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The purpose of this policy is to fulfil Bialik College’s mission statement criteria of providing a ‘cross-
communal’ environment for our students, specifically in regards to kashrut. This fulfilment is
manifested in two ways: Firstly by approaching kashrut from a cross-communal educational manner,
that is, to teach students about Kashrut and the different ways in which our wider community keeps
kashrut. And secondly, to allow students from across the community to feel comfortable at the
school in terms of our level of kashrut.

In principle, unless stipulated below, when the school is providing any food or drink to students it
must be certified kosher or prepared in a kosher kitchen.

Kashrut (Kosher Food) Policy
on campus & at school events

Authority Orthodox

Kutner Family Shuk Orthodox supervised kosher

Early Learning Centre Kitchen Orthodox supervised kosher

Kitchen Garden Kitchen Only kosher certified ingredients and kosher recipes

Vending Machines in Sport Centre | Food machine turned off during school hours & items
are ‘kosher friendly’ (no obviously non-kosher
products such as meat flavours)

Student’s Personal Food (Brought | Personal Choice — within the framework of ‘kosher
from home) friendly’ (no obviously non-kosher products such as
ham or prawns)

Staff’s Personal Food (Brought Into | Personal Choice — within the framework of ‘kosher

The School) friendly’ (no obviously non-kosher products such as
ham or prawns)

Students Purchasing Their Own Personal Choice — within the framework of ‘kosher

Food (while off campus) friendly’ (no obviously non-kosher products such as

ham or prawns)

Parents or Students Bringing Food | In the ELC & Primary School:
Onto Campus For Multiple Certified kosher products only or food prepared in a
Students (eg class parties) fully kosher kitchen.

In the Middle & Senior School:

In the interests of inclusion, certified kosher food
should be provided. However, where there is specific
educational value or if kosher food is not practicable,
food brought within the framework of ‘Kosher friendly’
(no animal flavours or extracts, vegetarian food only)
may be provided.

Note: All food must comply with nut aware approach
of the college. Class allergies must be checked and a




list of ingredients must be provided.

Staff must make students aware if food is not kosher
and that students have the choice to partake or not.

Teachers Bringing Food Onto
Campus For Multiple Students (eg
French class breakfast)

or

Staff Purchasing Food To Distribute
To Students

or

Staff providing food to students on
an excursion

In the ELC & Primary School:
Certified kosher products only or food prepared in a
fully kosher kitchen.

In the Middle & Senior School:

In the interests of inclusion, certified kosher food
should be provided. However, where there is specific
educational value or if kosher food is not practicable,
food brought within the framework of ‘Kosher friendly’
(no animal flavours or extracts, vegetarian food only)
may be provided.

Note: All food must comply with nut aware approach
of the college. Class allergies must be checked and a
list of ingredients must be provided.

Staff must make students aware if food is not kosher
and that students have the choice to partake or not.

Parents Providing Catering For
School Functions (including
Students) In Their Private Homes

Certified kosher preferred, but plates & bench-
tops etc. don’t need to be kosher. A strictly kosher
option should be provided if requested.

Parents Providing Catering For
School Functions (not Including
Students) In Their Private Homes

‘Kosher friendly’ (no obviously non-kosher products
such as ham or prawns)

Catering For College Functions
Including Students

Certified kosher catered or prepared at school kosher
kitchen

Food Related Prizes for Students
Only
eg raffles, etc

Certified kosher food outlets or prepared at school
kosher kitchen

Food Related Prizes for
Parent/Community Functions
eg raffles, etc

Non-kosher food outlets acceptable (both vouchers &
actual food items) but prizes should not be for
obviously non-kosher food (eg a non-kosher butcher)

Catering For Parent Functions
(eg graduation dinners or parent
teacher interviews)

Certified kosher catered or prepared at school kosher
kitchen

Catering For Major Staff Only
Functions
(eg Staff Conference Days)

Certified kosher catered or prepared at school kosher
kitchen

Small Staff Only Functions

Within the context of kosher friendly, discussion with




(eg Department Meetings)

staff involved re: personal comfort level in order to
avoid exclusion

School Funded Staff Meal Off
Campus. (eg. Meal with visiting
consultants)

Within the context of kosher friendly, discussion with
staff involved re: personal comfort level in order to
avoid exclusion

Staff Meal Allowance

Personal choice

Catering On School Camps, Sleep
Overs, Shabbatonim, Overnight
Sport Trips and Excursions

Kosher Caterer only —including koshering the kitchen
beforehand

3 hours waiting period after meat and before milk
meals

Year 10 China Component of
Chavayah,

Central Australia Trip,

Great Victorian Bike Ride

Students may choose between strict vegetarian food
or pre-packaged strictly kosher food




