Kosher Food Disclosure
(Meat)

Name of establishment:

This establishment sells only kosher meat and pareve food as described below.

The owner has specified the business practices of this establishment below by crossing out
those items in parentheses which do not apply.

General Disclosures

This establishment (is) (is not) under rabbinical supervision.

We (do) (do not) sell food that is kosher for Passover.

All wine and products that contain wine and grape derivatives (do) (do not) have rabbinical
supervision.

Ingredients used as kosher (are) (are not
Please note that some ingredients and
These are acceptable as
to the owner. For a full li
please see the manag

) produced under rabbinical supervision.

products may not be under rabbinical supervision.
kosher to our kosher supervisor or, if there is no kosher supervisor,
st of ingredients and products used without rabbinical supervision,
er.

Meat, Poultry and Fish

Pork and pork products (are) (are not) used.

All meat and/or poultry (is) (is not) slaughtered under rabbinical supervision and identified at
the slaughterhouse to be sold as kosher.

Meat (is) (is not) Glatt kosher.

All meat sold as Glatt kosher

If meat sold as Glatt kosher i
Our meat is: [Check the ap

(is) (is not) purchased from the purveyor as Glatt kosher.
S not so purchased, we define it as:
propriate box(es).]

U purchased deveined exc
O deveined by us. Veins/trimmin

ept for th

e following cuts: _
gs are discarded from all meat except for the following

cuts:
3 not deveined.
Our meat is: [Check the appropriate box(es).]
QO purchased soaked and salted except for the following cuts:
O soaked and salted by us except for the following cuts:
d not soaked and salted.
J soaked and salted upon request only,
Meat that is not soaked and salted (is) (is not) washed within 72 hours of slaughter and within
every 72-hour interval.
We wash meat in the following manner:
All seafood used (do) (do not) have fins and removable scales.
We (do) (do not) sell sturgeon and swordfish.
We (do) (do not) sell all types of seafood, including shellfish.

il

Handling of Meat and Pareve

We (do) (do not) use Separate utensils, e.g. pots, p
All utensils (are) gare not) clearly identified as “
There (is) (is not) a separate,

meat and pareve products.

In the serving area, each section (is) (is not) clearly divided and identified as “meat and “pareve.”
Additional Disclosures:

ans, cutting boards, etc., for meat and pareve.
meat” or “pareve.”
clearly identified working area in the food preparation section for

I certifiy that the above representations are true. | also certify that information represented on this form is identical to that

which appears on its poster counterpart. | am aware that if any of the above statements are willfully false | am subject to
punishment.

Signature of dealer Print name and title of dealer Date
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