
 
California Division North 

Nutritional Services 
Diet - Menu  

Subject/Title:  KOSHER DIET  
Order As:   KOSH  

 
 
GOALS OF DIETARY MANAGEMENT: 
 
To provide a diet designed to provide adequate energy and nutrients while complying with Jewish 
Dietary Laws. 
 
 
DIET PRINCIPLES: 
 
Kosher means “fit” or “proper” and refers to foods based on Jewish Dietary Laws. 
 
 
ADEQUACY: 
 
The Recommended Dietary Allowances can be easily met by selecting foods from the daily food guide 
using recommended serving sizes.  Low-salt kosher meats may need to be considered for sodium-
restricted diets.  A kosher diet that places an emphasis on skin or low-fat dairy products and fiber-rich 
grain will likely meet the US Dietary Guidelines.  The adequacy of the kosher diet depends on individual 
food choices.  Supplements may be used with the foods to insure nutritional adequacy.  Food habits, 
influenced by ethic, religious, and socioeconomic factors, are important to the quality of life.  These 
factors should be considered when planning meals and/or dietary modifications. 
 
 
GUIDELINES:   FOODS EXCLUDED 
 
BEVERAGES   Milk or milk-based beverages served with a meat meal 
    Grape drinks without a kosher symbol 
 
BREADS, CEREALS,  Any without a kosher symbol 
RICE, PASTA 
 
DAIRY PRODUCTS  Cheese made with meat or meat by-products such as rennin 
 
DESSERTS   Any products with gelatin of animal origin (such as regular gelatin). 
    Any without a kosher symbol 
 
FATS    Lard or any animal-based shortening. 
    Salad dressing and sauces containing milk products may not be served 
    with meat meals. 
 



FRUITS   None.  If processed, any without a kosher symbol 
 
VEGETABLES  None.  If processed, any without a kosher symbol. 
 
MEATS & SUBS  Pork, frogs, shellfish (lobster, clams, shrimps, oysters, scallops,  
    mussels), octopus, eel, catfish, hunted animals and wild birds, eggs 
    from non kosher birds.  Any beef, lamb, domestic fowl, or food 
    containing them, without a kosher symbol. 
 
Kosher entrees are available to order in the Nutritional Services Department. 
 
 

SAMPLE MENU 
 
Breakfast    Lunch     Dinner 
 
Orange juice  ½ cup  Vegetable soup 1 cup  Cranberry juice ½  cup 
Cereal   ¾ cup  Saltine crackers 4  Green salad  3 ½ oz 
Banana  ½   Lean beef  3 oz  Vinegar and 
Whole wheat bread 2 slices Whole wheat bread 2 slices     oil dressing  1 tbsp 
Margarine  2 tsp  Sliced tomato (2 oz)   Lean meat or chicken 3 oz 
Jelly or jam  1 tbsp     and lettuce    Rice    ½ cup 
2% milk  1 cup  Medium apple   1  Green vegetable ½ cup 
Coffee/tea    Graham crackers 4  Roll   1 
     Apple juice  4 oz  Margarine  2 tsp 
          Angelfood cake 3 oz 
          Fresh fruit   ½ cup 
          Coffee/tea 
 
Snack 
 
2% milk  1 cup 
 


