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■ What’s the correct procedure for checking artichokes?

■ Can I use strawberry preserves in my crumb cake?

■ Does bug-free Romaine lettuce have to be checked?

■ How many prohibitions are included in eating one insect?

■ What are the little brown marks I see on my lima beans?

■ Why must I check produce or packaged goods in today’s modern, 
hygienic world?

Find the answers to these questions among a wealth of information on 
bug checking in Rav Moshe Vaye’s invaluable book, Bedikas HaMazon. 
This revised English edition of the Hebrew bestseller Bedikas HaMazon 
K’Halachah is geared specifically to English-speaking Jewish communities 
all over the world. This groundbreaking guide includes both the pertinent 
halachos of kashrus and checking procedures for hundreds of food items. 
With detailed instructions accompanied by hundreds of vivid, full-color 
photographs, checking food is no longer a daunting task. 

Bedikas HaMazon clears up the confusion about insect infestation in food, 
and offers practical solutions for making sure that one’s food is bug-free. 
Homemakers, kashrus supervisors and students  anyone eager to protect 
himself from the prohibitions of insect consumption  will all find what they 
need in this comprehensive guide. Bedikas HaMazon is a vital reference 
for every Jewish home.

RaV MosHE VayE shlita is a world-renowned expert on kashrus, specifically 
regarding the intricate halachos pertaining to bug-infestation in food. He 
has spent the last three decades studying the pertinent Torah sources and 
halachos in depth and consulting with the greatest poskim of our generation. 
He also thoroughly researched the food industry, conducted hands-on 
experiments, and consulted with leading entomologists and agronomists. 
Rav Vaye is deeply concerned about increasing public awareness on the 
subject; he publishes articles and updates regularly, in a continuous effort 
to help Jews heed the Torah laws. Rav Vaye teaches and lectures on this 
important topic both in Israel and abroad.

Rav Moshe Vaye
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According to sefer Bedikas Hamazon by Rav Vaye

Checking the Simanim for Rosh Hashana 5779

Dried Dates Slice the date lengthwise, open it and take out the pit. If you see small dark crumbs in the area of the pit, do not use 
this date. ( These are droppings from insects.)
One should then spread open the date and hold it up to a light (a window by day, or a light bulb) and examine it from 
both sides. If you see any dark object or shadow, check if it is an insect.  It is common to find in dates that have been 
stored for a length of time, small white clusters of crystallized  sugar.  This is not a sign of infestation.

Fresh Dates Large dates with a smooth peel, dark brown in color,  and kept in cold storage, are generally clean and do not have to 
be checked.

Pomegranates Examine the outside to see if there is a small hole in the peel, which would be a sign that a caterpillar entered. Cut 
open the fruit. If you see an area that has turned brown, remove that area. Dark stains on the seeds are not a sign of 
infestation. Pomegranates grown in private gardens tend to have a high level of infestation.

Apples High quality apples have a chazaka of being clean. Medium quality apples should be examined on the outside for any 
sign that a worm may have entered, e.g. a brown or greyish colored bruise sunk in the peel or unusual discoloration or 
spots on the peel.. One should remove the peel  in that area to examine the flesh of the apple in that area.
On rare occasions, and especially in “Anna” apples, it is possible to find brownish-grey scales on the peel which cause 
a reddish stain on the peel. One should remove the scale by scraping with the fingernail or with a knife. One may eat 
the reddish stain that remains.

Kara (Gourd)  is normally clean and does not require checking.

Fresh Rubia 
(Black-Eyed Peas)

One should open the pod and check for holes, dark crumbs/droppings or signs that worms have penetrated the beans. 
Infested pods should be removed. 

Dried Rubia
(Black-Eyed Peas)

1. Boiling – the rubia must be boiled in a quantity of water that is three times that of the rubia. After coming to a boil, 
turn off the flame, cover the pot and allow it sit for three hours. The beans swell and the peel becomes translucent.
2. Checking – Spread out 10-15 beans on the palm of one hand and check for holes or  a dark-colored stain, which 
indicates that there may be an insect underneath the thin peel. Then place the other palm on top of the beans and turn 
them over onto the other hand in order to check the other side of the beans. If there is a dark spot on the peel,  remove 
the thin skin and check if there is a cavity with a bug in it.
In the center of the bean there is a black spot which is not a sign of infestation. Similarly, orange-colored stains on the 
surface are not signs of infestation.
If one finds three beans that are definitely infested (i.e. an insect was found under a dark-colored spot on the skin), 
then one must open all of the beans and check inside. If a large number are found to be infested, then it is preferable 
not eat the whole batch.

Carrot High quality carrots are normally clean from infestation.
Small cracks inside a carrot are not a sign of infestation.

Beet Leaves Those grown in the conventional manner have a high degree of infestation. It is common to find worms inside the 
thickness of the leaf, which do not come off in rinsing.It is, therefore, highly recommended to use only “bug-free” 
growing with a good hechsher. One should soak them in water with a small amount of liquid soap, and then rinse each 
leaf very well.

Red Beets Cut and remove the top of the beet. Look for holes or signs of infestation. Continue to slice along the width into slices 
1-1.5cm thick. The slices should be checked for white caterpillars or tunneling from the caterpillars.. Any infested area 
should be removed.  The checking can also be done after cooking.

Leek (Karti) Cut and remove: a) the green leaves  b) the root area to 1cm  c) the first outer layer. Cut the white remaining part 
lengthwise and separate all the layers. Soak the separated layers in water with a small amount of liquid soap for 2-3 
minutes, and then rinse each layer very well under the faucet while rubbing both sides with the fingers.

Fish Head Carp, Buri, Kasif – It is best to use only from a store with a mehadrin hechsher.
Salmon – should be opened in order to remove the gills.. Rinse it well and check for brown parasites 1.5-2cm in length. 
Even fish sold under a mehadrin hechsher may have this infestation.
Other Fish – normally clean.

Honey normally clean

Answers to phone queries: from 11:00 to 12:00 a.m. and p.m. and on Friday from 2:00 p.m. until 30 minutes before Shabbos at (972-2) 532-5588.
Rav Vaye’s shiurim can be heard on Kol Haloshon at (03) 6171039 or www.kolhalashon.com

The sefer “Bedikas HaMazon” in English is available in book stores.
For mail delivery, call (02) 5806612 or www.feldheim.com or Mrs. Yehudis Sirkis Tel. 054-853-2905
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