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This book is dedicated to our extended Jewish family around the globe—
from Israel, London, Paris, Toronto, and New York to Chicago,
Los Angeles, Berkeley, San Francisco, and the California wine country.
Their love and support has helped us rediscover our rich heritage
and share it through food and wine.
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Preface

I grew up in a Jewish home in Kansas, where the only kosher wines we knew were very sweet ones made from Concord grapes. But times have changed, and there are a growing number of fine kosher wines made from European grape varieties cultivated in many of the world’s finest wine regions.

In 2002, I challenged my friend and colleague Jeff Morgan to make a kosher wine from the Napa Valley that would be as good as the finest non-kosher wines made from the region. Although we are both Jewish, neither Jeff nor I had grown up in a religious community. But for various reasons, we felt compelled to raise the bar for kosher wine.

That decision changed our lives in more ways than we thought it would. I don’t have a completely clear understanding of why, in Jewish tradition, wine is a holy beverage, but there’s no doubt that wine has the power to inspire. More specifically, kosher wine has inspired both Jeff and me to rediscover and explore our Jewish heritage. And because our peripatetic lives as vintners revolve around food and wine, we have been able to share our own Jewish California wine-country lifestyle with the Jewish community worldwide.

This book offers readers a blueprint for exploring a cornucopia of food and wine while maintaining Jewish tradition and identity. Whatever your background, you will enjoy the recipes featured here. And those who do keep kosher can rest assured that all the recipes are appropriate for a kosher kitchen.

I’ve known Jeff and Jodie Morgan for fifteen years. On a daily basis, they serve up a wonderfully homegrown sense of hospitality and good taste in their dining room. It’s a pleasure to follow their lifestyle perspective and personal Jewish journey through these pages. The Covenant Kitchen will enhance mealtime for anyone with a sense of culinary adventure and a taste for tradition.

—LESLIE RUDD                                         
Co-proprietor, Covenant Winery
Vintner, Napa Valley                         


Foreword

One of my fondest and most vivid childhood memories is of watching my mother lovingly prepare food for our family. Although I certainly enjoyed the result, it was my awareness of her efforts in the preparation that made my mother’s food so special. This love and affection in the Jewish home and its role in transmitting traditions from one generation to the next have nurtured the Jewish experience throughout the centuries.

The special quality of the Jewish home is, in fact, highlighted by our Sages, for whom it resonated with sanctity. As far back as the tent of our matriarch, Sarah, our tradition expresses the idea of the home’s sanctity. Sarah’s tent, the Midrash tells us, was endowed with three wondrous qualities: The Shabbat candles miraculously remained lit from one Shabbat to the next; the challah she prepared expanded far out of proportion to the ingredients she used to make it; and a cloud of purity continuously hovered above the tent in which she lived with Abraham. The wondrous qualities of Sarah’s home mirrored the sanctity of the Tabernacle: The flames of the menorah remained lit continuously; the lechem hapanim—loaves of show bread used in the Tabernacle service—stayed warm long after they would have been expected to cool; and the Divine Presence itself, expressed in the form of a protective cloud, constantly rested above.

The distinguishing features of Sarah’s home reflected the fact that the Jewish home—and particularly the Jewish kitchen—is anything but mundane. On the contrary, when we bake challah, prepare meals, or say a blessing over wine, we are bringing forth a spiritual component latent in our physical world; and in the process we are sanctifying it.

Food has always brought Jewish communities and families together. From our unique religious legacy many culinary customs and cultural delicacies have emerged, creating a veritable smorgasbord of Jewish experiences. The traditional gastronomic delights associated with Shabbat and each of the holidays have served in their own way to bind the Jewish community together and to preserve our heritage. The traditions of Ashkenazic and Sephardic Jewry yield a rich cuisine, which is itself a repository of Jewish culture.

Jeff and Jodie Morgan are intuitively aware of Judaism’s remarkable capacity to bring out the spiritual component in food and thereby imbue the physical world with a sense of sanctity. The Covenant Kitchen is a labor of love that, in a pleasant and engaging way, reflects this profound understanding.

The book is more than that, however. The Morgans, so experienced and knowledgeable in their fields, have been on a path of discovery of the laws and traditions of kosher, or kashrut. Integrating this information into a contemporary cookbook is not an easy task, and The Covenant Kitchen is a masterful expression of how one can create modern recipes without sacrificing the standards of a kosher home. The Covenant Kitchen is a perfect partnership for OU Press, the publishing division of the Union of Orthodox Jewish Congregations of America, more commonly known as the OU. The OU, founded in 1898, has been the leader in expanding kashrut supervision worldwide, and we are proud to join with the Morgans and with Schocken Books in presenting this wonderful synthesis of culinary art and Jewish tradition.

Both the Morgans and the OU are on a journey. Jeff and Jodie have embarked, in a very personal way, on a journey in search of spirituality and meaning. The OU, as well, is on a spiritual quest. Its mission is to bring the message of Judaism and its rich heritage to Jews throughout the world. The light of kashrut can be a beacon illuminating this journey. Kashrut brings us back to our roots and tradition. Kashrut brings us back to Sarah’s tent.

—RABBI MENACHEM GENACK
Chief Executive Officer     
OU Kosher                            
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A Jewish Culinary Journey
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We are in the midst of a renaissance in Jewish dining. The signs are everywhere: a blossoming of upscale kosher restaurants and artisanal delis; the coming of age of the modern Jewish home kitchen, inspired by a new focus on international Jewish cuisines; and the availability of seriously good kosher wines.

The Covenant Kitchen offers a contemporary approach to eating and drinking in the Jewish tradition. The book illustrates our life here in Northern California, where—after growing up in assimilated, secular families—we have rediscovered our Jewish heritage while making kosher wines. It has been a wonderful awakening.

Before moving to California two decades ago, we had lived mostly in New York and France. Jeff, who spent six years as a young musician in Nice and Monte Carlo, would say that his culinary foundation springs from those early days. Indeed, southern France is where Jeff began his ongoing love affair with food and wine, which is now shared by Jodie.

In California, we’ve been introduced to Asian and Mexican foods, which have also become part of our repertoire. And as we’ve connected more strongly with our Jewish roots, we’ve been spending time in Israel, where we have been introduced to the fruits, vegetables, and spices of the ubiquitous shouk. These Middle Eastern flavors have found a place at our table as well.

Every recipe in this book is designed with a kosher kitchen in mind. Next to each recipe title, you’ll see indicated that the dish is either “meat,” “dairy,” or “pareve” (which means that it contains neither meat nor dairy products). But you don’t have to keep kosher to make and enjoy the dishes featured here. They can be prepared by anyone in any kitchen. Most of the ingredients are commonly found in well-provisioned grocery stores, and the great majority of the recipes are straightforward and easy to prepare.


The Mediterranean Diet
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With some modifications to accommodate the laws of kashrut, the Jews of antiquity adhered to a diet similar to that enjoyed by most Mediterranean people at the time. It was based on olives and olive oil, fresh vegetables, fruit, grains, fish, small quantities of meat and dairy products, and wine.

In recent years, this traditional diet has been proved repeatedly by modern-day science to be a particularly healthy way to eat. In 2013, The New York Times, reporting on a Spanish study written up in the New England Journal of Medicine, proclaimed “Mediterranean Diet Shown to Halt Heart Disease.” The study recommended seven glasses of wine per week (i.e., a glass per day) for most adults. We are neither scientists nor doctors, but it has always seemed to us that a diet based on fresh, seasonal fruit and vegetables, grains, and fish, with moderate amounts of meat and dairy, and accompanied by wine in moderation, is both a sensible and delicious way to maintain a healthy lifestyle. In our home, most of our meals are variations on the Mediterranean diet.



We’ve organized the book to reflect the rhythm of a typical meal. We begin with an appetizer, salad, or soup, followed by a main course, and then dessert. Special occasions involve an increased number of dishes, and you will find some specific suggestions for Jewish holidays, as well as ideas for holiday menus. Sidebars highlight kitchen or entertaining techniques and information on key ingredients.

By and large, however, the recipes and advice offered here are meant for everyday living. We believe that eating and drinking well on a daily basis not only improves our quality of life but also makes each day special.

It’s no accident that we’ve included the word wine in the book’s title. Wine is fundamentally connected to Jewish spiritual and culinary traditions. But it is also part of our daily diet at home, just as we believe it was for our ancestors in ancient Israel.

Our goal is to nourish our bodies with fresh, good-tasting, healthful ingredients. And in the pages that follow, we look forward to sharing our story and lifestyle with you.

The Covenant Story

In 2002, a group of loosely affiliated Jewish winemakers in Napa Valley invited Eli Ben Zaken, an Israeli winemaker who was visiting San Francisco, to come pour his well-respected Domaine du Castel red wine. The event occurred at Rudd Oakville Estate, a prestigious vineyard owned by Leslie Rudd. Among those present was Leslie’s friend Covenant Kitchen co-author Jeff Morgan.

As Jeff tells it: At the time, I was making a non-kosher rosé, and neither Leslie nor I was even remotely observant. After tasting the wine from Israel, Leslie turned to me and said, “That wine tasted a lot better than any kosher wine I grew up drinking at Passover.”

Then, in what can only be called a “chutzpa moment,” I said to Leslie, “We can make the greatest kosher wine in five thousand years if you let me have ten tons of Rudd Vineyard Cabernet grapes.”

Leslie was skeptical. “I don’t think so,” he replied. “What if you screw it up? We’ll have made the worst kosher wine in five thousand years, and it will have come from my vineyard!” But then he thought about it for a bit and said, “Why don’t you find another vineyard to experiment with, and I’ll partner with you on this project.”

A Divine Plan?

My chutzpa moment would never have happened had I not been introduced to modern-day kosher wine a decade earlier. In 1992 I had left a job at a Long Island winery to see if I could establish a new career as a wine writer. For my first freelance assignment, Wine Spectator asked me to write a piece on kosher wine for Passover.

“Kosher wine?” I exclaimed. “I don’t know anything about kosher wine or kosher food. Yes, I’m Jewish, but I wasn’t even bar mitzvahed!”

It soon became apparent that this might be my only chance to write for Wine Spectator, so I accepted the job. A crash course in producing kosher wine was provided by the Herzog family, whose eponymous kosher winery is located in Southern California. I then sampled a selection of kosher wines—some of which were quite good—and ate at a few high-end kosher restaurants in New York City. Clearly there was more to kosher wine and fine dining than I had suspected. And that’s what I wrote.

Wine Spectator liked the article and hired me to write about a variety of topics. In 1995, the magazine named me West Coast editor, and moved my family and me from New York to San Francisco. I wrote for Wine Spectator for eight years, during which time I wrote many articles about kosher wine, usually timed to coincide with Passover. In the process, I became close to the Herzog family and to other kosher winemakers. They made their kosher wine essentially the same way that non-kosher wine was made—except for the requirement that the entire process be in Sabbath-observant hands. (See “Kosher Wine: The Basics.”)
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The Dream Becomes Reality

When I first suggested to Leslie that we make kosher wine, I knew that to obtain rabbinical certification we would need a Jewish, Sabbath-observant cellar crew to help make the wine. I thought about the Herzog family and their kosher winery in Southern California, not far from Los Angeles. Would the Herzogs allow me, a potential competitor, to make wine at Herzog Wine Cellars? It was a delicate situation. I decided to fly to New York for a meeting with Nathan Herzog, executive vice president of Herzog’s parent company, Royal Wine Corporation, over dinner at a well-known kosher restaurant.

By the time we tucked into our entrees, I had summoned the courage to tell Nathan about our wine project and to ask for his help. “Nathan,” I said earnestly, “I want to make the greatest kosher wine in five thousand years.” Then, overwhelmed by emotion, I burst into tears. Obviously, there was something else going on inside me—something more profound than a simple plan to make a new wine. But it wasn’t until that moment that I realized I was on a quest for something that was about to change my life.

Nathan was touched by my tears and offered to share the winemaking team at the Herzog winery. I then struck a deal with the historic Larkmead Vineyard in Napa Valley to source Cabernet Sauvignon grapes. In the fall of 2003, I transported the first harvest of Napa Valley grapes down to Herzog’s Southern California winery in a refrigerated truck. With the help of the Herzog winemaking crew—and critical advice from supportive winemaker friends—Covenant, the dream, became Covenant, the wine.

The first vintage received high praise from two of the nation’s premier wine publications—Robert Parker’s Wine Advocate and Wine Spectator. The reviews helped Covenant capture the attention of many Jews with an interest in fine kosher wine.
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In 2008, after five successful years making wine at Herzog Wine Cellars, Covenant moved its winemaking operations to Northern California—first to Napa Valley and then, in 2014, to Berkeley. This was made possible by a move to Northern California by Jonathan Hajdu, a strictly Sabbath-observant winemaker who had worked in the cellar at Herzog. Jonathan had participated in all but one of Covenant’s vintages and was very familiar with Covenant’s winemaking methods. In June 2008, Jonathan signed up as Covenant’s associate winemaker.

It was also around this time that Jodie began working full-time for Covenant. Prior to this, she had pursued a career in social work and, like me, was raised in a secular Jewish family in New York. Jodie had been involved in the food and wine industry as well, working as executive director for the American Institute of Wine and Food (AIWF), an organization founded by Robert Mondavi and Julia Child. And she had always been the lead recipe tester in our kitchen! When Jodie took over the responsibility for managing Covenant’s business, it freed me to focus more on winemaking, which was exactly what I wanted to do. It was quite a blessing!

With winemaking operations now located in Northern California, we were no longer obliged to truck our grapes for hundreds of miles down to Southern California. We were able to work locally with an increasing number of growers up north. This enabled Covenant to produce a wider variety of wines, including (finally!) a superpremium Cabernet Sauvignon sourced from Leslie Rudd’s estate vineyard in Napa Valley. We called that wine Solomon Lot 70, which is derived from Leslie’s Hebrew name, Shlomo, or Solomon.

A New Horizon

A change of winemaking venue wasn’t the only change in the works. Beginning with the first vintage in 2003, making kosher wine had brought us into close contact with the Orthodox Jewish community. I spent a lot of time working with the Sabbath-observant cellar crew at Herzog Wine Cellars, which included Joseph Herzog, Nathan’s cousin, who managed the California operation.


Covenant and the Orthodox Union (OU)
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Covenant’s official status as a kosher winery began in 2003 with its certification by the Union of Orthodox Jewish Congregations of America—or the OU, as it is often called. Its presence in our professional lives has also played an integral and ongoing role in rekindling our interest in our Jewish heritage. The OU has worked closely with us on this book, so our readers may be assured that the highest standards of kashrut are maintained throughout its pages. (Of course, for the food created from these recipes to be kosher, only kosher ingredients—with proper kashrut certification where necessary—should be used.)

Founded in New York in 1898, the OU originally consisted of a group of fifty Orthodox Jewish synagogues. Its mission was to assist early generations of Jewish immigrants on multiple levels as they embarked on a new life in the New World. Recognizing a need to establish a professional standard for kosher food production, the OU began its kosher food certification program in 1923. It was the first nonprofit, communally sponsored program of its kind. Today, nearly a century later, the OU certifies the kashrut of more than five hundred thousand products produced in eighty-three countries.

With time, the OU’s activities and service to the Jewish community have expanded beyond food certification. The organization now provides services for the disabled, job placement, youth activities, and public advocacy. Its publishing arm, the OU Press, is a partner in this book. Through its diverse activities, the OU today remains committed to its original goals of unifying, representing, and strengthening Orthodox Jewish life.



At the Herzog winery, prayers were said daily and the connection to Jewish life was visceral. But my thoroughly nonreligious New York upbringing as a bagels-and-lox Jew had left me without any religious foundation. Now, through winemaking, I felt a connection that inspired me to learn to read Hebrew and some of the prayers. And in 2008, at age fifty-four, I finally celebrated the bar mitzvah that I had missed out on when I was thirteen.

In 2006, Chabad Rabbi Elchonon Tenenbaum moved from Crown Heights, Brooklyn, to the Napa Valley and opened a new Jewish portal for us. Rabbi Tenenbaum drew us closer to Jewish tradition, and through him Leslie and I eventually each acquired a set of tefillin. Covenant now collaborates with Rabbi Tenenbaum to produce a much-loved wine called Cuvée Chabad.
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Perhaps the most dramatic manifestation of Covenant’s effect on us has been our growing bond with Israel. We began to visit Israel together in 2011, after decades of absence, eventually rediscovering Jeff’s family there and also spending time with our daughter, Zoë, who was studying at the University of Haifa. These visits gave birth to a winemaking project called Covenant Israel. The fruits of our labor in Israel will soon be available in our first Israeli vintage.

It can hardly be said that any of us—Jodie, Leslie, or I—has become strictly Sabbath-observant. But making Covenant Wine has rekindled an interest in our heritage, which we think speaks volumes about the spiritual power of producing kosher wine and the enduring traditions of the Jewish people.

[image: ]


From the Wine Country to the City
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A Return to Urban Roots

Until recently, we lived in a veritable Garden of Eden called Napa Valley. Just a few minutes’ walk from our old Victorian farmhouse were the valley’s renowned vineyards, which extended for miles. And surrounding our home were the gardens where Jodie grew much of the produce and herbs used to feed our family and friends. Jodie’s backyard chickens laid the freshest eggs imaginable, with deep-orange yolks that enhanced everything from omelets to aioli.

Then, in 2014, after fifteen years spent raising a family in this bucolic setting, we decided to build an urban, kosher winery in the city of Berkeley. Berkeley is actually only a half-hour’s drive from the southern edge of Napa Valley (where we continue to source many of our grapes), but there it was much easier to find the larger building we needed to expand our wine production facilities. Not surprisingly, there are a growing number of wineries in the San Francisco Bay Area. Covenant is the first kosher winery to appear on the scene. And along with the new winery, we have also moved our home to Berkeley, because we wanted to be closer to a larger Jewish community than the one in Napa Valley and because our associate winemaker, Jonathan Hajdu, already lived in nearby Oakland. It was time for Jonathan to have a shorter winery commute. Finally, our kids had grown up and moved on, and we were just ready for a change. So we packed our bags and brought our wine-country lifestyle with us to Berkeley.

Today, our kitchen is a blend of Jewish tradition and contemporary California style. Extra virgin olive oil and herbs such as thyme, rosemary, sage, and basil are core ingredients in the pantry. So are garlic and spices such as cumin, cinnamon, and cardamom. Chiles—both hot and fruity—find their way into many favorite dishes as well. And from Asia, tamari, toasted sesame oil, fresh ginger, and panko add character to select preparations. In truth, the food scene in Berkeley is more diverse than it is in Napa Valley. Dare we say we’ve found a new kind of Eden?

Kosher Food: The Basics

Observing kosher dietary laws is often associated in people’s minds with a healthy lifestyle. While this may be true to a certain extent, the rationale underlying kosher practice is to follow the laws of food preparation and consumption as set down in the Torah and as expounded upon in the Mishnah, Talmud, and codes of Jewish law. For more than two thousand years, rabbis have interpreted and applied these guidelines to contemporary Jewish life.

Those who already keep kosher will probably be aware of the basics outlined on the following pages. For those who do not keep kosher, this section of the book can serve as an introduction or a basic reference. Much of the following information has been provided by the Union of Orthodox Jewish Congregations of America (OU), our partnering authority on questions regarding kashrut for both The Covenant Kitchen and Covenant Winery.

In Hebrew, the word kosher means “fit” or “proper,” as it relates to dietary law and tradition. The basic laws of kashrut are laid out in the Bible in the books of Leviticus and Deuteronomy. They include well-known prohibitions against mixing meat and dairy products, consuming fish that do not have fins or scales, and consuming animals that do not have split hooves and do not chew their cuds, such as pigs, camels, and rabbits. The Bible also lists which birds are not kosher. The more we learn about kosher dietary laws, the more we realize how much more there is to learn. It keeps things interesting!
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A Word About Margarine
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Many kosher cooks substitute margarine for butter when cooking meals that include meat. It will produce a satisfactory result, but be aware that not all margarine is dairy-free, or even kosher. Look for a reputable kosher certification on the packaging, which will also specify whether the margarine is dairy or pareve.

Margarine has traditionally been made from partially hydrogenated vegetable oils, a chemical process that produces trans fats that, like butter and other animal fat, remain solid at room temperature but also resist spoilage. But trans fats have been linked to coronary artery disease and are being phased out of processed food in America. Margarine manufacturers are now producing trans-fat–free products, which are an improvement on the past but are still chemically processed and not without controversy.

In general, we prefer to cook with ingredients that have been minimally processed or, better yet, not processed at all. The Jews of antiquity dined well for thousands of years without margarine and other processed foods. We tend to follow their lead.

Many types of vegetable oil can be used for some recipes that traditionally call for butter. You’ll find them throughout this book; we’ve already made the substitution for you. But if you wish to make a pareve version of one of the recipes here that contains butter, you have the option to substitute margarine for the butter. Use the same quantity of margarine as you would butter.



Meat, Dairy, or Pareve?

All foods (and, by extension, all prepared dishes) fall under one of three categories: meat, dairy, or pareve. Meat products (which includes poultry) cannot be cooked, mixed, or even consumed at the same meal with dairy products. Pareve foods contain neither meat nor dairy and may be cooked, mixed, and consumed with either of them. Fruit, vegetables, and eggs are pareve. So is fish, but there are laws for how fish is to be consumed at a meat meal (see “Fish.”)

Every recipe in this book can be made in a kosher kitchen. You will see that each recipe has been designated either meat, dairy, or pareve. For recipes where it’s simply the inclusion of butter that renders a recipe dairy, you can substitute a pareve ingredient such as olive oil, canola oil, or margarine, so that the dish can be consumed at a meat meal. (See “A Word About Margarine.”)

Meat and Poultry

If kosher animals and fowl are not slaughtered according to Jewish law, by a shochet, or certified kosher slaughterer (see “Shechita”), they lose their kosher status. Cows, sheep, goats, bison, and deer are some of the more commonly recognized kosher animals.

The Torah lists twenty-four species of forbidden fowl; unlike animals or fish, no particular characteristics are given that determine the kosher status of birds. (They are, however, discussed in the Talmud.) Birds considered to be kosher today are those that Jews have traditionally eaten throughout the millennia, such as chicken, duck, goose, partridge, pheasant, and quail. The turkey, native to the Americas, was not part of this ancient tradition, but contemporary rabbinic authorities have ruled that because turkeys fit the criteria mentioned in the Talmud, they are kosher birds.

Fish

Because they do not have fins and scales, all shellfish—shrimp, crabs, clams, lobster, etc.—are prohibited. Unlike meat and poultry, fish does not have to be slaughtered by a shochet. But purchasing kosher fish in a store that also sells non-kosher fish can be problematic because the knives used for cleaning and filleting non-kosher fish cannot be used on kosher fish. The cutting surfaces are a problem, too. It’s best to consult a rabbi for possible options. Rabbinic law also prohibits the consumption of fish and meat together, using the same utensils. But a fish course followed by a meat course, with different utensils and a bit of something to eat or drink in between courses, is perfectly acceptable. In fact, Jewish tradition specifically encourages eating both fish and meat at Shabbat meals.
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Maintaining a Kosher Kitchen at Home
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To keep kosher at home, you’ll need a kosher kitchen, which means a kitchen that is set up in such a way that meat and dairy food products are kept completely separate during food preparation and cooking. You will need to have two sets of pots, pans, cutting boards, dishes, storage containers, cutlery, sink racks, and dish towels—one for meat and one for dairy. Color-coding everything (blue for dairy, red for meat works well for most people) is quite helpful in keeping things straight and preventing accidental mix-ups. (Vegetarians have it easy. With no meat in the kitchen, there is no need to have more than one set of anything.) If you want food that has been prepared pareve to remain so, so that it can be eaten with either meat or dairy dishes, you’ll also need a set of cookware and utensils that have been designated pareve.

One sink can be used for both meat and dairy, you just have to remember to use the proper sink rack and cleaning pad, and to wash the sink thoroughly between uses. Stovetops can be used for cooking both meat and dairy—just not at the same time. And a single oven—either convection or microwave—can be used for both meat and dairy dishes. But you’ll need a rabbi to explain the details of how to do it properly. (This is why many kosher kitchens contain two sinks, two stoves, and two microwave ovens.) A dishwasher can be used only for either meat or dairy. But it’s fine to put meat and dairy products in a single refrigerator. Just keep them separate.

CONSUMING MEAT AND DAIRY

Not only is preparing and consuming meat and dairy together prohibited, but dairy products cannot be eaten immediately after consuming meat products. How long one waits depends on local custom, as different Jewish communities throughout the world have established different wait times. The most prevalent custom is to wait six hours after eating meat before consuming dairy. If, however, you want to eat a meat product immediately after having eaten a dairy product, either eat or drink a small amount of something pareve, or thoroughly rinse your mouth. The only exception to this is hard cheese, which is usually, but not exclusively, defined as cheese that has been aged six months or more. After eating that, you have to wait the same amount of time to eat a meat product as you do between eating meat and then dairy. (And, needless to say, you should always wash your hands between handling meat and dairy products.)

IT’S NOT AS DIFFICULT AS IT SEEMS

Yes, it sounds complicated if you’ve never had a kosher kitchen. For most of our lives, we didn’t have one, either. But if a kosher kitchen is something you aspire to, you’ll discover that with a little practice, it comes naturally.



Shechita

In shechita, ritual kosher slaughtering, the animal’s throat is cut at a specific point with a chalaf, a specially prepared, razor-sharp, perfectly smooth blade that causes instantaneous death. It is a procedure for which a shochet has been rigorously trained and certified. After an animal has been properly slaughtered, its internal organs are inspected for any physiological abnormalities that may render the animal non-kosher, or treif, and certain parts of the animal that are not permitted to be eaten are removed. If, upon inspection, the lungs are found to be perfectly smooth, with no adhesions, the meat from that animal is designated “Glatt Kosher” (glatt is Yiddish for smooth). If there are adhesions but the shochet determines that they are not of a type that renders the animal treif, the meat is designated as simply “Kosher.”
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Because consuming the blood of an animal is forbidden, the blood in meat and poultry must be removed either by soaking and salting or by broiling with an open flame. In days gone by, this was traditionally done by the Jewish homemaker. But today, packaged, certified kosher meat has already been soaked and salted and is ready to be cooked upon purchase. If you’re interested in learning about the soaking-and-salting process or the broiling process (chiefly used to kasher liver), the Orthodox Union’s website explains these processes in great detail.

Eggs

Eggs laid by kosher birds are kosher and pareve. But eggs that are being cracked open (i.e., not boiled in their shells) need to be checked for blood spots and should be discarded if such spots are found. Fish eggs are kosher only if they come from kosher fish. Sturgeon (which has fins as a young fish but eventually loses them) is not considered kosher, so kosher-certified caviar comes from such kosher fish as salmon and whitefish.
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Wine
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Wine makes good food taste even better. It also promotes conversation and collegiality around the table. Lately, we’ve learned that wine might also be good for our health! (See “Wine, Tradition, and Health.”)

For Jews, wine has long been linked to religious practice. Sabbath meals and Jewish holiday meals begin with the recitation of kiddush—an expanded blessing over wine that, according to many rabbinic opinions, extends back to biblical times and is mentioned in the Mishnah and in later rabbinic writings as well. (Kiddush is a derivative of the word kadosh, which means sacred.) And wine is a part of the havdalah service that marks the conclusion of the Sabbath and of certain holidays. As far back as the biblical era, Jewish families have sanctified the Sabbath and the festivals in this manner. We also know that the Jews of antiquity drank wine regularly, as did their Mediterranean neighbors, for non-sacramental reasons. Grapes are one of the seven agricultural products mentioned in the book of Deuteronomy as being native to the Land of Israel.

Today, wine is becoming an increasingly integral part of contemporary American and Jewish-American dining. In fact, the last two decades have witnessed a sea change in kosher winemaking worldwide. With access to modern techniques and classic European wine grapes, kosher winemakers have embarked on what can only be called a New Age in contemporary kosher wine. These new-generation wines are crafted with such grape varieties as Cabernet Sauvignon, Pinot Noir, Syrah, Chardonnay, and Sauvignon
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