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Figuring out what you need

Keep a Diary Usage List for 1 month of what food you cooked with meat/diary/pareve, the recipe name, and what pots/pans/dishes/utensils/knives/etc. you used.  You probably should not buy a lot to start with so here is some advice on a few ways to buy for your new kosher kitchen (several options): 
· Buy individual pots/pans rather than “sets”. That way you only buy what you know you need. 

· Alternatively, buy a single set and break it up into meat and dairy and use kosher coins or nail polish to label some as meat and some as dairy.  

· Another alternative is to buy a single set and keep it pareve & as you need a pot grab what you need from the set, label it (meat/dairy), and use it (a friend suggested this and I love it especially if you use a stainless steel set where you can use nail polish to color a handle & the top)

Before buying anything talk to your rabbi to find out whether he will require you to replace everything post-conversion.    Later you can add more, keep a running list of what you want, what you need it for, and buy when on sale or as you have the room for it.  Remember post-conversion if you can keep things you will need to take everything to the mikvah and toivel it.  If your rabbi requires that you replace everything post-conversion buy cheap stuff and keep it to a minimum.

Have a friend that keeps kosher help you in organizing/setting up your kitchen.  Make a party of kashering your kitchen and feed everyone something simple like pasta with garlic bread afterwards.  You could even ask a friend to do this as a “kosher shower” and have each of the guests bring something for your kitchen from your wish list along with a favorite recipe.
Before you buy anything, talk to your rabbi, to make sure you know what you need to replace.  Make an Inventory List of everything you own before the Rabbi comes over.  Then have him come over and look at everything you own and tell you what can be kashered, how to kasher it, and what must be replaced.  Take notes on the Inventory List.  You’ll find the lists at the end of this document. Simply print the table as many times as needed.  

Using the Inventory List and the Usage List create a good shopping list of what you need for meat and dairy and what you would “like to have”.  When shopping keep in mind the size of your kitchen as well as what you want/need for cooking.

How to organize big kitchens

Big kitchens are typically a lot easier to organize and set up.  You can experiment to find out what works best.  Most people will set up one side as meat and the other side as dairy. If they have pareve they will put that on the side that has the most room.  If the kitchen is big but all the cabinets are along one side then put the dairy at one end and the meat at the other end and put food and other kitchen things in the middle between them.  Put knives and “utensils” as far from each other as possible.  For example, if you have meat on the left and dairy on the right then put the knives and utensil jar for meat as far to the left as possible and the dairy knives and utensil jar as far to the right as possible, or even put them away in a cabinet/drawer.

If you can design your own kitchen then make sure each side has a sink and stove/oven and if you can afford it and have the space a dishwasher for one or both.  You might also want to have a pareve island with a sink and oven as well as cabinets.  Remember one side would be for dairy and the other for meat with the island for pareve.  Think about both how it will be easiest to cook as well as what steps you can take to cut down on the number of mistakes you might make.

How to organize medium kitchens

Medium kitchen can actually require a lot of creativity.  Play with stuff to figure out where it fits best and how to separate your meat from your milk stuff.  You may need to take ideas from the large or small kitchens in organizing a medium kitchen.

How to organize small kitchens

Here you need to be creative.  Various ways people have organized a small kosher kitchen:

· Used a closet for meat or dairy by putting a set of shelving in it and even putting silverware in the closet

· Put all meat on one end of the cabinets and dairy on the other with food in the cabinets between them and put the silverware, knives, and utensils in the drawer below the appropriate cabinets

· Put dairy on bottom shelf and meat stuff on the middle shelf this requires good labeling and paying attention to what you are grabbing for the 1st few months.  Put silverware in separate draws one under the other.  Put the knives in the cabinet if at all possible.
· Putting dairy on the right side of a cabinet and meat on the left side (or vice versa) and use cardboard/colored paper to separate the meat from the dairy.  Doing it this way requires good labeling and paying careful attention to what you are grabbing.
· Put meat and dairy utensils (spatulas, serving forks, tongs, etc.) into separate ceramic or glass jars which can either be left out on the counter or put in a cabinet as needed (see below) 

· If you have a side by side double sink, then buy a tempered glass cutting board of the right size to cover one side.  That way when you are washing milk utensils you don’t have to worry about hot water dripping onto the meat side of the sink.  Some people like to label each side and flip it over so the dairy side would go face down in the dairy sink when the meat sink is open and the meat side would be up.
looks like this
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Note: Knives and utensils are some of the easiest things to treif/mess up so my advice is to keep them away in a cabinet or only keep out the knives and utensil jar (meat/dairy) you use most frequently out. Then  if cooking for the opposite put the current knives and utensil jar away, pull out the other knives, cook, clean everything, and remember to switch back to keeping the most frequently used knives and utensils out on the counter and the least used in the cabinet.

To color-code or not to color-code?

Color-coding can help someone new to kashrut get more easily acclimated to a kosher kitchen.  It also makes it possible for others to cook in your kitchen if it is color-coded.  In my experience one makes less mistakes if things are color-coded.  If you are setting up a kitchen for a number of people color-coding can make the transition easier for everyone. Color-coding can reduce the stress of changing over to a kosher kitchen.

Typical color-coding:

· Meat: Black and Red

· Dairy: Blue and White

· Pareve: Green and yellow – I also use stainless steel and glass as that can be kasherable if you accidentally make it meat/dairy but make sure you check with your rabbi before kashering anything
Having said this most FFB (frum-from-birth) do not color code or label their kitchens.  Most people that keep kosher do not let others work in their kitchens. The FFB who sets up and organizes a kitchen that is used to keeping kosher usually remembers what goes with what.

You can also make things distinctive without color-coding:

· Metal pans with glass covers for one set and metal pans with metal covers for the other

· Different shapes for dishes and utensils

Why label/color-code cabinets and drawers?

Color coding/labeling cabinets and drawers make it easy at a glance to make sure you are grabbing stuff from the right cabinet/drawer.  My cabinet and drawer handles are color-coded.  I can say, “grab x from the blue/red/green drawer/cabinet”.  This has made it possible for my non-Jewish family, newbies, and others to cook with me in the kitchen.
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How to color-code

There are many ways to do color-coding and many times more than one technique is needed

· Buy colored or distinctive products

· Use kosher labels (http://thekoshercook.com/ ) [image: image4.jpg]



· Use kosher coins (http://thekoshercook.com/ ) [image: image5.png]



· Use nail polish (NOT glitter as it falls off too quickly)

For cabinets this can be done in a number of ways:

· Colored handles for cabinets and drawers 
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· Color stickers on the corner (outside or inside) of cabinets

· Word labels (meat, dairy, pareve) on the corner (outside or inside) of cabinets

· A dab of nail polish on the corner (outside or inside) of cabinets

· Labels/plaques like the ones at Just for the Mitzvah (http://www.jewishcrafts.com/Clocks.html) 

Ovens, sinks, and Dishwashers

· Label using heavy duty labels (not the little “film” plastic ones as they end up “scrubbed off” when cleaning) 
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· When using an oven for meat and dairy create a “block with 2 labels” and a way to attach it (magnets/Velcro) either to the oven front or a cabinet next to the oven and turn it to what the oven is.  Talk to your rabbi about how to use an oven for both meat and dairy.
Here is what a friend made for me & I simply turn it as appropriate:
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 (dairy)
[image: image15.png]


 (meat)
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 (parve)
What do you need for a basic kosher kitchen

Meat 

Typically people use Black and Red.   I do Cream for things like dishpans as finding those in red and black can be difficult.

· Blech

· Coffee Mugs for 4-8

· Cookie Sheets – 2 (these get used under disposable cooking bake ware)

· Cooking utensil sets

· Cutting board

· Crock Pot

· Dish rack – for drying dishes

· Dishcloths/towels

· Dishes for 4-8 including soup bowls, salad plates, dinner plates, dessert plates

· Dishpan

· Glassware for 4-8 including Drinking glasses and Wine glasses (check with your rabbi to see if you need separate glassware for meat & dairy)

· Knives (chef; utility knives; paring knives; carving knife & fork)

· Measuring cup sets 

· Measuring spoon sets
· Pot holders 

· Pots & Pans
· Salt and Pepper shakers

· Silverware for 4-8 

· Sink liner/rack/mat 

 
· Sponges

· Tablecloth

· Trivet 1-2

· Vegetable peeler

Dairy 

Typically people use Blue and White.

· Cookie sheets – 2 (these get used under disposable cooking bake ware)

· Cooking utensil set

· Cutting board

· Dish rack – for drying dishes

· Dishcloths/towels

· Dishes for 4-8 including: soup bowls, salad plates, dinner plates, dessert plates

· Dishpan

· Glassware for 4-8 including Drinking glasses and Wine glasses (check with your rabbi to see if you need separate glassware for meat & dairy)

· Knives (chef; utility knives; paring knives)

· Measuring cups

· Measuring spoons

· Pot holders 2 sets

· Pots & Pans

· Salt and Pepper shakers

· Silverware for 4-8 

· Sink liner/rack 


· Sponges

· Tablecloth

· Tea cups for 4-8

· Trivet 1-2

· Vegetable peeler

Pareve 

Typically people use Green and Yellow. I also use Stainless steel & glass as sometimes the rabbis will let you kasher something accidentally made meat/dairy back to pareve when it is made of glass or stainless steel (see your rabbi when this happens).

· Coffee Maker

· Hot water pot for shabbos

· Toaster

· Sponge (hold pareve in hand while cleaning, do not put in sink unless you get a dishpan & sink liner/rack/mat)
· Glass cutting board for double sinks (see above) – some people like to label each side and flip it over so the dairy side would go face down in the dairy sink when the meat sink is open and the meat side would be up.
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What are nice extras to add to a kosher kitchen

Meat 

Typically people use Black and Red.

· Baking pan set 

· Dishes for 24 including soup bowls, salad plates, dinner plates, dessert plates

· Food processor or mixer

· Gadgets

· Glassware for 24 including Drinking glasses and Wine glasses

· Margarine Server/Dish/Bowl

· Microwave (check with your rabbi to find out if you can kasher it back and forth between meat and dairy or whether you need one for each)

· Outdoor Gas or Charcoal Grill and BBQ equipment

· Pot holders 3-5 sets

· Rolling Pin (if you make meat pies or cookies using meat equipment) [image: image21.jpg]



· Serving Bowls assorted sizes – 5

· Serving Platters assorted sizes- 5

· Silverware for 24 

· Silverware Serving pieces (5 large spoons; 2 large forks; 2 pie/cake servers)

· Sponges

· Spoon Rest

· Sugar Bowls & Pareve Creamer (Cream Pitcher)

· Indoor Grill

· Trivets 3-5

Dairy

Typically people use Blue and White.

· Baking pan sets

· Blech (check with rabbi to see if you need a separate blech if you are going to put dairy food on it)

· Butter Server/Dish/Bowl

· Blender

· Lasagna Pan

· Casserole Dish

· Food processor 

· Gadgets

· Indoor grill for cheese sandwiches

· Microwave (check with your rabbi to find out if you can kasher it back and forth between meat and dairy or whether you need one for each)

· Mixer

· Pot holders 3 sets

· Rolling Pin [image: image22.jpg]



· Serving Bowls - 5

· Serving Platters - 2

· Silverware Serving Pieces (5 large spoons; 1-2 large forks; 1-2 pie/cake/lasagna servers)

· Spoon rests

· Sugar Bowl and Cream Pitcher

· Toaster oven, may be necessary if you do not have a self-cleaning oven and only have one oven, check with your rabbi to find out if you can kasher your regular oven back and forth with milk and meat and how to do so

Pareve

Typically people use Green and Yellow. I also use Stainless steel & glass as sometimes the rabbis will let you kasher something accidentally made meat/dairy back to pareve when it is made of glass or stainless steel (see your rabbi when this happens).

· Baking pan sets

· Bread machine

· Cutting board

· Dish rack – for drying dishes

· Dishcloths

· Dishpan

· Food processor

· Garlic mincer

· Kitchen Timer(s)

· Knives (chef; utility knives; paring knives)

· Large mixer you may need separate beaters and bowls for Meat  & Dairy or separate mixers (check with your rabbi)

· Measuring cup set

· Measuring spoon set

· Pot holders – 2 sets

· Rice cooker/vegetable steamer

· Rolling Pin [image: image23.jpg]



· Sink liner/rack/mat [image: image24.jpg]



· Sponges

· Toaster/toaster oven

· Vegetable peeler

Inventory List

Do this in advance of having your rabbi look over the kitchen and then make notes as you go over it with the rabbi. 
	Item Description
	Needs to be Replaced 
	Can Be Kashered?
	How to Kasher? (boiling water, blow torch, other)
	Meat/Dairy/Pareve

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Diary Usage List

This will help you in determining exactly what basics you need for your kosher kitchen initially.
	Recipe Type
	Recipe Name/Ingredients/Modifications to make it kosher
	Pots, pans, utensils, anything needed to cook the recipe and clean-up afterwards

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Shopping List

This is the list of what you need for your initial kosher kitchen
	Item
	Meat/Dairy/Pareve
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