
Judaism: Core Practices - Observing Kashrut

Key Words

Core Practices: Worship in the home

Kashrut is a set of Jewish dietary restrictions describing the foods that can and cannot be eaten and explaining how they 
should be prepared. These laws are found mainly in Leviticus 11:1-23. The word Kosher, which means ‘fit’ or ‘proper’ 
is the word used to describe food that meets the standards of kashrut, while treifa describes actions and foods that 
are prohibited. Kosher foods include: all fruit and vegetables, animals with split hooves that also chew the cud, birds 
(including chicken, duck and turkey but not birds of prey) and fish that have both fins and scales.  All fruit and vegetables 
must be washed carefully to ensure that they are kosher.  In order for animals to be considered kosher they must be 
slaughtered in a particular way. It is forbidden in Judaism to cause unnecessary pain to an animal and so Jews must use 
a method called shechitah, which involves cutting the throat of the animal with a very sharp knife so that the animal 
loses consciousness and dies immediately. The slaughter is carried out by a specially trained Jew called a shochet, who 
dedicates the killing of the animal to God. As the Torah forbids the eating of blood, the meat must be laid out to allow the 
blood to drain away before it is washed.

• Treifa foods include: fish without fins or scales, shellfish, birds of prey, animals that don’t have a split hoof, animals that 
don’t chew the cud, animals that have a split hoof but don’t chew the cud e.g. pigs and animals that chew the cud but 
don’t have split hooves e.g. camels.

• Jews also have to be mindful of the food combinations that they eat. Exodus 23:19 states: ‘do not cook meat in milk, 
(even) that of its mother.’  As a result, many Jews will not cook or eat meat and dairy products together;  instead, a 
time gap of three hours must elapse between eating the two types of food. Jews will also use separate utensils for the 
preparation and eating of meat and dairy products. However. there are some foods which Jews are allowed to eat with 
any meal: these neutral foods are known as parev and include vegetables, eggs and plants.

• Despite providing clear instructions about what Jews can and cannot eat, the Torah does not explain the reason behind 
the laws.  However, many Jews believe that the message is that there is a spiritual aspect to everything that Jews do 
and so even when they are eating they remember what being a Jew means to them.

Key Concepts
• What is the importance of keeping a kosher kitchen?

• How can observing kashrut be considered an act of 
worship?

• How difficult is it for Jews to observe kashrut?

Key Sources of Authority
• The Tenakh - The Torah (the Law), the Nevi’im (the 

Prophets) and the Ketuvim (the Writings).

• The Talmud – this is the written version of the Oral 
Torah which provides a commentary to explain the 
meaning behind the scriptures and how to apply the 
laws.
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Relevant past paper questions

• Explain why it is important for Jews to maintain a 
kosher kitchen. (8 marks) SAMS

• Explain how Jews observe kashrut. (8 marks) (2019)

• ‘Jewish food laws are easy to follow.’ Discuss this 
statement showing that you have considered more 
than one point of view. (You must refer to religion and 
belief in your answer.) 15 marks  (2018)


