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Central Shule Kashrut & Shabbat Standards and Guidelines

For Hall Hire Functions and Kiddushim

Prepared by Rabbi Shmuel Karnowsky (updated February 2026)

We are committed to upholding the highest standards of kashrut. This policy outlines the requirements for
all food and beverages served at events held in our hall or anywhere else on our Shule premises to ensure

full compliance with these standards.

By following these guidelines, you help maintain the sanctity and integrity of our Shule’s commitment to

kashrut and Shabbat observance. We appreciate your cooperation and wish you a successful event.

General requirements

e No food prepared, cooked or baked in a private home may be brought into the Shule kitchen or
served on the Shule premises.

¢ Noingredients, dishes, utensils, pots or platters from a private home may be brought into the
Shule kitchen or served on the Shule premises.

e All catered food must be from a Kosher Australia or Adass approved caterer.

e All additional food, drink and alcohol brought by the family must be from an approved Kosher
establishment or need to appear on the Kosher Australia approved products list.
For a list of approved establishments and products, see the Kosher Australia app download link at
the end of this document.

e All dairy products must be Chalav Yisrael.

e Alllollies must be Parve, with Kosher Australia approved certification on the packaging.

The Shule office must be informed at least one week in advance of all catering arrangements.

External catering delivery

e Allfood from a caterer or other establishment must arrive sealed and bearing the official seal of
Kosher Australia or Adass.
e A Shule representative must inspect all sealed food upon delivery to verify kosher certification

and seal integrity.
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Catering onsite with a Mashgiach (Kosher supervisor)

o No food preparation may take place in the kitchen without prior notification and approval.

e The Shule kitchen may only be used by those who fully understand and comply with these
guidelines as well as the Kitchen Kashrut Standards - prominently displayed on the kitchen wall.

e Jodene in the Shule office or Rabbi Shmuel must be informed of any and all food preparation taking
place in the Shule kitchen.

o Acertified Mashgiach from Kosher Australia or Adass must supervise all food preparation in the
Shule kitchen.

e The presence of an onsite Mashgiach must be arranged and approved by the Shule office before

the event.
Milchig (Dairy) and Fleishig (Meat) in the Shule kitchen

e Upon entering, the left side of the kitchen is designated Milchig, and the right side is designated
Fleishig

e The middle counter space is designated Milchig.

e The middle counter space may only be used for Fleishig when covered with the designated cover -

stored next to the fridge in the kitchen.

Shabbat compliance

e Ifthe eventis held on Shabbat, organisers, caterers and event planners must strictly observe
Shabbat laws, including:

e All cooking and heating equipment must be turned on before Shabbat begins.

e No food or water may be cooked or heated on Shabbat.

e No electronic devices or equipment may be set up, activated, or deactivated on Shabbat.

o No delivery of equipment, decor or food to the Shule may take place on Shabbat.

Exceptions

Any exceptions to this policy require prior consultation and approval from Rabbi Shmuel before the event.

Contact Information

For questions, approvals, or further clarification, please contact: Rabbi Shmuel Karnowsky, 0433 676 300.

Kosher Australia approved product list app

Apple: https://apps.apple.com/us/app/kosher-australia/id809134294?mt=8

Google: https://play.google.com/store/apps/details?id=org.kosher.app&pcampaignid=web_share
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