
CHECKING YOUR 
ROMAINE LETTUCE
Prepare for checking:
1 Remove the outer leaves and bulb.

2 Wash the leuce under a strong stream of 
water – ideally one leaf at a time. This clears any 
sand and dirt that could mistakenly be confused 
for insects.

3 Then undertake EITHER the dry checking OR 
soap method below.

Dry checking:
A Examine each leaf on top of a light box or by 
holding it up to a bright light.

B Check inside all the folds.

C Check both sides of the leaf surface.

D A magnifying glass is not necessary, but is very 
helpful, particularly if you see something that 
looks like it may be an insect and you are unsure. 
If in doubt, however, it should be removed.

Soap method:
a Put a small amount of food-safe soap (around a 
teaspoon) into a large bowl of water.

b Place the leaves into the bowl – there should be 
twice as much water as leaves.

c Agitate the leaves in the water.

d Remove the leaves, rinse off the soap 
thoroughly and place them into a bowl of fresh 
water (without soap).

e Soak the leaves for twenty seconds.

f Remove the leaves from the water, shaking them 
in the process.

g Check the water that remains in the bowl. KF 
policy is to do so using a thrip cloth (see sidebar). 
Strain the water through the cloth and then 
examine the cloth, ideally over a light box or other 
source of bright light, to check for the presence 
of insects.

h Another way of checking the water is to use a 
colourless, opaque bowl which is placed over a 
light box or bright light.

i If insects are found to be present, the process 
can be repeated twice more. If on the third round 
of checking, insects are still present, the leaves 
being checked cannot be used and should be 
disposed of.

What else am I looking for?
Faded or brown spots – these show 
that an insect has visited the leaves. 
They suck the nutrients out of the leuce, 
causing discolouration. These spots can 
be eaten.

Insect eggs – to the untrained eye, 
these resemble and can be mistaken for 
drops of water. They are also forbidden 
to eat and should be removed. These 
can easily be washed off, but extra care 
should be taken as they are an indication 
of further infestation.

Does salt work instead of soap?
Soap is essential as it dislodges the 
natural oils that insects use to cling 
to leaves; salt does not have the same 
properties to achieve this.

What is a thrip cloth?
A thrip cloth is an essential part of a 
KF mashgiach’s toolkit! It is a specially 
designed material with microscopic 
holes in its weave. These holes allow 
water to run through them, but not 
insects. These cloths must be bought 
with a hechsher from a reputable 
Kashrus organisation. 

Where can I get one?
The Federation are offering these for sale 
to the home-consumer for the first time 
in the UK. Please visit /www.federation.
org.uk/recommended-products/ if you 
wish to order one.
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KASHRUS AT THE CUTTING EDGE

WHAT’S IN 
YOUR MARROR?
HOW TO CHECK YOUR ROMAINE LETTUCE
A seder staple, romaine le�uce needs 
to be washed and carefully checked for 
insects before use. Hamaor interviews 
Rabbi Binyonim Denderowicz, KF’s Local 
Licensees’ Rabbinic Coordinator, who 
shares his expertise and experience in 
this field.

Why is it so important to check 
lettuce?

Le�uce grows with its leaves open and 
fully exposed to the elements. Insects 
are therefore able to enter the le�uce 
with ease.

In halachic terms, eating insects is more 
severe than eating a cheeseburger in a 
treif restaurant, chas vesholom! There 
are five lo saaseh mitzvos transgressed by 
eating just one insect, so this is an area 
in which any yerei shomayim will surely 
take great care.

Is greenhouse-grown lettuce 
easier to check?

Yes. It is likely to be cleaner than regular 
le�uce, thanks to the strict environment 
control processes, particularly in 
greenhouses growing le�uce for the 
Kosher market. However, if the entry 

methods to the greenhouse are not 100% 
regulated, there is still a high risk of an 
insect entering, possibly even via the 
clothing of a worker. If even one thrip 
enters the greenhouse in this way, the 
consequences could be disastrous, as a 
single thrip can lay fi�een cycles of eggs 
a year, with each cycle producing sixty 
thrips. You do the maths!

Is it best to buy lettuce that is 
certified as bug-free?

Yes, this is ideal, provided that care is 
taken as follows:

1 Read the label: Does it have a 
reputable hechsher?

2 Check for instructions on the 
package: Some brands still advise a 
certain level of checking.

3 Know that buying ‘bug-free’ is never 
100% guaranteed.

Is it halachically permitted to 
use lettuce that has not been 
certified as bug-free?

Absolutely, yes, it is permi�ed, provided 
that a reliable process of checking the 
le�uce for insects is undertaken.

RABBI BINYOMIN 
DENDEROWICZ

TIP
Buy the best quality 
le�uce you can find; 

it is less likely to 
be infested.

TIP
Use cold water to 
wash the leaves; 
warm water will 

make them wilt.

TIP
Inspect the contents 

of the packaging 
before buying; this 

may give some clues 
as to whether the 

contents are infested. 
Is the le�uce dirty? 

Can you see any 
insects?

WHICH INSECTS COULD BE HIDING IN YOUR LETTUCE?
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DO YOU
DELIVEROO?
A GUIDE FOR THE  
KOSHER CONSUMER

As consumer practices and 
preferences change over time, 
the Kashrus industry must also 
move with the times and adapt its 
practices accordingly. Whilst take-
away delivery is nothing new, the use of a third-
party, non-Jewish delivery service that delivers food 
for multiple non-Kosher restaurants at the same 
time certainly is.  Although it is possible for Kosher 
restaurants to avail themselves of such companies, 
this can only be done if certain safeguards are 
in place.

What does the Kosher consumer need to 
know when ordering from Deliveroo?
The Halochoh in Shulchon Oruch dictates (Yoreh 
Deiah 118) that foods delivered by a non-Jew – 
especially meat and fish deliveries – require two seals. 
The Federation policy therefore requires that:

1 Foods must be placed in a box as well as in a 
bag. 

2 The bag must be sealed with at least two of the 
following: staples, Kashrus label, stickers, 
receipt stating clearly what is inside.

3 Pizza or bread deliveries require only one seal. 
Therefore, one adhesive sticker with a Kashrus 
label is sufficient. 

What if the package arrives without the 
correct form of seals?
The food should not be eaten and a complaint should 
be made to the restaurant. 

What if the package arrives, appearing 
that it had been sealed but that the seal 
has been broken or tampered with?
The food should not be eaten. Deliveroo’s terms and 
conditions state:

“The Company will repair or replace free of charge 
Goods damaged in transit, provided that the relevant 
third-party carriers and the Company receive 
wri�en notification of such damage within three 
days of delivery. Goods received in a damaged or 
unsatisfactory condition must be signed for as such.”

A wri�en complaint should therefore be registered 
with both the delivery person (upon receiving the 
package) and with Deliveroo.
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