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Consider the Following Questions: 
1. What is Pas Yisroel? 
2. Are we supposed to be careful about it? 
3. Is normal kosher also Pas Yisroel? 

Source 2: Commentary of the 
Rambam on the Mishnah 

Sources 1 Mishnah 
Avodah Zarah 

Source 2: Gemara Avodah Zara 35b 
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Source 4: Rosh on Avodah 
Zara Chapter 2 

Source 5: 
Rambam Laws of 
Forbidden Foods 

Chapter 17 

Source 2: Gemara Avodah 
Zara 38b 
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Sweet-Talk: Inside the Kosher Bakery 
By: Rabbi Yisroel Bendelstein 
While we’re on the subject of bread, it should be noted that more 
and more kosher consumers are becoming scrupulous about 
eating only pas Yisrael—which literally means the “bread of a 
Jew.” To ensure that baked goods are pas Yisrael, an observant 
Jew must ignite the oven in which the product is being baked. 
The OU recommends a device called the “Shain System,” named 
after the inventor, Rabbi Yehuda Shain from Lakewood, New 
Jersey. This technique involves installing an electric panel near a 
designated oven that will enable the oven to be turned on by a 
RFR (who is not in the bakery) using a remote control telephone 
hook-up. This system meets the strictest halachic requirements 
and has received the approbation of leading rabbinic authorities. 
 
Pas Yisroel (also spelled Pat Yisroel): Bakery products that were 
baked by a Rabbi. This can be fulfilled by having a Rabbi turn on 
the oven.  
The OU does not require products to be Pas Yisroel, but will 
certify a product that is Pas Yisroel as such 
 
Playing with Fire 
By: Rabbi Yaakov Luban 
Bread Products 
Bread items were not included in the restriction of bishul akum24 
and are governed by a completely different set of rules. Many are 
of the opinion that the sages initially prohibited bread baked by a 
gentile (pas akum) but later rescinded this restriction for 
commercial bread (pas palter) which is a staple food item. 
Some authorities allow the purchase of pas palter if pas yisrael of 
comparable quality is unavailable25, while others permit pas 
palter under all circumstances26. Since the restriction was 
rescinded only because of necessity, many people who are 
medakdek b’mitzvos (scrupulous in mitzvah observance) refrain from eating pas palter under all conditions27. Nonetheless, 
many kosher agencies follow the basic halachah, and endorse products which are pas palter28.  
Pas palter includes a category of products known as pas haboh bikisinin29. Some common examples of pas haboh bikisnin 
are pie, cake, cookies, pretzels, bread sticks, flat bread, crackers and kichel. (See Kosher column in Jewish Action, Vol. 54, 
No.2 for elaboration on this topic.)  
 
Pas Akum –Part II By: Rabbi Shmuel Silber, KOF-K Educational Administrator 
KOF-K policy is to use an electrical heating element referred to as a “glow plug” to make products Pas Yisroel. The device is 
wired by an electrician into the oven and gives off a significant amount of heat into the baking chamber of the oven. The 
advantage of using this type of heating element is that it is not considered hashlochas kiseym, rather it is considered as chitui 
or Heseyk (kindling of the fire). The “glow plug” is viewed as an additional fire within the oven and when the Yisroel turns it 
one, he is a direct part of the baking process. 

Source 7: Miscellaneous Kashrus 
Agency Policies, from the web 

Source 6: continued... 


