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FOREWORD

I am deeply grateful to God Almighty that I have
lived to see my book ‘“‘Kosher Meat” published. And
I hope and pray that I may be able to continue my ef-
forts along the same lines to benefit my people.

In keeping with the custom to furnish a book with
a preface, I will state here briefly what induced me to
write this book; and it is up to you, dear reader, to
judge for yourself how important and useful the pub-
lication of this treatise is.

I am one of the few that survived the terrible holo-
cast that Hitler brought on Europe. Before I came to
the United States I had lived in Budapest, Hungary,
where I held the position of chief superintendent of a
hospital, under the supervision of the local rabbinical
council. '

Since my arrival here some organizations of Rab-
bis, as well as individual religious leaders, some of which
issue permits to slaughter houses and butchers, have asked
me to supplement their knowledge of removing veins
and fat, by committing to writing my extensive practical
experience in the important and responsible vocation of
porging. [, therefore, decided to arrange for publication
all the laws and by-laws pertaining to it. And, inasmuch
as my intentions were to render this book accessible to
everybody and especially to those who are engaged in
porging professionally and don’t understand Hebrew,—
I deemed it necessary and practical to translate the work
into Yiddish and English.



At the end of the book the reader will find a num-
ber of pictures and drawings explanatory of certain pas-
sages in the text, and also showing graphically how the
work of removing veins and fat should be done. The
reader is referred to these pictures by corresponding num-
bers at the end of a paragraph in the text.

The laws and regulations contained in the book
are either compiled from authoritative rabbinical sources
or based on accepted and recognized customs.

May God grant that I live to see the deliverance of
Israel and to hear the proclamation of the coming of the
Messaiah. Amen.

Rabbi Sholem Schick

“KOSHER MEAT"

This book contains all the laws, and their practical
application, with regards to porging meat and rendering
it fit to eat in comformity with the Jewish dietary re-
quirements.

A number of pictures and drawings are added at
the end of the book, illustrating, with great minuteness,
every part of the meat to be porged.

Rabbi Sholem Schick

N
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In our holy Torah we find many admonitory no-
tifications against the use of fat and blood. The butcher
especially is warned to be meticulously careful when re-
moving veins and fat from meat to make it fit for use
according to the Mosaic law. For the slightest deviation
from the law subjécts the transgressor to severe punish-
ment, even to the point of forfeiting not only his own
life but also the lives of his children, God forbid. The
butcher is, therefore, advised to be on the alert that the
job of preparing the meat for use be thoroughly done
in strict conformity with the prescribed law.
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II

Extraordinary attention should be paid to washing
the blood off the meat thoroughly, as well as pulling
out the veins. The Mosaic dietary code is very strict on
that score, especially when it concerns the eating of blood,
which is one of the most cardinal sins in the Scriptures.
We, therefor, can’t be too strict in watching out that
no particle of blood is admixed in our intake of food.
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SpNus MWBI? 71O 0P DM DY .30 D IR

‘3

URIDNIE NIN PPN AN JYRo8EY 1Yn M BYp YT
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It is necessary to split the head into two halves and
remove the brain; also skin the brain bone and the
skull. Or, if the butcher wants to save time, he can
throw away the bone altogether. Next he has to take
out a vein from each side of the jaw. Then he cuts
out from the tongue the little bones and a pendent
tassel-like piece at the back cf the tongue.
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At the throat, near the place of the ritual slaughter,
there are two veins on each side. One vein can be seen
on the surface and the other one is imbedded deeply in
the flesh close to the throat. These veins have to be cut
out. The throat and the gullet should be split open to
cleanse them thoroughly from the congealed blood. The
part of the throat around the slaughter place which is
saturated in blood should be pared, as salting does not
draw out the blood completely.
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The shoulder piece has to be separated from the
body. Then, when cutting in the middle of the shoulder,
you will find a thick vein extending through the entire
length of the shoulder, near the bone, up to the end.
This thick vein, along with the smaller veins attached to
it, should be removed. The second shoulder should be

treated the same way.
"
MO BTIR W3 NI labm v Shbiar 20 uitnts fvsiMin takin =i et}
TR RV DT OSW CYIN uwim 137 NN 970D M WX NN

SARNIA? DN NN A%p3 Jen? QAN RSP TP NN NIpD
1"2 3=4 '® PNSN a0 FRON 0 101 PR R YT
"
1o8T 1B BT NB AP? PIINI YT WD o013 qpT M3
PANEYI TR DEN PTN IR 1Y 299D 9T 1% FIAR (PANN 2
WH R8T 73 NB BT Apmtas T NN DY APIMR M B
o8t T JYINTaTPBN pYNs OiR P1B 98y DY PIYSDOIAN BN
Wy YT PD BN PS8 78T 1D BB YT B iy 3 w:*m:g
wbys JPISDMAR PEP3 IS P Ay BYm N9 YT PR
2340
87 INR PR BDMI WT PR O APWEIIINDIR WT 1L
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JOUTIS PR IR
V1

Throughout the length of the breast, from the neck
up to the red flesh is a vein consisting of two segments.
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One white and the other one is red (from blood). This
should be pulled out, without leaving any trace of it.
The butcher should start pulling the vein from the neck
down and not from the red flesh. This process renders
the job of removing the vein easier.

Along the inside of the breast there are two veins, these
should be pulled out, start at the round point and it goes deep in
the middle, it lies doubled inside the other.

g
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AR DI DY D7ANY ROION TN (39T DN Dmeyw A% NN
A3 INwD N9ORI NN AYYR R onpt

g

-DMAN NN 39T OYT PAITIE 1 AT 1PN T D
TR IPITIYDIN BRAISI SRID MLMPK NB Yo T e
JUT3 T D JYDYIIRTS (BMA) DTP IPEIME BYT jYn 1

VII

The kidneys must be cleaned thoroughly of the
fats. The white from inside must also be cut out, with-
out leaving anything. The second membrane of the
kidneys must also be removed.
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VIII

When separating the upper part from the lower
one the butcher should cut at the 12th rib. The meat
between the 12-13 ribs is a part of the lower section
and he must not touch it. Nature herself shows the
place belonging to the upper part, as this is called the
“lobe of the liver’ situated between the 12-13 ribs at
the spinal column, which makes it, as said before, a
dividing line between the upper part and the lower one.

go!

Q@R XD DN POMBD DUBR PYN NYT3n Yun P
MoymY YIS TR DPYY KoY NNY MW NLAST 9w IR



19 “nNR nNawn

FIBAIT 9W IEBT T30D OYRY PAMY 89w D57 NX 0RNN w1l
NR PG PR YT MY PN DWDIN 39n NIBI Ao e
D@7 Daonn

m

OB PIM SUBAYTSD DYT POMBIE DNI o8t 2¥p W1

PD SYBEI AWT M SMBPIND DX WP IYTMIR % el
PB-18 YT PR PINI T P WY P BONI DT A3 WT
BINSD 1B EIYT WA (1213 My wnob DT IIR) BN
SPBZ-TNR YT 1D AMAR Y BT A3 APT NE N3 o1
(AWBMR) SMD DPT TS DT § N3 DD PO B DYT 13 VO YT
A8T IXYT DB ,DO9DOT 39N YIS WNOB [PINB 9T TN 8 M3
APIMYT DT IPID JYIINT I DYT N WO WP § Y380 P
APT SPBEI AT M PPN TUMITIRH MY PTIY BRI P W

IX

When separating the upper section the butcher must
not cut above the navel of the animal. That is- to say,
he should leave from both sides the 13th rib; also the
meat between the 12th and 13th ribs. However, after
that he cuts along the front, up to the section where
the cod (in a male) or the udder (in a female) is situated.
These parts have a lot of fat and special knowledge is
required to clean and remove veins from there. Tht's
why it is advisable, as stated above, not to cut above
the navel.
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Because the flanks abound in fat, the latter pene-
trates the membrane. It is. therefore, necessary to remove
this membrane. Its beginning is in the rumen, at the
end of the breast, extending to the end of the flank.
Upon the removal of the membrane the veins of the flanks
become vivid and the butcher should clean 3 to 4 ribs
on both the right and left side. And, inasmuch as the
fat extends further to the front, up to the section where
the color of the meat changes; i. e. one corner of the
flank is covered with white and then begins red meat,

. —— it'ts necessary to cut along the edge of the red meat,

thereby paring off the entire white skin and cleaning
thoroughly the entire area of its fat. On top of that,
the red vein extending along the boundary line of the
red meat up to the point where the fat ends — must
also be removed. Nature herself makes the dividing line
very visible.
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Since a good deal of blood accumulates in the heart
during the process of slaughtering the animal, it is neces-
sary to cut the heart before salting it. Also the tip of
the heart has to be opened before salting. Only then may
the heart be cooked together with the other meat.
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The fat on the liver, in the vicinify of the gall,
is forbidden and that area should be first thoroughly
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cleaned of the fat and then roasted. It is against the
law to confine the purifying of the liver only to salting.
Before roasting, however, it should be cut crosswise in
order to draw out the entire blood from it. After roasting
apply water to wash off the blood.
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The spleen should be cleaned of the fat covering
off the skin from the thin side and proceed to the thick
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side, where the skin is connected with the vein crossing
the middle of the spleen. It is necessary to cut the spleen
in the middle and pull out the vein that branches off in
three parts in the form of a ““w’’. The main vein, to-
gether with the smaller ones must be removed. For this
reason the cleaning of the spleen is to be done immediately
when it is warm yet. If, for any reason, the butcher has
not removed the veins when the spleen was warm, he
should pour cold water on the spleen, which renders the
work easier.
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XIV

‘With regards to the lungs, it is traditionally estab-
lished to split open the main arteries before salting.
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XV

In the matter of the legs custom has it to cut out
the entire hard part before salting. Also, for esthetic
reasons, the fat between the paws should be removed.
After salting and rinsing, the hair is removed with the
help of hot water.
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At the 13th rib, the first which constitutes the
rear part separating it from the front, it is required to
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pull out the vein with the fat covering it. This vein ex-
tends from the edge of the flank till the spinal column.
The ribs 10-11-12 should be cleaned.
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In the case of fowl it is necessary only to either
pull out the half veins from the neck or cut the neck
into several parts before salting. It is also an established
custom to cut the legs before salting in order to draw
the blood out.
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XVIII

In order to avoid any possibility of the customer
eating non-kosher meat, the butcher is warned not to
sell any meat before he has cleaned and prepared it in
comformtiy with the law. Tkere is always the prob-
ability of the customer forgetting to clean the meat, if
it is sold to him uncleaned by the butcher.
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XIX

During the work of removing the veins and fat
from the meat, the butcher is to wear an apron to clean
the knife with every now and then.
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There are other blood vessels inbedded in the meat
that had not been mentioned in the previous paragraphs.
These veins are spread all over the body and are con-
nected with the jogular vein. Since, as a result of the
slaughter, the latter is cut, the blood of the smaller veins
that are branched off from the main artery is also poured
out. The veins that were specified in the beginning of
this treatise are not connected with the jogular vein.
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However, in certain areas where Jews live it is customary
to remove these half veins too. This custom follows
the opinion of certain post-Talmudic authorities and it
should be given wholehearted recognition.
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XXI

If the butcher leaves the kosher meat in the slaughter
house while the latter’s keys are with the non-Jew watch-
man, he, the butcher, must put his seal or any other mark
on each separate piece of meat. If he has not left his
seal or other sign on the meat which was left in the
slaughter house, he should consult the Rabbi how to

proceed in this matter.
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XXII

It is unlawful for the butcher to sell non-kdsher
meat to a Jew even though the former knows that the
customet does not observe the dietary laws or that he
is an apostate. The loss of money resulting from such
a conduct should not have sway with the butcher when
it concerns the laws of kashruth. The injunction: *“Thou
shalt not put a stumbling block before a blind man”
should be the butcher’s guide.
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XXIII

It is encumbent upon the butcher to sell the meat
in the first three days after the slaughter of the animal.
After that period the meat can be used only for roasting,
and not for cooking. Designating the meat left after three
days that it is good only for roasting will not do, for
there is always the danger of the butcher selling it,
by mistake, for cooking purposes.

If he can’t sell the meat within three days he should
wash it before the expiration of the three days. Then
the meat can stay another three days. In case he cuts off
a piece after washing the meat, he should subject the
separate piece to another washing.
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With regards to chopped meat sold in the butcher
shop, the butcher should salt the meat before grinding
it. If he has forgotten to salt the meat before grinding
he should consult the rabbi how to make the meat kosher
before selling it.
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XXV

The bones that are in the brains also have to be salted, there-
for the butcher should observe the time limit of three days. -
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The butcher should see that meat he washes at the
expiration of three days (See paragraph XXIII) should
not be frozen, and the water he uses for washing the
meat should be of house water temperature. In the
event the water has been outside at a freezing temperature,
or the meat froze in the frigidaire, the butcher should
consult the Rabbi how to proceed in this matter.
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XXVII

If the butcher has a customer who is very strict to
cat only the kind of meat whose kashruth propriety has
not been in question; i. e., no adhesion (sirche) has
been found on the lungs of the animal, the butcher must
not play on the cutomer’s unawareness and sell him meat
that did have an adhesion, even though the meat passed
the inspection of the Rabbi as kosher meat. Otherwise,
the butcher is guilty of misleading his fellow-men, which
is a grave sin.
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XXVIII

The butcher should secure himself two separate sets
of utensils and receptacles such a knives, cleavers, meat
grinders, tables, scales etc. for the kosher and non-kosher
meat respectively. He should never mixed up these two
sets,
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XXIX

Because here in America the butchers are porging the meat
while the customer is waiting for his order — it is therefore important
for the butcher to be able to recognize the blood-veins and fats that
have to be removed from the meat. The butcher should also know
the difference between kosher and non-kosher fats, in order that
non-kosher fats should not be left over in the meat.
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In case the meat was salted before it was porged a rabbi
should be consulted.
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In the provision factories specializing in boneless bull meat,
special care should be taken at cleansing to see that all the veins
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and fat are removed. Especially in view of the fact that it is
difficult to tell veins from .the meat as both are red.
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On the tenderloin there is a thick skin on both sides, this is
fats and must be removed. At the edge in the length the white skin
should be cut off to make it easy for the skin to come off,
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When buying meat, it is not enough that you
see a “kosher meat” sign, but you must know whether
it is under proper supervision.
Omission — The following paragraphs belong to paragraph II1
Page 14,

Take out from each side of the tongue two veins — one
red, the other white. The one, on the top, is visible to the eye,
while the other one is imbedded in the flesh, near the windpipe.

If you want to eat the brain, you must remove the top skin
first, as the latter contains fat and is, therefore, forbidden to eat.

Dipping the brain in cold water will render the removal
of its skin easier.
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The trimmings in the provision factories should also
undergo a thorough inspection to see that no veins remain there.
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A FEW POINTS PERTAINING
TO SALTING MEAT

1) Before salting, the meat should be soaked in
water half an hour, and the water has got to cover the
meat entirely.

2) After soaking the meat in water, the latter
should be given a chance to drip down completely before
salting; lest the water should dissolve the salt. The salt
should cover the meat from all sides, leaving no spot
unsalted. The meat has got to stay in salt a full hour.

3) The salt must be of a medium quality. Too
thin salt will melt too quickly; too thick salt will slide
off the meat.

4) Put the meat, after salting, either on a board
in a slanting attitude; or on a perforated “salt badket”’;
in either case the blood will easily trickle down.

5) Rinse the meat three times after salting to pre-
vent any trace of blood remaining on the meat. The
atensils that are used for purifying the meat are not
to be used for any other purpose where purity of food
is to be observed.

6) If the meat is frozen it should be defrosted
before salting it. :

7) A chicken must be cut in two halves before
salting. During the time of salting, the meat should lie
cut down.

8) The guts should be salted with the entrails
outside where the fat lies.

9) Eggs found in the chicken should be salted.
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Right side after porging
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Left side before porging
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The line extending from N to the end shows the edge of the forbidden
skin. The fat between N and the lines > is kosher. The red meat
betwcen the lines 2-3 is also kosher. From line 1 along the red meat
the fat should be removed up to the end of the flank. 1 Signifies the
forbidden skin that has to be removed from the flanks.
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Designates the membrane of the flanks to be removed from W to 3
Pull out the veins as designated by the letter T up to
Pull out the two veins as designated by the letter i1

At the flanks there are two veins on the red meat one near the other.

.

It is easy to recognize them.
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N The two veins at the breast: One red and the other one white.
2 The two veins at the gullet.
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1) Pull out the veins of the tongue acccrding to the drawing.
2) Cut out the forbidden bones and the rassel as stated in Sec. UL
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Pull o the veins one from one side of the jaw and another one

irom the other side shown in Z-¥.
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1f you want to eat the brain, vou must remove the top skin first, as
the latter contains fat and is, therefore, fovrbidden to eat.

Dipping the brain in cold water will render the removal of its skin
easier.
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