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Kashrut((4)+[TheProhibition/of Eating Blood

[+[[KasheringMeat
1.[[KasheringMeat

The Torah/forbids/éating the blood from animals or birds. [Blood/is removed from/meat
either by salting or(broiling/(roasting overa flame). [Here are some ofthe laws(one needsto
knowinorder toremove theblood from/meat. [(Nowadays, many butchers kasher/the meat
before they sellit, (butmot'so many years/ago/it/wasaljob that(alwayshad to be/donelathome.)

a.[Meatmust be(salted Within[three days (72 hours) from/when theanimal was [slaughtered.

Ifithe(meat(was/immersed [in/water 'within[threedays[from[when[the [@animal Was[slaughtered, [the
meat must be Salted withinthree[days (72 (hours) from(whenlit Wasimmersed. [[Tfithe heat [Wwas Mot
salted [(by!this time[it hay no longer (be (kashered (by[salting.

b.Broilingmeat (roasting!it[over[d[flame) [éxtracts blood [éven ifimore[than threedays (have passed.
Meatl(that was kashered by broiling[should not[thenbecooked afterwards.

CareshouldBefakenmot(to [leave meat [for [three [days Without[being [salted, [in[case it [ends ip [being
saltedlafter(three(dayshave [passed. @and[thenjust[being[éookedinstead [0fbeing broiled.

c.Liver(canlonly/bekashered By broiling, because(it containsfarmore blood than other meat.

d.[There are(tanylaws thatone mustknow[ih[order [to [kashermeat[properly.
Seelover(the page(for(a very briefldescription|of!theprocess.
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Ten/things were created just before[Shabbat/during the(Six Days/of Creation, and they are:

a)[themhouthloflthelearth; f) [thestick;
b)themouthlofithelwell; ~ Canyoulworkiout  oyithe shgmirworm;
¢)/themouthofithe'donkey; :Vel;:: ﬁ!,l ~ofthese h)(thelletters

d)(the rainbow; ' i)[the Writing;

e)/the y; J)[the nim>

Some ofthe Rabbis(add:

theldestructivelspirits;
MosheRabeinu’s[grave,
and[Avraham[Avinu’s[tam.
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SX i)[Meat must be[rinsed [thoroughly withWater Wwhen it [is [feady(to be (kashered. [This removes blood ~ X&
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<2 thatlis/on/the(surface andcleans and softens the meat, making|it ready(for (the salt to 'work (draw lout =7
X4 blood)well. 2
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%i i1)[The[meat[should thenbesoaked [inwater forhalflanhour. TThe entire [piece 0f meat should (be %é
&% covered/inlwater. [The meatis [left for(alshort time after being soaked!/inorder(to et the 'waterdrip %5
£X off, although(themeat(should still be albit[wet So that the salt (will stick [to [it. X5
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ié iii) [Themeat(is [puton/a/slanted surface(or rfack [Sothat[the blood Will fun[down/and (drip [dway. éi
%4 Mediumisized(saltlis[sprinkled lonlalllsurfaces, and both/inside [and [outside oflthe meat [or fowl £
X4 (bird), andleft(thereforlonehour. &Y
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X< Thelsalt/shouldmot beltoo fine (like [fable salt) because [then/it Will be @bsorbed foo quicklylintothe <X

gi wet[surfaceloflithemeat (beforelextractinglanyblood. [TAlso, salt that[is too 'thick might justrolllo ff %g
£X thelmeat’s(surface. <&
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X iv)[Afterthe meat(/[poultryHas been salted for(one Hour, the(salt isshaken o ffland [the meat is [rinsed <&
%4 welllthree(times|on/all'sides with (water (that is[not hot inorder (to [completely remove the salt. &%
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&7 We Thavellearntthat(liver [¢an'onlybe (kasheredby(broiling, [becauseit[contains farmore blood ‘than Y&
£X  otherlmeat.[[Herelis[an/outlineoflhow/thisisdone: b
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X 1)[First, [the liver is[rinsed well fo femove (the surface blood. Xo
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X4 ii)[Then, lit[is Taid [on(dmetal (grid [0ver(d flame and salted lightly. 4
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%i iii)[Bothlsidesof'the liver dre(roasted o ver the fire hintilthe [Outer layer(driesout. ig
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£X 1v)[Thelliverlis removed from/the metal/grid immediatelyafter (it has been broiled, [dnd finsed three ~ X&
SX timeslwith water(fo remove any(blood [that[is still[On[the [Surface. s
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