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Preface 
 
Please note that you will be held responsible for knowing and adhering to the checking, 
cleaning, and testing procedures laid out in the most recent version of the Produce 
Checking Manual. At times, the procedures specified may differ drastically, or even 
contradict, those laid out in prior versions of this manual. You may not use older methods 
for either checking or cleaning of produce.  
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Infestation Generally 
 

Insects are so small – does it really make a difference if we accidentally eat one? If a person eats a water 
creature (e.g. a worm found in fish), he transgresses 4 prohibitions for each one. If he eats a land creature 

(e.g. a crawling insect), he transgresses 5 prohibitions. If he eats a flying creature (e.g. a flying insect), he 

transgresses 6 prohibitions for each. 
 

On the other hand, taking care not to consume such creatures tremendously elevates us spirituality, and for 
this reason alone we were worthy of having being taken out of Egypt. (See Rashi on Vayikra 11:45)  

Accordingly, checking and cleaning produce is very important and requires tremendous diligence so that you 

do not cause another Jew to eat something that is prohibited.  
 

How big must a creature be for it to be prohibited 
Even creatures that are so small that only a searching eye can detect them are prohibited. Moreover, if the 

reason they are not seen is not that they are too small, but that they are too elusive, they are likewise 
forbidden, as a concealed creature is still a creature. However, anything that is microscopic is of no concern. 

There is therefore no obligation to use a magnifying glass to check. However, if you do see something and 

you cannot identify whether it is a creature or merely dirt, then you must use a magnifying glass to help you 
make a determination (10x magnification is best). 

 
Why detecting infestation is so difficult 

•  Insects are often very small. 

•  Insects are often mistaken for dirt. 
•  Many insects have a similar colour to their host vegetable. 

•  Many insects hide between crevices. 
•  In some cases, very small worms tunnel into leafy vegetables and can only be noticed by a trail of tunnels. 

 

What produce does not need checking 
Not all produce require checking for infestation. Anything classified as “rarely infested” may be eaten without 

checking. Some examples include: apples, bananas, potatoes, carrots, and beetroot. 
 

Also included in this list are industrially dried chopped/flaked herbs. This may sound surprising, as many of 
these may not be used at all in their fresh state due to extremely high levels of infestation. The intensive 

and numerous procedures involved in the drying of these herbs, however, will actually eradicate any 

infestation. Nevertheless, storing dried herbs for extended periods can occasionally result in infestation 
(which you will notice easily with a superficial inspection). 

 
Why can certain produce not be used at all in commercial establishments 

If it is impossible to check produce properly, then such items may not be used in commercial food 

preparations. Examples include: corn on the cob, regular spinach, curly-leaf parsley, broccoli florets, fresh 
dill, fresh oreganum, fresh sage, fresh thyme, Asian greens, and certain berries. [Some of these items are 

grown by Eitan Vaal under rigid controls and can be used when obtained exclusively from Eitan Vaal. (For 
further details, please see Eitan Vaal below.)] Please note that, as explained earlier, industrially dried 

chopped herbs may be used. 
 

Who may check produce 

Shomer Torah u’mitzvot Jews over the age of Bar/Bat Mitzvah may be relied on to check for infestation if 
they: 

•  know what to look for; 
•  know how to check; and 

•  have good enough eyesight. 

 
A non-Jew may never be relied upon even if he is extremely knowledgeable and very dependable. 
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What if the produce bears a reliable hechsher 

In most instances, even produce that bears a reliable hechsher also requires checking. The reason for this is 

because a hechsher on a product generally only relates to aspects of kashrut other than infestation (e.g., no 
non-kosher flavours, colourings, etc. have been added to the product; the manufacturing process and 

equipment have been approved; etc.). Moreover, in certain instances, infestation can develop after 
manufacture. 

 

Equipment & lighting 
In order to check produce, you will need proper equipment. It is the duty of each establishment to provide 

all necessary equipment (as specified further), failing which you may not commence the checking procedure. 
 

Please note that the Beth Din is presently in the process of obtaining light boxes (which are often required to 

check certain produce properly). Until such time as these are made available, where the instructions require 
that produce be shaken over the light box, you must do so over a large sheet of white paper or white plastic 

(at least A3, or 2 pieces of A4 stuck together) or a white napkin (of at least the same size). The subsequent 
examination of the surface must be done in a very well lit area. 

 
*VERY IMPORTANT: If the establishment has not supplied all the necessary equipment, you must refuse 

to check.  

 
Ongoing research 

The Beth Din is constantly researching infestation issues and methods of avoiding infestation. For this 
reason, the methods in this brochure may differ from the instructions that have been previously published. 

At this point in time, the processes mentioned in each case are the only acceptable methods. You may not 

use any other system – even if the system was previously endorsed by the Beth Din or, in your opinion, your 
system is superior. 
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The different processes of cleaning/checking 
 

Depending on the type of infestation, as well as the type of produce involved, there are different ways of 
preparing insect-free food. Sometimes careful cleaning is sufficient. Sometimes all that is required is a test. 

And in some cases, a visual check is adequate. Let us discuss each of these in general terms to give us a 

broad picture. The applications of these processes will then be spelt out in each individual case. 
 

Cleaning 
Where the infestation is easy to wash off, we simply clean the produce. Examples of this are peppers and 

Eitan Vaal vegetables. Celery sticks need to be brushed down. 

 
Sometimes detergent is the only way to wash off the infestation. An example of this is cabbage. This is 

because the insect that often infests cabbage is called a thrips. This tiny insect grips onto the leaf and 
cannot be washed off. But after soaking the leaves for 2 - 3 minutes in very soapy water, the leaves become 

slippery and the thrips lose their grip. 
 

This system, however, is not effective for all insects. Aphids (greenfly) grip leaves with their mouths, so they 

will not wash off in soapy water. However, you can wipe them off by sponging both sides of a leaf using a 
soft very soapy sponge. Accordingly, this method is suitable for lettuce. 

 
*VERY IMPORTANT: Cleaning (as opposed to checking or testing) may be done by a non-Jew under your 

careful and constant supervision. 

 
Checking 

Where it is possible to visually detect all infestation, we very carefully check the produce visually with the aid 
of strong lighting. This includes lettuce, baby spinach, and butter beans. 

 

Where aphids are the problem, it is worthwhile to first soak the leaves in a soap-water solution. This irritates 
the aphids and often causes them to release their grip from the leaves. 

  
Testing 

Sometimes we do not examine the produce at all. Instead, we shake the produce over a surface and scan 
that surface for infestation. If this reveals infestation, we do not use the produce at all. This technique is 

used where the shape of the produce makes it impossible to visually detect infestation and to clean 

sufficiently well. Examples of this are: flat leaf parsley and some other fresh herbs. 
 

*VERY IMPORTANT: If you need to check any produce that is not listed, you must contact the Kashrut 
Department and request written instructions. Please allow for sufficient time for the instructions to be 

drafted and sent to you. 
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How to Check Specific Produce 
 

ARTICHOKE (FRESH) 
NOTE:  This is a heavily infested vegetable, except for the very heart itself after removing all the leaves. 

 

  Equipment required:  soft very soapy sponge 

1. Remove all the leaves until you are left with the completely smooth heart. 
2. Thoroughly rinse the heart and it is ready for use. 

3. You may use the leaves if you first separate all the leaves, rub each leaf on both sides with a soft 
very soapy sponge and then thoroughly rinse under a stream of cold water. 

 
ARTICHOKE (TINNED WITH A HECHSHER) 

1. Remove all the leaves until you are left with the completely smooth heart. 

2. Thoroughly rinse the heart and it is ready for use. 
 

ASPARAGUS (FRESH) 
NOTE: Thrips and other insects often hide in the florets and under the small triangular leaves along the 

length of asparagus. 

1. Cut off all the florets at the tips and peel off all the small triangular leaves along the length of each 
asparagus. 

2. Thoroughly rinse under a stream of cold water.  
 

ASPARAGUS (TINNED WITH A HECHSHER) 

NOTE:  Thrips and other insects are often trapped in the florets and under the small triangular leaves along 
the length of asparagus.  

1. Cut off all the florets at the tips. (If there are small triangular leaves along the length of the 
asparagus it is best not to use these asparagus – the vegetable is too tender to strip). 

2. Rinse under a stream of cold water.  
 

The liquid can only be used if it has been filtered through filter paper. 

 
BARLEY  - see WHOLE GRAINS below 

 
BASIL / CORIANDER / PARSLEY (FLAT LEAFED) / PARSLEY (ITALIAN) / ROSEMARY 

Equipment required:  light box 

1. Shake the leaves over the light box. To do this, make up a bunch of approximately 15 branches, and 
hold it tightly in one hand and thump the base of the wrist of that hand onto the fist of the other. 

The violent shake will dislodge most infestation. Also, run your fingers through the leaves to 

dislodge any remaining infestation.  
2. Examine the surface very carefully, using a magnifying glass to identify any particles, which may or 

may not be infestation.  
3. Look out carefully for any movement. Some insects (e.g. red spider mites) are tiny and will only be 

identified by their movement.  

4. How many insects (dead or alive) did you find? 
  

0 – 2 insects 3 or more insects 

 Clear the white surface and repeat 
steps 1 - 3. If you now have a total of 3 

insects, then continue with the column on the 
right (3 or more insects), otherwise continue 

below.  

 
Remove the leaves that you want to use from 

the stalks – you can only use individual 
separated leaves. Continue cleaning as per steps 

2 & 3. For herbs, please see the section on 

Herbs below. Soak the leaves for two to three minutes in 
very soap water. Continue with steps 5 – 7 

below. 

 
5. Thoroughly rinse under a stream of cold water, making sure the water runs through all the crevices. 
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6. Visually check 10% of the leaves for tunnelling. If you find any tunnelling, visually check it all. If no 

tunnelling was found in the 10%, the leaves may now be used. 

7. If you found any tunnelling, remove the entire leaf together with the stalk it is attached to. 
 

BEANS 
NOTE:  Beans are at times infested internally by the Bean Weevil (which is at first a whitish worm and later 

becomes a black insect). These are not detectable when the bean is dry. 

1. Soften the skin to make it see-through using one of these 3 methods: 
a) Bring the beans to boil, switch off, and leave covered for at least two hours. 

b) Pour boiling water over the beans and leave them to soak for at least three hours. 
c) Soak them in cold water overnight. 

*VERY IMPORTANT:  You will need to use two to three times as much water as the amount of beans. 

2. Place a layer of beans onto one hand and examine carefully. Remove any beans with holes or dark 
patches. 

3. Place your other hand firmly over the beans, and then turn your hands over so that the beans are 
now in the other hand. 

4. Now carefully examine the 2nd side of the beans. Remove any beans with holes or dark patches. 
 

BLACKBERRIES 

NOTE:  Blackberries (both fresh and frozen) may not be used in establishments even if they bear a reliable 
hechsher. 

 
BROCCOLI 

NOTE:  The only broccoli florets that you may use are those manufactured by Eitan Vaal. Other broccoli 

florets may not be used because it is virtually impossible to check or clean them practically and effectively.  
 

Broccoli stems (which constitute about 80% of the mass) from any source may be used once cleaned in the 
following way. 

Equipment required:  detergent, bowl 

1. Cut off all the florets together with the small stalks that they are attached to. 
2. Make sure to remove the stalks completely so that the stem remains smooth, otherwise insects 

could remain trapped at the point of contact. 

3. Thoroughly rinse under a stream of cold water. 
 

*VERY IMPORTANT: Frozen broccoli may not be used. 
 

BRUSSEL SPROUTS 

NOTE:  Brussel sprouts (both fresh and frozen) may not be used in establishments. 
 

CABBAGE  - WHITE / RED 
If the cabbage will be used raw (e.g., cole slaw): 

Equipment required:  detergent, bowl 

1. Separate ALL the leaves – that means every single one. 
2. Undo any folds in the leaves. Parts of the leaf that are very creased must be discarded. 

3. Soak all the leaves for three minutes in very soapy water. 

4. Thoroughly rinse both sides of each leaf individually under a stream of cold water. Make sure the 
water runs through all the crevices. 

5. No visual check is necessary. 
 

If the cabbage will be cooked (e.g., cabbage rolls), you may follow this alternative method: 
1. Wrap in plastic and freeze for at least 48 hours. 

2. Thaw, but not completely. 

3. Separate ALL the leaves. 
4. Undo any folds in the leaves. Parts of the leaf that are very creased must be discarded. 

5. Thoroughly rinse both sides of each leaf under a stream of cold water. Make sure the water runs 
through all the crevices. 

6. No visual checking is necessary. 
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CAULIFLOWER 

NOTE:  The only cauliflower that you may use is the one manufactured by Eitan Vaal. Other cauliflower 

(both fresh and frozen) may not be used in establishments. 
 

CELERY 
NOTE:  Celery leaves are most often highly infested with leaf miner, which is extremely difficult to find in 

these leaves. The leaves must therefore be avoided entirely. Celery leaves from celery manufactured by 

Eitan Vaal can be used after rinsing.  
 

Celery Stalks: 

Equipment required:  nylon brush 

1. Separate all the stalks and remove all the branches. 

2. Thoroughly rinse under a stream of cold water whilst brushing with a nylon brush along all surfaces 
– both inside and out. 

 

CHICKPEAS 
NOTE:  You need only check a 10% sample of the chickpeas. If, however, you do find any infestation in that 

sample, contact the Kashrut Department who will instruct you on how to proceed. 
 

Chickpeas are at times infested internally by the Bean Weevil (which is at first a whitish worm and later 

becomes a black insect). These are not detectable when the chickpea is dry. 
 

1. Soften the skin to make it see-through using one of these 3 methods: 
a) Bring the beans to boil, switch off, and leave covered for at least two hours. 

b) Pour boiling water over the chickpeas and leave them to soak for at least three hours. 
c) Soak them in cold water overnight. 

*VERY IMPORTANT:  You will need to use two to three times as much water as the amount of chickpeas. 

2. Place a layer of chickpeas onto one hand and examine carefully. Remove any chickpeas with holes 
or dark patches. 

3. Place your other hand firmly over the chickpeas, and then turn your hands over so that the 
chickpeas are now in the other hand. 

4. Now carefully examine the 2nd side of the chickpeas. Remove any chickpeas with holes or dark 

patches. 
 

CITRUS FRUIT 
NOTE:  Citrus fruit often have “scale insects” on the peel. Usually measuring about 1,5mm, these black or 

brown deposits generally come off when pressing a fingernail against their side. Even if you do not eat the 

peel, the insects often come off in the process of cutting, peeling and/or squeezing. 
 

Equipment possibly required (depending on method):  onion / orange / squash bag 

1. If upon careful visual inspection the peel appears absolutely clean, you may use it as is. But if not, 
then: 

2. If you peel the fruit, rinse off the fruit and your hands after peeling. 
3. If you intend to: squeeze the fruit; or use a slice in other foods (e.g. slice of lemon in a drink); or 

eat the fruit off the peel (e.g. quartered oranges); 

Then first rub the peel with the onion / orange / squash bag, under a stream of cold water. 
 

CORIANDER 
See BASIL above 
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CORN (MIELIES) 

NOTE:  In this country, both white and yellow mielies on the cob have often been found to be infested. The 

Beth Din does not allow eating corn on the cob. This is because it is impossible to get rid of the infestation 
whilst still on the cob, as the thrips hides between the kernels. 

 
In order to eat mielies: 

Equipment required:  detergent, bowl, sieve / colander 

1. Cut all the kernels off the cob, 

2. Soak them for 3 minutes in very soapy water, and 
3. Thoroughly rinse them through a sieve or colander. 

4. Cook and enjoy! 
 

Alternatively: 

Equipment required:  sieve / colander 

1. Cook the corn whilst still on the cob 

2. Cut all the kernels off the cob, 

3. Thoroughly rinse them through a sieve or colander. 
4. See notes on ASPARAGUS (above) regarding on how to use the liquid that the corn was cooked in. 

 
Frozen and tinned corn may be used as these have been thoroughly rinsed in the factory. 

 
BABY CORN  

Rinse under a tap of cold running water. 

 
BOK CHOY / CHINESE CABBAGE 

Equipment required:  soft sponge 

1. Separate ALL the leaves. 
2. Rub each leaf on both sides with a soft very soapy sponge. Take care to wipe into all the folds. 

Discard any parts which you cannot reach with the sponge. 
3. Thoroughly rinse both sides of each leaf under a stream of cold water. 

 

*VERY IMPORTANT:  You do not need to visually check the leaves once this method has been used. 
 

CURRY LEAVES – see HERBS below 
 

DATES 

Cut open and check inside for worms whilst holding up to a good light. 
 

*VERY IMPORTANT:  You may not use pressed dates because the most inferior quality dates are pressed 
and they are crushed into a state which is impossible to check.  

 

DILL – see HERBS below 
 

DRIED FRUITS – see also DATES (above) and FIGS (below) 
1. Check the whole cluster for worms and/or cobwebs. 

2. Dried fruit must be inspected under folds, where insects sometimes are trapped, e.g. apricots, 
peaches, pears.  

 

EGGS 
 

All raw eggs must be cracked and checked for any blood spots prior to use. 
 

Free-range eggs must be checked one-by-one. If you see a blood spot while checking free-range eggs, 

dispose of the whole egg. Rinse the checking-cup with cold water. 
 

You may check up to ten battery eggs at one time. You must use a large glass bowl to do the checking. If 
you see a blood spot while checking battery eggs, remove it using a teaspoon and the rest of the egg may 

be used.  
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When boiling free-range eggs, be sure to boil an uneven number (but at least three) in one pot. (This is 

so that if, afterwards, some eggs are found to contain blood, the pot need not be kashered provided that 
the majority were kosher.) 

 
Any number of battery eggs may be boiled.  

 

Boiled eggs do not need to be checked. If, when you are working with the boiled eggs, you do come across 
what appears to be a blood spot, then: if it is a battery egg you must remove that part of the egg; if it is a 

free-range egg, you must dispose of the whole egg (the pot need not be koshered provided that the 
majority of the free-range eggs that were boiled were kosher). 

 

Eggs cooked/boiled in a milk pot cannot be used for meat use and vice versa. It is best to cook eggs in a 
parev pot. 

 
Liquid eggs (with the Beth Din hechsher) may be used without checking. 

 
IMPORTANT:  Peeled onions, garlic, and eggs may be left overnight without being mixed with other 

ingredients (e.g., salt, oil, etc.). Furthermore, it is unnecessary to leave a bit of the peel or eggshell 

attached. 
 

EITAN VAAL VEGETABLES 
Eitan Vaal vegetables are grown in an environment which eliminates all the types of insects that normally 

breed on vegetables. However, it is impossible to get rid of a small black fly that breeds in the water (not 

the vegetable) and sometimes lies on the vegetable. Because it does not breed on the vegetable, it washes 
off easily. Therefore, you must thoroughly rinse all sides of these vegetables under a stream of cold water. 

 
FENNEL 

Remove and discard all the green leaves. 
Separate all the layers. 

Either: 

Equipment required:  nylon brush 

Thoroughly rinse under a stream of cold water whilst brushing with a nylon brush along all surfaces – both 
inside and out. 

 
Or: 

Equipment required:  detergent, bowl 

Soak in very soapy water for 3 minutes. 
Thoroughly rinse the entire surface of both sides of each section under a stream of cold water. 

 

FIGS 
Figs (both fresh and dried) may not be used in establishments. 
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FLOUR 

Flour is prone to many forms of infestation. (In most cases, sifting is the only way to detect infestation.) 

Examples of infestation in flour: 
 

• Some of the insects that infest flour can be noticed as soon as the packet is opened, even before any of 
the flour has been sieved. 

• One may either find tiny brown insects in the folds at the top of the packet and one can notice them 

scuttling to safety as the top is undone and their hiding place is suddenly exposed.  These insects are tiny, 
brown creatures that are no more than 1 mm in length. 

• Alternatively, one might find webbing and strands on the inner walls of the packet. This in turn is a 
product of the larva of one of the moths that attack flour. 

 

The mesh of the sieve used for sifting flour must be a size 40 or larger (the equivalent of 420 microns or 
smaller).  

 
VERY IMPORTANT:  The clumping (also known as hump) method of checking flour is no longer permitted. 

 
Before sifting, all flour should be stored in a cool, dry place. 

 

White and Brown Flour 
• The entire bag of flour must be sifted through the sieve.  

• Make sure to sift until all the flour has passed through the sieve. 
• For White Flour: Very carefully examine what remains in the sieve to try to detect signs of infestation.  

• For Brown Flour: Take whatever remains in the sieve and spread it finely over a white area (e.g. a large 

white plate). Carefully examine it looking out for any signs of infestation (e.g. weevils, webbing) 
• If any sign of infestation (e.g., a single insect) is noticed, the entire bag must be returned to the supplier. 

Also, send a written report to the Beth Din, recording the date, the name of the mill, the type of flour, the 
size of the bag, and the numbers and codes on the ticket sewn on to the bag (or the batch code and date 

printed on the outside of the bag). 
 

GUAVAS 

1. Cut each guava into quarters or slice into four slices 
2. Spread out the pieces and watch for movement for 1 minute. 

3. In particular, look out for small, light coloured worms. 
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HERBS (FRESH) 

Many fresh herbs may not be used as they are highly infested and cannot be properly cleaned. 

 
These include: 

•  Asian greens 
•  Chives 

•  Curly leafed parsley 

•  Curry leaves 
•  Dill 

•  Marjoram 
•  Oreganum 

•  Rocquette 

•  Sage 
•  Savory 

•  Tarragon 
•  Thyme 

•  Watercress  
 

However, if the individual leaves are large enough, you may use this method: 

 

Equipment required:  soft very soapy sponge 

1. Remove the leaves that you want to use from the stalks – you can only use individual separated 

leaves. 
2. Rub both sides of each leaf with a soft very soapy sponge. Take care to wipe into all the folds. 

Discard any parts which you cannot reach with the sponge. 
3. Thoroughly rinse both sides of each leaf under a stream of cold water. 

4. Visually check 10% of the leaves for tunnelling. If you find any tunnelling, visually check it all. If no 

tunnelling was found in the 10%, the herb may now be used. 
5. Any leaf found with tunnelling must be discarded.  

 
HERBS (DRIED) 

Industrially dried herb flakes do not need checking. 

 
LEEK 

Equipment required:  detergent, bowl 

1. Cut off the roots from the end of the white bulb. 
2. Cut at least ½ way through the length of the leek. 

3. Separate all the leaves. 
4. Soak them in very soapy water for 3 minutes. 

5. Thoroughly rinse both sides of each leaf under a stream of cold water. Make sure to run the water 

through the ridge of fine leaf tissue, which is found on the inner surface of the outer leaves. 
 

LEMON GRASS 

Equipment required:  nylon brush 

1. Visually check all the green leaves for tunnelling. If you find any tunnelling, do not use the green of 

that individual shoot at all. 
2. Separate all the stalks. 

3. Thoroughly rinse under a stream of cold water whilst brushing with the nylon brush along all 

surfaces – both inside and out. 
 

LEMONS – see CITRUS FRUITS above 
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LETTUCE 

*VERY IMPORTANT:  No curly-leafed lettuce may be used at establishments except from Eitan Vaal.  

Oak leaf lettuce may only be used if it is not curly. 
 

NOTE:  Lettuce is commonly infested with three types of insects: 
1. Greenfly/Aphid: this insect attaches itself to the leaf by burrowing its mouth deeply into the leaf 

tissue. The Greenfly is the same colour as the leaf.  

2. Thrips: a tiny black or light green insect (approximately 1mm long), which, to the naked eye, looks 
like a tiny particle of fibre or something similar. 

3. Worms / caterpillars. 
 

Method:  Cleaning 

Equipment required:  soft sponge 

1. Separate ALL the leaves. 

2. Rub each leaf on both sides with a soft very soapy sponge. Take care to wipe into all the folds. 

Discard any parts which you cannot reach with the sponge. 
3. Thoroughly rinse both sides of each leaf under a stream of cold water. 

*VERY IMPORTANT:  You do not need to visually check the leaves once this method has been used. 
 

Alternative Method:  Checking 

Equipment required:  bowl, salt, light box 

1. Separate ALL the leaves. 

2. Thoroughly rinse all the leaves. 

3. Soak the leaves in a soap-water solution for five minutes. 
4. Pour out the water and thoroughly rinse the leaves individually under a stream of cold water. 

5. Check every leaf very carefully on both sides (by holding it up to a good source of light so that it 
shines through the leaf). Take special care to inspect the folds in the leaves. Remove and discard 

any insects or suspicious looking particles. 

 
MARJORAM – see HERBS above 

 
MIELIES – see CORN above 

 

MINEOLAS – see CITRUS FRUITS above 
  

MINT – see HERBS above 
 

MULBERRIES 
Mulberries (both fresh and frozen) may not be used in establishments, even if they bear a reliable hechsher. 

 

MUSHROOMS (FRESH) 
Rinse thoroughly under a stream of running water. 

 
NAARTJIES – see CITRUS FRUITS above 

 

NUTS 
1. Check the whole cluster for worms and/or cobwebs. 

2. If you notice any such infestation, discard the whole batch. 
 

ORANGES – see CITRUS FRUITS above 
*VERY IMPORTANT:  Do not buy freshly squeezed orange juice (unless with a hechsher), as the scale 

insect often is dislodged from the skin during the squeezing and falls into the juice. Industrially squeezed 

orange juice contains no scale insects. 
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ONIONS 

NOTE:  Contrary to popular belief, onions are often infested with thrips, which is black or light green and 

only 1mm in length. These can be found in the gaps inside the onion. They cannot survive without oxygen 
so wherever the layers are tightly packed there is no chance of infestation. 

1. Select firm onions. 
2. After peeling the onions, cut off the top 1 centimetre. 

3. If there are gaps between the layers, these gaps must be cut open. Also, remove any green from 

inside the onions. 
4. Rinse the onions under a stream of cold water. 

  
OREGANUM – see HERBS above 

 

PARSLEY (CURLEY LEAFED) 
The only curly leafed parsley that may be used is the one manufactured by Eitan Vaal. Otherwise, curly 

leafed parsley may not be used, as it is usually far too highly infested and impractical to clean. 
 

Industrially dried parsley flakes do not need checking. 
 

PARSLEY (FLAT LEAFED) – see BASIL above 

 
PARSLEY (ITALIAN) – see BASIL above 

 
PEPPERS (GREEN, RED or any other colour) 

Either: 

1. Halve 
2. Remove the plug 

3. Rinse thoroughly, especially around the area where the plug was. 
 

Or: 
1. Slice off the top circle, i.e. the plug together with some pepper around it 

2. Rinse very thoroughly 

3. Check inside for worms. 
 

POP-CORN 
Does not need checking 

 

RAISINS 
South African raisins do not require checking 

 
RASPBERRIES 

Raspberries (both fresh and frozen) may not be used in establishments, even when bearing a reliable 

hechsher. 
 

RICE – see WHOLE GRAINS below 
 

ROCQUETTE – see HERBS above 
 

ROSEMARY – see BASIL above 

 
SAGE – see HERBS above 

 
SAVORY – see HERBS above 
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SNAP PEAS / MANGE TOUT 

Equipment required:  light box 

1. Look out for signs of tunnelling on the surfaces of the pod. Discard if found. 

2. Place on light box or use strong through lighting (i.e., hold each pod close to a strong light allowing 
you to see into the closed pod) and look for internal infestation. 

 
SPINACH / BABY SPINACH 

NOTE:  Regular spinach is most often highly infested with leaf miner, which is extremely difficult to find in 

these leaves. This vegetable must therefore be avoided entirely. The only regular spinach that may be 
used is the one manufactured by Eitan Vaal.  

 
Baby spinach is a completely different variety. It is less prone to infestation and much easier to check. 

 
Method for cleaning & checking baby spinach 

1. Visually check all the leaves for tunnelling. If you find any tunnelling, do not use that leaf at all. 

2. Soak all the leaves for three minutes in very soapy water. 
3. Thoroughly rinse both sides of each leaf individually under a stream of cold water. Make sure the 

water runs through all the crevices. 
 

SPRING ONIONS 

NOTE:  Spring onions are frequently highly infested although they may appear to be clean. 
 

Equipment possibly required (depending on the method):  detergent, bow, soft very soapy sponge 

1. Visually check all the green leaves for tunnelling. If you find any tunnelling, do not use the green of 
that individual spring onion at all. 

2. Cut off roots and discard. 
3. Cut at least ½ way through the entire length of the spring onion. 

4. Separate all the layers and cut open all junction areas. 

5. Soak everything in very soapy water for 3 minutes. 
6. Either: 

a. Rub each leaf on both sides with a soft very soapy sponge and then thoroughly rinse under 
a stream of cold water. 

b. Thoroughly rinse each leaf under a tap of cold water, running your fingers up and down 

both sides. 
 

STRAWBERRIES 
Strawberries (both fresh and frozen) may not be used in establishments, even when bearing a reliable 

hechsher. 
 

TARRAGON – see HERBS above 

 
THYME – see HERBS above 

 
WATERCRESS – see HERBS above 

 

WHOLE GRAINS (e.g., barley, rice, etc.) 
NOTE:  Even good quality barley and rice are prone to infestation during storage. 

 

Equipment required:  glass bowl, salt 

1. Fill the bowl with double as much water as grain. 

2. Add 4 tablespoons of salt per litre of water. 
3. Pour the grain into the water, immediately agitate the grain in the water, and then carefully 

scrutinize whatever floats on the surface of the water. 

4. If infestation is noticed, reject all the grains. Otherwise, it may be used. 
 

Alternative method: Dry Checking 

Equipment required:  household sieve, light box or sheet of white paper 
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1. Visually scan the product and look for obvious signs of infestations (weevils, worms, and/or 

webbing). If you find signs of infestation, then discard (or return) the product. If no infestation is 

found, then continue with the next step. 
2. Place the rice/grains in a household sieve and then agitate the sieve while holding it over a light box 

or sheet of white paper. 
3. Carefully scrutinize the light box or sheet of paper. 

4. If you find any infestation whatsoever, then discard (or return) the product. If there is no 

infestation, then the product may be used. 
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