“The purpose of this volume, then, is to examine these
developments and the contest within American Orthodoxy at
the beginning of the new century. In particular, | seek to
understand what was thought once to be the type of Jewish life
and practice most ill-suited to and at odds with America—
Haredi Orthodoxy—has managed to secure itself here and how
the trend of Orthodoxy once believed to be best fitted to
survive here—modern Orthodoxy—now finds itself losing the
ideological battle for survival. Frum is giving way to frummer.”

-- Samuel C. Heilman, Sliding to the Right: The Contest for the Future
of American Jewish Orthodoxy (Berkeley: University of California Press, 2006), 13

"Believe me when I tell you, I have experienced every sensual

pleasure you could possibly think of.”
—Harvard Undergraduate, 2003
{Yeshiva Day School, High School, and Year in Isracl)

"I am taking a class this semester on Early Christianity. To tell
you the truth, it has made me question just about everything I've
always believed."

—Columbia Undergraduare, 2002

(Yeshiva Day School, High School, and Year in Isracl)

"1 would rather say that a reason cannot be found than attribute
a supernatural cause. 1 try to be intellectually honest, and [by
rejecting divine explanations] I felc that T was being so. Twas
convinced and still am convinced that 1 did what was right."
~University of Pennsylvania Undergraduare, 2001
{Yeshiva Day Schaol, High School, and Year in Israel)




“Our hypothesis is that American Orthodox
Jewry is much more heterogeneous than the
above-cited observers perceived, that the
modern Orthodox sector, in particular, is
neither of one stripe nor has it
overwhelmingly ‘haredized’ and, indeed,
there have been some developments
indicating significant ritualistic departure not
only from haredi norms and values but from
traditional Jewish religious behavior as well.”

-- Yehuda Turetsky and Chaim I. Waxman,

“Sliding to the Left? Contemporary American Modern
Orthodox,”

Modern Judaism 31 (May 2011): 120




‘ " “On the Lower East Side, 40 or 50 years ago, Passover

" preparations started months before the holiday. Beginning
about Chanukah, when my mother went shopping for chickens
for “Shabbos,” she bought only chickens with a lot of fat,
because now was the time to start saving “Schmaltz for
Pesach.” And who could have too much “Schmaltz for
Pesach?” You need it for the “Chremslach,” for the potato
“Latkes,” for “Matzo-Brei” and even just to put on a slice of
Matzo with a little bit of salt. You needed “Schmaltz” because
Pesach was a “Fleishig Yomtov.” Don’t forget this was in the
days before “Nyafat” and the Rokeach family was only making
kosher soap for washing dishes. There were no “Heshgochos”
for canned foods. Chocolate candy was “Avada Chomitz” and
even butter was “better not,” according to my father. So there
was very little you could have with matzo except the
schmaltz.”

-- Sidney Roth, “Reminiscence of Passover as Celebrated
on the Lower East Side of New York,” SC-10468, AJA.
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“The better grades of refined
peanut oil are used in certain
salad-oil blends, for which it is
considered to have a superior
value. A white form of refined
peanut oil enjoys much
popularity among the Jewish
trade in several eastern cities.
Several peanut oil and olive oil
blends are packed in tins with
labels written in the Italian
language in order to appeal to
Italian trade.”

-- Harold J. Clay, Marketing
Peanuts and Peanut Products
(Washington, D.C.: US
Department of Agriculture,
1941), 97.
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The following fulfil the obligation of matzah ... the custom is to use wheat but
certainly not with rice or any form of legume; although these do not develop into
chametz and are permitted for regular Passover foods and dishes. Rama: The
custom among the Ashkenaz is to be stringent and not to deviate. However, it is
obvious that on the occasions that these foods fall into a mixture it does not
render the food forbidden on Passover.
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It is clear from the Shulhan Arukh that kitniyot oils are also forbidden. This is so
because these were not separated from forbidden items or because they were
produced on Passover. Even if these oil products were separated on Passover they
would still be forbidden for the reason that it is impossible to separate them ...
This is not so for legumes that are used to produce schnapps that are totally
removed and insignificant with regard to forbidden items. | think, therefore, that
we need not rule stringently.
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On the matter of kitniyot oil that are produced for Passover and are
separated from forbidden grains and are boiled before the fact: [Rabbi
Yitzhak Elchanan Spektor] ruled leniently ... Specifically, peanuts that are in
no way similar to grains and are not used to produce similar kinds of food
products, nor bread, there is no basis to be stringent.
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| was asked whether peanut oil is kosher for Passover and | answered that it
is permitted. On the matter of kitniyot oils, there were many brilliant scholars
who permitted consumption of these on Passover. Specifically with regard to
peanuts, these were never included in the ban on kitniyot. Scientists have
identified these as “Chinese” nuts. The whole ban on kitniyot applies only to
those that produce a flour like beans, lentils, rice and millet—not those that
cannot resemble grain and cannot become a baked good. Moreover, there
are many communities in Poland that permit consumption of sesame oil.
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have been relying ow Planters Oil A sover
for all their Kosher cooking.
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1 -poundy frying chichen, cut up
2 tablespoons Planters Peanut Oil
Hamisld white onions. peeled
gt pected and eut inta thirds
A scallions, sliced crosswise

1 teuspoon salt
14 Ieuspoan pepper

2 cups dry white wine
v3 pound small mushroom caps

7 rablespoons [\nr At stirch

Dlat dry with paper
anut Oif in Dutch
. Add chicken

it .
(s in lln nllmn» Sauné until
hegin 10 brown. Retura chicken 1o
rinkle in salt and pepper. Paur in
Simmer covered for 25 minutes. "
som vaps. Simmer covered for
20 minntes. Blend topether
water. ()muklymx into hot
liquid. Cook 1 minute longer.
Serve garnished with chupped parsley.

Certficd Kosher and Purve for Passover
by Rabhi Bernard Lo
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Ways to Better Passover Meals
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PLANTERS EDIBLE OIL COMPANY

SUFFOLK, VA
Metropoltan Sales Office — 1 UNION SQURE, N. Y C.
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Knaidlach (in chicken soup), Kasha |
Kreplach (right), Potato Knishes (left) ©
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Jewish cooker_v is probably the most international in scope. Tender
dumplings from Czechoslovakia, gefilte fish and filled pancakes from
Germany, piroshki from Poland, goulashes from Hungary, and spices from
Italy, Spain and France—all were brought to the American melting pot
by immigrants of the Jewish faith. Add to this the heart-warming goodness
of typically Jewish dishes—feather-light matzo balls, fresh-baked challah,
and home-made kugels— and it is easy to see why many Jewish dishes have
won a permanent place on American menus regardless of religion.

Jewish holidays usually offer special dishes, often with interesting cus-
toms. Many everyday foods are specifically forbidden during Passover
and foods served during this 8-day period are distinguished by the ab-
sence of any form of leavened bread and grain. The weekly observance of
the Sabbath during which no cooking is sanctioned, has given rise to
intriguing dishes spec1ally dcsxgned to l)e prepaled in advance.
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| have written recurrently on the subject of peanuts. | am puzzled by
the reasoning that | have heard: namely, that in some locations they are
used to produce flour. | have also heard [the reason] that [peanuts]
grow in fields like other kitniyot. We know, though, that this is not the
case. Not all items—such as potatoes—that can be developed into flour
are forbidden. It is not just the custom in this country; this is also the
situation in Europe and in earlier Jewish communities. In all of these
places, Jews were unconcerned about forbidding this ... Therefore, it is
fitting that one provides kosher certification to those oils that are not
mixed with chametz—and one may eat them since we do not observe a
custom of stringency. For this reason, actually, | see that there is
certification authorizing peanut oil.



1782 : (3”¥70 10°3) 279 11’090 %N ,”RII0ORM SWIIDRY”

XD°? 2w 0P N A7) YU LYPD PYPIAR LYY NWITP Pva praan
207 PIN APPAT AR 12 YTINW Y1737 NAwa 0°372 wAIw [22%070
05XY 70K ... ANIRT M0 RII12 N7 WHAN YRR V21773 0 9717 DOTIRY
NIPI0R IRW DP9IIR PPRW M3 NoDA

The genius, Rabbi Chanania Yom Tov Lipa Teitelbaum, once delivered a
Shabbat Ha-Gadol sermon after it became known to him and after
meticulous research was conducted that these nuts [peanuts] grew
from the ground and warranted the corresponding blessing ... and are
therefore forbidden to eat on Passover like all other forms of kitniyot.
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Your important letter has reached me ... On the matter of whether one
can produce oil from flower seeds on Passover it is clear that these are
not kitniyot at all. However, | do not feel this to be appropriate to
permit in case people will think that the courts have permitted all forms
of oil like olive oil that are derived from kitniyot which is forbidden to
consume on Passover.
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It is well-known that peanuts are included within the
ban on kitniyot and are therefore forbidden to eat on
Passover ... It is fitting to raise the holy sentiments of the
Hatam Sofer who wrote the following: “To the contrary,
we need to establish fences and borders ... we must with
courage be stringent and not lenient. Since our
community is able to overcome this and because we
have persisted for centuries, on what grounds do we
have to permit this?” All the more so, in our time, in
which we are terribly “orphaned,” what can we say in
response?!



o
Rabbi Shimon D. Eider

Nnos N1331 190
Halachos of Pesach

“Concerning the question of whether liquids (e.g.
corn syrup) and other derivatives of kitnyos are
included in the gezerah of kitniyos and whether
peanuts [and peanut oil] are considered as kitniyos,
there are various opinions among the Poskim. One
should conduct himself according to his minhag. If
one is uncertain of his minhag, a Rav should be
consulted.”

-- Rabbi Shimon D. Eider, A Summary of Halachos of
Pesach (Lakewood, 1977), 14

“Please Read this important Notice: There are
Rabbis who permit the use of oils and syrups that
are derived from kitniyos (legumes) such as soya
and corn oil, lecithin (soya derivative), and corn
syrup. On the other hand, there are other Rabbis
who are more stringent concerning this and do not
allow the use of these products on Pesach.”

-- Rabbi Avrohom Blumenkrantz, The Laws of
Pesach: A Digest (Far Rockaway: A. Blumenkrantz,
1981), 16
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In addition, | have been informed that a certain fruit (peanuts) is not consumed on Passover in
Jerusalem because of the ban on kitniyot. In truth, this is a very small fruit that grows from a vine
beneath the ground that botanists describe as “legumen” ... However, the primary ban on kitniyot,
without doubt, did not include fruits such as these. | am therefore inclined to permit oils derived
from peanuts, so long as the rabbi of Hamburg [Rabbi Nehemiah Nobel] and the rabbi of Posen
[Rabbi Wolf Feilchenfeld] agree with me; | do not have the time to elaborate further on this. |
should add that already Rabbi Samson Raphael Hirsch permitted sesame oil. Despite that in Israel
and other lands Jews have developed a custom to forbid these, still in our judgment we need not
be concerned over sesame oil and its stringencies. After | wrote this, | found that the rabbi of
Kovno [Rabbi Isaac Elchanan Spektor] permitted sesame oil.
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On the matter that was asked regarding cottonseed oil, whether it is permitted on
Passover and whether it is possible to rule leniently, this is the case [i.e., it is
forbidden] for cottonseed oil and for peanut oil.
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Regarding oil derived from cannabis and cottonseed ... the Jews in Israel are
accustomed to withholding from it, despite the fact that most Jews consume
sesame seed oil. [Another report on Rabbi Elyashiv’s position: “the ban on
kitniyot applies to cottonseed unless one possesses a countervailing custom, such
as the one in the United States.”]



Because this is a Pesach issue and I always have many inquiries about peanut oil
and we give our Hechsher on Planter’s Peanut Oil I again wish to print the T"shuva
of Hagaon Rabbi Moshe Feinstein, shlita, with reference to peanuts and peanut oil.
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Translation:

“Concerning peanuts which were called stashkes in
Europe—they have been accepted as being permitted
on Pesach and are not considered kitniyos (legumes
that are forbidden on Pesach) because all the reasons
for the prohibition of kitniyos do not apply to peanuts.
Peanuts are not sown in fields (with grain), and even if

Passover should not eat them; others are permitted to
eat them.”

If you wish to purchase pure cottonseed oil, Wesson
Oil with the Kosher for Pesach seal is available only in
the 48 oz. size.

In the event you do not use corn syrup, be careful
with the many products from Israel and America that
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“The OU certifies as kosher
for Passover pure peanut oil
... It is questionable if
peanuts are kitniyos and it is
questionable in general if
oils are kitniyos. Please note
that peanut oil is not used in
any OU-P products.”

-- The Daf Hakashrus: A Monthly
Newsletter for the OU Mashgiach
9 (April 1993): 2
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Quinoa broadens Pesach menu,
but sparks a rabbinical debate

once wrote an article titled
“Sinkers  or Floaters: The
Great Matzah Ball Debate.™ It
must have struck a nerve. as it
was c¢ven quoted in The Wall
Street Journal. 1 hgured 1 had
tapped into a culinary contro-
versy that would last as long as
there was matzah meal. | was
wrong. A new dispute, one
maybe¢ even more
interesting.  has
taken  over  the
minds and stom-
achs ot Ashkenaz-
ic Jews: Will the
ban on legumes
and other kitniv-
ot crumbler
Already in s
racl, some Orthodox Jews have
decided to forego the ban on kit-
nivot and cat loods that were
once thought o be aceeptable
only to Sephardic Jews. These
toods include rice.  corn,
peanuts, beans and cven quinoa.
If they are rebelling in Israel, can
g revaorlt here: e far beehined?

Joni
Schockett

grow and its seeds pack a power-
ful nutritionai punch. When Bo-
livia exported the seeds, America
cmbraced this new addition to
the healthy foods list.

In 1999, Star K approved
quinoa for Passover because it is
not a grain, but a starchy seed. As
it is interchangeable with rice in
many recipes, quinoa became
popular with cooks looking tor
such foods for Pesach. Compared
with rice, quinoa is more flavor-
ful. having a pleasant. slightly
rangy taste: if cooked. al dente. it
is a4 bit chewier, more like small
wheit berries. '

As demand tor quinoa in-
creased, other countries started
growing it. That's when the prob-
lems began: Some quinoa crops
were planted next o wheat and
barley and, when harvested. some
of wheat and barley got mixed in
with the quinoa. In response.
some kosher authorities have de-
creed that only qumoa marked

kosher tor Passover could be used
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Butcherie told me that one box of
quinoa was actually marked both
“Kitniyot™ and “Kosher I'Pesach!”
Confused?The Orthodox Union
has vet to take a position, but
none of the quinoa products it
lists is deemed kosher tor Pesach.
So it looks as if this 1§ a personal
or  community-wide  decision.
Would vou like to get back to talk-
ing Sinkers or Floaters?

Note: If you do use quinoa.
make sure to ninse 1t thoroughly
several times to remove the coat-
ing. called saponin. which can
make it taste bitter Place the
quinoa in a fine mesh strainer and
run cold water over it Then place
the strainer in a pot or bowl, and
fill with cold water. Using your tin-
zers, rub the quinoa seeds against
cach other for about a minute
Raise the strainer and continue to
rinse with running warcr until the
water runs clear

Quinoa Breakfast Cereal
{dairy)
1 cup milk

saucepan a

Quinoa tabouli

nd add the
. 1

rinsed

Remove from heat a
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