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May | purchase a
kosher fish store?

kosher fish from a non-

OU Kosher Halacha Yomis

Assuming you confirmed the fish was kosher (by seeing a scale removed or by recognition of the
species of fish), the remaining concern would be the knives, board and gloves with which it is handled.
Assuming they are all washed properly, it is permitted to purchase the fish. If the fish was cut with a

dirty, non-kosher knife, one would need t

o wash it and pass the sharp side of a knife over it (maavir

alav chudo shel sakin) in order to remove the non-kosher residue. (see Pischei Teshuva 96:5, b’shem

Teshuvos Chavos Yair 179)

Aruch Hashulchan 96:21
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Degrees of transfer of issur

Zucchini cut with a milk knife is allowed to be
eaten with meat by just scraping it, and [(n9°9)] is
less than nayp, peeling, since peeling requires
[removing] a thin membrane that can be removed
in one piece, but scraping is less than that, since, in
truth, just nnvn, rinsing it is enough. Nevertheless,
due to their moistness rinsing is ineffective so they
require scraping.

The same would apply when you cut zucchini with a
fleishig knife, it is allowed to eat them with milk
after scraping it.

In the category of zucchini, we include all kinds of
common vegetables (provided they are not pickled),
like cucumbers, burikes, cabbage, kirbes, and the
like. And if you cut a root vegetable with it, like
riven or carrots, you do not even need to scrape it,
and just rinsing it is sufficient, because they don't
have much moisture...

And if you cut fish with a knife of a non-Jew, even
though there is moisture in it, nevertheless, since
scraping and peeling is not possible to do with fish,
one great posek ordered to rinse and rub it very well
[Chavas Yair], and even with a ben yomo knife, this
is allowed.
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