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Every Town Had a Shochet and a Rabbi
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A Practical Guide to Preparing a

‘ Esek Hashechita

* The gold standard condensed
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THE SPIRA EDITION
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CHULLIN

ILLUMINATED

The SChOTTENSTEIN OAF YOMI €

TAIMUO BAV

THE GEMARA: THE CLASSIC VILNA EDITION, WITH AN ANNO
INTERPRETIVE ELUCIDATION, AS AN AID TO TALMUD STUC

Got to Know
What You're
Talking
About
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THE SCHWARTZ EDITION OF SEDE A KODASHIM

1911 naon
TRACTATE ChULLIN
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A color guideitofanimalianatomy
h Halachic and scientificidiscussions

......

Ifos In Fowl — What's Prevalent Today




Shechitah

Basics: What




Kosher
Categories

e Behemehot
e Gassah
e Dakah

* Chayot

e Ofot

* Dagim

e Chagavim




Kosher Mitzvot

* One Mitzvat Aseh: WN 7IN¥N1 7720 ANAT1” (K2 ,27 0712T)
"ANMY WNA 97 0103
* Four Lo Taasehs:
* Ever Min HaChai
* Nevelah (5 Halachot)
e Terefah (8 Cases)
* Dam

This Photo by Unknown Author is licensed under CC BY-SA


https://commons.wikimedia.org/wiki/File:Open_Torah,_the_Jewish_Holy_Book.jpg
https://creativecommons.org/licenses/by-sa/3.0/

Shechitah Basics: Who




Qualifications

* Knowledge

Skill

Gender

A Rebbe

Kabbalah (Certification)
Yirat Shamayim

Roles: Ofot, Dakot, Gasot, Bodek,
Menaker, etc.




Other Shochetim of Note

Rav Chaim Loike

Rav Moshe Heinemann

|




Rav Shlomo Machpud
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Rav Yehuda Ghiat

& Rav Mordechai
Eliyvahu




Other Shohetim of Note

Rav Ben Tzion Chokayma Rav Ben Tzion Abba Shaul
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Different Strokes
for Different Folks

* Knives
e Ofot (Birds)
e Dakot (small animals)

* Gasot (cows)


https://www.sefaria.org/Mishnah_Chullin.1.6?lang=bi

* Whetstones

ow to sharpen and

polish a knife * Angles

e Patience



The Japanese

* Meet Vincent
e Burrfection Basics

eSharpen like a Pro



https://www.youtube.com/watch?v=0fxL8v2dMho&ab_channel=Munchies
https://www.youtube.com/watch?v=-jb15caDe1U&ab_channel=Burrfection
https://www.youtube.com/watch?v=KB87xoFm46g&ab_channel=Burrfection

The Shochet Way

* No accessories

* Levi Sussman
e Sharpening in the slaughterhouse

e Checking



https://www.youtube.com/watch?v=z8hPVOvFupQ&ab_channel=%D7%9E%D7%93%D7%A8%D7%A9%D7%94%D7%9C%D7%9B%D7%94
https://www.youtube.com/watch?v=eMqqwXW9Kk0&t=4s&ab_channel=%D7%9E%D7%93%D7%A8%D7%A9%D7%94%D7%9C%D7%9B%D7%94

HATTOR) | LUBLINSKY | simiR ies
Fine Japanese Tobleware & Chef Knives 1938 TNN 'POITUT R AND?’? T

e Knives:
KOSHER Cu Where to

\y buy?

Custom knife makers like

a m a zo n 1. R’ Moshe Yurman in Brooklyn
I i ’tS S} 2. Levi Sussman on Etsy

|

EWISH & KNIVERS;

by Laevi Y. Susman &=

3. R’ Dovid Shaffier in Baltimore




BEGINNERS SHECHITA KNIFE PROFESSIONAL SHECHITA KNIVES

PRICE RANGE $5¢ ; PRICERANGE $109.00 — $509

Select options Select options



Tachlis: $200 - $1200
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Stones: What to Buy
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The Best Guide to Japanese Whetstones -Watch before you buyone

Press to exit full screen

!

§

4000

ARAMERD

W 3.68

-
R oy
TALANILR

EXEmI T
ARTR

g

Many Options Out There...
¥ L 2B

) 26:16 /1:02:02 - shapton glass 4000 is a great whetstone but whefe does it belong >




Stones:

What Not

to Buy for
Shechitah

-33%*39% 45009
Save 20% with coupon
/prime




Professional Quality Stones & Brands

KING KW65 1000/6000 Grit Combination

Whetstone with Plastic Base
Visit the KING Store

W ryr v 3,928 ratings

$2735

prime
FREE Returns ~

Norton Waterstone, Knife Sharpener Whetstone, 1262
Extra Fine Grit Sharpening Stone for Knives, Pack Srime
of 1 FREE Returns ~

8000 GRIT

SUEHIRO |AISHAPTON 7727

- -

NANIWA ABRASIVE MFG. CO.LTD.




sare  1KC - Beginner's Poultry Shechita
Knife, Kosher Slaughter Knife, |00

Nisiy

Brand: The Kosher Cut
WWirieie v 2ratings

Size: Poultry ~5.25"x~1.375"

» Our Beginner's Kosher Poultry Slaughter Knives are used
for the slaughter of anything from quail to chickens,
geese, and turkeys.
Suitable for general slaughter use, this knife is designed
or kosher production and avoidance of the hamisha
y acts).

Beg| NNers I\/I dNud | ordable knife design.

|l slaughterers, and
* Buy the basic Itamar knife (MSRP $60)

* King 1000/6000 Combo Stone

simple factory
* Sharpen, Polish, Ruin, Rinse, Repeat s, a full edge

CJ Report incorrect product information.
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Sioce 1953

Step 2

036811007 1A} POIYAD A7 Once you master sharpening and
familiarize with Halachot, move up if

you like




Practice
Sharpening!
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Two Simanim:

e Kaneh = Trachea

* Veshet = Esophagus

Chicken Anatomy

» spine lungs kidney
.\ ovary

eye
beak

trachea
oesophagus

crop

heart
spleen

oviduct

gizzard intestine
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Shehiyah (Pausing) %

Chalada (Covering)

TI" e Flve Derasa (Chopping)
Things You
Must Know

Hagrama (Slipping)

lkkur (Tearing)

Shulchan Aruch: If the Shochet doesn’t know these,
you can’t eat from his slaughter



1. Shehiyah
(Pausing)

A pause during the
incision renders an
animal’s meat non kosher.
The knife must move in
an uninterrupted motion
during shechita.
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2. Chalada

 The knife must be
visibly drawn over the
throat during slaughter.
No covering or blocking
it from the flesh by fur,
feathers, or other
objects.

* |t must not be stabbed
into the neck and cut
backwards.




3. Derasa
(Chopping)

The cut must be made
using a back and forth
sawing motion across the
throat, not by chopping
down as one cuts
zucchini or radish.

THE

KOSHER Sui

e




4. Hagrama
(Slipping)

The incision must be
made in the correct
portion of the throat.
Roughly, below the vocal
cords and above the
bottom of the neck.

o
'f

Lateral view of the bovine neck. In midneck the
esophagus lies on the left dorsolateral aspect of
the trachea. 1, Esophagus; 2, trachea;

3, pharyngeal musculature; 4, sternocephalicus m.;
5, nuchal ligament. TVA fig. 3-29
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5. Ikur
(Tearing)

If either the esophagus or
trachea is torn during
shechita, the animal is
rendered unkosher.
Tearing usually occurs as
a result of a nicked or

improperly sharpened
knife.

THE

KOSHER Sui
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Tearin Cuttingin ~ Cuttingfrom PressmgDown  Pausin
the fles correctarea  theinsideout ©ontheneck  innuddle
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Humane Slaughter

* During studies on the effectivity of kosher slaughter
performed by world renowned animal welfare expert
Temple Grandin, it was found that, when followed,
the hamisha poslei shechita will drastically reduce* or
totally eliminate the animal’s reaction to the cut. It’s
amazing that these age old laws have been shown to be
effective when tested with modern scientific method. If
you’re interested in learning kosher slaughter, these laws

are the first thing to know.

* |In studies, there was either no reaction or the reaction was equivalent to that of an
animal receiving a vaccine or having a flag waved in its face. (Grandin Regenstein 1994)



https://www.grandin.com/ritual/rules.shechita.proper.cut.html
https://thekoshercut.com/learn/

The Actual
Shechitah




Check The Knife




Locate/Grab the Simanim (Tefisah)




Beracha

0NN N1l |
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Resharpen/Polish as Needed



Kisul HaDam




Cow Flippin



https://www.youtube.com/watch?v=Z2-DK6WHfoY&ab_channel=PeterLi

SOME VIEWERS MAY FIND THE
FOLLOWING VIDEO DISTURBING
VIEWER DISCRETION IS
ADVISED!
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This is No Joke:
The Slaughterhouse Assembly Line
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Shechitah
Demos

e Chicken

e Private
e |ndustrial

uail

@)

e Lamb

* Cows
* Private

* |ndustrial
 The Machine in theory
* |n action (Courtesy of PETA)



https://www.youtube.com/watch?v=e4wvpQUA_hk&list=WL&index=6&ab_channel=DanMashkovsky
https://www.youtube.com/watch?v=FuDjlSieHok&ab_channel=OzveHadar
https://youtu.be/c0wRo91EbVs
https://www.youtube.com/watch?v=8eNYE6XA1Kw&t=23s&ab_channel=%F0%9F%95%8A%D7%A8%D7%91%D7%99%D7%9E%D7%A0%D7%97%D7%9D%D7%90%D7%93%D7%A8%D7%99%D7%A9%D7%9C%D7%99%D7%98%22%D7%90%F0%9F%95%8A
https://www.youtube.com/watch?v=v1sm8icv81k&t=407s&ab_channel=%F0%9F%95%8A%D7%A8%D7%91%D7%99%D7%9E%D7%A0%D7%97%D7%9D%D7%90%D7%93%D7%A8%D7%99%D7%A9%D7%9C%D7%99%D7%98%22%D7%90%F0%9F%95%8A
https://www.youtube.com/watch?v=Z2-DK6WHfoY&ab_channel=PeterLi
https://www.youtube.com/watch?v=66U-D4N89qA&ab_channel=%D7%AA%D7%A0%D7%95%D7%9C%D7%97%D7%99%D7%95%D7%AA%D7%9C%D7%97%D7%99%D7%95%D7%AALettheanimalliveIsrael
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Post Mortem

Skinning, Checking for Terefot, Nikkur



Know What You’re Looking At
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Trelfos In Fowl — \What's Prevalent Today

SecTION ONE — - 39h/v2

The Air Sacs of a Bird

An Mustration of the respiratory system of a chicken, in Drss 1he lungs 0o rol expans o
conras 55 Ramer. Ihe Inkaled air patses o

That 8l tne Lody cavity Itis e o sacs
C3% e Nhalec ar VaIous na
¥ a bird suggest that the
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CHALIN ILUMINATED

The famry sotwiancs sandw icoed By ¢ two @ of 1he U- >
shaped deodenam in the pancreas. an important gland that
adeces digeni cen. Not mertionsd by e Gemsary,
it i laheled the 2% S, wisity splieon, by the Achronim,

(8 1)
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Neveilah vs. Tereifah
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Checking For Treifos

* Derusah: clawed at on specific parts of its body.
* Nequvah: a puncture on specific membranes in its body.
* Haserah: missing specific organs.

* Nitulah: a specific organ removed.
e Qiruah: a specific areas on its body torn. @ l

 Nifulah: fallen from a high place.

HORT
LOIN é
PLATE W

* Shiburah: specific body parts broken. ‘ ,

* Pesugah: specific body parts severed.




All mow fall into the following 8 categories...
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Kosher, Glatt, and Halak Beit Yosef

* Sirchot on the Lungs

e Mishmush

e Rashba
* SA vs. Rama
* Nowadays



Rav Machpud’s
Demo
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Right in Your Own Supermarket




Hindquarters (Achoraim)



https://bisrakosher.com/
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Which Hechser is Better?



Questions to Consider

* How many shochatim, bodkim, etc. are in each time

* What's the output? How many heads per minute/hour?

* Where are they shechting? Israel or outside? (i.e. what’s at stake)
* Who checks the knives, how, and how often?

 Where do they check for terefot? Tzomet HaGiddim for birds in the
lower or upper leg, for example.

* What are the shochatim doing during their downtime?



No Supervision at All

e “Private Shechitah”
“Shechitah Chaburah”

*Litany of issues
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YouTube Playlist

* Demonstrations
e Shiurim
e Etc

* https://youtube.com/playlist?list=PLg-sywv5n-
3RwWJrrB9oYjOVilwTz7hL8J&si=rRvSKamdI1llbPwml



https://youtube.com/playlist?list=PLq-sywv5n-3RwJrrB9oYjOVilwTz7hL8J&si=rRvSKamdI1IbPwml
https://youtube.com/playlist?list=PLq-sywv5n-3RwJrrB9oYjOVilwTz7hL8J&si=rRvSKamdI1IbPwml
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Pictures from Spring 2023
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Fall 2024
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