
A behind the scenes

f� w�en
Expl�e

 modern day food
technology and 

production

Learn
fascinating applications of
kashrus from Glatt  Kosher 

to Chalav Yisroel

Visit
certified stores, 
factories and 

facilities

TOPICS INCLUDE:
› Eating out – what could be the problem

› Understand factory supervision

› The basics of ingredients and biotechnology

› Practical workshops which includes “Bedikas Toloyim”

"ג-ט"ז אב תשפ״ג  י
   

Monday 7/31 thru 
Thursday 8/3/2023

4 full days from  9:30 am 
based in the NYC area (subject 

to location availability)
 No kashrus or industry experience 

necessary. To apply:
OUKOSHER.ORG/ASKOU2023

For more information:
212-613-0602 OR KOSHEREDUCATION@OU.ORG



Day 1
9:30 – 10:15  THE KASHRUS OF MEDICATIONS

10:15 – 11:00 THE BAKING INDUSTRY I

11:00 – 11:15  BREAK

11:15 – 12:00  HOW TO IDENTIFY CHICKEN SHAYLOS

12:00 – 12:30 LUNCH

12:30 – 1:00  THE SHABBOS EVENT

1:00 – 1:30  RED FLAG INGREDIENTS

1:30-2:10  KEEPING YOUR KOSHER KITCHEN KOSHER

2:10 – 2:40  VIDEOS

2:45 – 3:45  CURRENT DAIRY ISSUES

3:45 – 4:00  BREAK

4:00 – 4:45  ASK THE RABBIS

4:45 – 5:30  BEDIKAS TOLAYIM PRACTICUM

Day 2
10:00 – 12:00  TOUR OF  HOTEL KITCHEN 

   FOOD SERVICE KOSHERIZATION

12:00 – 12:30 LUNCH – Q & A SESSION

1:30 – 3:30  VISIT SAUCE FACTORY

3:45 – 5:30  VISIT BEVERAGE PLANT

Sample Daily Schedule
(subject to change)

KASHRUS EXPERIENCE W�en’s


