Flipping Your Kitchen Without Flipping Out                              Aliza Bulow ABiteOfTorah.com

Clean your ego out with your chametz
Kosher for Pesach

In the home/car/office: no chametz should be seen, no edible chametz should be owned, gather all chametz to be sold into one area, remove the rest from the house

In the kitchen: no crumbs or specks of chametz may remain that may possibly get into any of the food

Chametz vs. Se’or

Chametz:

   food made of one of the five grains: wheat, rye, barley, spelt or oats that has come into contact with water for longer than 18 minutes before becoming matzah

Se’or:
   sourdough, a mixture including one of the 5 grains that can be used to ferment other doughs
Garbage: not something we’d eat, too small, too old, too yucky, too hard to get
Cabinets 

· Clear, clean and line cabinet for Pesach food

· Consolidate year-round dishes, empty spaces to be used for Pesach dishes

· clean and line drawers, shelves and cabinets for Pesach items

· Check other cabinet areas

· Clean or cover drawer and cabinet handles

The day before flipping

· Self-clean oven, leave racks in

· Scrub sinks and drain openings

· Clean and set aside dishes to be kashered
· Clean stove top and do not use for a day
   Important: An item must be clean for 24 hours before being kashered

Stove

· Clean (and line, if that’s your minhag) stove hood, exhaust fan
· Put stove grates in self clean oven if gas stove top

· Thoroughly clean stove top

· Lift top and clean underneath

· Burn-out the burners

· Clean sides in between counter and stove

· Cover stove top with heavy duty foil or kasher if possible
· Check with rabbi about glass top stoves
Oven

· Remove main gunk from oven floor 

· Remove oven door and clean, clean all cracks and crevasses now visible, replace door

· Self-clean oven (leave racks in or buy Pesach racks)
· Clean front and sides (pay attention to controls)

· Wipe out oven, racks and door with clean paper towel, scrub if necessary

· Put things you want to kasher in oven, briefly self clean again
· Spray Pesachdik oil on sides of racks for easier gliding
· Line door with foil if necessary
· Warming Drawers – Warming drawers cannot be kashered because the heat setting does not go high enough to constitute libbun.  The warming drawer should be cleaned, sealed, and not used for Pesach
Microwave
· Thoroughly clean interior and exterior

· Fill cup or bowl with water (about 16 oz.) and microwave on high for 10 minutes

· Microwave interior should be all steamy (if not, consult your LOR)

· Wipe out with clean paper towel

· Cover revolving plate

Counters 

· Completely clear and clean countertops

· Cover a counter that is not near the sink

· Take out your biggest pots, fill with water and bring to a boil

· Kasher sinks

· Dry counters

· Cover counters or kasher if possible
Sinks (Stainless Steel)
· Sinks should be shiny clean from a day ago

· Take care to use only lukewarm or cold water while cleaning the rest of the kitchen (better yet, don’t use the kitchen sinks at all for cleaning)

· Bring a lot of water to a rolling boil

· Place towels on all possible sides of sink, have cold water ready

· Carefully and quickly pour boiling water all over everything (you can kasher part of the sink and then re-boil water, if necessary, for the rest of the sink)
· Follow with cold water, clean up the mess
· Use a new or Pesachdik filter over the drain, use new sponges and soap bottle

· For Porcelain or plastic sinks: clean well, line, use tub insert

Floor
· Clean broom-closet floor

· Mop the kitchen floor, pay particular attention to corners and edges

· Wash or replace mop head

· Shake broom outside, put away

· Wash dust pan in laundry room sink

· Put Pesach broom and clean dust pan in broom closet

Kashering

Two steps to kashering:

· Thorough cleaning, wait 24 hours (notain ta’am l’fgam)
· Purging

Four ways to purge:

· Hagalah: immersion in boiling water

· Iruy rotchim: pouring boiling water on it
· Lebun kal: make the metal hot enough to burn paper on other side

· Lebun gamur: make the metal glow

(Also soaking in cold water for glass: 3 days, change water every 24 hours)
Things we don’t kasher for Pesach

· China, pottery, earthenware, rubber, non-stick and Teflon and similarly coated pots and pans, plastic dishes, enameled pots, pans and ladles, and utensils with wooden (or plastic) handles.

· Utensils or vessels which cannot be thoroughly cleaned, such as those having crevices in which chametz can accumulate, (e.g. bottles with narrow necks, sieves etc.) 

Things we do kasher for (and at) Pesach

· Glass, real glass only, in cold water

· Metal, solid pieces without overlays or crevasses, by hagalah or libun

· Wood, by sanding

· Stuff we traifed up during the year (we can’t use all of this for Pesach)
· Utensils we’d like to re-designate (ie flipping milchic to flaishic, we can’t use all of this for Pesach)
Things to clean and put away

· Blech (or libun gamur)

· Mixer

· Urn 

· Toaster

· Bread Machine

· Crockpot

· China, Stoneware, Corning Ware, Pyrex

· George Foreman Grill, Sandwich Maker

· Pasta Maker

· Plastic Utensils, Synthetic Rubber, Melmac

· Porcelain (Enamel) Utensils

· Teflon, Silverstone, coated non-stick items

· Waffle Iron 
· baby bottles: use Pesach bottles
Other stuff:
· Garbage cans

· Phone

· Door handles

· Vases

· Candlesticks/Tray 

· Washing cup

· Towels, Tablecloths

· Pump pot 

· High chair: clean well, cover tray with contact paper 

· blender 

Finally:   Chocolate   

· You deserve it!!!

