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Judaism has an intricate and complicated relationship to food. Not necessarily for health, but for holiness. As an evolving religious civilization, this relationship had changed. In this class we swill study the background texts that propel this conversation from biblical to contemporary times. We will taste some foods, discuss values and eating, and explore this diverse topic through discussion and dialogue.
Kosher Nation Sue Fishkoff (Shocken Books, 2010).

A Guide to Jewish Religious Practice Isaac Klein (Jewish Theological Seminary of America, 1979).

A Guide to Everyday Jewish Living (Volume 1- Everyday Living) David Teutsch (Reconstructionist Rabbinical College Press, 2011). 

Micro-Shechitah Rabbi Micah Becker-Klein, Zeek magazine online, 2010. 

Encyclopedia Judaica, Kashrut article

Torah Genesis 1:29, 9:3 32:32 
Leviticus 11, 17:13 
Numbers 15:20-21, 

Deuteronomy 14:4-21
Hebrew Bible Prophets, Nehemiah 10:37, and Daniel 1:15

Mishnah, Hallah volume
Babylonian Talmud, Hullin volume
Mishneh Torah, Maimonides
Shulhan Aruch, Yorey Deya,  1:1, 18:10-12, 19: 1, 21:1 23:2, 24:1, 247-15, 25:1-5, 68: 9, 76:1-6
1. Introduction to Food and Judaism. Basic overview of Jewish history. 

2. Biblical Roots- 

a. Blood prohibition / Noahide laws / sacrificial system
b. Levitical listing of permitted and forbidden animals

i. Domesticated mammals
ii. Fowl

iii. Fish

iv. Insects and reptiles

1. include issues with foods and water

c. Milk and meat separation
3. Early Rabbinic distinctions

a. Establishment of concept of transference. Separate dishes and digestion times. 
b. Chicken parmesan, alas no more!

4. Shechitah- ritual slaughter

i. Tzaar baaley hayyim/ avoiding pain to animals
ii. Mashgiach (inspector) and shochet (slaughterer) established
iii. Chalaf- knife
iv. 5 prohibitions of the cut
v. Inspection of cut

vi. Inspection of organs

5. Kashering (of meat / fowl)
a. Soaking

b. Salting

c. Rinsing

d. Permissible parts (organs, etc)
6. Wine- 
a. Strong religious background; used for ritual moments, and a sanctifying agent. 

b. Daniel 1:5

c. Babylonian Talmud Avodah Zarah 57b

d. Yorey Deya 123-125

7. Cheese / Jello

a. Talmudic statements in  BT Hullin 116b
b. Rabbinical assembly decision as dvar hadash (new substance)

8. Creating a Kosher Kitchen

a. What utensils/materials can be made kosher?

b. What cannot?

9. Basic Foods

a. “Parve” Neutral foods

i. Fruits

ii. Nuts

iii. Eggs

iv. Non-dairy liquids (water, wine, beer, etc.)

10. Hallah/ Matza

a. Exodus 6:8, Deuteronomy 16:8
b. Number 15:8-21

11. Passover

a. Removal of “Chametz”

b. Preparing the kitchen

c. Foods

12. Kosher Certification

a. A study of marketing in the USA- Heinz Vegetarian Beans

b. Symbols abound

13. Restaurants & Eco-Kashrut
a. Are there ways to eat kosher in non-kosher institutions?
14. Kabbalah of Food

a. Mystical responses to food, nitzatzot, divine sparks

