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Every Town Had a Shochet and a Rabbi



Simla Chadasha

• The gold standard condensed 
Ashkenazi Hilchot Shechitah 
handbook.

• Other Important Sefarim:
• Tevuot Shor

• Beit Dovid

• Esek Hashechita



Zivhei
Seddeq

Hacham 
Abdullah 
Somekh



Got to Know 
What You’re 

Talking 
About



Shechitah 
Basics: What



Kosher 
Categories

• Behemehot
• Gassah
• Dakah

• Chayot

• Ofot

• Dagim

• Chagavim



Kosher Mitzvot

• One Mitzvat Aseh: (כא, דברים יב" :) ר וזְָבַחְתָ מִבְקָרְךָ וּמִצֹּאנךְָ אֲשֶׁ
ר צִוּיִתִךָ ' נתַָן ה "לךְָ כַאֲשֶׁ

• Four Lo Taasehs:

• Ever Min HaChai

• Nevelah (5 Halachot)

• 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 Moshe Heinemann Rav Chaim Loike



Rav Shlomo Machpud



Rav Yehuda Ghiat

& Rav Mordechai 
Eliyahu



Other Shohetim of Note

Rav Ben Tzion Chokayma Rav Ben Tzion Abba Shaul



The Shechitah Knife (Chalif)
Manufacture, Sharpening, and Use



Different Strokes 
for Different Folks

• Knives

• Ofot (Birds)

• Dakot (small animals)

• Gasot (cows)

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


How to sharpen and 
polish a knife

• Whetstones

• Angles

• Patience



The Japanese

•Meet Vincent

•Burrfection Basics

•Sharpen 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

• Sharpening in the slaughterhouse

• 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


Knives: 
Where to 
buy?

Custom knife makers like 

1. R’ Moshe Yurman in Brooklyn 

2. Levi Sussman on Etsy

3. R’ Dovid Shaffier in Baltimore



Price Range



Tachlis: $200 - $1200



Stones: What to Buy



Many Options Out There…



Stones: 
What Not
to Buy for 
Shechitah



Professional Quality Stones & Brands



Beginners Manual
• Buy the basic Itamar knife (MSRP $60)

• King 1000/6000 Combo Stone

• Sharpen, Polish, Ruin, Rinse, Repeat



Step 2
Once you master sharpening and 
familiarize with Halachot, move up if 
you like



Practice 
Sharpening!



Shechitah Basics: How



Two Simanim:

• Kaneh = Trachea

• Veshet = Esophagus



The Five 
Things You 
Must Know

Shehiyah (Pausing)

Chalada (Covering)

Derasa (Chopping)

Hagrama (Slipping)

Ikkur (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.



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.

• It 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.



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.



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.



Chazarah



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



Chickens



Check It Again



Resharpen/Polish as Needed



Kisui HaDam



Cow Flipping

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




This is No Joke: 
The Slaughterhouse Assembly Line



Shechitah 
Demos

• Chicken
• Private
• Industrial

• Quail

• Lamb

• Cows 
• Private
• Industrial 

• The Machine in theory
• In 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


Post Mortem
Skinning, Checking for Terefot, Nikkur



Know What You’re Looking At



Neveilah vs. Tereifah



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. 

• Qiruah: a specific areas on its body torn. 

• Nifulah: fallen from a high place. 

• Pesuqah: specific body parts severed.

• Shiburah: specific body parts broken.





Kosher, Glatt, and Halak Beit Yosef

• Sirchot on the Lungs

• Mishmush

• Rashba

• SA vs. Rama

• Nowadays



Rav Machpud’s
Demo



Right in Your Own Supermarket



Hindquarters (Achoraim)

https://bisrakosher.com/


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

•“Private Shechitah” / 
“Shechitah Chaburah”

•Litany of issues



YouTube Playlist

• Demonstrations

• Shiurim

• Etc

• https://youtube.com/playlist?list=PLq-sywv5n-
3RwJrrB9oYjOVilwTz7hL8J&si=rRvSKamdI1IbPwml

https://youtube.com/playlist?list=PLq-sywv5n-3RwJrrB9oYjOVilwTz7hL8J&si=rRvSKamdI1IbPwml
https://youtube.com/playlist?list=PLq-sywv5n-3RwJrrB9oYjOVilwTz7hL8J&si=rRvSKamdI1IbPwml


Pictures from Spring 2023



Fall 2024
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