What constitutes kosher food? 

In determining whether a recipe you want to post is kosher, bear in mind the basic concepts of kosher food: no mixing of dairy and meat; no pork or pork products; no shell fish. 

This also applies to food products containing such ingredients. For example, a food coloring made from a shell fish would be considered unkosher and would taint the food in which it might be used. Similarly, using, e.g., an animal fat together with dairy ingredients renders the product unkosher and taints even the implements used in making it. 

If a recipe is not in keeping with these basic requirements, consider whether substitutions can be made to adjust it for "kashruth" (e.g., substituting margarine for butter in a meat recipe). The following provides further details as to which foods are acceptable. 

MEAT 

Meat That Is Allowed 

Beef, Veal, Venison, Mutton, Lamb 

1. The animal from which the meat is taken must have been slaughtered in accordance with prescribed Jewish ritual. 

2. All liver must be broiled before use in recipes, because of a prohibition against ingesting blood. 

All meat must be “koshered” by (1) soaking and salting or by (2) sprinkling with salt and broiling. Liver may be kashered only by broiling. 

3. Because the sciatic nerve and certain parts of the fat must be removed in order to eat the meat of the hindquarters (this is a laborious job and takes special training), filet mignon, rump and sirloin steaks, leg of lamb, and London broil usually are not available in kosher form in North America, though they may be in other parts of the world. 
  
Meat That Is Not Allowed 

Any animal which does not both chew its cud and have a split hoof, such as rabbit or hare, pig, horse, dog or cat. 

POULTRY AND OTHER FOWL 

The Torah names the bird species which are not kosher. Since we are not certain to which birds all of these ancient Hebrew names refer, only birds which traditionally have been eaten are allowed; primarily, domesticated fowl. 

Please note that they are considered to be meat. They must be slaughtered by a ritual slaughterer (shokhet), and the prohibition against mixing dairy products with them applies, as for with other sources of meat. 
  
Fowl That Is Allowed 

Chicken, Turkey, Quail, Cornish Hens, Doves/Pigeon, (Squab) Goose, Duck, Pheasant 

Note: All liver must be broiled before use in recipes, because of a prohibition against ingesting blood. 

Note: In the U.S., the only fowl which are kosher-slaughtered, commercially, are chickens, turkeys, ducks and geese. 
  

Fowl That Is Not Allowed 

In most general terms, birds of prey are not allowed. 

FISH 

  Fish That Is Allowed 

Fish must have both fins and scales that are detachable from the skin. All fish which have them are allowed. 
  

Fish That Is Not Allowed 

All shellfish (shrimp, lobster, clams, oysters, scallops, etc.) and crustaceans (crabs, crayfish/crawfish, etc.) 

Scavengers/"Bottom-feeders" (such as catfish, monkfish), unless they have fins and scales. 

Sturgeon (and, by extension, sturgeon caviar) and swordfish -- some Conservative opinion finds these acceptable. [Consult your local authority on "halakha."] 

FRUITS, VEGETABLES AND GRAINS 

All fruits, vegetables and grains are allowed. 

Grape Products: Because of the sacramental dimension of wine in Judaism, a special body of laws governs grape products. Kashruth-observant Jews use only those grape products which have proper supervision. This applies to wine, grape juice, grape jelly, vinegar, and all soft drinks that use white grape juice as a sweetener. It does not apply to fresh grapes or raisins. 

SEPARATION OF DAIRY FROM MEAT 

Meat and dairy ingredients must not be mixed together. 

*   Milk dishes must be cooked and eaten separately from meat dishes. 

*   Meat dishes must be cooked and eaten separately from milk dishes. 

This prohibition against mixing dairy and meat also extends to the plates, cutlery, utensils and cooking vessels used in association with them, necessitating a full set of each in a kosher kitchen. In addition, many keep additional sets and equipment which are pareve (neutral). 

Sephardic tradition considers glass dishes to be neutral. 
CHEESE 

Although cheeses are dairy, some cheeses are not kosher if they are made with animal-origin rennet from a non-kosher animal. 

The Conservative movement has a broader definition of kosher cheeses. [Consult your local authority on "halakha."] 

PAREVE (neutral) Food 

Fish, eggs, vegetables, fruits and grains may be eaten with either milk or meat dishes. 

Pareve (neutral) cooking oils such as vegetable oils and shortenings may be used with both milk and meat dishes. 

Flour, without dairy additives, is pareve. 

MISCELLANEOUS 

Most insects and other "creepy crawlies" are prohibited. Snails are, therefore, unkosher, and certain food additives or colorings made from insects are unkosher. 

One who keeps kosher also will exercise care in using products containing gelatin, which can be of animal origin. 

