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PREPARING FOR PESACH 

The Torah Centre presents the second article in a three part series on preparations for Pesach and 

some helpful advice for conducting the Sedarim, especially from a woman’s perspective. They are 

based on an article entitled “Clean for Pesach and enjoy the Seder” that was originally edited by 

Rabbi Moshe Finkelstein of Kiryat Mattersdorf for Orchos Chaim.  It is  based on the responsa of 

Moreinu veRabbeinu HaGaon HaRav Chaim Pinchas Scheinberg, ztz”l, Rosh Yeshivas Torah Ore, to 

questions posed by women attending his regular chizuk talks, many of which appear in the Artscroll 

book Heart to Heart Talks, with this article appearing on Page 227. 

We have modified and added to the original article, that are being presented here in three parts 
over the current three weeks ה "בע . The parts are 

1. General introduction and notes about cleaning 
2. Kashering and preparing the kitchen for Pesach 
3. Preparations and conducting The Seder 

 

PART 2 – KASHERING AND PREPARING THE KITCHEN FOR PESACH 

PREFACE 

As mentioned in the preface to part 1 regarding cleaning the home, times have changed and 
circumstances are very different. While on the one hand, many things may be easier or 
effective cleaning materials more readily available, on the other hand our houses are far larger 
and we possess so many more utensils and general belongings. It therefore requires a delicate 
balance, to ensure that everything is done correctly and that all the necessary preparations are 
done for Pesach, whilst at the same time not allowing the wonderful mitzvos associated with 
the preparation for Yomtov to become burdensome and be observed at the expense of other 
important priorities, not least the Seder-night itself. 

When approaching the Mitzvah of Kashering there is an added consideration. Whilst in former 
years, the attitude towards Pesach was to make do with less and therefore – as many readers 
will remember – we used a hand-grater for the chrain, a hand-mincer for the gefilte fish, a 
hand-whisk for the mayonnaise. As such, most people could afford to have a separate Pesach 
utensil and if not, they improvised. Today we can buy all of the above in jars and we then want 
to know if we can Kasher the chometz food processor?! To add to the complexity, many 
modern materials used in the manufacture of kitchen appliances and utensils, are not easily 
Kashered. It is understandable that it was necessary to Kasher expensive items like the silver 
becher (Kiddush cup) or nice cutlery (silverware) which were needed for the Seder, but they 
had no choice but to Kasher even the kettle and some pots and pans for Pesach. In the 
relatively affluent times that we live in, one can afford to slowly build up an entire collection 
of utensils that can be kept from year to year and thus minimise the actual Kashering, not only 
overcoming many Halachic difficulties, but indeed saving countless hours preparing for the  
Kashering process.  

Pesach, more than any other yom tov, has minhagim that have been passed down in families 
and communities throughout the ages. We may not negate any minhag and it is not the 
intention here to Chas VeShalom abolish minhagim which have been passed down by Klal 
Yisroel from generation to generation. Nevertheless, Rabbi Scheinberg ztz”l stressed the 
importance of making the preparations easier so that Pesach can be an occasion looked forward 
to and anticipated with joy. Every woman should be well rested, relaxed and alert at the Seder 
table so that she can fulfill all the Torah and Rabbinic obligations and follow the Haggadah with 
the rest of the family. Clearly, the performance of her pre-Pesach duties must be balanced 
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against her Pesach obligations. 

IMPORTANT PRACTICAL SUGGESTION 

Most women would like to have their kitchen ready a few days before Pesach, they fill the 
fridge, freezer and cupboards with Pesach goods. It then becomes virtually impossible to check 
those places for chometz – Bedikas Chometz – at the required time. It is therefore logical to 
avoid this issue, or unnecessary frustrations afterwards, by doing Bedikas Chometz of these 
areas in advance. This is done with a candle or torch, at night after the area has been cleaned, 
- no Brocho is made - before lining and filling the shelves. Since no chometz is brought in 
afterwards, this need not be repeated when the rest of the house is checked on the 13th 
Nissan. For your convenience, we have inserted a reminder next to various items that after 
cleaning, Bedikas Chometz, should be done. 

INTRODUCTION 

The general concept of Kashering is the removal of any chometz that has become absorbed in a 
utensil. This is achieved by replicating the manner by which the chometz ‘entered’ the utensil, 
which in turn achieves the purging of chometz from within the utensil. Therefore if a utensil 
was used in direct contact with fire, it can only be kashered by direct contact to fire, if it was 
used with hot liquids it can be kashered with hot liquid etc.  

There are a few basic points worth noting; - yet as with everything else in these notes – in case 
of special need, please contact a competent Rabbi; 

 The Torah tells us that many metals can be Kashered. Rabbi Feinstein ztz”l concludes 
that even modern metals (i.e. aluminium) are also included. 

 The Torah tells us that earthenware can NOT be Kashered. China and porcelain usually 
fall into this category, as does Corningware and they are not Kashered for Pesach. 

 Glass is the subject of much discussion. The general Minhag Ashkenaz is NOT to Kasher 
glass for Pesach. This includes Duralex, Crystal, Corelle and Pyrex. 

 Rabbi Feinstein ztz”l did not allow plastic or rubber to be Kashered and we follow this 
opinion for Pesach. Again, where this is an issue, a Rav should be consulted. 

 Any material that  may get ruined when Kashering, such as certain plastics when 
immersing them in boiling water, or Teflon coated frying pans – they certainly can NOT 
be Kashered. 

 Before Kashering, the appliance or utensil must be inspected to ensure there is no dirt 
or tangible rust on the surface.  

 The domestic steam machines, are generally not suitable to use for Kashering. 

 Items to be Kashered must be left for 24 hours without using them, to make them into 
non ‘ben-yomo’ before they are Kashered. If the item was used during the 24 hour 
period and one can not wait a further 24 hours, a Rav should be consulted. 

 After Kashering the utensils should be rinsed in cold water. 

 ALL KASHERING MUST BE DONE BEFORE 11.15 A.M.  ON EREV PESACH. 

WHICH POT OR/AND KETTLE FOR KASHERING? 

For those who do not have a designated Kashering pot, this is probably one of the areas of 
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greatest confusion, but it is not at all complicated. A clean chometz pot that has not been used 
for 24 hours can be used for Kashering for Pesach. (Some have the correct minhag to Kasher 
the pot first by filling it to the brim with water and allowing it to boil over. The water is poured 
out and it is rinsed with cold water. Only then is it refilled and used for Kashering). 
Alternatively, one can use a large Pesachdik pot and then Kasher the pot itself as above, by 
leaving it for 24 hours and then Kashering it. If using a kettle for doing the sinks etc. the 
chometz kettle may be used. Since a kettle does not come into contact with chometz, you do 
not need to wait 24 hours before using it and it does not need its’ own Kashering first. 
Alternatively the Pesach kettle may be used and since it does not come into contact with any 
chometz per se it also does not need Kashering afterwards. (While there are some who 
advocate using an urn to Kasher with, we do not recommend it, for both Halachic and practical 
reasons.) 

PRACTICAL  APPLICATIONS 

1) KITCHEN CABINETS & PANTRIES: Although not mandatory, many have the custom to line the 
shelves with paper. REMINDER – BEDIKAS CHOMETZ. 

2) FREEZERS and REFRIGERATORS: Although not required, there is a custom is to cover the 
shelves/racks and ‘bins’. Air holes must be left to allow circulation. [Suggestion: One can 
buy rolls of thin rubber webbed sheeting in the $2 shops that is perfect for the job. Just 
cut to the required length. A plastic bag in the fruit and vegetable bins also does the trick.] 
REMINDER – BEDIKAS CHOMETZ. 

3) TABLETOPS: The usual practice is to cover them with a water proof cover i.e. plastic sheet 
that can be stuck down. 

4) OVENS: Double check that the oven is clean. (Cleaning instructions were in Part 1 of this 
series). REMINDER – BEDIKAS CHOMETZ. 

If one does not have separate Pesach oven racks, then put the usual shelves/racks back into 
the oven and set the oven to its’ highest temperature setting for about one hour. Since 
chometz often comes into direct contact with the trays, it would be preferable if one could 
avoid the Pesach dishes touching the trays. This is easily achieved by taking a long piece of 
silver foil – approximately one and a half times the length of the shelf – and rolling it up into 
a long tube (like a mezuzah) then press flat. Remove the shelf from the oven and ‘thread’ 
the silver foil over three or four of the metal ‘rungs’ then go under one rung and back over 
the next three or four. Avoid the very end ones otherwise the tray will not slide back into 
the oven, but at the end bring the foil back under to hold it into place. Repeat this two or 
even three times over the width of the shelf. This will ensure that the Pesach baking trays 
do not sit directly on the shelf and the air circulation has not been compromised, which 
covering the entire shelf with silver foil would do.  

        >>>   CHOMETZ BAKING PANS & BISCUIT TRAYS SHOULD NOT BE KASHERED. 

CONTINUOUS CLEAN OVENS are not so common and are therefore not discussed here.  

SELF CLEANING OVENS do not need the same cleaning as conventional ovens, but the door 
and some of the grooves will need cleaning prior to setting on the self clean setting. One 
does not need to wait 24 hours before doing it. One does not need to put silver foil on the 
trays. 

        >>>  The GRILL section of the oven CAN NOT BE KASHERED 

5) a) GAS RANGES: Traditional GAS STOVES: Only the grates need Kashering. No need to wait 
24 hours. Place a blech on top of the stove and light the flames on their highest settings for 
10 minutes. Blech should not cover the knobs, they may melt! Take extreme care and do 
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not leave unattended. If one prefers, one can do one or two burners at a time. If one does 
not have a blech, take a large pot with some cold water in (Pesach or chometz pot) and put 
onto one burner at a time, this spreads the flame and allows it to kasher the grate. Leave 
on for 15 minutes and then do the next section.  

b) ELECTRIC COOKERS: CONVENTIONAL; Do not have grates and one only needs to turn 
them onto the highest setting until they glow. 

The STOVE TOP should be covered with some heavy duty silver foil, or a few layers of 
normal foil. Remember to cut out where the air vents are.  

If you have a BACKSPLASH then cover well with foil to avoid pots touching there.  

If you have DRIP-PANS, then purchase the disposable foil inserts for the duration of Pesach. 
The KNOBS do not require any covering, although some have a custom to do so, cling wrap 
(Glad wrap) is the simplest. 

        >>>   Some people have the custom of using a Blech over the stove all of Pesach, they 
do not need to Kasher or cover anything. 

c) GLASSTOP STOVES: CONVENTIONAL, WITH EXPOSED FLAME OR COIL; Same as above, but 
extreme care must be taken when covering the glass that there is no heat build up that can 
lead to the shattering of the glass. WARNING - A BLECH CAN NOT BE USED! 

d) GLASSTOP STOVES: ELEMENTS EMBEDDED INTO THE TOP; Can not be Kashered. Be 
careful when buying some of the new modern stoves! 

6) RANGEHOODS – EXHAUST/EXTRACTOR FAN: If cleaned well, do not require covering and may 
be used on Pesach. 

7) SINKS, DRAINING BOARDS: After leaving the sink unused for 24 hours, boiling water should 
be poured from the kettle or a long handled pot, over every area of the base of the sink 
and then upwards over the walls/sides of the sink. One must ensure that one has poured 
directly on to every part of the sink, it does not suffice that the water may have reached 
there. If one kettle full does not suffice (it probably will not) then boil more water (in fact 
boil a few pots at the same time. Do not use an urn as it is too dangerous) until the entire 
surface and the DRAINING BOARD have been done. Rinse down with cold water. A cupful of 
bleach can then be poured down the drain. 

        >>>   Only stainless steel or granite sinks may be Kashered. Porcelain, ceramic or 
enamled sinks CAN NOT be Kashered. See the accepted minhag below, for a practical 
solution. 

INSINKERATOR: [SINK WASTE DISPOSAL UNIT]. Some bleach can be poured in and then 
boiling water from the kettle poured down. 

TAPS & FAUCET: The taps themselves do not really come into contact with chometz and this 
is also true of the faucet (spout), hence they do not really need Kashering. Many people 
pour hot water on them as well as they are doing the sink. (When Kashering the faucet, it is 
worth turning the hot tap on, which means that the hot water is running both on the inside 
and the outside of the spout). Even plastic spouts may be Kashered.  

        >>>   The accepted minhag is to use an insert or a washing up bowl in the sink, despite 
the Kashering process. This will also apply to sinks that cannot be Kashered. One can get 
two small blocks of wood and place them on the base of the sink so that the bowl stands on 
them rather than on the sink itself. It may be easiest to line the sink with some heavy duty 
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foil. If possible buy new sink strainers to be kept just for Pesach. 

8) MICROWAVE OVENS. Of the eight days of Pesach, this year four of them are Shabbos and 
Yomtov when the microwave can anyway not be used. For the remaining four days, we can 
probably survive without a microwave and we have therefore not given any method for 
Kashering. Once again, there may always be exceptional circumstances and a Rav should be 
consulted. 

9) WARMING CUPBOARDS: Should be cleaned and sealed, but not used for Pesach. 

10) DISHWASHERS: are generally not used for Pesach. [See comment in 8] 

11) BENCHTOPS: There are so many types of materials that are used for the modern kitchen 
bench surfaces. The easiest is to cover them well, so that nothing Pesachdik touches them. 
[Metal, granite, marble, stainless steel, stone including Caesarstone, may all be Kashered 
with boiling water poured over them. But they still need to be covered. Formica,melamine 
and Laminex can not be Kashered for Pesach so one must just cover very well]. 

12) FOOD PROCESSOR/MIXERS: Generally not practical to be Kashered.  

13) POTS and PANS: FRYING PANS: Rather than write blanket rules, the easiest suggestion is to 
show a Rav the utensils, so that he can decide which ones can be Kashered and with what 
method. Lids and handles are often problematic. The same applies to GEORGE FORMAN & 
other ELECTRIC GRILLERS. 

14) DISHES & CUTLERY: As mentioned in the introduction, most dinnerware can not be 
Kashered.  Cutlery, even when there is no plastic handle must be carefully cleaned of all 
stains, including rust. Often if there is a joint or deeply engraved pattern it is difficult to 
clean, and therefore Kashering may be very time consuming. If in doubt, consult a Rav. 

KNIVES: Preferably not to be Kashered. One of the most common issues are the handles 
that are plastic or wood, also serrated edges are difficult to clean. 

               >>>   As mentioned in the Preface, it is probably worth investing in some 
inexpensive kitchenware that can be stored from year to year. This will alleviate the 
difficulties of 13) and 14). 

15) DISH TOWELS: It is customary to have a set of Pesach'dik dish towels. If one does not have a 
Pesach'dik set of dish towels, then one's regular dish towels may be used if they have been 
laundered with detergent.  

16) URNS & KETTLES: Those that are made from metal, may be able to be Kashered. See 13 & 
14 above. Remember, some people place Challos or other chometz foods on the lid during 
the year!  

PLASTIC URNS & PLASTIC KETTLES: Buy a new one for Pesach. You may not need a kettle if 
you have the urn. SUGGESTION; Get it early, that you can toivel it in the mikveh and allow 
it to dry for a few days before using it. 

17) BARBEQUE: Too much effort, for the one occasion that you may perhaps use it over Chol 
HaMoed! 

18) SHABBOS HOT PLATE: Difficult to Kasher correctly. Clean well and cover completely with 
thick (or numerous layers) of silver foil. 

For those who use a BLECH on their stove top for Shabbos: A new one should be purchased 
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for Pesach. 

19) BABY HIGHCHAIR TRAY: It is often no use covering them, because babies will pull off the 
covering, unless one uses ‘contact paper’ and goes right over the edges. It may be easier to 
pour boiling water from the kettle onto it (in the garden or bath) and this will suffice, even 
though they are usually made from plastic.  

20) BABY BOTTLES & TEATS: New ones should be purchased because they have been washed 
with the chometz utensils and can not be Kashered. Also remember to buy a new cheap 
bottle brush. CAUTION; Where a Rav has permitted using non-Pesach-dik formula (soy), the 
bottle should be washed out during Pesach in a non- Pesachdik sink e.g. laundry, bathroom. 

21) KIDDUSH CUPS - SILVER: If they are well cleaned, they can be immersed for a few seconds 
in a pot of boiling water and then rinsed in cold water. 

22) VASES: Do not need Kashering, but some silver foil should be placed underneath them, 
before putting them on the table. CAUTION: Some dried flower arrangements may contain 
grain, put them away and sell with the chometz. 

23) CANDLESTICKS: Do not need Kashering even if they usually stand on the chometz table. But 
some silver foil should be placed around the bottom of the base. If they usually stand on a 
tray, it should be cleaned well and silver foil put underneath, rather than standing it 
directly on the Pesach tablecloth. 

24) CORKSCREW: Does not need Kashering, but since it has been on the chometz table during 
the year, should be kept away from the Pesach surfaces. 

25) CAN OPENER: Buy a new one for Pesach – that is - only if you need one! 

26) CHOPPING BOARDS: Best to buy Pesach ones. 

27) JUICER: If it has never been washed up with the chometz utensils, it could be cleaned well 
and used for Pesach. If it stands in the kitchen all year on the chometz benchtop, it is 
advisable not to use it for Pesach. 

28) DENTURES, MOUTHGUARD, RETAINER (BRACES PLATE): Those that are not used when 
eating, can be washed well and used on Pesach. Those that are used when eating; if they 
are removable they should be well cleaned. If hot water will not damage them, boiling 
water should be poured onto them. If they can not be removed from the mouth, then one 
should brush and floss well – but not in the last minute on Erev Pesach. 

ENJOY PESACH! Try to make the Pesach tasks easy for yourself. 
Don't do unnecessary hard work or cleaning, thereby turning the Mitzvah into a chore. 
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