
Jewish food and drink laws are known as ‘Kashrut’ laws. Jews believe that 
these rules are a test of self-control. Jewish people only consume ‘kosher’ food 
and drink. Kosher means ‘fit to eat’. 
 
Kosher Meat

Land animals which are kosher have split hooves and chew their cud*. Cows, 
goats and sheep fit in both of these categories. Bacon or ham is not kosher as 
pigs do not chew the cud.  

Meat of animals with 
split hooves

Meat of animals that 
chew the cud

Kosher meat
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Kosher Food 

*Chewing the cud means having to chew food a second time, 
once it’s been in the stomach 



Although turkey, goose, duck and chicken are kosher, birds of prey such as 
eagles and hawks are not. 

Fish that have scales and fins are kosher. Shellfish and eels are not.  Sharks 
cannot be eaten because they do not have scales. 

Kosher Food

Kosher Not Kosher

turkey eagle

goose eel

haddock prawn

salmon lobster
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Kosher Food

Treating Animals Responsibly

Jewish people believe that they must treat animals responsibly, therefore there 
are strict rules about how animals are slaughtered. 

Dairy and Non-Meat

Dairy is a type of food produced from or containing milk. 

Another important rule is that Jews must not consume 
meat and dairy at the same time, 
for example, a meaty pizza 

cannot be eaten because it 
would have cheese on it. 

Food and drink which does not 
contain meat or dairy is called 
‘pareve’, such as salad and fresh 
orange juice. This can be eaten with either a dairy or 
meat meal.

Rules For Kosher Slaughter 

• The slaughter must be carried out by a shochet. This is a religious  Jew 
who is trained to slaughter animals following special rules.

• When it is killed, the animal must not suffer and must be healthy.

• The meat must be washed, soaked, salted and then washed again. 

Did You Know? 

If packaged food is kosher, it shown by 
a symbol on the label. U
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Kosher Kitchen

As well as only eating kosher food, the kitchen must be kosher too. Only kosher 
food may be brought into the kitchen.  There must be separate cutlery, dishes, 
plates, cups, pots, pans, work surfaces, draining racks, dish cloths, place mats 
and table cloths for both meat, dairy food and drink.

Why Kosher?

Many Jewish people work hard to ensure that their food is kosher. It is important 
that the food they eat is hygienic and that they respect animals.  A kosher diet 
can also encourage self-discipline and spirituality*.  

Kosher Food

* Living life in the way god intended.
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