
Preparing for a Pain-Free Pesach
A 5-Step Guide to Cleaning, Kashering, and Celebrating Passover

1. Identify the Chametz in Your Possession

The Torah is quite insistent that we should not have any chametz in our possession when Pesach
begins. In order for us to be able to remove the chametz, we have to know what it is. So, what is
chametz anyway?

Chametz / חָמֵץ (adj.) lit. ‘leavened/fermented’, in English (n.): a combination of one of 5 grains
(a: wheat, b: barley, c: rye, d: spelt, e: oats) which has been mixed with water and left to stand
and/or bake for longer than 18 minutes.

That means that the category is often much more narrow than some suspect. Flour (assuming it’s
been kept sealed and away from all water) is not chametz. Green beans are not chametz. Saké rice
wine is not chametz. However, there are many things which are chametz which may not obviously be
so. So many processed foods include wheat flour as a thickener (like soy sauce) which is why it takes
a bit of detective work to discover the hidden chametz in our midst. Thus, the first step– best
performed at least one week before Pesach begins– is to identify the chametz in your possession
and isolate it.

Gather all your bread, cereals, crackers, biscuits, sauces which have flour, etc etc.– all your chametz–
and keep them all in one place. All of this will either need to be a) donated (if unopened), b) eaten, c)
disposed of, or d) sold to a non-Jew for the duration of Pesach, before we can begin to kasher the
kitchen. In light of the need to preserve food in times of crisis, you can be lenient about “selling” as
much chametz as possible, via an internet proxy. Although normally it is ideal to donate or bin
chametz, it is also possible to segregate it in a room/cabinet/shed, close it up, and sell it via the
internet, buying it back after Pesach concludes. You can sell your chametz via the SAMS here.

2. Get Cleaning!

Now that all the chametz is locked away in a clean cupboard and sealed off, it’s time to start
cleaning. The chametz which is in packaged food that is easily identifiable is only one kind, but
there’s also all the crumbs which fell behind the cupboard, the soy sauce spilled on the fridge door,
and that lone crust of bread someone dropped in a weird place some months ago. In order to get rid
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of that chametz, we clean our home thoroughly. For now, ignore the pots, pans, cutlery, etc. Start with
the big things:

A. Cupboards– take everything out, wipe them down well with warm water, make sure there’s no
crumbs still around.

B. Fridge/Freezer– take everything out, including the drawers, and wipe everything down with
warm water and make sure there’s no food stuck on anywhere.

C. Floors– in some ways, these are the best thing to clean last, but a good place to start is with a
good sweep and mop of the floors, just to grab any stray crumbs. If you have wood floors
where bits of bread could be trapped, it’s a good idea to get out the vacuum too. As a general
rule: you only need to clean places where it’s likely food may have fallen (so if you eat dinner
on the couch, then you’ve got to clean the couch to the same standard as the kitchen).

As you can see from the above, we learn a rule: things which do not have hot food eaten off of them
do not need to be kashered, only cleaned. Things that do need to be kashered (made kosher for
Pesach) are: countertops, tabletops, hobs and stoves, microwaves, soup blenders (or other
appliances that work with heat), plates, cups, pots, pans, baking utensils, cutlery, etc. Another rule:
something only needs to be kashered if you want to use it during Pesach– if you don’t intend to use
it during Pesach, just clean it well and put it away in a clearly labelled place (so you won’t accidentally
use it). Most things can be kashered, although some cannot at all. This depends primarily on the
material of which it’s made.

3. Get Kashering!

Now that things are clean, what we are left with are all the bits of our kitchen which regularly come
into contact with hot food. If we want to be able to use these things during Pesach, they need to be
kashered for Pesach.

Before we can begin the kashering process, we need to 1) clean the things to be kashered well, and
then 2) leave them for a full 24 hour period before beginning to kasher them.

The kashering process follows a basic rule: things are purified the same way they are impurified.
That is, whichever way the material in question absorbs is the way that we can kasher it and purge
chametz from it. This leaves us with a few methods:

A. Libbun - lit. ‘Whitening’, this means that something is heated to a temperature where it appears
white. This method is used for items which primarily ‘intake’ through high heat, for example:
oven element, baking trays, hob top and bits, etc. If your oven has a self-cleaning feature, that
qualifies as libbun (after the oven is thoroughly cleaned). If it does not, then running at the
highest temperature for an hour achieves the same end.

B. Hagalah - lit. ‘Boiling’, this is for anything which normally ‘cooks’ with water or liquid, or any
other generic metal. This is acheived by complete immersion in boiling water for a few
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minutes. This method is used for: all-metal cutlery, pots and pans (if there are handles, rivets
or coatings which aren’t metal, they cannot be kashered this way), microwaves (by boiling
water and letting it splatter the sides), non-porous countertops (formica, hard plastics), etc.

Some things cannot be kashered– namely, items which are made out of organic or porous materials:
wood, enamel, stone, earthenware, pottery, etc. These items cannot be used during Pesach at all, and
must be cleaned and safely stored away (and labelled).

Larger things which cannot be kashered can be cleaned and covered. For example, a wooden dining
table. If the surface is cleaned well and then covered completely (with silver foil, tablecloth, etc) it can
be used on Pesach providing no food touches the wooden tabletop itself.

Similarly, some items do not need not be kashered at all, other than cleaning. According to some
authorities (myself included), glass falls into this category (along with Pyrex and other tempered
glass and silica compounds), as it is completely non-porous. Thus if you have glassware or glass1

dishes (including Corelle) they can simply be cleaned well and used for Pesach without Libbun or
Hagalah.

A few miscellaneous items:

1. Dishwashers- To kasher the dishwasher, empty it completely, take out the racks and clean
them well, ensure the food-trap is completely clean, and then run it empty on the hottest,
longest cycle.

2. Stand mixers- If your stand mixer has a metal bowl and metal arms, those can be kashered
and used for Pesach. However, many have components which are impossible to remove and
to boil or which are not metal and kasherable. As you likely won’t need a stand mixer when you
can’t make dough– it is best to clean the mixer very well (removing all visible chametz) and
then sealing it off for the duration of Pesach.

3. Cutting boards- Most cutting boards are porous in some way. Wood or plastic absorbs and
cannot be kashered. Completely metal cutting boards can be kashered via Hagalah but are
rare. The best bet may just be to clean them well, tuck them away, and get a Pesach-specific
cutting board.

4. Disposable utensils can be an easy way-out of making a kitchen kosher at Pesach, but they
come at an increasingly untenable cost for our planet. Bal tashchit is the halakhic principle
that prohibits wasting natural resources. Please take whatever steps you can to reduce
wastage caused by disposable utensils  and in particular please avoid the most ecologically
damaging disposable utensils  such as those made of polystyrene.

1 If you're unsure if something is porous, take R' Haim Ovadia's advice: boil 5 habañero peppers and put them on the
utensil, rinse it off, then put plain cooked rice on it and eat the rice. If your mouth is on fire, the material is porous.
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4. Get Eating!

Food– now we get to the critical part! After you’ve done all the work above to find and destroy
chametz, and after you’ve cleaned and kashered your kitchen, the next step is to buy food for Pesach.
Several important things to know:

1. There is a big difference between food bought before Pesach and food bought during Pesach.
Prior to Pesach, any food bought which has chametz in a ratio of 1/60th or smaller is okay to
eat during Pesach itself. During Pesach, you can’t buy food with any chametz at all, even if it is
down to a ratio of 1/1000th! As a result, good preparation is helpful.

2. Not everything needs a hechsher! ‘Kosher for Pesach’ hechsherim are meant for food bought
during Pesach, which is processed, and thus runs the risk of potentially having chametz mixed
in. There are two easy ways to avoid buying these expensive (and often unappetising)
products: a) buy processed chametz-free foods before Pesach, b) buy foods which are
unprocessed, and thus avoid the issue all together.

3. On that second point– if you spend the week of Pesach eating fresh fruits and vegetables,
milk and unprocessed dairy, nuts, etc– then there’s no need to worry about a ‘Kosher for
Pesach’ hechsher at all. This is the safest, healthiest, and easiest way to eat during the week
of Pesach. In addition to non-processed foods, there are also many ingredients and foods
which are kosher for Pesach even without a hechsher. For this we are hugely indebted to R’
Yitzhak Abadi, who compiles a list (see Appendix).

4. Kitniyot– Ah yes, the infamous ‘kitniyot.’ Literally, ‘legumes’, kitniyot are a category of things
which some Ashkenazi communities have avoided on Pesach during some points of Jewish
history. These are things such as rice, corn, beans, etc. They were likely proscribed because of
a resemblance to the 5 Grains which make chametz, but they categorically cannot become
chametz. Thus, if you choose to observe this additional stringency (or if it is a long-held family
practice to do so), they are not subject to the same rules and limitations as actual chametz,
and should simply be avoided for those who make this choice. One of the tricky things about
‘Kosher for Pesach’ products is that they, by definition, appeal to the ‘highest common
denominator’ and thus there are many things that won’t get that stamp even though they are
perfectly kosher because they include kitniyot or kitniyot derivatives. Especially considering
the challenges and high cost of procuring food this year, I encourage you all to not keep the
custom of kitniyot to make Pesach as easy as possible.

5. Matzah– Matzah must be eaten at seder (an egg-sized amount at a minimum) but that is the
limit of the obligation to consume Matzah. If you wish to have Matzah to eat throughout
Pesach, you can buy boxed processed Matzah or make your own at home. Matzah can be hard
or soft, with egg or without, etc. Since Matzah and chametz are both made from the same 5
Grains, the only difference is the amount of time. A mixture of flour and water which is baked
in under 18 minutes is Matzah, from 18 minutes and on it’s chametz.

In summary: you do not need to raid Kosher Kingdom and spend 5x your monthly food budget in
order to be ‘kosher’ during Pesach. Rather, by sticking to unprocessed fresh foods and by planning
ahead, you can have an affordable and delicious festival celebrating liberation from servitude!
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5. Get Story-Telling!

Of course, the final step is to hold or attend a Seder in order to tell the story of Pesach. The story of
our people’s liberation from enslavement is the centrepiece of this festival – not cleaning, not potato
starch, and not digestive problems! Telling the story through the Haggadah doesn’t need to be boring
or confusing. Actually, the point of the Haggadah and the Seder is to educate, and to provoke the
attendees to ask questions (other than, 'what page are we on?') It's far better to do less of the
traditional text (or do it in English) and provoke a conversation rather than blast through the Hebrew
text with everyone there zoned-out. There are many accessible and interesting Haggadot you can use,
in addition to dozens of ‘supplements’ put out by a variety of Jewish organisations which help
illustrate the story from a different point of view.

At the end of the day– all of our cleaning, all of our kashering, all of our shopping, and all of our
eating, is meant to be serving the goal of allowing us to reach Pesach with the full-feeling of freedom
upon us. To be free is far harder than we ever allow ourselves to believe– it takes constant work and
a great deal of thought– to identify what enslaves us and to cleanse ourselves and our society of
injustice. Pesach is that time which is programmatically-devoted to precisely that question: How, this
year and next, can we make ourselves freer, more just, closer to the liberated ideal of our ancestors?
The answers are many, but at least one of them is the answer with which we end the Seder: ‘Next
Year in Jerusalem’! .

Wishing you all a Chag Kasher veSame’ach– a Happy and Holy, and Healthy Pesach!

R’ Adam
Rosh Chodesh Nisan 5782
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Appendix2

*** Things which are Kitniyot are in yellow. However, I will stress once more– that especially in
these circumstances, the observance of the custom of Kitniyot is not required.

Food which is acceptable without any hechsher, as long as it is bought before Pesach:

Produce
-Dried fruit (100% fruit with salt &/or citric acid)
-Fresh Fruit
-Fresh Vegetables
-Frozen Vegetables

Fish
-Frozen Fish (providing it is a kosher fish, whole or filleted)
-Tinned Tuna (in oil, brine, or water)

Pantry
-Baby food (with the following ingredients only: fruit, vegetables, water, fruit juice, citric acid)
-Oil (any 100% oil, including olive, corn, etc)
-Baking Soda/Bicarbonate of Soda
-Cornmeal/Polenta/Masa Harina/Maize Flour
-Sugar
-Corn Starch
-Kosher for Pesach Grains (rice, quinoa, flax, etc)
-Eggs
-Spices (as long as 100% spices)
-Coffee
-Honey
-Chickpeas
-Nuts (Some)
-Unflavoured tea

Fridge
-Milk
-Cream
-Butter
-Juice (100% fruit juice, so long as it doesn’t include grape juice)

Also, the following ingredients are acceptable and Kosher for Pesach:

2 Compiled from the list of R’ Yitzhak Abadi (https://kashrut.org) combined with that of the London Beit Din 5780/1
guidelines specific to COVID-19

https://kashrut.org


SAMS Pesach Guide / Updated Nisan 5782

A Acacia Gum, Acorn Quercus, Adipic Acid, Adzuki Bean, African Millet, Agar, Alfalfa, Algae, Algin, Alginate,
Allicin, Almonds, Aluminium, Amaranth, Annatto, Apple Cider Vinegar, Arabic Gum, Arrowroot, Artichokes,
Ascorbic Acid, Aspartame, Aspic, Astragalus,
B Baking Powder, Baking Soda, Romano Bean, Tepary Bean, Adzuki Bean, Hyacinth Bean, Lentils, Mung Bean,
Beans, Benzoic Acid, Besan, Beta Carotene, Betaine, BHA, BHT, Bicarbonate of Soda, Biotin, Buckwheat, Butter,
Butyl Compounds, Butylated Hydroxyanisole,
C Calcium Carbonate, Calcium Caseinate, Calcium Chloride, Calcium Disodium, Calcium Phosphate, Calcium
Silicate, Calcium Stearate, Calcium Sulfate, Camphor, Canola Oil, Caprylic Acid, Carrageenan,
Carboxymethylcellulose, Carnauba Wax, Carob Bean, Carob Bean Gum, Carob Flour, Casein, Castor Oil,
Cellulose, Cetyl Alcohol, Chestnuts, Chickpea, Chlorella, Chymosin, Citric Acid, Collagen, Coracan, Corn, Corn
Flour, Corn Meal, Corn Syrup, Cornstarch, Cotton Seed Oil, Cowitch, Cowpea, Cream of Tartar, Cysteine L.,
D Demineralised Whey, Dextrose, Dioctyl Sodium,
E Eggs, Elastin, Elusine Coracana, Ester Gum,
F Finger Millet, Flaked Rice, Flax, Flax Seed, Folic Acid, Formaldehyde, Fructose, Fumaric Acid,
G Gelatin , Glutamate, Glutamic Acid, Glutamine, Glycerides, Glycerol Monooleate, Glycol, Glycol Monostearate,3

Glycolic Acid, Gram Flour, Corn Grits, Guar Gum,
H Hemp, Hemp Seed, Hemp Seed Oil, Herbs, Honey, Hyacinth Bean, Hydrogen Peroxide, Hydrolyzed Soy
Protein,
I Inulin, Invert Sugar, Iodine,
J Job’s Tears,
K Kasha, Keratin, Kudzu Root Start,
L Lactic Acid, Lactose, Lanolin, Lecithin, Lentils, Locust Bean Gum,
M Magnesium Carbonate, Magnesium Hydroxide, Maize, Malic Acid, Maltitol, Manioc, Masa, Masa Flour, Masa
Harina, Methyl Cellulose, Microcrystalline Cellulose, Milk, Millet, Mineral Oil, Mineral Salts, Monopotassium
Phosphate, MSG (Monosodium Glutamate), Mung Bean, Musk,
N Niacin,
P Paraffin, Pea Flour, Peas, Peru Balsam, Petrolatum, Phenylalanine, Pigeon Peas, Polenta, Polyethylene Glycol,
Polyglycerol, Polysorbates, Potassium Citrate, Potassium Iodide, Potassium Sorbate, Potato Flour, Potatoes,
Prinus, Propolis, Propyl Gallate, Propylene Glycol, Propylene Glycol Monostearate, Psyllium, Pryidoxine
Hydrochloride,
Q Quinoa,
R Ragi, Rape Seed, Rice, Rice Flour, Rice Vinegar, Rosin,
S Sago Flour, Sage Palm, Saifun, Seaweed, Sesame Seed, Sunflower Seed, Soba, Sodium Acid Pyrophosphate,
Sodium Alginate, Sodium Ascorbate, Sodium Benzoate, Sodium Caseinate, Sodium Citrate, Sodium
Erythrobate, Sodium Hexametaphosphate, Sodium Lauryl Sulfate, Sodium Nitrate, Sodium Phosphate, Sodium
Silacoaluminate, Sodium Stannate, Sorbic Acid, Sorbitol-Mannitol, Sorghum, Sorghum Flour, Soy, Soy Lecithin,
Soybean, Spices, Stearamide, Stearamine, Stearates, Stearic Acid, Sucrose, Sulfites, Sulfosuccinate, Sulfur
Dioxide, Sunflower Seeds, Sweet Chestnut Flour,
T Tapioca, Tapioca Flour, Tapioca Starch, Taro Root, Tartaric Acid, TBHQ, Tea, Tea Tree Oil, Teff, Teff Flour,
Thiamine Hydrochoride, Tragacanth, Tragacanth Gum, Tri-Calcium Phosphate, Turmeric,
V Vanillin, Vinegar (when listed alone), Vitamin A (Retinol),
W Waxy Maize, Whey, Wild Rice,
X Xanthan Gum,
Y Yam Flour, Yogurt (plain, unflavoured).

3 The debate over Gelatin is already a complex one - but some accept beef and fish gelatin as pareve because it is
considered to be a non-food substance. For those more careful (or those who are vegetarian/vegan), avoid gelatin.


