
Holland Park & District MOW

with Kosher Queensland

working together to serve

our local community.



Kosher kitchen
• All utensils and food preparation surfaces used exclusively for 

kosher foods
• Meat and dairy are never used or eaten together – they require 

separate stoves utensils etc –
• Usually have separate kitchens for meat and dairy preparation



• Only certain animals may be eaten

• eg. only land animals with a split 
hoof that chew cud are kosher.

• Animals must be slaughtered and 
bled in a very specific manner to 
remain Kosher

The 1/60th rule

If there is 1/60th (in volume) of anything 
non-kosher used in preparation a meal, 
it will render a meal non kosher.



How it will work:
• Only frozen meals available for delivery
• It will not be MOW “pack” (soup, juice, main & dessert)
• Will be ordered one week ahead from a menu – more like a 

takeaway meal
• Prices will be different to non-kosher MOW meals



What does it require from us:
• We will purchase the meals and on sell
• MOW will claim the HACC subsidy if client is eligible
• Special storage and delivery of foods
• Training for staff & volunteers - special handling & delivery of 

Kosher meals



Will it work?
• Kosher meals also meet Muslim halal standards
• Jewish community good business acumen and willing to put 

resources towards project and send us clients
• No risk on our part to purchase & deliver meals
• Most importantly we will be keeping HACC happy by providing 

for other cultures/religions in our community.  ☺


