this kitchen, are not 
used for any potluck. Unless it is in use by someone who needs a kosher facility, the kosher 
prep kitchen should be closed and locked during potlucks. 
 
Are there any special rules or guidelines for holding potlucks? 
The main concern when having a potluck is to ensure that all of the food that enters the 
building is strictly vegetarian or kosher fish. Please inform all guests of this policy, and ask 
that they pay close attention to reading labels of foods that may contain meats. For 
example, some cheeses contain animal-based rennet and some marshmallows contain 
animal-based gelatines. 
 
In order to increase our mindfulness of the kosher-style policy (as well as to alert people to 
possible allergens), we ask that everyone include an ingredient list along with their dish. 
We also ask that one person be appointed the host of the potluck. As the host greets guests, 
he or she should inquire as to whether their dish is strictly vegetarian and politely request 
that dishes containing meat be left outside the building.  
 
Who can use the strictly kosher prep kitchen? 
 
The new kosher prep kitchen is for use by people who desire or require a strictly kosher 
meal. In order to protect its kosher status, it should be closed and locked when the main 
kitchen is in use and only used under supervision of Beth Israel. Anyone who requires use 
of the kosher prep kitchen should ask Beth Israel’s manager, Joe, and access will happily be 
given to it.  
 
We are very excited about our new kosher-style main kitchen and building and 
kosher prep kitchens! We hope that they will allow for more gatherings and 
fellowship. We hope that you will help us to honour the precepts of kashrut by 
upholding the kosher-style guidelines. We have attached a list of allowed foods, 
foods to be careful when purchasing, and foods that are prohibited. We hope that you 
will find it helpful! And, if you have questions, please feel free to ask! 
 
 
 




