| buy prepared foods

Eat at Kosher restaurants

Rely on good Hechshrim

So these Halachos aren’t really applicable to me
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Knowing the details of what is kosher and what isn’t
Types of animals
Knowing Schecitah
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Ruminants have a fore-stomach with four chambers. These atertbg, reticulum, omasum and
abomasum In the first two chambers, the rumen and the reticulum, the food is mixed vixrt axadl
separates into layers of solid and liquid material. Solids clump together toh@rcud (obolus). The
cud is then regurgitated, chewed slowly to completely mix it with saliva andak 8osvn the particle
size.
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Of the 1.5 million species on the planet
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Only these four will have only one Siman
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1. - Forbidden Animals
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Cow, sheep, goat
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Deer, bison, gazelle, antelope, ibex, addax, giraffe

2. - Forbidden Birds
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No Simanim of Kosher birds
The Torah lists 24 types of birds that are forbidden

We only eat those that have a mesorah to be amongst the permitted ones.
The following birds have a mesorah of being kosher:

Chicken
Turkey
Duck
Goose
Dove
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3. Kosher Fish — Fins and Scales
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Removable scales and fins.

Any fish that has scales also has fins. So, one is only obligated to ohecdlales. If the fish has scales one may eat
it.

Any seafood that does not have scales is in the category of
Included in this would be Crabs, Oyster, Snails, Shrimps....

— Non Schechted Animal or bird
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— Treifah — Mortally wounded
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The meat of an animal not properly slaughtered is a (neveila).

The meat of an animal that would have died from a wound or injury, even if it was slaughtered properly, isa +3
Treifa

If the animal suffered an internal defect, such as a rip, puncture, or broken bone, or if the animal was suffering from
an illness or defect that was terminal, had the animal not been Shecthed), the animal is a treifa. The Mishna in
Chulin lists 24 types of injuries that render an animal a Treifa.

The majority of animals do not suffer from diseases or injuries. In countries where specific diseases are common in
fowl or cattle that organs that may be affected must be examined. The internal examination makes sure that the
internal organs are free from any holes, punctures, defects, or disease that would render the animal a Triefa.

Since the lungs of all animals are commonly affected by defects that may render them a Treifa, it is necessary to
examine the lungs. This examination consists of both inspecting while the lungs are inside the animal as well as
removing the lungs and again inspecting for a defect.

In the United States the lungs are fowl are not prone to defects and do not require an examination. However it is
customary in the US to examine the intestine of fowl.
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During the internal examination, it is common to find adhesions on the animal's lung. An adhesion is an
abnormal condition in which body tissues are united by fibrous tissues. These adhesions may be indicative of a
puncture in the lung wall underneath the adhesion. A puncture of the lung would classify an animal as a treifa.

At times, the adhesion on the lung is not hiding a puncture. This can be determined through careful, skillful
removal of the adhesion. Once the adhesion is removed, the lung can be tested by blowing it up with air and
submerging the lung underwater. If air bubbles appear in the water, it is an indication that the lung has been
punctured and the animal is treifa. If the submerged lung is airtight, the animal is kosher, but not glatt kosher.

Generally speaking, it was the custom of the Ashkenazi Jews, Jews of European descent, to eat glatt and non-
glatt meats, and accept both as kosher. Certain Sephardic communities required an animal to be glatt in order to
be considered kosher.

This procedure is only used on a Behaima Gassa, a large animal, ie cow or Bison. On fowls the process isn’t
used.

The term Glatt has come to be used to refer to a better level of supervision, and therefore has even found itself
on products that it can’t possibly apply to, as in Chicken, or even comically on dairy products.
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