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What does “kosher” mean?

Kosher – from kaf-shin-reish – means proper or fit. Generally, it means food is ok for eating. It can be applied to non-food items (e.g. clothing, parchment). 

The meaning and application originates with the Torah, the Five Books of Moses, which are the first five books in the Hebrew Bible (or the “Old” Testament).  However, while the types of food are spelled out in some detail in the Torah, the handling and preparation is not. Thus, it has been up to the rabbis in the early part of the first millennium C.E. to define the laws around food. 
The laws of kashrut – of keeping kosher – are detailed in the Talmud and Shulchan Arukh (extensive Jewish books written in Hebrew and Aramaic) and explained, interpreted and extended by more modern rabbis. The laws can change, but change comes very slowly, and only when there is substantial evidence that necessitates a change.

It is possible for there to be regional and cultural variations in the laws, particularly around the preparation of foods. The best example of cultural variation of kashrut in Judaism is the differences between Ashkenazi and Sephardic foods during Passover (when all leavening is prohibited). However, generally, the laws of kashrut are “universal.”
The Basic Components of Kashrut

1. Types: Certain animals may not be eaten at all. This restriction includes the flesh, organs, eggs and milk of the forbidden animals. 

2. Slaughter: Of the animals that may be eaten, the birds and mammals must be killed in accordance with Jewish law.

3.  Preparation: All blood must be drained from the meat or broiled out of it before it is eaten. 

4. Preparation: Certain parts of permitted animals may not be eaten. 

5. Preparation: Meat (the flesh of birds and mammals) cannot be eaten with dairy. Fish, eggs, fruits, vegetables and grains can be eaten with either meat or dairy. (According to some views, fish may not be eaten with meat).

6. Handling: Utensils that have come into contact with meat may not be used with dairy, and vice versa. Utensils that have come into contact with non-kosher food may not be used with kosher food. This applies only where the contact occurred while the food was hot. 

7. Handling: Grape products made by non-Jews may not be eaten.

The last rule has changed over time and is contentious. Other rules regarding preparation include the role of non-Jews in cooking and serving. 

Some of the complexities arise out of the more advanced ways that food is prepared. For example, if animal enzymes are used in the creation of cheese, but are not present in the final product, are we mixing milk and meat?

A BIG Disclaimer: Reform, Conservative, Orthodox, Other

The Laws of Kashrut form part of the large set of laws in Judaism known as “mitzvoth” or commandments. Specifically, the commandments are part of “halakha”, literally “the way.” In traditional Judaism, the halakha defines what one can and cannot do. If you choose not to follow the halakha, there will be consequences either from the community or from God. 

The halakha includes such things as the Ten Commandments, the laws of kashrut, what one can and cannot do on the Sabbath, etc. Most of the halakha has been codified in the Talmud and Shulchan Arukh (15th cent.), but it is constantly extended and interpreted by rabbis in different regions and in different generations. 

Traditional Judaism split into three main streams in the 19th century: Reform, Conservative and Orthodox. (there are others, but these are the largest). Each stream has a different view of halakha and, therefore, treats kashrut a little differently.

Reform: Kashrut is a personal choice. While it does represent a set of laws in Judaism, one is not compelled to adhere to kashrut either personally or by the community. Thus, food prepared for an event such as a wedding or bar mitzvah need not be kosher.
Conservative: Kashrut is part of halakha and one is expected to adhere to the laws of kashrut personally and within the community. However, Conservative Judaism recognizes that halakha can change as cultures change and technology can alter the way food is handled and prepared. 

Orthodox Judaism: Kashrut is part of halakha and one is expected to adhere to the laws of kashrut personally and within the community. Halakha does not change regardless of the changes in technology or culture.

In all cases, the rabbi in charge of the community has the authority to alter the laws of kashrut for that community or that event.

General: Types – Which foods are kosher?

a. Meat – one can eat any animal that has both cloven hooves and chews its cud. Examples are cheep, cattle, goats and deer. Prohibited animals include pigs, rabbits and horses. (this comes directly from the Torah)

b. Fish -  one can eat anything that has fins and scales. Examples include salmon, tuna, carp, and herring. Prohibited fish include catfish, swordfish, shark, sturgeon.

c. Seafood – All non-fish seafood is prohibited (i.e. crustaceans, molluscs).

d. Birds – all fowl can be eaten except specific spies identified in Torah (generally birds of prey and scavengers). Chicken, duck, goose, turkey are all ok.

e. Winged insects – prohibited, except for a few types of locusts
f. Rodents, reptiles, amphibians, and insects – prohibited

Products derived from kosher animals are kosher. Products derived from non-kosher animals are non-kosher. (Example: caviar made from sturgeon – not kosher; caviar from salmon, kosher)
g. Vegetables, fruits and grains – all kosher. Care must be taken to eliminate all insects.
h. Dairy Products – kosher, but it depends on how they are processed and handled! There are some rabbis who require an extra certification for milk. 
i. No blood can be consumed!  - all animals must have blood drained.

j. Eggs from a kosher animal are kosher, but they must be unfertilized (no blood)

General: Handling and Slaughter
a. Animals must be slaughter according to Jewish law, or shechitah


b.  One may not eat animals that died of natural causes or that were killed by other animals. In addition, the animal must have no disease or flaws in the organs at the time of slaughter. These restrictions do not apply to fish; only to the flocks and herds.

c. Checking for lesions on the lungs of the cattle results in other classifications of kashrut. The strictest designation of kashrut – only applicable for animals with no lesions on their lungs – is glatt kosher.
d. Ritual slaughter is known as shechitah, and the person who performs the slaughter is called a shochet, both from the Hebrew root Shin-Chet-Tav, meaning to destroy or kill. The method of slaughter is a quick, deep stroke across the throat with a perfectly sharp blade with no nicks or unevenness. This method is painless, causes unconsciousness within two seconds, and is widely recognized as the most humane method of slaughter possible. 

e. Another advantage of shechitah is that ensures rapid, complete draining of the blood, which is also necessary to render the meat kosher. 

f. The shochet is not simply a butcher; he must be a pious man, well-trained in Jewish law, particularly as it relates to kashrut. In smaller, more remote communities, the rabbi or cantor and the shochet were often the same person.

g. The sciatic nerve must be removed before the hind quarters can be eaten.

h. The fat (chelev) around the internal organs must be removed. 

General: Handling and Preparation
This is the most difficult part of kashrut

a. Meat and Milk cannot be mixed. This simple statement gives rise to a plethora of rules and difficulties for modern food preparation. First, one must recognize that there are 3 types of foods: meat, dairy and pareve. Pareve foods are neither meat nor dairy and can be consumed and prepared with either. Fowl is considered to be meat, while fish is pareve. 

b. The separation of meat and dairy means that utensils, dishes, counters, etc, cannot be used for both meat and dairy at the same time. It is possible to use (some) utensils and dishes for one and then the other if they are “kashered” (cleaned and set aside) appropriately.  Generally, two sets of utensils, dishes, silverware, pots are required in a fully functioning kosher kitchen.

c. Ovens can be used for both meat and dairy, but not at the same time.

d. The presence of either meat or dairy can render a pareve food to be meat or dairy, or can make a food non-kosher. This can be a very small amount of food (1/60th). Also, preparation of some foods in a meat or dairy kitchen can render those foods to be meat or dairy. The key issue for utensils is whether they have been used for hot, or for cold preparation. Cold preparation is usually not a problem. 
e. Dishwashers are a kashrut problem. If you are going to use a dishwasher for both meat and dairy in a kosher home, you either need to have separate dish racks or you need to run the dishwasher in between meat and dairy loads. 

f. You should use separate towels and pot holders for meat and dairy. Routine laundering kashers such items, so you can simply launder them between using them for meat and dairy.

g. A particularly uncomfortable issue is the status of the people preparing the food. There are some rabbis who require a Jew to prepare the food, or be involved in the preparation; others require only Jewish preparation. This is particularly contentious when it comes to the use of wine and other grape products. 

Into the Water: Kashrut as it applies to Fish and Seafood

Types  - which fish are kosher?
a. All fish with fins and scales

b. When in doubt: generally no scavengers or bottom-feeders

c. All aquatic plants (but without attached sea creatures)

d. Fish blood is ok

e. There is no special slaughter required for fish

f. There are no kashrut laws regarding the quality of the fish or the environment from which they came

g. Heated contact with non-kosher animals (other seafood) will render the fish not kosher

Handling and Slaughter

a. no special requirements for fish

Preparation

a. As with any other pareve food, it takes on the quality of the food with which it is mixed

b. Some rabbis say that fish and meat should not be eaten together

The classical rabbis prohibited any item of food that had been consecrated to an idol, or had been used in the service of an idol;[59] since the Talmud views all non-Jews as potential idolaters, and viewed intermarriage with apprehension, it included within this prohibition any food which has been cooked/prepared completely by non-Jews.[60][61] However, bread sold by a non-Jewish baker was not included in the prohibition;[60][61] similarly, a number of Jewish writers believed food prepared on behalf of Jews, by non-Jewish servants, would not count as prepared by potential idolaters, although this view was opposed by Jacob ben Asher.[62]

Consequently, modern Orthodox Jews generally believe wine, certain cooked foods, and sometimes even dairy products,[63][64][65] should only be prepared by Jews. The prohibition against drinking non-Jewish wine, traditionally called yayin nesekh (literally meaning "wine for offering [to a deity]"), is not absolute. Cooked wine (Hebrew: yayin mevushal), meaning wine which has been heated, is regarded as drinkable on the basis that heated wine was not historically used as a religious libation; thus kosher wine includes mulled wine, and pasteurised wine, regardless of producer, but Orthodox Judaism only regards other forms of wine as kosher if prepared by a Jew. Jews are not permitted to eat Milk and meat together. After eating meat, a Jew must wait 3 hours before drinking milk. However, if a Jew drinks milk, they must wait only half an hour before they can eat meat.

Some Jews refer to these prohibited foods as akum, an acronym of Obhde Kokhabkim U Mazzaloth, meaning "worshippers of stars and planets"; akum is thus a reference to activities which these Jews view as idolatry, and in many significant works of postclassical Jewish literature, such as the Shulchan Aruch, it has been applied to Christians in particular. However, among the classical rabbis, there were a number who refused to treat Christians as idolaters, and consequently regarded food which had been manufactured by them as being kosher[citation needed]; this detail has been noted and upheld by a number of religious authorities in Conservative Judaism, such as Rabbi Israel Silverman, and Rabbi Elliot N. Dorff.

Conservative Judaism is more lenient; in the 1960s, Rabbi Israel Silverman issued a responsum, officially approved by the Committee on Jewish Law and Standards, in which he argued that wine manufactured by an automated process was not "manufactured by gentiles", and therefore would be kosher. A later responsum of Conservative Judaism was issued by Rabbi Elliott Dorff, who argued, based on precedents in 15th-19th century responsa, that many foods, such as wheat and oil products, which had once been forbidden when produced by non-Jews, were eventually declared kosher; on this basis he concluded wine and grape products produced by non-Jews would be permissible.
Certification and Supervision

When must food be certified as kosher?

a. All prepared food, packaged or fresh, must be certified as kosher by a rabbi for public consumption. 

b. Food which is not prepared (i.e. direct produce, not cut), needs no supervision. 

c. All food packaged in facility for public distribution must be certified as kosher by a rabbi.

Some food preparation requires direct, ongoing supervision by a rabbi or “mashgiach”. For example, this is the policy of one certification organization (circle K):

A. Permanent supervision, or hashgachah temidis, is required for all meat establishments. We do not make any distinction concerning the ownership of the establishment. Even if the owner is an Orthodox Jew conversant in the laws of kashrus, we will not certify his establishment without a mashgiach temidi. The mashgiach is given the keys to all the storage areas where meat is kept (e.g., a freezer). The owner cannot open these storage areas. The mashgiach will be on premises as long as they are open. We do not require hashgachah temidis for a dairy restaurant if an Orthodox Jewish owner or employee is on premises at all times, but a mashgiach visits the location on a frequent basis. All other dairy restaurants must have permanent supervision. 

 In a plant where both kosher and non-kosher items are made, we require a mashgiach temidi if there is any chance that contamination of the kosher lines will occur. We evaluate each circumstance individually.

Hechshers

A hechsher is a symbol identifying kosher certification. 


 There are numerous organizations and symbols which purport to certify kashrut. None are universally accepted. All require an additional cost from the producer.

Beyond Certification

Kashrut does not imply health or quality. Although some sages in the past have tried to attach health benefits to kosher food, this is generally not valid. There are a number of reasons given for the continued observance of kashrut:

a. It is stated as a commandment in the Torah

b. It insures a conscious involvement with our food

c. It creates a sense of community within Judaism

d. It creates a separation between Jews and non-Jews

e. It insures a level of health and cleanliness

It does not indicate any concern for the environment, ethical treatment of those involved in the provision or preparation of food, or the business of buying and selling food. There are some efforts to create certifications that include such things, but they go beyond kashrut.

Kosher & Non-Kosher Fish Lists   (from the Chicago Rabbinical Council)

Important Disclaimer! Read this first!
This list should act only as a general guide, as many kosher species of fish share their name with other species that are not necessarily kosher. Consumers should exercise caution when 
purchasing fish to be certain that the fish they are buying is indeed kosher.
These lists of kosher and non-kosher fish were prepared by James W. Atz, Ph.D., Curator and Dean Bibliographer in the Department of Ichthyology of the American Museum of Natural History, New York, New York 10024. 

Special thanks to the Union of Orthodox Jewish Congregations of America for allowing us to reprint this list. 

Kosher Fish List

	Albacore See: Mackerels

	Alewife See: Herrings

	Amberjack See: Jacks

	Anchovies (Family Engraulidae). Including: European anchovy (Engraulis encrasciolus), North of California anchovy (Engraulis mordax).

	Angelfish and butterfly fish (Family Chaetodontidae). Including: Angelfish (Holacanthus species, Pomacanthus species).

	ama or reineta which go by the Latin name lepidotus austrais or lepidotus raii)

	Atlantic Pomfret or Ray's Bream(Brama rracudas and kakus (Sphyraena species).

	Ballyhoo See: Flyingfish

	Barracudas (Family Sphyraenidae) 

	Bass See Sea Basses. Temperate basses, Sunfish, Drums

	Bigeyes (Family Priacanthidae). Including: Bigeyes or aweoweos (Priacanthus species).

	Blackfish See: Carps, Wrasses

	Blacksmith See: Damselfish

	Blueback See: Flounders, Herrings, Trouts

	Bluefish or snapper blue (Pomatomus saltarix)

	Bluegill See: Sunfish

	Blue Marlin

	Bocaccio See: Scorpionfish

	Bombay duck (Harpadeon nehereus)

	Bonefish (Albula vulpes)

	Bonito See: Cobia, Mackerels

	Bowfin Bowfish, Freshwater dogfish, or grindle (Amia calva)

	Bream See: Carps, Atlantic Pomfret, P 

	Brill See: Flounder

	Buffalo Fishes See: Suckers

	Burbot See: Codfish

	ButterFish (Family Stromateidae), Including: Butterfish (Peprilus tracanthus); Pacific pompano (Peprilus similimus); harvestfish (Peprilus species)

	Butterfly fish See: Angelfish

	Cabrilla See: Sea Basses

	Calicobass See: Sunfish

	Capelin See: Smelts

	Carps and minnows (Family Cyprinidae), Including: the carp, leather carp, mirror carp (Cyprinus carpio); Crucian carp (Carassius carassius); Goldfish (Carassius auratus); tench (Tinca tinca); Splittail (Pogonichthys macrolepidotus); Squawfish (Ptychocheilus species); Sacramento backfish or hardhead (Orthodon microlepidotus); Freshwater breams (Abramis species, Blicca species); Roach (Rutilus rutilus).

	Carosucker See: Suckers

	Caviar (Must be from a kosher fish) See: Trouts and whitefish (salmon), Lumpsuckers (non kosher), Sturgeons (non kosher).

	Cero See: Mackerels

	Channel bass See: Drums

	Char See: Trouts

	Chilipepper See: Scorpionfish

	Chinook salmon See: Trouts

	Chup See: Trouts, Sea chubs 

	Cichlids (Family Chichilidae), Including: Tilapias (Tilapia species); Mozambique mouthbrooder (Tilapia mossambica); Cichlios (Cichlasoma species); Rio Grande perch (Cichlasoma cyanoguttatum)

	Cigarfish See: Jacks

	Cisco See Trouts

	Coalfish See: Codfish

	Cobia, cabio, or black bonito (Rachycentron canadum) 

	Cod, cultus, black, blue, or ling. See: Greenlings, Sablefish

	Codfish(Family Gadidae), Including: Cod (Gadus morhua), Haddock (Melanogrammus aeglefinus); Pacific cod (Gadus macrocephalus); Pollock, saithe, or coalfish (Pollachius virens); Walleye pollock (Theragra chalcogramma); Hakes (Urophycis species); Whiting (Meriangius merlangus); Blue whiting or poutassou (Micromesistius poutassou); Tomcods or frostfish (Microgradus species).

	Coho salmon See: Trouts

	Corbina or Corvina, See: Drums

	Cottonwick See: Grunts

	Crapplie See: Sunfish

	Creville See Jacks

	Croacker See: Drums

	Crucian carp See: Carps

	Cubbyu See: Drums

	Cunner See Wrasses

	Dab See: Flounders

	Damselfish(Family Pomacentridae). Including: Blacksmith (Chromis punctipinnis); Garibaldi (Hypsypops rubicunda).

	Doctorfish See: Surgeonfish

	Dolly Varden See: Trouts

	Dolphin fish or mahimahis (Coryphaena species) Not to be confused with the Mammal called Dolphin or Porpoise, which is non kosher.

	Drums and croakers (Family Sciaenidae), Including: Seatrouts and carvinas (Cynoscion species); Weakfish (Cynoscion nebulosus); White seabass (Cynoscion nobillis); Croakers (micropogon species, Bairdiella species, Odontoscion species); Silver perch (Bairdiella chyrsura); White or King croaker (Genyonemus lineatus); Black croaker (cheilottena saturnum); Spotfin croaker (Roncadorstearnsi); Yellowfin croaker(Umbrina roncador); Drums (Pogonias species, Stellifer species, Umbrina species); Red drum or channel bass (Sciaenops occellatus); Freshwater drum (Aplodinotus grunniens); Kingfish or king whitings (Menticirrhus species); California corbina (Menticirrhus undulatus); spot or lafayette (Leiostomus xanthurus); Queenfish (Seriphus politus); Cubbyu or ribbon fish (Equetus umbrosus).

	Eulachon See: Smelts

	Flounders (Families Bothidae and Pleuronectidae). Including: 

· Flounders (Paralichthys species, 

· Liopsetta species, 

· Platichthys species,etc.); 

· Starry flounder (Platichthys stellatus); 

· Summer flounder or fluke (Paralichthys denatus); 

· Yellowtail flounder (limanda ferrugina); 

· Winter flounder, lemon sole or blackback (Pseudopleuronectes americanus); 

· Halibuts (Hippoglossus species); 

· California halibut (Paralichthys Californicus); 

· Bigmouth sole (Hippoglossina stomata); 

· Butter of scalyfin sole (Isopsetta isolepis); 

· "Dover" sole (Microstomus pacificus); 

· "English" sole (Parophrys vetulus); 

· Fantail sole (Xystreurys liolepis); 

· Petrale sole (Eopsetta jordan); 

· Rex sole (Glyptocephalus zichirus); 

· Rock sole (Lepidopsetta bilineata); 

· Sand Sole (Psettichthys melanostictus); 

· Slender sole (Lyopsetta exillis); 

· Yellowfin sole (Limanda aspera); 

· Pacific turbots (Pleuronichthys species); 

· Curlfin turbot or sole (Pleuronichthys decurrens); 

· Diamond turbot (Hypsopsetta guttulata); 

· Greenland turbot or halibut (Reinhardtius hippoglossoides); 

· Sanddabs (Citharichthys species); 

· Dabs (Limanda species); 

· American plaice (Hippoglossoides platessoides); 

· European plaice (Pleuronectes platessa); 

· Brill (scophthalmus rhomus). 

· But not including: European turbot (Scophthalmus maximus or Psetta maximus).

	Fluke See: Flounders

	Flyingfish and halfbeaks (Family Exocoetidae); Flyingfish (Cypselurus species, and others); Ballyhoo or balao (Hemiramphus species).

	Frostfish See: Codfish

	Gag See: Sea Basses

	Garibaldi See: Damselfish

	Giant kelpfish (Heterostichus rostratus)

	Gizzard shad See: Herrings

	Goatfish or surmullets (Family Mullidae). Including: Goatfish (Mullus species, Pseudupeneus species); Wekes or goatfish (Mulloidichthys species, Upeneus species); Kumu (Parupeneus species); Red mullet (Mullus surmuletus).

	Gobies (Family Gobidae), Including: Bigmouth sleeper or guavina (Gobiomorus dormitor); Sirajo goby (sicydium plumieri)

	Goldeye and mooneye (Hiodon alosoides and Hiodon tergisus).

	Goldfish See: Carps

	Grayling See: Trouts

	Graysby See: Sea Basses

	Greenlings (Family Hexagrammidae), Including: Greenlings (Hexagrammos species); Kelp greenling or seatrout (Hexagrammos decagrammus); Lingcod, cultus or blue cod (Ophiodon elongatus); Atkamackerel (Pleurogrammus monopterygius).

	Grindle See: Bowfin

	Grouper See: Sea Basses

	Grunion See: Silversides

	Grunts (Family Pomadasyldae), Including; Grunts (Haemulon species, Pomadasys species); Margate (Haemulon album); Tomtate (Haemulon aurolineattum); Cottonwick (Haemulon melanurum); Sailors choice (Haemulon parral); Porkfish (Anisotremus virginicus); Black margate (Anisotremus surinamensis); Sargo (Anisotremus davidsoni); Pigfish (Orthopristis chrysoptera).

	Guavina See: Gobies

	Haddock See: Codfish

	Hake See: Codfish

	Hakes(Family Merlucciidae), Including: Hakes (Merluccio species); Silver hake or whiting (Meriuccius bilinearis); Pacific hake or Merluccio (Merluccius productus)

	Halfbeak See: Flyingfish

	Halfmoon See: Sea chubs

	Halibut See: Flounders

	Hamlet See: Sea Basses

	Hardhead See: Carps

	Harvestfish See: Butterfish

	Hawkfish(Family Cirrhitidae). Including: Hawkfish (Cirrhitus species).

	Herrings (Family Clupeidae), Including: Atlantic and Pacific herring (Clupae harengus subspecies); thread herrings (Opisthonema species); Shads (Alosa species); Shad or glut herring, or blueback (Alosa aestivalis); Hickory shad (Alosa mediocris); Alewife or river herring (Alosa pseudoharengus); Gizzard shads (Dorosoma species); Menhadens or mossbunkers (Brevoortia species); Spanish sardines (Sardineila anchovia); European sardine or pilchard (Sardina pilchardus); Pacific sardine or pilchard (Sardinops sagax); Spart (Sprattus sprattus)

	Hind See: Sea Bass

	Hogchocker See: Soles

	Hogfish See: Wrasses

	Horse mackerel See: Jacks

	back to top        Back to Kosher Lists 

	Jack Mackerel See: Jacks

	Jacks and Pompanos (Family Charangidae) Including: Pompanos, palometas, and permits (Trachionotus species); Amberjacks and yellowtails (Seriola species); California yellowtail (Seriola dorsalls); Scads and cigarfish (Decapterus species, Selar species, Trachurus species); Jack mackerel or horse mackerel (Trachurus symmetricus); Jacks and uluas (Caranx species, Carangoides species); Crevalles (Caranx species); Blue runner (Caranx crysos); Rainbow runner (Elagatis bipinnulata); Moonfish (Vomer species); Lookdown (Selene vomer); Leatherback or lae (Scomberoides sanctipetri); BUT NOT INCLUDING: LEATHERJACKET (Oligoplites saurus).

	Jacksmelt See: Silversides

	Jewfish See: Sea Basses

	John Dory (Zeus faber)

	Kelpfish See: Giant Kelpfish

	Kingfish See: Drums, Mackerels

	Ladyfish, or tenpounder (Elops saurus)

	Lafayette See: Drums

	Lake Herring See: Trouts

	Lanceor Launce See: Sand lances

	Largemouth bass See: Sunfish

	Lawyer See: Codfish

	Leatherback See: Jacks

	Lingcod See: Greenlings

	Lizardfish(Family Synodontidae)

	Lookdown See: Jacks

	Mackerel See also: Jacks

	Mackerels, Atka See: Greenlings

	Mackerels and tunas (Family Scombridae), Including: Mackerels (Scomber species, Scomberomorus species, Auxis species); Spanish mackerels, cero, and sierra (Scomberomorus species); King mackerel or kingfish (Scomberomorus cavalla); Bonitos (Sarda species); Wahoo (Acanthocybius solanderi); tunas (Thunnus species, Euthynnus species); Skipjack tunas (Euthynnus or Katsuwonus species); Albacore (thunnus alalunga) But not including: Snake mackerels.

	Mahimahi See: Dolphin fish

	Margate See: Grunts

	Menhaden See: Herrings

	Menpachii See: Squirrelfish

	Merluccio See: Hakes

	Milkfish or awa (Chanos chanos)

	Mojarras (Family Gerreidae) including: Mojarras (Eucinostomus species, Gerres species, Diapterus species) 

	Monkeyface prickleback or eel (Cebidichthys violaceus)

	Mooneye See: Goldeye

	Moonfsh See: Jacks

	Mossbunker See: Herrings

	Mouthbrooder See: Cichlids

	Mullet See: Goatfish

	Mullets (Farnily Mugilidae) including: Mullets and amaamas (Mugil species); Uouoa (Neomyxus chaptallii); Mountain mullets or dajaos (agonostomus species)

	Muskellunge See: Pikes

	Mutton hamlet See: Sea Basses

	Muttonfish See: Snappers

	Needlefish (Family Belonidae) Needlefish or marine gars (strongylura species, Tylosuru species)

	Opaleye See: Sea chubs

	Palometa See: Jacks

	Parrotfishes (Family Scaridae) including: Parrotfish and uhus (Scarus species, S  parisoma species)

	Perch See also: Temperate basses, Drums, Cichlids, Surfperches, Scorpionfish

	Perches (Family Percidae) including: Yellow perch (Perca flavescens); Walleye, pike perch, or yellow or blue pike (Sander vitreum); Sauget (Sander canadense)

	Permit See: Jacks

	Pickerel See: Pike

	Pigfish See: Grunts

	Pike See also: Perches

	Pikes (Family Esocidae) including; Pike (Esox Lucius); Pickerels (Esox species); Muskellunge (Esox Masquinongy)

	Pikeperch See: Perches

	Pilchard See Herrings

	Pinfish See: P 

	Plaice See: Flounders

	Pollock See: Codfish

	Pomfret See: Atlantic pomfret

	Pompano See: Jack, Butterfish

	P and sea breams (Family Sparidae). Including: P (Calamus species, Diplodus species, Pagrus species); Scup (Stenotomus chrysops); Pinfish (Lagodon rhomboides); Sheepshead (Archosargus probatocephalus)

	Porkfish See: Grunts

	Poutassou See: Codfish

	Prickleback See: Monkeyface prickleback, Rockprickleback (non kosher).

	Queenfish See: Drums

	Quillback See: Suckers

	Rabalo See: Snooks

	Ray's bream See: Atlantic Pomfret

	Red snapper See: Snappers

	Redfish See: Scorpionfish, Wrasses

	Roach See: Carps

	Rock bass See: Sunfish 

	Rockhind See: Sea Basses

	Rockfish See: Scorpionfish, Temperate basses

	Rosefish See: Scorpionfish

	RudderfishSee: Sea chubs

	Runner See: Jack

	Sablefish or black cod (Anoplopoma fimbria)

	Sailors choice See: Grunts

	Saithe See: Codfish

	Salmon See: Trouts

	Sand lances, launces, or eels (Ammodytes species)

	Sardine See: Herrings

	Sargo See: Grunts

	Sauger See: Perches

	Scad See: Jacks

	Scamp See: Sea Basses

	Schoolmaster See: Snappers

	Scorpionfish (family Scorpaenidae), Including: Scorpionfish (Scorpaena species); California scorpionfish or sculpin (Scorpaena guttata); Nohus (Scorpaenopsis species); Redfish, rosefish, or ocean perch (Sebasters marinus); rockfish (Sebasters species, Sebastodes species); Pacific ocean perch (Sebastes alutus); Chilipepper (Sebastes goodel); Bocaccio (Sebastes paucipinus); Shortspine thornyhead or channel rockfish (Sebastolobus alascanus)

	Scup See: P 

	Sea bass See also: Temperate basses, drums 

	Sea bass (Family Serranidae) including: Black sea basses (Centropristis species); Groupers (Epinephelus species, and Mycteroperca species); Rockhind (Epinephelus adscensionis); Speckled hind (Epinephelus drummondhayi); Red hind (Epinephelus guttatus); Jewfish, Goliath Grouper (Epinephelus itajara); Spotted cabrilla (Epinephelus analogus); Gag (Mycteroperca microlepis); Scamp (Mycteroperca phenax); Graysby (petrometopon cruentatum); Mutton hamlet (Alphestes afer) Sand bass, kelp bass, and spotted bass (Paralabrax species)

	Sea bream See: P 

	Sea chubs (Family Kyphosidae) including: Bermuda chug or rudderfish (Kyphosus sectatrix); Opaleye (Girella nigrican); Halfmoon (Medialuna californiensis)

	Seaperch See: Surfperches

	Searobins(Family Triglidae); Searobins (Prionotus species)

	Seatrout See: Drums, Greenlings, Steelhead

	Shad See: Herrings

	Sheepshead See: P , Wrasses

	Sierra See: Mackerels

	Silversides (Family Athernidae) including: Whitebait, spearing, or silversides (Menidia species); California grunion (Leurusthes tenuis); Jacksmelt (Atherinopsis californiensis); Topsmelt (Atherinops affinis)

	Sirajo goby See: Gobies

	Skipjack See Mackerels

	Sleeper See Gobies

	Smallmouth bass See Sunfish

	Smelts (Family Osmeridae) including: Smelts (Osmerus species); Capelin (Malotus villosus); Eullachon (Thaleichthys pacificus)

	Snapper blue See: Bluefish

	Snappers (Family Lutjanidae) including: Snappers (Lutjanus species); Schoolmaster (Lutjanus apodus); Muttonfish or mutton snapper (Lutjanus analis); Red snapper (Lutjanus campechanus); Yellowtail snapper (Ocyurus chrysurus); Kalikali (Pristipomoides sieboldi); Opakapaka (Pristipomoides microlepis); Onaga (Etelis carbunculus)

	Snooks (Family Centropomidae) including: Snooks or Orabalos (Centropomus species)

	Sockeye salmon See: Trouts

	Sole See also: Flounders

	Soles (Family Soleidae), Including: Sole or true sole (solea solea); Lined sole (Achirus lineatus); Hogchoker (Trinectes maculatus).

	Spadefish (Family Ephippidae). Including: Spadefish (Chaetodipterus species)

	Spanish mackerel See: Mackerels

	Spearing See: Silversides

	Splitttail See: Carps

	Spot See: Drums

	Sprat See: Herrings

	Squawfish See: Carp

	Squirrelfish(Family Holocentridae), Including: Squirrelfish (Holocentrus species); Menpachii (Myripristis species).

	Steelhead See: Trouts

	Striped bass See: Temperate basses

	Suckers(Family Catostomidae). Including: Buffalo fish (Ictiobus species); Suckers (Catostomus species, Moxostoma species); Quillbacks or carpsuckers (Carpiodes species)

	Sunfish(Family Centrarchidae). Including: Freshwater basses (Micropterus species); Largemouth bass (Microterus salmoides); Smallmouth bass (Micropterus dolomieui); Sunfish (Lepomis species); Bluegill (Lepomis macrochirus); Warmouth (Lepomis macrochirus); Rock bass or red eye (Ambloplites rupestris); Crappies or calico basses (Pomoxis species)

	Surfperches (Famly Embiotocidae). Including: Surfperches (Amphistichus species, Hyperprosopon species); Seaperches (Embiotoca species, Hypsurus species, Phanerodon species, Rhacochilus species); Black Perch (Embiotoca jacksoni); Pile perch (Rhacochilus vacca); Shiner perch (Cymatogaster aggregata).

	Surgeonfish (Family Acanthuridae). Including: Surgeonfish and tangs (Acanthurus species, Zebrasoma species); Doctorfish (Acanthurus chirugus); Unicornfish or kalas (Naso species).

	Tang See: Surgeonfish

	Tarpon (Megalops atlantica)

	Tautog See Wrasses

	Temperate basses (Family Percichthyidae). Including: Striped bass or rockfish (morone saxatillis); Yellow bass (Morone mississippiensis); White bass (Morojne chrysops); White perch (Morone americana); Giant California sea bass (Stereolepis gigas)

	Tench See: Carps

	Tenpounder See Ladyfish

	Threadfins (Family polynemidae) including: Blue bobo (Polydactylus approximans); Barbu (Polydactylus virginicus); Moi, Sixfinger  (Polydactylus sexfilis)

	Tilapia See: Cichlids

	Tilefish (Family Branchiostegidae) including: tilefish (Logholatilus chamaeleonticeps) Ocean whitefish (Caulolatilus princeps)

	Tomcod See: Codfish

	Tomtate See: Grunts

	Tomsmelt See: Silversides

	Tripletail (Lobotes surinamensis)

	Trouts and whitefish (Family Salmonidae) including: Atlantic salmon (Salmo salar); Pacific salmons (Oncorhtnchus species); Coho or silver salmon; sockeye, blueback or red salmon; chinook, king or spring salmon; pink or humpback salmon; chum, dog or fall salmon, Trouts (Salmo species) Brown trout, rainbow trout or steelhead, cutthroat trout, golden trout, Chars (Salvelinus species); Lake trout, brook rout, Arctic char (salvelinus alpinus), Dolly Varden, Whitefish and ciscos (Coregonus species and Prosopium species); Cisco or lake herring (Corengonus artedii); chubs (Coregonus species); graylings (Thymallus Species)

	Tuna See: Mackerels

	Turbot See Flounder (some nonkosher)

	Unicornfish See: Surgeonfish

	Wahoo See: Mackerels

	Walleye See: Perches

	Walleye pollock See: Codfish

	Warmouth See: Sunfish

	Weakfish See: Drums

	WhiteFish See: Trouts, Tilefish

	Whiting See: Codfish, Hakes, Drums

	Wrasses (Family Labridae) including: Hogfish and aawas (Bodianus species); Hogfish or capitaine (Lachnolaimus maximus); Tautog or blackfish (Tautoga onitis); California sheephead or redfish (Pimelometopon pulchrum); Cunner, chogset, or bergall (Tautogolabrus adspersus)

	Yellowtail See: Jacks

	Yellowtail snapper See Snappers
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	Angler See: Goosefish

	Beluga See: Sturgeons

	Billfish (Family Istiophoridae). Including fish (Istiophorus species);  and speishes (Tetrapterus species, Makaira species).

	Blowfish See: Puffers

	Bullhead See: Catfish

	Cabezon See: Sculpins

	Catfish (Order Siluriformes). Including: Channel catfish (Ictalurus punctatus);

	Cutlassfish (Family Trichiuridae) including: Cutlassfish (Trichiurus species) Scabbardfish (Lepidopus species)

	Eels (Order Anguilliforms). Including American and European eel (Anguilia rostrata and Anguila anguila) ; Conger eel (Conger oceanic us) . Gars (Order Semionotiformes). Freshwater gars (Lepisosteus species).

	Goosefish or anglers (Lophius species)

	Grayfish See: Sharks

	Lampreys (Family Petromyzontidae)

	Leatherjacket See: Jacks (Oligoplites saurus)

	Lomosuckers (Family Cyclopteridae). Including: Lumpfish (Cyclopterus lumpus); Snailfish (Liparis species).

	Monk fish (added by Rabbi Donneal Epstein in consultation with Dr. Atz)

	Midshipman See: Toadfish

	Ocean pout or eelpout (Macrozoarces americanus)

	Oilfish (Ruvettus pretiosus) Puffers (Family Tetraodontidae).

	Paddlefish See: Sturgeons

	Pout See: Ocean pout

	Puffers, blowfish, swellfish, sea squab (Sphoeroides species)

	Ratfish See: Sharks

	Ray See: Sharks

	Rock prickleback or rockeel (Xiphister mucosus)

	Sailfish See: Billfish

	Sculpins (Family Cottidae). Including: Sculpins (Myoxocephalus species, Cottus species, Leptocottus species, etc.). Cabezon (Scorpaenichthys marmoratus); Searaven (Hemitripterus americanus)

	Searaven See: Sculpins

	Sea squab See: Puffers

	Sharks, rays and their relatives (Class Chondrichthyes). Including Grayfish or dogfish (Mustelus species, Squalus species); Soupfin shark (Galeorhinus zyopterus); Sawfish (Pristis species); Skates (Raja species); Chimaeras or ratfish (Order Chimaeriformes).

	Skates See: Sharks

	Snake mackerels (Gempylus species)

	Spoonbill cat See: Sturgeons

	Sturgeons (Order Acipenseriformes). Including: Sturgeons (Acipensen species, Scaphirhynchus species); Beluga (huso uso); Paddlefish or spoonbill cat (Polyodon spathula)

	Swordfish (Xiphias gladies)

	Toadfish (Family Batrachoididae). Including: Toadfish (Opsanus species); Midshipment (Porichthys species).

	Tiggerfish and firefish (Family Balistidae). Triggerfish (Balistes species, Canthidermis species)

	Trunkfish (Family Ostraciidad). Trunkfish and cowfish (Lactophrys species). WolEshes (Family Anarhichadidae). Including: Wolffish or ocean. catfish (Anarhichas species)


The Fortunes of a Fish

by: Rabbi Zushe Blech


reprinted with permission of MK Vaad News & Views, Febuary, 2000, © Vaad Ha'ir of Montreal. 

The Jewish calendar is based upon lunar cycles, with provision for a periodic intercalary month to ensure that the relationship between the Holidays and the seasons is maintained. This year, we enjoy an extra month of Adar. Although this Adar (known as Adar I), does not have the status of the regular Adar that follows (for example, Purim is celebrated in Adar II, as well as regular Adar birthdays,) this period is considered under the Mazal (astrological sign) of Dagim (Pisces) � the fish. Fish are considered a symbol of blessing and abundance � Yaakov Avinu used fish as an aphorism for blessing and plenty V'Yidgu Larov B'Kerev Ha'Aretz (Bereishis 48:16). a prediction clearly borne out by the miracle of Purim. 

Aside from such mystical influences, fish play other roles in our lives, primarily as a source of food. The Torah requires that Kosher fish must have both scales and fins. [The Talmud discusses other characteristics distinctive to Kosher fish that may be considered in determining the status of a given sample � see Avodah Zara 40a] The Talmud (Chullin 66b) further teaches us that all fish that have scales also have fins, so in practice Kosher fish are identified by their scales. Obviously, crustaceans (such as lobster) and other shellfish (such as clams) are not Kosher because they lack scales. All "scales" however, are not Halachikally equal. Halacha defines a fish scale as a growth on the side of a fish similar to a fingernail � it must be removable without damage to the skin of the fish. Sturgeon, although it has primitive bony plates on its sides, is not considered Kosher because the scales cannot be removed without damaging the flesh. Sharks are similarly not Kosher, because their skin is covered with tiny teeth-like armor, which are not considered scales at all. The first step in determining a Kosher fish is verifying that it has a Kosher scale. Although many Kosher fish are completely covered with scales, Halacha requires only a minimum number of scales to accord a fish Kosher status (see Y.D. 83:1). Tuna, for example, have very few scales, yet are nevertheless considered a Kosher fish. Two additional factors, however, serve to complicate these determinations. First, a given species of fish may be known by five or more names, some of which are common to known Kosher species. "Rock Salmon", for example, is a non-Kosher fish (otherwise known as Atlantic Wolfish), and bears no relationship to the common Kosher species of true salmon. Furthermore, although Halacha requires an accepted Kosher tradition for considering birds (and according to many authorities, even animals) as Kosher species, no such Halachik requirement exists for fish. Each of the hundreds of species of fish on the market may be evaluated as to its Kosher status, even if it is newly discovered. It is therefore critical to evaluate a given species very carefully before making a determination as to its Kosher status. 

Since Kosher and non-Kosher fish can be very similar, Halacha requires that fish may not be eaten unless they have been inspected to ensure their Kosher status. As such, one may not purchase fish fillets (where all of the skin has been removed) without a reliable Hashgacha, since the fillet is no longer identifiable as a Kosher species. Fish roe may also not be used without such supervision for the same reason (true caviar comes from sturgeon and is not Kosher in any event). There has been much discussion as to the Kosher status of canned fish (such as tuna and skinless sardines), in situations where the supervision of the cannery is based upon spot checks and each fish is not checked by the Mashgiach. Many authorities are reluctant to accept the Kosher status of such fish (see Igros Moshe Y.D. II:8, IV:1). 

One possible approach to dealing with processed fish is based upon the ruling of the Shulchan Aruch (Y.D. 83:8), which states that if the flesh of the fish is red, then it can be assumed to be from a Kosher species. [This ruling is predicated upon the understanding that all red-fleshed fish are Kosher, an assumption questioned by the Shach (ibid, s.k. 27).] While this approach would seemingly solve concerns relating to red fish, modern food technology may have compromised its application. Much of the fish consumed today is raised on "fish farms", ponds or other enclosed waters, where fish are segregated and fed a specific diet. It has been found that if certain foods containing red pigments are fed to certain fish, their otherwise white flesh develops a red color. This is indeed the process used to produce "salmon trout", which is a normal trout that has been fed red pigments. Once such a process has been found to circumvent nature, it becomes very difficult to maintain the Halachik rationale that all red fish must be Kosher. 

Canned fish poses another Kashrus concern based upon the rules of Bishul Akum. Halacha states that a Jew must be involved in the cooking process of many foods, a requirement that is addressed by reliable Hashgachos. Unfortunately, most fish canneries are located in parts of the world that do not lend themselves to full-time (or even significant) involvement by the Mashgiach. A number of Halachik approaches have been explored to address this issue (based upon the method by which the fish are cooked and whether this type of fish is included in the restrictions of Bishul Akum), but many authorities do not accept canned fish that has not been cooked with the involvement of the Mashgiach. To address both of these concerns, many Kosher canned fish now bear a specific designation that they have been prepared under full time supervision. 

Smoked fish poses another interesting Halachik concern related to the rules of Bishul Akum, and one that illustrates how deceptive food terminology can be. One of the general rules of Bishul Akum is that it applies only to food that is cooked with heat � smoked food is not subject to this restriction (Y.D. 113:13). It would therefore seem a simple matter to certify smoked fish � were it not for the fact that the fish is actually baked! Most commercial smoked fish is actually baked in a large oven, with a small amount of smoke added at the end of the cooking cycle for flavor. The smoking process that is free of Bishul Akum concerns, involves cold smoke � a tedious and expensive process. Another point that should be noted is that fish smoking plants often smoke sturgeon, eel, and other non-Kosher fish, making a reliable certification for smoked fish an absolute imperative. 

The Talmud also teaches us that for every non-Kosher food, there exists an equal and opposite Kosher version (Chullin 109b). Modern food technology has indeed given a new twist to this concept. While lobster, shrimp, and crab may not be Kosher, imitation versions of these non-Kosher staples can now be obtained with excellent Hashgacha. Surimi is an ancient Japanese process by which minced fish is converted into a protein base and used to produce a variety of foods. Today, Kosher surimi (produced under supervision, of course) is used to produce imitation crab legs, lobster, and shrimp � and is deemed a reasonable facsimile of the real thing! 

An interesting application of ichthyology in modern food technology relates to fish oil. In many parts of the world, fish oil is used as we use vegetable oil � to make margarine, for cooking, etc. The fish used to produce fish oil are certainly not inspected by a Mashgiach, and such oil is generally not accepted as Kosher. While this use of fish oil has not yet come to North American shores, a modern version of a child�s nightmare has. One time-honored fish oil was cod liver oil, which provided us with a rich source of vitamins. Its use has become less common due to improved diet and vitamin fortification of foods. Research now shows, however, that certain fatty acids found in other types of fish oil may have significant benefit in reducing heart and other problems � components commonly referred to as Omega-3 fatty acids. While these often come from Kosher fish, one should consult an Halachik authority to determine their appropriate use. 

Derivatives of fish often wind up in unexpected places � both ancient and modern � and may pose both health and Halachik concerns. On one hand, classic Worcestershire sauce contains anchovies as part of its flavoring base, which raises issues as to its acceptability in flavoring meats (fish may not be eaten together due to health related concerns discussed in the Talmud). On the other hand, modern food technology has developed a new way of producing gelatin. Gelatin is an animal-derived protein, used as the base of gel-type deserts and gummy-type candies and as a gelling agent in Swiss-style yogurt. Gelatin is generally produced from animal skins and bones, and volumes have been written by Halachik authorities discussing the Kosher and/or Pareve status of gelatin derived from non-Kosher species (pigs), non-Kosher slaughtered animals (beef), and Kosher slaughtered animals. The generally accepted position adopted by Kashrus authorities is that only gelatin derived from Kosher slaughtered hides and bones can be considered Kosher. Such Kosher beef-based gelatin is quite expensive, and for this reason Kosher versions of products normally containing gelatin are often reformulated to use other materials (typically seaweed derivatives such as agar agar and carrageenan). Recently, however, companies have developed a gelatin derived from Kosher fish, and many candy products are being developed to take advantage of this newly available Kosher alternative. [Persons allergic to fish, however, should check the label for fish gelatin.] 

It is always interesting to note how the scrupulous observance of Halacha affects all aspects of our lives. It has long been a custom to eat gefilte fish on Shabbos. Although the gastronomic considerations of this delicacy may seem the most obvious, the real reason for this custom lies a bit deeper. Shabbos is a day of rest where many types of labor are prohibited. One of the activities in which one may not be engaged on Shabbos relates to the separation of chaff from grain, which is known in Hebrew as Borer. This restriction extends to many types of separation, and the rules governing which types are permitted and which are not can be quite complicated. Eating fish is a common situation where Borer becomes a problem, since fish is often served whole and bones are not removed before serving. In order to avoid this concern, a custom developed, whereby the fish was filleted, ground, and stuffed back into the skin and then cooked. The resulting delicacy � gef�lte (stuffed) � fish was then presented at the Shabbos table in a beautiful presentation � ready to be eaten without worrying about Borer! Even though we often eat gefilte fish sans skin, the origin of the custom is an apt testimonial to the care that the Jewish people have historically taken to abide by all Mitzvos. The Talmud (Shabbos 156a) tells us that the Jewish people can merit being lifted above the celestial influences that effect the ordinary functioning of the world. May it be in the merit of customs such as gefilte fish and the strict adherence to Kashrus issues which fish present, that we grow in holiness which the Jewish people represent! 
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