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A Message From Our Rabbi  

Dear Friends, 

Soon enough, we will be 

gathering with family and 

friends to make sederim and 

to taste redemption. Our hag-

gadah is one of our peopleôs 

treasures, and its annual 

study is a worthy pastime.  

With this in mind, it is well-

known that before we begin 

the formal part of our seder 

with kiddush ï the blessing 

over the first cup of wine ï 

we recite or sing the entire program of the evening, in 

order that we should have a preview of the procedure.  

In my house, we usually do this in a round in order to 

lighten the mood. 

Rabbi William Siemers 

(Continued on page 2) 

Passover Community Seder  
April 18  

Details Inside  
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(Rabbiðcontinued from  page 1) 

One of the things that has always struck me 

about this preview is that the meal ï shulhan 

orech in Hebrew ï has its own place in the or-

der. The question that arises is, óDo we really 

need to be reminded to eat?  That is why we 

are here, no?ô In the course of the seder, one 

can hear rustlings of anticipation as we move 

toward the end of maggid, which is the main 

narrative part before the meal, as well as the 

palpable relief when it is time for matzah and 

maror. Would we really forget the feast if we 

were not reminded? 

 

One could say that the inclusion of shulhan 

orech ï the meal ï in the preview of the seder 

is to remind us when in the course of the eve-

ning we are to eat. That is possible, but we 

could probably figure out the timing from the 

position of the blessing for the matzah and the 

Grace after Meals. I prefer to think that it is 

included in the preview because we need to be 

reminded of the spirituality which inheres in 

our most basic functions: as part of a religion 

that celebrates corporeality, eating is not a 

sideshow, but part of our relationship with 

God. The tradition wants us to elevate Shabbat 

and Festivals through our enjoyment of the 

material, and so from that perspective it makes 

complete sense to have an affirmation of our 

feast at the heart of our description of the se-

der. 

 

We wish to everyone a joyous festival, and 

may the sweetness of redemption be experi-

enced by all Israel. 

 

Rabbi Bill Siemers 

Tell and Kvell  
 

As you all know by now, our next Suffolk 

Region Hadassah President will be Pio-

neer's own Lorraine Richter . Lorraine is 

taking the position on from Leona Cohen, 

in May. 

Sponsors Needed  

We need sponsors for our Shabbat 

speaker program. Please contact Jaime 

Siegel or Lorraine Richter for details.  
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Temple Israel of Riverhead

For more information, or if you would like to help with the planning of this 
event, please contact :  

Harley Abrams:  875-4849 or Monoodles1@optimum.net
Temple Office:  727-3191 or TempleIsraelRH@optonline.net

May 1, 2011 
In the evening, time to be announced

Holocaust Memorial Day Observance
Holocaust Survivor Werner Reich will speak.

Participants will include Shalom Teens 
and members of our congregation and community 

with links to the Holocaust and WWII.
About Werner Reich

Werner and his family were residents of Berlin when the Nazis came to power in 1933. His father, an 
engineer, lost his job soon thereafter, prompting the family to move to Yugoslavia. This, however, was 
ƻƴƭȅ ŀ ōǊƛŜŦ ǊŜǇǊƛŜǾŜΣ ŀǎ bŀȊƛ ƛƴŦƭǳŜƴŎŜ ǎƻƻƴ ǊŜŀŎƘŜŘ ǘƘŀǘ ŎƻǳƴǘǊȅΦ ²ŜǊƴŜǊΩǎ ƳƻǘƘŜǊ ǇƭŀŎŜŘ ƘƛƳ ƛƴ 
hiding with several successive families, but he was eventually found by the Gestapo and sent to jail 
and then into the camp system, where he went from Theresienstadt, to Auschwitz-Birkenau, and 
finally to Mauthausen, from which he was liberated in 1945. After the war, he returned briefly to 
Yugoslavia, and then went to England in 1947, where he was trained as a pipefitter. He immigrated to 
the US in 1955 and eventually became an engineer.
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Book Club  

 
 

 

 

 

 

 

Come join the Temple Israel book group. It all happens around Florence Abramsô 

dining room table. With a light, dairy supper, weôll have plenty to digest!  RSVP to 

Cynthiaðcynschul@optonline.net 

Tuesday, May 17th at 6 pm 

All Other Nights 
By Dara Horn 

 

An intriguing plot follows Jacob Rappaport, a Jewish 

soldier/spy, from New York into Louisiana and Virginia 

during the Civil War. 

Tefillah Talk  II:  Preparing for the Seder   

 

WITH:  Rabbi Bill Siemers and Rabbi Avraham Bronstein 
 

WHEN:  Final sessionðApril 6 at 7:30 PM. 

 

WHERE:   To be announced on E-Congregation, or contact Rabbi 

  Siemers (369-5997)  
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Nella Hahn, LCSW 

212-888-2888 NELHAHN@AOL.COM 

PSYCHOTHERAPY 

GROUPS          INDIVIDUALS          COUPLES 

Temple Israel of Riverhead

is celebrating
its 100th Anniversary!

And a big celebration is in the works

ʻ˄ ˍ˄˄˃ ˘ˎ˔ˑ ˇ˄ˋˏΊ
We are looking for:  

Old photos, newspaper clippings,  stories, and more...
of Temple Israel, and Riverhead.

Names and contact info of people from our Temple family, 
past and present, who have celebrated life cycle events at 

¢ŜƳǇƭŜ LǎǊŀŜƭΧ
Bar/Bat Mitzvahs, Weddings, Baby Namings, etc

If you have any information to share, 
or if you would like to help with the celebration plans, please contact:

Jaime Siegel:  653-3985 or nyclincoln@aol.com
Lorraine Richter:  653-9028 or lainy9@aol.com

Carol Levin:  996-2381 or levin_carol@yahoo.com

TempleIsraelRH@optonline.net

Anniversary!100th
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Shalom Teens Calendar  

  

 

 

 

 

For more information about our meetings and programs, please contact Barbara Sheryll at 

bsheryll@optonline.net or 921-3354. 
 

April 2 One VoiceðBrooklyn Bridge Trip. 

April 17 Chocolate SederðTemple Beth Chai of Hauppauge 

The Rabbiõs 3rd Annual

Gourmet BBQ

Sunday, August 21, 2011, 3:00pm ï8:00pm
At the home of Jaime Siegel
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Community 
Passover Seder

Join us for the first night of Passover at

Temple Israel of Riverhead

Monday, April 18, 2011

7:00 p.m. sharp

QAdvance paid reservations required. Q

Members: $40 per adult, $20 per child 12 or younger.

Non-members: $50 per adult, $25 per child 12 or younger.

Name: __________________________ No. of adults:___________________

Address:_________________________

_________________________ No. of children:_________________

Phone: __________________________

Mail form to:

Lisa Israel
Temple Israel of Riverhead Check enclosed for:  $___________

c/o Richmond Realty (Payable to Temple Israel of Riverhead)

185 Old Country Rd., Suite 5

Riverhead, NY  11901

Rabbi William Siemers conducts our

Reserve by April 7.  Call Lisa Israel, 631 727 -5500, ext. 10.

Reservations received after April 7 may not be accepted.

Complete the form below and send with your check payable to

Temple Israel of Riverhead by April 7.

Temple Israel of Riverhead
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 The Rabbinical Assembly  
Pesah Guide 5771  

 
This guide is based on one prepared for the Rabbinical Assembly Committee on Jewish 
Law and Standards by Rabbi Mayer Rabinowitz, and accepted by the Committee on De-
cember 12, 1984; with a number of changes reflecting subsequent decisions of the Commit-
tee on Jewish Law and Standards, and ongoing changes in food production. Additional ma-
terial on smooth-top electric ranges, medicines, cosmetics, and toiletries has been added. 
This document has been prepared by Rabbi Barry Starr, a member of the Kashrut 
Subcommittee of the Committee on Jewish Law and Standards, and Rabbi Paul Plotkin, 
Chair of the Kashrut Subcommittee. 
 

Of all the festivals, Pesah is the one that not only requires the most effort to prepare 

for, but by halakhic standards is the most complex. Yet most Jews are committed to do-

ing their best to observe the laws of Pesah. Here we provide a set of guidelines for 

Pesah foods and preparation. We will present some principles first, and then proceed to 

specifics. Of course we cannot cover every possibility in this brief outline. Please con-

tact your local Conservative rabbi or local religious authority if you have any ques-

tions. For Conservative rabbis in your area, see: 

 

In the USA: http://uscj.org/findasynagoguesea5425.html 

Internationally: http://www.masortiworld.org 

 

Because of the strictness of the halakhah regarding Pesah, the need to remove hametz 

physically from the home and diet, and the complexity of food preparation procedures 

in the modern world, there may be great variance in the approach of different Rabbis to 

Pesah halakhah. We cannot present all of the various approaches. We have chosen a 

path that follows Jewish Law, and at the same time enables our communities to ob-

serve Pesah with joy. 

 

Kashering of Kitchen Appliances and Utensils 

 

It is customary (and easiest) to remove the utensils and dishes that are used during the 

year, replacing them with either new utensils or ones used year to year only for Pesah. 

This is clearly not possible for major appliances, and may not even be possible for 

dishes and utensils. There is a process for kashering many, but not all, kitchen items, 

thus making them kosher for Pesah. The general principle used in kashering is that the 

way the utensil absorbs food is the way it can be purged of that food (Ke-volo kakh pol

-to). Thus utensils used directly on a fire need to be kashered by fire (libbun), utensils 

used in cooking require boiling (hagôalah), and utensils used only for cold food are 

kashered by rinsing. Specific items are covered below. 
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¶ Earthenware (china, pottery etc) cannot be kashered. However, fine translucent 

chinaware, which was put away clean and has not been used for over one year, 

may be used after washing. The china is then pareve and may be designated for 

milchig or fleishig use. 

 

¶ Plastic items generally may not be kashered. Consult your Rabbi for specifics. 

 

¶ Metal utensils used in a fire must first be thoroughly scrubbed and cleaned, and 

then subjected to direct fire. A blowtorch and a self-cleaning oven are two ways to 

accomplish this purging (libbun). This is a complicated and potentially dangerous 

procedure and may result in discoloration of the metal being purged. Exercise cau-

tion when performing libbun. Metal baking utensils cannot be kashered because 

they require direct fire, which will warp them. 

 

¶ To kasher metal pots used for cooking and eating, as well as silverware and uten-

sils wholly of metal and not used for baking, thoroughly clean the item; then, fol-

lowing a strict 24 hour waiting period where they are not used, immerse the item 

(hagôalah) in water at a rolling boil. For pots and pans, clean handles thoroughly. 

If the handle can be removed, do so for a more thorough cleaning. Each item must 

be completely exposed to the boiling water to accomplish hagôalah. Pots and pans 

are either immersed in a larger pot of boiling water (may be done one section at a 

time) or filled with water brought to a rolling boil, and then a heated stone is 

dropped into the pot such that the boiling water overflows to cover the sides of the 

pot. In the case of silverware, every part of each piece must be exposed to the wa-

ter at a rolling boil. Following this process, each utensil is rinsed in cold water. 

 

¶ Ovens and ranges ï every part coming in contact with food must be thoroughly 

cleaned. This includes the walls, top, and bottom of the oven. Then the oven or 

range should be heated as hot as possible. The oven should be heated at maximum 

heat for an hour; the range top until the elements turn red and glow. Then parts of 

the range top around the elements that can be covered should be covered, usually 

with aluminum foil. Self-cleaning ovens are put through the full cleaning cycle 

while empty. Following this process the oven should be again cleaned to remove 

any ash. If the oven was very dirty to start, two cycles may be needed to assure a 

thorough cleaning. 

Pesah Guide 5771 (Continued)  
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¶ Smooth-top electric ranges present a challenge. We recommend cleaning the top thor-

oughly, turning on the burners to maximum so it heats as hot as possible, then carefully 

pouring boiling water on the surface area around the burners. 

 

¶ Microwave ovens with no convection option should be thoroughly cleaned. Then place an 

8 ounce cup of water inside, and turn on the oven until the water almost disappears (at 

least 6 of the 8 ounces is gone). (Heating to complete dryness may damage the oven.) A 

microwave oven with a browning element cannot be kashered. 

 

¶ Convection ovens are kashered like regular ovens. Make sure to clean thoroughly around 

the fan. 

 

¶ Glassware is a subject about which the authorities disagree. One opinion requires that 

glasses be soaked in water for three days, changing the water every 24 hours. Another 

opinion requires only that the glasses be scrubbed and cleaned thoroughly or run through 

a dishwasher. Glass cookware is treated as metal pots. (See above) Glass bakeware, like 

metal bakeware, cannot be kashered. 

 

¶ A dishwasher needs to be thoroughly clean, including the inside area around the drainage. 

Then a full cycle while empty should be run with kosher detergent. After 24 hours of not 

being used, the dishwasher is again run empty for the purpose of kashering. The dish-

washer and the racks are pareve following this process. For enamel coated dishwashers, 

consult a rabbinic authority. 

 

¶ Other electrical appliances can be kashered if the parts coming in contact with hametz are 

metal and are removable, in which case they may be kashered like all other metal cooking 

utensils. If the parts are not removable, the appliances cannot be kashered. We recommend 

whenever possible using small appliances which are strictly for Pesah, thereby avoiding 

the difficulty of kashering. 

 

¶ Tables, closets, and counters should be thoroughly cleaned and covered for Pesah. The 

coverings can be contact paper, regular paper, foil, or cloth which does not contain hametz 

(e.g., been starched with hametz starch). Alternatively, boiling water may be poured over 

the counters after they have been thoroughly cleaned. The use of this alternative method 

depends on the material of which the counter was made. Below is a list of materials for 

countertops which the Chicago Rabbinical Council affirms may be kashered for Passover. 

It is important to note that these materials may be kashered only if they are not stained, 

scratched, or cracked. Surfaces with a synthetic finish also must be cleaned and covered 

as they may not be kasherable. For questions contact a rabbinic authority. 

Pesah Guide 5771 (Continued)  
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¶ A metal kitchen sink can be kashered by thoroughly cleaning and scrubbing  

(especially the garbage catch), letting it sit for 24 hours, and then carefully pouring 

boiling water over all the surfaces of the sink, including the lip. A porcelain sink 

cannot be kashered, so Pesah dish basins and dish racks must be used, one each for 

milchig and fleishig. 

 

¶ Non-Passover dishes, pots, utensils, and hametz food that have been sold as part of  

the selling of oneôs hametz should be separated, covered, or locked away to prevent 

accidental use. 

Foods and Foodstuff 

 

The Torah prohibits the ownership of hametz (leavened grains) during Pesah. There-

fore, we arrange for the sale of the hametz to a non-Jew. The transfer, mekhirat hametz, 

is accomplished by appointing an agent, usually oneôs rabbi, to handle the sale. It is a 

valid and legal transfer of ownership. At the end of the holiday, the agent arranges to 

repurchase the items on behalf of the owner, since the hametz is again permitted. If 

ownership of the hametz was not transferred before the holiday, the use of any such 

hametz remains prohibited after the holiday (hametz sheavar ha-Pesah). 

Common Materials Common Brands  

Avonite Pionite Acrylic 

Buddy Rhodes Silestone Granite 

Caesar Stone Spekva Marble 

Cheng Design Staron Metals (stainless steel,  

copper) 

Corian Surrell Plastic laminate 

Craftart Swanstone Polyester base 

Formica Wilsonart Quartz resin 

Gibraltar Zodiaq Slate 

John Boos  Soapstone 

Nevamar  Wood, butcher block 

Omega   

Pesah Guide 5771 (Continued)  
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Since the Torah prohibits the eating of hametz during Pesah, and since many common 

foods contain some hametz, guidance is necessary when shopping and preparing for 

Pesah. An item that is kosher all year round, which is made with no hametz, and is 

processed on machines used only for that item and nothing else, may be used with no 

special Pesah supervision. White milk would be an example of such a product. In most 

cases, however, since we do not know enough about the processing of products or the 

sources of ingredients, products ought to have Pesah supervision. Those who wish to 

follow other opinions should check with their Rabbi; following is a general guideline.  

 

All kosher for Pesah items must have a label indicating the name of a recognizable, 

living, supervising Rabbi or kosher supervision agency. Items having labels not inte-

gral to the package, and not indicating the product and current Pesah year should not 

be used without consulting your Rabbi. 

 

Prohibited foods include the following: leavened bread, cakes, biscuits, crackers, or 

coffees containing cereal derivatives; i.e. anything made with wheat, barley, oats, spelt 

or rye. Any food containing these grains, or derivatives of these grains (the five prohib-

ited species for Pesah), is forbidden. Foods containing flavorings, which may be de-

rived from alcohol produced from one of these grains, and so would be hametz, need 

Pesah supervision. Ashkenazi Rabbinical authorities have added the following foods 

(kitniyot) to the above list: rice, corn, millet, beans, and peas. These and other plant 

foods (e.g. mustard, buckwheat, and sesame seeds) are not permitted on Pesah. Al-

though many rabbinic authorities have prohibited the use of peanuts and peanut oil, our 

Committee on Laws and Standards has permitted their use and consumption on Pesah, 

provided said items have proper kosher certification and no obvious hametz. Most 

Sephardic authorities permit the use of all the kitniyot foods other than those which  

might have come in contact with the prohibited grains. Additional processed products  

from kitniyot, whether liquid or solid, are also forbidden by most rabbinical authori-

ties. These might include, but not be limited to: corn sweetener, corn oil, soy oil, and 

ascorbic acid (vitamin C). Israeli products are often marked ñcontains kitniyotò and, 

thus, Ashkenazi Jews who do not use kitniyot need to be vigilant when purchasing Is-

raeli products. 

 

Permitted Foods 

 

¶ The following foods require no kosher lô Pesah label when purchased before or dur-

ing Pesah: fresh fruits and vegetables which have not been coated (the supermarket 

is required by the FDA to have a list of such products), eggs, fresh fish from a ko-

Pesah Guide 5771 (Continued)  
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sher source, fresh kosher meat, or frozen, raw hekhshered meat other than ground 

products, since ground products with prohibited materials could be made on the 

same equipment. 

 

¶ The following products require reliable kosher lôPesah certification (regular kosher 

supervision being not sufficient) whether bought before or during Pesah: all baked 

goods (matzah, Pesah cakes, matzah flour, farfel, matzah meal, and any other prod-

ucts containing matzah); canned or bottled fruit juices; canned tuna, wine, vinegar, 

liquor, decaf coffee, dried fruits, oils, frozen uncooked vegetables, candy, chocolate 

flavored milk, ice cream, yogurt, all cheeses, and soda. (These restrictions hold for 

Ashkenazic Jews; for Sephardic Jews, the presence in some of these products of kit-

niyot, but not hametz, may not present a problem.) 

 

¶ The following foods require no kosher lôPesah label but do require Kashrut supervi-

sion if purchased new and unopened before Pesah: natural coffee without cereal ad-

ditives, non-confectionerôs sugar, pure tea (not flavored, herbal, or decaf tea), salt 

with no iodine, milk (in the absence of a kosher Pesah alternative), frozen uncooked 

fruit with no additives, and baking soda. 

 

¶ Any processed food bought during Pesah must have a kosher lôPesah label. 

 

¶ Any detergent, because it is not a food and it is not eaten, may be used for Pesah as 

long as it has valid kosher supervision. 

 

Medicines: Since hametz binders are used in many pills, the following guidelines 

should be followed: If the medicine is required for life-sustaining therapy, it may be 

used on Pesah. If it is not, authorities differ in their approaches. Please consult with 

your Rabbi. Capsules, because they do not need binders, are preferable to pills 

Pesah Guide 5771 (Continued)  
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FORM FOR THE SELLING OF HAMETZ - 2011 
 
 

Note: If possible, all hametz ï food not acceptable during Pesah (Passover), or materi-

als containing such unacceptable food ï should be destroyed or given away before the 

holiday begins. Should this be impossible, the hametz may be stored in such a way that 

we are sure not to use it during the holiday, and its actual ownership may be trans-

ferred to a non-Jew until the holiday ends. Please complete the form below and return 

no later than Friday April 15th, 2011. I will not be able to execute requests to sell 

hametz received after this date.  

 
I, the undersigned, fully empower and direct Rabbi William Siemers to act in my behalf to sell 
all hametz possessed by me ï knowingly or unknowingly ï as defined by Torah and rabbinic 
law, and to lease all places wherein hametz owned may be found. This transaction will be in 
effect for the duration of Pesah, beginning Monday, April 18

th
 at 11:00 a.m., and extending 

until Tuesday April 26
th
 at 9:30 p.m. 

 
And to this I hereby affix my signature on this _________________________ day of 
 
_________________________ , in the year _________________________. 
 
 
Name_____________________________________________________________________ 
 
 
Address___________________________________________________________________ 
 
Please return form to: 
Rabbi Bill Siemers 
303 Newton Ave 
Riverhead, New York 11901 


