
KHN Food Policies
Food served at all Kol HaNeshamah events must be vegetarian or kosher fish
(no shellfish). Because we have members with life-threatening allergies, food
must be peanut & tree nut-free. 

No Waste Food Service  The Torah guides us to avoid unnecessary waste or
destruction (bal tashkhit), and to do what we can to bring healing to the world
(tikkun olam). All Kol HaNeshamah events will use plates, cups, utensils, that will
be washed and reused, composted, and/or recycled. --KHN Policy Book, page 6

Some Common Kosher Fish include Salmon, Tuna, Whitefish, 
Herring, Anchovy, Trout, Cod, Seabass

Not Kosher: All shellfish & some fish (such as shrimp, crab, clams, catfish).

Vegetarian dishes welcome incuding eggs, dairy, and honey. 
Prohibited: pork, bacon, chicken, beef, bison, lamb or other meats

Allowed: Pine nut (seeds), coconuts (drupe fruit), sesame seeds,
sunflower seeds, pumpkin seeds/pepitas, poppy seeds may be served.
Prohibited: Peanuts and Tree Nuts. Common tree nuts include
almonds, Brazil nuts, cashews, hazelnuts, pecans, pistachios and
walnuts and are prohibited at KHN.

A Note on Gluten & Dairy: Both gluten and dairy foods are welcome
at KHN. Since many people are not able to eat these foods, when
preparing a dish to share, it is helpful to consider if the gluten/dairy
might be easily served ‘on the side’ without compromising the dish.
For example, a salad might offer feta cheese and croutons on the side. 
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