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Question:	If	a	product	is	certified	as	kosher,	e.g.	chicken	or	products	which	contain	animal	derivatives,	does	this	mean	that	it	is	Halaal	also?	I	have	also	been	told	that	Allah	(S.W.T.)	states	in	the	that	one	is	allowed	to	eat	the	meat	of	the	people	of	the	book	(	Jews	and	Christians).	Answer:	In	the	Name	of	Allah,	the	Most	Gracious,	the	Most	Merciful.	As-salāmu	‘alaykum	wa-rahmatullāhi	wa-barakātuh.	At	the	outset,	it	is	important	to	understand	that	kosher	foods	or	meats	do	not	necessarily	meet	the	requirements	of	halal.	Due	to	major	differences	between	Kosher
and	the	requirements	of	Halaal	according	to	Shari’ah,	it	is	would	not	be	permissible	for	a	Muslim	to	rely	on	a	Kosher	approval.	The	following	is	an	excerpt	from	article	by	SANHA	(South	Africa.):	Whilst	there	are	similarities	in	certain	of	the	rituals,	there	are	many	differences	that	one	may	not	be	aware	off,	some	of	which	we	list	below.			–		Kosher	meat	cannot	be	regarded	Halaal,	since	the	present	day	Jewish	method	of	slaughter	in	an	abattoir	environment	does	not	include	the	recitation	of	the	name	of	the	Almighty	upon	each	animal	which	is	a	requirement	for
Halaal	slaughter.	–	Islam	prohibits	all	intoxicating	alcohol	whilst	wines	manufactured	under	rabbinic	supervision	and	other	intoxicating	beverages	such	as	beers	and	rum	etc.	are	regarded	as	kosher.	The	kosher	mark	cannot	make	it	Halaal.	–	Islam	considers	the	entire	cattle	as	Halaal	if	it	is	slaughtered	in	accordance	to	the	Shari’ah	whilst	according	to	Jews	the	hind	quarter	is	forbidden.	–	Gelatin	is	considered	kosher	by	some	Jewish	authorities	regardless	of	its	source	of	origin.	Muslims	consider	gelatin	prepared	from	pork	as	Haraam	and	most	Halaal	authorities
also	do	not	accept	gelatin	from	non-Halaal	slaughtered	animal	origin	as	being	Halaal	either.	Therefore	food	items	that	could	contain	gelatin	with	kosher	symbols	on	products	such	as	marshmallows,	yoghurts	etc	are	not	automatically	Halaal.	–	Enzymes	irrespective	of	their	source	are	acceptable	in	cheese	making	and	carry	the	kosher	symbol	whilst	enzymes	of	pork	origin	are	Haraam	to	Muslims.	–	Jewish	law	permits	use	of	pork	bristle	brush	in	food	preparation	whilst	it	is	Haraam	for	Muslims.	Muslims	accept	and	believe	as	an	article	of	faith,	the	role	of	all	the
previous	Prophets	(Peace	be	upon	them)	and	the	scriptures	revealed	through	them,	it	relies	on	the	final	verse	of	the	final	revelation	revealed	to	the	final	Prophet	(Peace	be	upon	him)	in	his	farewell	pilgrimage	to	put	matters	into	its	proper	perspective.	In	the	verse	revealed	it	was	stated	“…this	day	have	I	perfected	your	religion	for	you	and	completed	my	favour	upon	you	and	chosen	for	you	Islam	as	your	religion.”	(Surah	5:	Verse	3)	The	final	divine	laws	of	Islam	are	indeed	perfect	and	best	for	followers.	Consumption	of	Halaal	increases	spirituality	and	benefits
us	both	now	and	in	the	Hereafter.	There	is	no	need	to	be	dependent	on	any	other	sets	of	laws	for	convenience.	And	Allah	Ta’āla	Knows	Best	Mufti	Arshad	Ali	Darul	Iftaa,	Jaamia	Madinatul	Uloom	(Trinidad)	www.fatwa-tt.com	Question:	Asalam’Alykum,	Many	Hanafi	Muslims	have	been	told	that	eating	kosher	meat	from	Hebrew	national	is	ok.	Can	MSN	or	MSH	(or	any	other	knowledgeable	scholar	from	eshaykh)	give	us	guidance	on	this	topic	please?	Answer:	wa	`alaykum	salam,	Eating	kosher	meat	from	Hebrew	national	is	not	ok:	1.	Our	faith	prohibits	all
intoxicants	including:	alcohols,	liquors	and	wines.	Whereas	Judaism	considers	them	Kosher.	2.	Gelatin	is	considered	Kosher	by	many	Jews	regardless	of	its	source	of	origin	(in	most	cases	prepared	from	swine).	3.	Muslims	must	pronounce	the	name	of	ALLAH	on	all	animals	while	slaughtering,	while	Kosher	practice	does	not	require	it.	Imam	Senad	Agic	Head	Imam	(IABNA)	The	Islamic	Association	of	Bosniaks	in	North	America	American	Islamic	Center	–	Chicago	Are	Kosher	Foods	Halal?	 میحرلا 	 نمحرلا 	 هللا 	 مسب 	Answer	The	slaughter	of	Christians	and	Jews	is	Halal	so	long	as	they	fulfil
the	requirements	of	slaughter	which	Muslims	are	required	to	fulfil.	This	includes	invoking	Allah’s	name	on	each	animal.	On	a	visit	to	a	Jewish	abattoir	in	Manchester,	it	was	confirmed	that	Allah’s	name	is	only	read	at	the	beginning	of	each	interval	and	that	this	is	sufficient	according	to	their	religious	advice.	It	was	further	confirmed	that	invoking	Allah’s	name	once	is	sufficient	until	there	is	a	pause	in	the	slaughter,	irrespective	of	how	many	thousands	of	animals	are	slaughtered.	Once	this	has	been	confirmed,	such	Kosher	is	not	Halal	for	Muslims.	Therefore,	it	is
not	true	that	all	Kosher	is	Halal.	There	may	be	other	views	within	the	Jewish	faith	that	require	invoking	Allah’s	name	on	each	animal.	However,	a	person	should	abstain	until	he	ascertains	this.	฀ ىهتنا 	 ،ىلولأا 	 ةاشلل 	 هحبذ 	 ريغ 	 ةيناثلا 	 ةاشلل 	 هحبذو 	 حبذلا 	 ىلع 	 يمسي 	 نأ 	 طرشلا 	 نأ 	 انيب 	 امل (	 اهدعب 	 امع 	 ىلولأل 	 ةيمستلا 	 زجت 	 مل 	 حئابذلا 	 نم 	 اددع 	 حبذي 	 نأ 	 دارأ 	 نإو 	) لاق (:	١٢/٤ 	) طوسبملا 	 يف 	 يسخرسلا 	 لاقو ฀	 ىهتنا 	 ،ايباتك 	 وأ 	 املسم 	 ةيمستلا 	 كرت 	 دمعت 	 نم 	 ةحيبذ 	 لحت لا	 (:	 ٦/٢٩٩ 	) راتحملا 	 در 	 يف 	 نيدباع 	 نبا 	 لاقو .	 ىهتنا 	 ،ملسملاب 	 امك 	 هب 	 نظلل 	 انيسحت 	 ةيمستلا 	 درجو 	 ىلاعتو 	 كرابت 	 هللا 	 ىمس 	 دق 	 هنأ 	 ىلع 	 لمحي 	 ائيش 	 هنم 	 عمسي 	 مل 	 اذإ 	 هنلأ 	 ،هدحو 	 ىلاعت 	 هللا 	 ةيمست 	 هنم 	 دهشو 	 عمس 	 وأ 	 ،ءيش 	 هنم 	 عمسي 	 ملو 	 هحبذ 	 دهشي 	 مل 	 اذإ 	 يباتكلا 	 ةحيبذ 	 لكؤت 	 امنإ (:	 ٥/٤٦ 	) عئادبلا 	 يف 	 يناساكلا 	 لاقو .	 ىهتنا 	 ،اغلاب 	 وأ 	 اريغص 	 ىثنأ 	 وأ 	 اركذ 	 ناك 	 ءاوس 	 ادمع 	 ةيمستلا 	 ناكرتي 	 لاو 	 حبذلا 	 لاقع 	 اذإ 	 يباتكلاو 	 ملسملا 	 نم 	 ةاكذلا 	 حصي (:	
Shabbir	26	Jumādā	al-Thāniyah	1439	/	14	March	2018	Approved	by:	Mufti	Shabbir	Ahmed	and	Mufti	Muhammad	Tahir	Answered	by	Ustadh	Farid	Dingle	Question	When	no	halal	meat	is	available,	is	it	permissible	to	eat	Kosher	meat?	Answer	Thank	you	kindly	for	your	important	question.	Yes,	it	is	halal	to	eat	Kosher	meat	even	if	meat	slaughtered	by	Muslims	is	available.	This	is	because	Kosher	meat	is	halal.	Allah	Most	High	says,	“The	food	of	the	People	of	the	Book	is	lawful	for	you	and	yours	is	lawful	for	them.”	[Quran,	5:5]	Please	see:	Can	We	Eat	Meat
Slaughtered	by	Jews	and	Christians?	Is	Kosher	Meat	Upon	Which	God’s	Name	Has	not	Been	Pronounced	Permissible?	I	pray	this	helps.	[Ustadh]	Farid	Dingle	Checked	and	Approved	by	Shaykh	Faraz	Rabbani	Ustadh	Farid	Dingle	has	completed	extensive	years	of	study	in	the	sciences	of	the	Arabic	language	and	the	various	Islamic	Sciences.	During	his	studies,	he	also	earned	a	CIFE	Certificate	in	Islamic	Finance.	Over	the	years	he	has	developed	a	masterful	ability	to	craft	lessons	that	help	non-Arabic	speakers	gain	a	deep	understanding	of	the	language.	He
currently	teaches	courses	in	the	Arabic	Language	Allah	has	forbidden	to	the	Jews	many	kinds	of	good	foods,	as	a	punishment	for	their	disobedience.	Allah,	may	He	be	exalted,	says	(interpretation	of	the	meaning):	“For	the	wrongdoing	of	the	Jews,	We	made	unlawful	for	them	certain	good	foods	which	had	been	lawful	for	them.”	[an-Nisa	4:160].		As	for	our	Shari‘ah,	it	is	an	easy-going,	tolerant	law,	as	Allah	has	permitted	to	us	all	good	foods	(at-tayyibat)	and	He	has	not	forbidden	to	us	anything	but	that	which	is	bad	(al-khabaith).	Allah,	may	He	be	exalted,	says
(interpretation	of	the	meaning):	“This	day	all	good	things	have	been	made	lawful	to	you.”	[al-Maidah	5:5]		And	Allah	says,	describing	the	Prophet	(blessings	and	peace	of	Allah	be	upon	him):	“he	allows	them	as	lawful	At-Taiyibat	((i.e.	all	good	and	lawful)	as	regards	things,	deeds,	beliefs,	persons,	foods,	etc.),	and	prohibits	them	as	unlawful	Al-Khabaith	(i.e.	all	evil	and	unlawful	as	regards	things,	deeds,	beliefs,	persons,	foods,	etc.).”	[al-A'raf	7:157].		After	examining	the	food	laws	followed	in	the	Jewish	religion	today,	it	seems	that	all	the	foods	that	they	regard	as
permissible	are	permissible	for	us	in	our	laws,	and	there	is	no	exception	to	that,	as	far	as	we	know,	except	alcohol	only.		Can	Muslims	Eat	Kosher?	The	word	kosher,	which	is	used	by	the	Jews,	means	that	this	food	is	in	accordance	with	the	dietary	laws	followed	in	their	religion.		Based	on	that,	there	is	nothing	wrong	with	a	Muslim	eating	this	food	unless	he	knows	that	they	have	put	alcohol	in	it	.		We	will	quote	here	a	reliable	text	from	a	study	of	the	Jewish	religion	in	a	book	called	Mawsu‘ah	al-Yahud	wa’l-Yahudiyyah	wa’l-Suhyuniyyah	(5/315-318)	by	Dr.	‘Abd	al-
Wahhab	al-Masiri,	who	spent	a	decade	of	his	life	compiling	and	researching	it.	In	this	text	he	gives	a	detailed	explanation	on	the	issue	of	food	and	dietary	laws	in	Judaism.		In	this	book	he	says:		“The	laws	having	to	do	with	food	are	called	in	Hebrew	kashrut,	which	is	derived	from	the	word	kosher;	what	it	means	is	appropriate	or	befitting.		This	word	is	used	to	refer	to	the	set	of	laws	that	have	to	do	with	food,	preparation	methods	and	the	lawful	manner	of	slaughter	in	Judaism.		These	are	laws	the	origin	of	which	is	the	Torah,	and	food	that	follows	the	laws	of
kashrut	is	called	kosher.	What	this	word	means	is	food	that	is	permissible	to	eat	according	to	the	Jewish	religion.		These	laws	forbid	the	Jew	to	eat	specific	types	of	food	and	permit	him	to	eat	other	kinds.	In	fact	the	prohibitions	basically	have	to	do	with	meat,	but	there	are	some	other	prohibitions,	such	as	the	fruit	of	a	tree	before	four	years	have	passed	since	its	planting,	or	any	plant	that	was	planted	with	another	type	of	plant,	as	mixing	plants,	like	mixed	marriages,	is	prohibited.	This	prohibition	applies	only	to	“the	land	of	Israel”	i.e.,	Palestine.		It	is	also
prohibited	to	drink	any	wine	that	has	been	made	or	touched	by	a	Gentile	(i.e.,	a	non-Jew).		In	fact	it	is	also	prohibited	to	eat	bread	or	any	other	food	prepared	by	a	Gentile	even	if	it	was	prepared	in	accordance	with	the	Jewish	food	laws.		There	is	also	a	prohibition	on	eating	leavened	bread	during	the	feast	of	Passover.		With	regard	to	meat,	the	rulings	are	as	follows:		(a)	It	is	permissible	for	the	Jew	to	eat	clean	animals	and	birds.		These	are	animals	that	have	four	legs	and	cloven	hooves,	have	no	eye-teeth	or	fangs,	eat	plants	and	chew	the	cud.	The	birds	(that
Jews	are	permitted	to	eat)	are	domestic	fowl	that	can	be	raised	in	houses	and	gardens,	and	some	wild	birds	that	eat	plants	and	grains.		All	animals	and	birds	apart	from	these	are	regarded	as	unclean.	Hence	it	is	forbidden	to	eat	horses,	mules	and	donkeys	because	they	do	not	have	cloven	hooves;	it	is	also	forbidden	to	eat	camels	because	they	do	not	have	cloven	hooves.	Pigs	are	forbidden	because	they	have	eye-teeth	(known	as	tusks),	even	though	they	have	cloven	hooves.	With	regard	to	rabbits	and	rodents	that	eat	plants,	they	have	claws	and	not	cloven	hooves
(so	they	are	not	kosher).		Unclean	birds	include	all	those	that	have	hooked	beaks	or	talons;	these	are	birds	that	eat	carcasses	and	carrion,	such	as	falcons,	vultures,	owls,	kites	and	(some	types	of)	parrots.		(b)	It	is	forbidden	for	the	Jew	to	eat	the	flesh	of	animals	if	they	have	not	been	slaughtered	by	one	who	is	qualified	to	slaughter,	in	the	lawful	manner,	after	reciting	the	blessing	or	prayer	for	slaughter.		(c)	It	is	also	forbidden	to	eat	certain	parts	of	animals,	such	as	the	sciatic	nerve.		(d)	It	is	also	forbidden	to	eat	meat	from	which	the	blood	has	not	been	drained
by	means	of	salting	(washing	away	remaining	blood	and	salt,	after	putting	salt	on	the	meat	and	leaving	it	for	an	hour).		(e)	It	is	permissible	to	eat	fish	that	have	fins	and	scales.	As	for	other	sea	creatures	such	as	shrimp,	octopus	and	so	on,	they	are	forbidden.	The	same	applies	to	shellfish.		(f)	It	is	permissible	for	the	Jew	to	eat	four	types	of	locust,	but	it	is	forbidden	for	him	to	eat	other	insects	and	reptiles.		(g)	It	is	forbidden	to	eat	meat	and	milk	at	the	same	time.	Hence	it	is	forbidden	to	cook	meat	in	ghee	(clarified	butter)	or	butter;	rather	it	must	be	cooked	in
vegetable	oil.	It	is	also	forbidden	to	eat	meat	and	cheese	or	butter	and	the	like	in	one	meal,	and	one	must	wait	six	hours	between	eating	one	and	the	other.		It	is	even	forbidden	to	put	meat	in	a	vessel	in	which	milk	or	cheese	was	previously	put,	or	to	use	the	same	knife	to	cut	meat	and	cheese	and	the	like.	Hence	restaurants	that	offer	kosher	food	have	to	have	two	sets	of	vessels,	one	for	cooking	meat	and	another	for	milk.		It	is	not	forbidden	for	the	Jew	to	eat	any	kinds	of	vegetables	or	fruits;	however	it	is	not	permissible	for	him	to	eat	from	the	first	four	harvests
of	a	tree.	There	is	also	a	specific	prohibition	on	yeast	during	the	festival	of	Passover.	It	is	also	forbidden	for	a	Jew	to	drink	wine	that	was	prepared	or	even	handled	by	a	non-Jewish	person.		To	a	large	extent	these	laws	led	to	the	Jews	becoming	somewhat	isolated.	Daily	food	affects	the	rhythm	of	a	person’s	life	and	controls	his	social	relationships	with	others,	because	the	person	who	eats	food	that	is	different	from	the	food	of	others	will	find	himself	separated	from	them,	whether	he	wants	to	or	not;	he	cannot	share	their	daily	life	with	them.	Even	those	Jews	who
have	tried	to	overcome	Jewish	isolationism	have	found	it	difficult	to	give	up	Jewish	food,	because	it	is	not	easy	for	a	person	to	change	the	food	that	he	is	used	to.		The	necessity	of	having	birds	and	animals	slaughtered	by	a	qualified	slaughterman	according	to	their	laws	made	it	impossible	for	the	Jew	to	live	outside	of	the	Jewish	community.		Reform	Jews	have	criticised	the	food	laws,	because	they	prevented	the	Jews	from	developing	and	assimilating;	they	are	of	the	view	that	these	laws	do	not	have	any	religious	or	moral	foundation,	so	they	do	not	adhere	to
them.		Jews	in	Western	societies	have	been	faced	with	difficulties	in	obtaining	food	that	is	lawful	for	them,	in	places	where	there	are	no	kosher	food	shops	to	meet	their	needs.		In	Israel	the	Chief	Rabbinate	has	tried	hard	to	implement	the	food	laws	in	public	life,	such	as	on	airlines	and	in	hotels	and	restaurants.		The	majority	of	Jews	in	the	United	States	and	Soviet	Union	(more	than	80%	of	them),	who	form	the	vast	majority	of	the	world’s	Jews,	do	not	apply	any	of	the	food	laws;	rather	many	of	them	eat	pork	and	no	more	than	4%	of	them	follow	all	of	the	food
laws.		It	is	no	different	in	Israel,	where	approximately	30,000	people	work	in	raising	and	selling	pigs.	It	seems	that	more	than	half	of	the	Jewish	inhabitants	of	Israel	eat	pork	,	including	many	prominent	figures	in	society	–	ministers	and	generals	and	even	members	of	the	Knesset	–	even	though	they	had	agreed	to	propose	a	ban	on	the	selling	of	pork.		There	are	a	number	of	companies	in	Israel	that	raise	pigs,	slaughter	them	and	sell	the	meat;	the	most	significant	of	them	is	Kibbutz	Mazara.		The	religious	parties	at	present	are	putting	a	great	deal	of	pressure	on
the	Israeli	government	to	issue	a	law	prohibiting	the	selling	of	pork.		As	for	the	secularists,	they	fear	that	this	would	lead	to	pork	being	sold	on	the	black	market,	which	would	be	detrimental	to	tourism	and	the	economy,	and	would	force	Israelis	to	go	into	Arab	Christian	areas	to	buy	pork,	just	as	they	go	into	Arab	areas	during	Passover	to	buy	regular	bread.		From	time	to	time	discussions	flare	up	about	food	that	is	lawfully	permissible,	especially	since	some	of	the	members	of	religious	institutions	use	their	authority	to	issue	certificates	of	permissibility	for
personal	gain.		In	1987	CE,	the	Rabbinate	announced	that	a	certain	type	of	tuna	was	not	kosher,	even	though	the	Union	of	Orthodox	Jewish	Congregations	of	America	(or	Orthodox	Union)	had	issued	a	statement	saying	that	it	was	kosher.	It	was	understood	from	this	that	the	Rabbinate	in	Israel	wanted	to	expand	its	influence	and	dominate	the	kosher	certification	process	completely.		The	conflict	between	the	Sephardim	(Jews	who	came	from	Spain	and	Portugal)	and	Ashkenazim	(Jews	who	came	from	Germany	and	France)	is	also	reflected	in	the	kosher
certification	process.	Thus	we	find	that	the	Ashkenazi	Rabbinate	rejects	the	certificates	issued	by	the	Sephardi	Rabbinate,	and	vice	versa.”	To	sum	up:	there	is	nothing	wrong	with	the	Muslim	eating	Jewish	foods	on	which	is	written	the	word	“kosher”,	unless	it	is	known	that	they	have	added	any	alcohol	to	it.		And	Allah	knows	best.	Answer	Allah	Taãla	says	in	the	Noble	Qurãn:‘Today	I	have	made	permissible	for	you	pure	things	and	the	food	of	those	whowere	given	the	Book	(Ahlul-Kitaab)	is	also	Halaal	for	you’.	(Qurãn	5:4)	Overtly	the	above	Aayat	reads	that	the
Zabeeha	of	the	Ahlul-Kitaab	ispermissible,	but	the	fundamental	principle	must	be	understood	in	order	tounderstand	the	Qurãn	i.e.	‘One	part	of	the	Qurãn	explains	the	other’.Therefore,	this	verse	should	be	understood	in	the	light	of	another	verserelating	to	the	same	matter:‘Do	not	eat	unless	Allah’s	name	has	been	taken	and	this	(not	taking	Allah’sname)	practice	is	transgression’	(Quran	6:121)	While	the	former	verse	explicitly	states	that	the	Zabeeha	of	theAhlul-Kitaab	is	permissible	and	the	latter	says,	‘Do	not	eat	unless	Allah’sname	has	been	taken’,	in	the	light
of	both	these	verses,	it	is	understoodthat	the	Zabeeha	of	the	Ahlul-kitaab	is	permissible	only	if	the	name	ofAllah	is	taken	at	the	time	of	slaughtering.	The	Ahlul-kitaab	used	to	takeAllah’s	name	when	slaughtering	an	animal,	therefore,	their	Zabeeha	was	alsoHalaal	for	Muslims.	It	is	for	this	same	reason	that	an	animal	slaughtered	bythe	Mushrikeen,	etc.	is	not	permissible.	The	Ahlul-kitaab	of	today	arerecognized	by	name,	less	faith.	There	is	no	guarantee	that	they	take	thename	of	Allah/God	when	slaughtering	an	animal.	Furthermore,	they	cannot	beanymore
trusted	in	matters	pertaining	to	Halaal/Haraam.	Since	there	is	uncertainty	in	the	above	slaughter	manner,	the	Jurists	areunanimous	that	it	is	not	permissible	to	consume	meat	which	is	doubtful.Unless	there	is	certainty	that	the	Ahlul-kitaab	read	the	‘Tasmiyah’	i.e.take	the	name	of	God	when	slaughtering	an	animal	then	only	will	the	meat	bepermissible.	We	suggest	that	the	Muslims	in	the	U.S.A.	and	U.K.	slaughterthe	animals	themselves.	A	committee	be	appointed	and	look	into	ways	tofacilitate	for	Halaal	meat	slaughtered	by	Muslims.	This	will	make
themindependent	from	Christian/Jewish	sources.	Another	proposition	may	be	that	the	meat	sold	on	the	market	are	packed,sealed	and	stamped	by	a	Muslim	organisation	consisting	of	reliable	scholarsand	Úlama	who	have	proper	Islamic	knowledge	of	the	principles	pertaining	toHalaal/Haraam	of	the	Shariáh.	And	Allah	Ta’ala	Knows	Best	Mufti	Ebrahim	DesaiFATWA	DEPT.	Original	Source	Link	As	Muslims	living	in	the	West,	we	often	find	ourselves	navigating	grocery	aisles	wondering	about	food	labels.	You've	probably	seen	both	"Halal"	and	"Kosher"
certifications	and	wondered:	are	they	the	same	thing?	Can	I	eat	kosher	meat	as	a	Muslim?The	answer	isn't	as	simple	as	you	might	think,	and	understanding	these	differences	could	change	how	you	shop	for	your	family.What	Does	Halal	Actually	Mean?Halal	literally	means	"permissible"	in	Arabic.	When	it	comes	to	meat,	halal	guidelines	come	straight	from	the	Qur'an	and	Sunnah.	The	rules	are	pretty	clear:	no	pork,	no	blood,	and	the	animal	must	be	slaughtered	by	a	Muslim	who	says	"Bismillah,	Allahu	Akbar"	before	each	cut.Think	of	it	as	our	way	of	keeping	food
spiritually	pure	while	being	grateful	to	Allah	for	His	provisions.Understanding	Kosher:	More	Than	Just	Jewish	FoodKosher	means	"fit"	or	"proper"	in	Hebrew.	These	laws	come	from	the	Torah	and	are	super	detailed	-	way	more	restrictive	than	halal	in	many	ways.For	an	animal	to	be	kosher,	it	must	have	split	hooves	AND	chew	its	cud	(basically,	animals	that	bring	up	food	from	their	stomach	to	chew	again	-	like	cows	and	sheep).	So	while	we	can	enjoy	camel	meat	(it's	halal),	it's	never	kosher	because	camels	don't	have	split	hooves.The	Big	Slaughter
DifferencesHere's	where	things	get	interesting.	Both	traditions	require:A	sharp	knife	for	quick,	humane	slaughterComplete	blood	drainageThe	animal	must	be	healthyBut	here's	the	key	difference:Halal	requires	saying	Allah's	name	over	each	animal.	Kosher	requires	a	blessing	at	the	start	of	the	slaughter	session,	but	not	for	each	individual	animal.This	matters	more	than	you	think.Can	Muslims	Eat	Kosher	Meat?This	is	probably	why	you're	here,	right?	The	Qur'an	says	the	food	of	"People	of	the	Book"	(Christians	and	Jews)	is	lawful	for	us	(Qur'an	5:5).Many
scholars	say	kosher	meat	is	generally	acceptable	because:It's	slaughtered	by	People	of	the	BookThe	animal	is	drained	of	bloodNo	pork	contaminationBut	some	scholars	disagree	because:Allah's	name	isn't	said	over	each	animalThe	slaughterer	might	not	be	invoking	God's	name	specificallyIt	really	depends	on	your	level	of	practice	and	which	scholars	you	follow.Seafood:	Why	Muslims	Have	More	Freedom	HereIf	you	love	shrimp,	lobster,	or	crab,	you're	in	luck	as	a	Muslim!	Many	Islamic	scholars	consider	all	seafood	halal,	while	kosher	laws	are	much	more
restrictive.Kosher	only	allows:Fish	with	fins	AND	scalesNo	shellfish	whatsoeverNo	catfish,	eels,	or	sharksSo	that	shrimp	pasta	you're	craving?	Halal	for	you,	but	never	kosher.The	Stunning	DebateHere's	something	that	might	surprise	you:	most	halal	meat	in	places	like	the	UK	is	actually	pre-stunned	before	slaughter,	while	all	kosher	meat	is	non-stunned.Many	halal	authorities	allow	reversible	stunning	(where	the	animal	is	just	dazed,	not	killed),	especially	for	poultry.	But	kosher	law	strictly	forbids	any	stunning	before	the	cut.When	you're	at	the	grocery	store,
here's	what	to	look	for:For	Halal:Look	for	certification	from	recognized	halal	bodies	like	IFANCA,	ISNA,	or	HMCDon't	trust	just	the	word	"Halal"	-	look	for	actual	certification	logosWhen	in	doubt,	ask	your	local	mosque	for	trusted	suppliersFor	Kosher:Symbols	like	OU,	OK,	Star-K	are	your	guide"Kosher-style"	doesn't	mean	actually	kosher	(or	halal)These	products	are	heavily	regulated	and	supervisedWhile	kosher	and	halal	share	many	similarities,	they're	not	interchangeable.	As	the	American	Halal	Foundation	puts	it:	"Muslims	cannot	consume	kosher	food	that
doesn't	meet	halal	standards."What	Islamic	scholars	generally	recommend:When	halal	options	are	available,	choose	those	firstIn	situations	where	halal	isn't	available,	many	scholars	-	including	Egypt's	Dar	al-Ifta	-	have	ruled	that	kosher	meat	is	generally	permissible	for	Muslims	based	on	Qur'an	5:5Always	consult	with	your	local	imam	for	guidance	specific	to	your	circumstancesRemember	that	all	halal	meal	preparation	should	align	with	your	family's	level	of	observanceWhat	This	Means	for	Your	Family's	Food	ChoicesAt	the	end	of	the	day,	both	halal	and
kosher	represent	mindful	eating	-	being	intentional	about	what	goes	into	our	bodies	and	remembering	our	Creator	in	the	process.Whether	you	choose	strictly	halal-certified	products	or	occasionally	rely	on	kosher	alternatives	when	needed,	the	most	important	thing	is	making	informed	decisions	that	align	with	your	family's	values	and	level	of	practice.Inshallah,	this	knowledge	will	help	you	navigate	those	grocery	store	aisles	with	more	confidence	and	clarity.	Answered	by	Mufti	Muhammad	ibn	Adam	Question:I	have	come	across	Muslims	who	try	and	justify	that
we	are	permitted	to	eat	the	meat	of	the	Jews/Christians,	as	is,	e.g.	McDonalds,	supermarkets	etc	on	the	basis	of	the	opinion	given	by	Yusuf	Al-	Qaradawi.	They	say	that,	it	is	perfectly	allowed	to	eat	the	animal	slaughtered	by	a	Christian	or	a	Jew,	regardless	of	the	method	used	in	slaughtering.	On	this	basis,	they	consider	meat	sold	in	western	supermarkets	and	other	places	to	be	perfectly	Halal.	It	should	be	noted	that	at	a	conference	of	the	Muslim	Arab	Youth	Association	(MAYA)	in	the	U.S.	a	few	years	ago,	where	Sheikh	Qaradawi	is	a	regular	speaker,	he	became
exasperated	upon	being	asked	this	question.	He	has	encouraged,	in	the	North	American	context,	where	Muslim	businesses	are	present	that	Muslims	buy	from	these	stores	as	opposed	to	purchasing	from	the	supermarket.	Answer:	In	the	name	of	Allah,	Most	Compassionate,	Most	Merciful,	The	answer	to	this	question	will	be	divided	into	three	parts:	1)	The	first	looks	at	the	Islamic	perspective	and	viewpoint	with	regards	to	meat-eating	and	slaughtering	of	animals,	2)	The	second	deals	with	the	conditions	and	rules	pertaining	to	a	valid	slaughter	in	Shariah,	3)	The
third,	in	refutation	of	those	who	call	for	the	meat	sold	in	western	supermarkets	to	be	considered	lawful	(halal).	1.	The	Islamic	Perspective	on	Eating	Meat	&	Slaughtering	Animals	It	is	common	knowledge	that	eating	meat	goes	back	to	the	advent	of	man.	Man	has	been	consuming	meat	from	the	very	early	times.	However,	before	the	advent	of	Islam,	all	possible	means	were	used	in	order	to	acquire	the	meat	of	animals.	The	flesh	of	dead	animals	was	consumed.	At	times,	a	part	of	a	living	animal’s	body	would	be	cut	and	eaten.	No	consideration	would	be	taken	in
preventing	the	pain	and	suffering	to	the	defenceless	and	innocent	creatures	of	Allah	Almighty.	Then,	Allah	blessed	humanity	with	His	beloved	Messenger	(Allah	bless	him	&	give	him	peace),	as	a	light	and	life-giving.	The	Sacred	Law	(Shariah)	of	Islam	that	the	Messenger	of	Allah	(blessings	and	peace	be	upon	him)	came	with	from	Allah	differentiated	between	a	living	and	a	dead	animal.	Dead	animals	were	declared	unlawful	(haram).	Certain	animals	that	were	harmful	to	the	wellbeing	of	humans	were	also	prohibited,	such	as:	pigs,	dogs,	cats	and	wild	animals.
Animals	that	were	declared	lawful	(halal)	were	also	subjected	to	certain	rules	&	regulations,	which	would	ensure	that	the	blood	and	other	impure	elements	come	out	from	their	body	as	much	as	possible	and	that	the	slaughter	be	done	in	a	way	that	was	least	painful	and	most	merciful	to	the	animal.	The	ritual	nature	of	the	slaughtering	also	serves	as	a	reminder	to	humans	of	the	tremendousness	of	the	gift	of	life,	and	the	blessing	of	food	in	general	and	meat	in	particular.	The	Sacred	Law	of	the	beloved	Messenger	of	Allah	(blessings	and	peace	be	upon	him)	also
distinguished	between	the	consumption	of	animals	and	other	types	of	food.	Animals	are	similar	to	humans,	in	that	they	possess	a	soul	and	the	five	senses.	They	are	able	to	experience	pain	and	pleasure.	Due	to	this	fact,	it	would	appear	that	the	consumption	of	animal	meat	should	not	have	been	lawful	for	humans.	Some	people,	in	different	civilizations	and	times,	whose	intellects	have	not	been	enlightened	by	the	light	of	revelation,	came	to	this	conclusion.	However,	Allah	Almighty	through	his	infinite	Mercy	and	Grace	permitted	humans	to	consume	the	meat	of
certain	animals.	He	made	humans	the	best	of	creations	and	created	everything	for	their	benefit.	Allah	Most	High	Says:	“It	is	He,	who	has	created	for	you	all	things	that	are	on	earth.”	(Qur’an,	al-Baqarah,	2.29)	With	this,	Islam	stands	out	from	the	man-made	religions	and	faiths,	in	that	it	has	appointed	and	fixed	certain	methods	and	ways	for	the	slaughtering	of	animals.	It	has	laid	down	principles,	and	prescribed	laws	without	which	the	animals	are	not	lawful	to	consume.	The	issue	of	slaughtering	animals	is	not	a	normal	and	mundane	issue,	in	which	an	individual
may	act	as	he/she	desires,	without	being	restricted	to	rules	and	principles.	Rather,	it	is	regarded	from	the	acts	of	worship,	and	there	is	sacredness	associated	with	it,	for	the	reasons	mentioned	above.	The	Messenger	of	Allah	(Allah	bless	him	&	give	him	peace)	said:	“Whoever	prays	our	prayer	and	faces	our	Qiblah	and	eats	our	slaughtered	animals,	is	a	believer	who	is	under	Allah’s	and	His	Messenger’s	protection.”	(Recorded	by	Imam	al-Bukhari	on	the	authority	of	Anas	ibn	Malik	(Allah	be	pleased	with	him)	In	another	Hadith,	the	Messenger	of	Allah	(Allah	bless
him	&	give	him	peace)	stated:	“I	have	been	ordered	to	fight	the	people	until	they	say:	“There	is	no	God	but	Allah”.	When	they	do	so,	and	pray	like	our	prayers,	face	our	Qiblah	and	slaughter	as	we	slaughter,	then	their	blood	and	property	will	be	sacrosanct	except	by	due	legal	right.”	(Sahih	al-Bukhari)	The	above	two	narrations	of	the	blessed	Messenger	of	Allah	(Allah	bless	him	&	give	him	peace)	are	very	clear	in	determining	that,	the	slaughtering	of	animals	holds	a	significant	position	in	Shariah.	The	Prophet	(Allah	bless	him	&	give	him	peace)	counted	the
slaughtering	of	animals	with	praying	Salat	and	facing	the	Qiblah.	He	considered	it	from	those	specific	features	of	Islam,	which	distinguishes	a	Muslim	from	a	non-Muslim	and	regarded	it	as	one	of	the	hallmarks	of	a	true	believer	with	which	his	life	and	wealth	is	protected.	Therefore,	those	who	believe	that	the	slaughtering	of	animals	is	a	normal	and	non-religious	affair	and	that	one	may	practice	the	slaughter	in	any	manner	one	wishes,	are	clearly	in	contradiction	with	the	sayings	and	guidance	of	the	Messenger	of	Allah	(Allah	bless	him	&	give	him	peace).	How
can	one	regard	it	as	a	purely	mundane	act	when	our	beloved	Prophet	(Allah	bless	him	&	give	him	peace)	considered	it	to	be	sign	of	a	Muslim?	Thus,	it	can	be	seen	that	the	Shariah	is	very	clear	with	regards	to	the	consumption	of	animals.	It	has	prescribed	certain	principles,	rules,	regulations	and	laws	to	which	a	Muslim	must	adhere.	Some	of	these	laws	are	connected	to	the	actual	lawfulness	of	the	animal	and	others	to	the	slaughtering	of	the	animal.	Failing	to	comply	with	these	rules	may	well	render	the	animal	Haram.	2.	The	Conditions	&	Rules	Pertaining	To	A
Valid	Slaughter	In	The	Sacred	Law	The	rules	and	laws	governing	hunting	and	slaughtering	are	given	great	importance	in	traditional	Islamic	jurisprudence,	because	of	the	importance	Allah	and	His	Messenger	(Allah	bless	him	&	give	him	peace)	gave	them.	The	fuqaha	(jurists)	have	explained	these	rules	in	great	detail	in	their	various	works,	deducing	from	the	Qur’an,	Prophetic	example	(sunna),	and	the	sayings	of	the	Companions	(Allah	be	pleased	with	them).	Very	rarely	will	one	find	a	book	in	traditional	Islamic	jurisprudence	without	a	complete	chapter	on
hunting	and	slaughtering.	We	can	obviously	not	cover	all	of	these	rules	in	this	brief	article;	neither	is	that	our	aim,	but	the	basic	fundamentals	and	important	principles	with	regards	to	the	slaughtering	of	animals	can	be	mentioned.	There	are	basically	three	conditions	for	a	valid	slaughter	according	to	Shariah:	a)	Most	of	the	four	veins	(including	the	Jugular	vein,	according	to	some)	must	be	cut	with	a	knife	or	a	tool	that	is	sharp	and	has	a	cutting	edge;	b)	The	name	of	Allah	must	be	taken	at	the	time	of	slaughtering,	whether	actually	or	effectively	(such	as	when
it	is	forgotten	by	someone	who	would	normally	have	said	it);	c)	The	slaughterer	must	be	either	a	Muslim	or	from	the	People	of	the	Book	(Ahl	al-Kitab).	(As	mentioned	by	al-Haskafi	and	Ibn	Abidin	in	Radd	al-Muhtar	`ala	al-Durr	al-Mukhtar)	It	should	be	also	remembered	here	that,	all	these	conditions	are	necessary	individually	and	separately.	Failure	to	fulfil	them	will	render	the	animal	unlawful.	Let	us	look	at	these	rules	and	conditions	in	more	detail:	The	first	condition:	Those	animals	which	are	within	ones	capacity	to	slaughter,	whether	domesticated	or	wild,	it
is	necessary	that	its	blood	is	shed	by	a	tool	that	has	a	cutting	edge,	and	that	it	kills	the	animal	with	its	sharpness	and	not	by	its	force.	This	sharp	thing	may	be	a	knife	or	anything	else.	However,	it	is	disliked	(makruh)	to	use	a	tooth	or	a	claw	in	the	Hanafi	School	and	impermissible	to	do	so	in	the	Shafi’i	school.	(Ibn	Abidin,	Radd	al-Muhtar,	5/208)	Allah	Almighty	says:	“Forbidden	to	you	(for	food)	are:	dead	meat,	blood,	the	flesh	of	swine,	and	that	which	has	been	invoked	the	name	of	other	than	Allah,	that	which	has	been	killed	by	strangling,	or	by	a	violent	blow,	or
by	a	headlong	fall,	or	by	being	gored	to	death,	that	which	has	been	(partly)	eaten	by	a	wild	animal,	unless	you	are	able	to	slaughter	it	(before	the	animal	dying	due	to	the	above	causes).”	(Qur’an,	Surah	al-Ma’idah,	5.3)	In	a	rigorously	authenticated	(sahih)	Hadith	recorded	by	Imam	al-Bukhari	and	others,	the	Messenger	of	Allah	(Allah	bless	him	&	give	him	peace)	said:	“If	the	killing	tool	causes	the	blood	to	gush	out,	and	the	name	of	Allah	is	mentioned,	then	eat	(of	the	slaughtered	animal),	but	do	not	use	a	nail	(claw)	or	a	tooth.”	(Sahih	al-Bukhari)	Sayyiduna	Abd
Allah	ibn	Abbas	(Allah	be	pleased	with	him)	reports	that	the	Messenger	of	Allah	(Allah	bless	him	&	give	him	peace)	said:	“Whatever	cuts	the	jugular	veins,	then	(after	cutting	it)	eat	the	animal.”	(Muwatta	of	Imam	Malik,	2/489)	Ibn	Abbas	and	Abu	Huraira	(Allah	be	pleased	with	them)	report:	“The	Messenger	of	Allah	(Allah	bless	him	&	give	him	peace)	prohibited	the	Sharita	of	Shaytan.	It	is	an	animal	which	is	slaughtered	by	cutting	it	open	and	the	veins	are	not	cut,	and	it	is	then	left	to	die.”	(Sunan	Abu	Dawud)	From	the	above	Hadiths	and	other	evidences,	the
fuqaha	(jurists)	have	deduced	that	for	the	animal	to	be	lawful	(halal)	it	is	necessary	that	its	veins	are	cut	open	in	a	way	that	the	blood	streams	and	gushes	out.	This	is	to	make	sure	that	the	impure	elements	are	removed	from	the	animal	as	much	as	possible.	The	Fuqaha	differ	as	to	which	of	the	veins	must	be	cut.	According	to	Imam	Shafi’i,	both	the	wind	pipe	and	the	gullet	must	be	slit	in	order	for	the	animal	to	be	lawful.	According	to	our	(Hanafi)	school,	three	from	the	four	must	be	cut.	However,	all	the	fuqaha	agree	that	the	place	to	slaughter	is	the	throat	and
the	upper	part	of	the	chest.	The	second	condition:	As	far	as	the	second	condition	(taking	Allah’s	name)	is	concerned,	the	majority	of	the	jurists	are	of	the	view	that,	this	is	necessary.	If	one	failed	to	recite	Allah’s	name	intentionally	and	deliberately,	the	animal	will	be	unlawful	to	consume.	However,	if	it	is	left	out	due	to	forgetfulness,	it	will	remain	Halal,	as	the	primary	texts	indicate	This	is	the	ruling	according	to	the	majority	of	the	jurists.	It	is	usually	related	from	Imam	Shafi’i	(Allah	be	pleased	with	him)	that	the	animal	will	be	Halal	even	in	the	situation	of
leaving	pronouncing	the	name	of	Allah	intentionally,	and	to	recite	the	name	of	Allah	is	merely	a	Sunnah.	However,	my	respected	teacher,	Shaykh	Mufti	Taqi	Usmani	(Allah	preserve	him)	argues	(after	giving	proofs	from	the	extensive	works	of	the	Shafi’i	school)	that,	this	is	only	when	it	occurs	infrequently.	If	a	habit	is	made	of	leaving	pronouncing	the	name	of	Allah	due	to	negligence	and	taking	the	matter	lightly,	it	will	not	be	permissible	according	to	the	Shafi’i	school	also.	Some	evidences	regarding	the	necessity	of	pronouncing	the	name	of	Allah	when
slaughtering:	a)	Allah	Most	High	says:	“Eat	not	of	(meats)	over	which	Allah’s	name	has	not	been	pronounced.	That	would	be	impiety.”	(al-An’	am,	V.	121)	The	above	text	is	clear	in	determining	the	necessity	of	taking	the	name	of	Allah	when	slaughtering,	and	the	unlawfulness	of	the	animal	when	it	is	left	out,	as	the	major	Qur’anic	commentators	explain.	b)	Allah	Almighty	says:	“They	ask	you	what	is	lawful	for	them	(as	food).	Say:	Lawful	unto	you	are	(all)	things	good	and	pure	and	what	you	have	taught	your	trained	hunting	animals	(to	catch)	in	the	manner
directed	to	you	by	Allah.	Eat	what	they	catch	for	you	and	pronounce	the	name	of	Allah	over	it.”	(al-Ma’idah,	V.4)	C)	Allah	Almighty	says:	“Why	should	you	not	eat	of	(meats)	on	which	Allah’s	name	has	been	pronounced?”	(al-An’am,	V.	119)	d)	Jundub	ibn	Sufyan	al-Bajali	narrates	that:	“Once	we	offered	some	animals	as	sacrifices	with	the	Messenger	of	Allah.	Some	people	slaughtered	their	sacrifices	before	the	Eid	prayer.	When	the	Prophet	(Allah	bless	him	&	give	him	peace)	completed	his	prayer,	he	saw	that	they	had	slaughtered	before	the	prayer.	He	said:
“Whoever	slaughtered	before	the	prayer,	should	slaughter	another	animal	(sacrifice)	in	place	of	it	and	those	who	did	not	slaughter	until	we	prayed,	should	slaughter	by	mentioning	Allah’s	name.”	(Sahih	al-Bukhari)	The	third	condition:	The	third	condition	is	that	the	slaughterer	must	be	either	a	Muslim	or	from	the	people	of	the	book	(Ahl	al-Kitab).	The	animal	slaughtered	by	other	than	Muslims	or	the	People	of	the	Book	(namely,	Jews	and	Christians,	if	the	other	conditions	are	also	fulfilled)	is	Haram	according	to	all	the	jurists	of	Islam.	Scholarly	consensus	(ijma`)
has	been	transmitted	on	this	matter	by	major	authorities.	(See:	Ibn	Qudama,	al-Mughni	9.312,	and	other	works)	Allah	Most	High	says:	“Today	are	(all)	things	good	and	pure	made	lawful	unto	you.	The	food	of	the	People	of	the	Book	is	lawful	unto	you	and	yours	is	lawful	unto	them.”	(Surah	al-An’am,	V.	5)	The	meaning	of	“food”	in	the	above	verse	is	specifically	the	animals	slaughtered	by	the	People	of	the	book	(Christians	and	Jews).	(See	Tafsir	Ibn	Kathir,	2/19).	Overtly,	the	above	verse	reads	that	the	animal	slaughtered	(zabiha)	by	the	People	of	the	Book	is
permissible	and	lawful	to	consume.	However,	there	is	a	fundamental	principle	in	the	science	of	the	exegesis	of	the	Holy	Qur’an	(Tafsir)	which	states,	very	understandably,	that,	“One	part	of	the	Qur’an	explains	the	other.”	(See:	Qurtubi’s	introduction	to	his	al-Jami`	li	Ahkam	al-Qur’an,	and	Suyuti’s	al-Itqan	fi	`Ulum	al-Qur’an)	Therefore,	this	verse	should	be	understood	in	the	light	of	another	verse	mentioned	earlier	relating	to	the	same	matter:	“Eat	not	of	(meats)	on	which	Allah’s	name	has	not	been	pronounced”	(al-An’am,	121).	In	light	of	the	both	verses,	it	is
deduced	and	understood	that	the	Zabiha	of	the	Ahl	al-Kitab	is	only	permissible	when	the	name	of	Allah	is	taken	at	the	time	of	slaughtering	the	animal,	and	the	slaughtering	itself	is	done	in	the	proper	manner.	As	mentioned	earlier,	this	condition	of	reciting	the	name	of	Allah	is	independently	necessary.	This	is	discussed	further	in	the	following	section.	3.	Regarding	the	Claims	of	Those	Who	State	That	Western	Supermarket	Meats	Are	Halal	Now	we	look	at	the	claims	made	by	certain	groups	that	the	meat	available	in	western	supermarkets	is	Halal.	From	among
such	people	is	also	one	of	the	renowned	contemporary	scholars	Shaykh	Yusuf	al-Qaradawi,	as	rightly	pointed	out	by	the	questioner.	I	would	not	like	to	offend	anybody	here,	rather,	to	point	out	to	the	truth.	Shaykh	Yusuf	al-Qaradawi	is	a	great	scholar	who	has	done	great	service	to	Islam,	and	conveyed	its	message	and	rulings	to	people	few	others	have	been	able	to	reach.	May	Allah	reward	him	greatly	for	this,	thus	it	is	unbefitting	for	a	mere	student	like	me	to	criticize	him.	But	this	is	a	unique	aspect	of	our	religion	that	it	enables	and	empowers	students	and
lesser	people	to	stand	up	for	the	truth.	And	it	is	only	the	barakah	of	these	great	scholars	themselves	that	enables	those	less	than	them	to	bring	their	views	foreword.	And	all,	ultimately	only	seek	the	truth	and	Allah’s	acceptance.	Regarding	Shaykh	Yusuf	al-Qaradawi,	I	think	the	following	excerpt	of	our	moderator	Sayyidi	Faraz	Rabbani	is	sufficient,	which	was	posted	earlier:	“Traditional	scholars	caution	about	Shaykh	Qaradawi’s	fiqh	methodology	and	especially	his	excessive	leniency	that	often	reaches	the	point	of	laxity.	This	is	because	he	does	not	limit	himself
to	reliable	positions	within	the	four	Sunni	schools	of	Fiqh,	and	is	notorious	among	scholars	for	many	aberrant	stances	and	positions.	They	respect	him	as	a	scholar,	but	they	are	cautious	and	caution	others	about	positions	he	takes	that	depart	from	the	mainstream.”	The	basis	of	Shaykh	Qaradawi’s	argument	is	that	the	verse	of	the	Holy	Qur’an	which	permits	the	food	of	the	People	of	the	Book	(mentioned	earlier)	is	general	and	includes	their	meats,	produce	and	other	foods	irrespective	of	the	way	the	slaughter	took	place,	and	whether	the	name	of	Allah	was	taken
or	not.	Also,	he	argues,	the	food	of	the	Christians	and	Jews	is	permitted	on	the	basis	of	the	original	permissibility	of	things,	as	Allah	did	not	prohibit	it.	In	summary,	there	are	two	questions	which	arise	here:	a)	Is	it	necessary	for	the	people	of	the	Book	to	slaughter	the	animal	according	to	the	method	prescribed	by	Shariah?	b)	Is	it	necessary	for	them	to	take	the	name	of	Allah?	The	first	question:	Is	it	necessary	for	the	people	of	the	Book	to	slaughter	the	animal	according	to	the	method	prescribed	by	Shariah?	As	far	as	the	first	question	is	concerned,	the
overwhelming	majority	of	the	jurists	(fuqaha)	are	of	the	view	that,	the	slaughtering	of	the	People	of	the	Book	will	only	be	Halal	if	they	slaughter	the	animal	according	to	the	principles	set	down	by	Shariah.	Below	are	some	of	the	evidences	which	signify	this:	1)	Allah	Almighty	says	in	Surah	al-Ma’idah:	“Forbidden	to	you	are:	dead	meat,	the	flesh	of	swine,	and	that	on	which	has	been	invoked	the	name	of	other	than	Allah,	that	which	has	been	killed	by	strangling,	or	by	a	violent	blow,	or	by	a	headlong	fall,	or	by	being	gored	to	death,	that	which	has	been	partly	eaten
by	a	wild	animal,	unless	you	are	able	to	slaughter	it.”	(Qur’an,	5.3).	Swine	has	been	declared	unlawful	in	this	verse,	as	has	been	the	animal	which	was	strangled	to	death	or	was	killed	by	a	violent	blow.	If	one	considers	animals	strangled	by	the	Ahl	al-Kitab	to	be	lawful	will	also	have	to	regard	the	meat	of	swine	Halal,	as	both	have	been	mentioned	in	the	same	context,	and	also	it	is	from	the	“food	of	the	People	of	the	Book”.	2)	The	meaning	of	the	verse	“The	food	of	the	People	of	the	Book	is	lawful	unto	you”	is	that	they	are	considered	as	equal	to	the	Muslims	with
regards	to	the	slaughter	of	animals,	not	surpass	them.	How	can	it	be	that	the	animal	slaughtered	by	someone	of	the	People	of	the	Book	is	Halal	regardless	of	the	procedure	used	in	slaughtering,	and	the	animal	slaughtered	by	a	Muslim	in	the	same	manner	is	deemed	unlawful?	3)	Islam	made	a	distinction	between	the	Ahl	al-Kitab	and	other	non-Muslims	with	regards	to	slaughter	and	marriage,	as	their	laws	in	these	two	aspects	were	very	similar	to	those	of	Muslims.	For	example,	it	is	stated	in	the	Jewish	book	The	Mishnah:	“If	he	slaughtered	with	a	hand-sickle	or
with	a	blunt	glass	or	with	a	reed,	what	he	slaughters	is	valid.	All	may	slaughter	and	at	any	time	and	with	any	implement	excepting	a	reaping	sickle	or	a	saw	or	teeth	or	the	finger-nails,	since	these	choke.”	(The	Misnah,	hullin	1,	P.513)	The	above	is	clear	in	determining	that	the	permissibility	of	consuming	meat	slaughtered	by	Christians	and	Jews	is	only	because	they	adhere	to	the	principles	set	down	by	Islam.	4)	If	one	was	to	marry	a	Christian	or	a	Jewish	girl,	but	not	in	accordance	with	the	laws	of	the	Shariah,	such	as	the	need	for	witnesses	and	not	marrying	an
immediate	family	member,	it	would	be	considered	unlawful	without	disagreement.	Then	why	is	their	difference	in	the	issue	of	slaughtering	animals?	There	are	also	other	evidences,	but	I	will	suffice	with	these,	as	not	to	prolong	our	discussion.	The	Second	Question:	Is	it	necessary	for	them	to	take	the	name	of	Allah?	Regarding	the	taking	of	Allah’s	name	by	the	people	of	the	book,	there	is	a	difference	of	opinion	between	the	jurists.	According	to	the	Hanafi	and	Hanbali	Schools,	this	is	a	condition	for	the	animal	to	be	Halal.	(See:	Kasani,	Bada’i`	al-Sana’i`,	5.46).
Also	here,	the	reason	why	an	animal	slaughtered	by	the	Ahal	al-Kitab	is	Halal	is	because	they	used	to	take	Allah’s	name	when	slaughtering	the	animal.	Then	there	is	another	aspect	to	this	issue,	which	is	that,	many	people	in	the	West	claim	to	be	Christians.	This	claim	is	not	true	insofar	as	they	do	not	firmly	believe	in	God,	a	revealed	book,	and	a	prophet,	regardless	of	the	nature	of	their	beliefs	in	these	matters.	Rather,	they	are	often	Christians	only	by	name	and	do	not	actually	believe	in	any	religion.	Thus,	they	cannot	be	termed	People	of	the	Book.	They	are
atheists	and	it	is	not	permissible	to	consume	the	animal	slaughtered	by	them,	by	scholarly	consensus.	In	conclusion,	the	meat	sold	in	western	supermarkets	or	served	by	Christians	will	be	unlawful	as	they	generally	do	not	fulfil	the	conditions	of	a	valid	slaughtering	and	that	they	are	usually	not	true	Christians.	Kosher	meat,	would	be	however,	in	itself	permitted.	Top	scholars	across	the	Muslim	world,	including	Shaykh	Qaradawi	himself	say	that	Muslims	should	avoid	Kosher	meat	due	to	the	Zionist	oppression	in	Palestine.	And	Allah	Knows	Best	[Mufti]
Muhammad	ibn	Adam	Darul	Iftaa	Leicester	,	UK	Is	kosher	halal?	It’s	a	common	question	among	Muslims,	especially	given	the	close	similarities	between	halal	and	kosher	dietary	laws.	While	both	define	what	is	permissible	to	eat	in	Islamic	and	Jewish	traditions,	the	rules	behind	halal-certified	and	kosher-certified	food	differ	in	key	ways.	In	this	guide,	we’ll	break	down	the	major	differences	between	kosher	and	halal	food,	so	you	can	better	understand	what	aligns	with	Islamic	dietary	guidelines.	No,	kosher	is	not	automatically	halal.	While	both	kosher	and	halal
dietary	laws	share	similarities,	they	are	governed	by	different	religious	requirements	and	are	not	entirely	interchangeable.	One	key	difference	is	the	method	of	slaughter.	Halal	slaughter,	known	as	Zabihah,	requires	the	recitation	of	Allah’s	name	during	the	process,	a	requirement	that	kosher	slaughter	does	not	have.	While	kosher	laws	on	the	other	hand	prohibit	the	mixing	of	meat	and	dairy,	halal	guidelines	do	not	have	such	a	restriction.	These	differences	mean	that	not	all	kosher	food	can	be	considered	halal.	Read	More:	The	(Detailed)	Halal	Certification
Process	Kosher	food	stems	from	Jewish	culture	and	faith	traditions,	and	its	qualifications	are	based	on	scriptures	from	the	Torah.	Similarly,	halal	food	is	rooted	in	Islam	and	the	message	of	the	Quran.		Both	traditions	have	led	to	the	emergence	of	restaurants	and	food	manufacturers	catering	to	people	who	follow	kosher	or	halal	principles.	There	are	many	U.S.	restaurants	that	have	halal-certified	menu	items,	and	AHF	alone	has	certified	over	10	million	individual	foodservice	items	worldwide.	Similarly,	there	are	several	kosher-certifying	organizations	with	long
lists	of	kosher	restaurants	and	certified	products.	Islam	dictates	that	Muslims	must	only	consume	halal	food,	though	consumers	are	beginning	to	recognize	that	the	halal	lifestyle	has	broad	health	benefits	as	well.	But	outside	of	official	certifications,	many	restaurants	do	not	offer	halal	options	or	do	not	know	if	any	of	their	items	are	halal.	While	there	are	several	overlaps,	not	all	kosher	food	is	halal,	and	not	all	halal	products	can	be	considered	kosher.		There	are	1.6	billion	Muslims	worldwide,	and	~5	million	who	live	in	the	U.S.	All	Muslims	are	required	to	adhere
to	halal	practices	and	should	know	what	options	they	have	in	grocery	stores	and	restaurants.	Jewish	adherents	are	also	required	to	follow	kosher	rules	for	food	preparation.	However,	according	to	Pew	Research	Center,	only	an	estimated	17%	of	Jews	in	the	U.S.	keep	kosher.	The	major	different	between	halal	and	kosher	food	is	that	halal	is	defined	based	on	the	raw	materials	of	the	food,	how	food	products	were	prepared,	and	how	animals	were	harvested,	while	kosher	focuses	on	the	types	of	animals	that	can	be	consumed,	specific	slaughter	methods,	and	the
prohibition	of	mixing	meat	and	dairy.	In	Arabic,	halal	means	“lawful	or	permitted”	and	defines	life	practices	as	well	as	permissible	food	and	drink.	Halal	isn’t	narrowly	defined	and	encompasses	many	staples	included	in	modern	diets	as	almost	all	products	are	permissible	if	prepared	correctly.		Kosher	food	is	far	more	narrow	in	definition	and	is	broken	into	three	categories:	dairy,	meat,	and	pareve	(non-animal	products	—	fruit,	vegetables,	etc.)	Disease-free,	cloven-hoofed	animals	that	chew	their	cud	are	the	only	animals	safe	to	eat	in	kosher	practices.	Food	not
permissible	by	halal	is	considered	“haram”	(forbidden).	Haram	includes	food,	drink,	and	drugs	which	adversely	impact	the	human	body	and	impair	the	senses.For	example,	alcohol	and	food	prepared	with	alcohol	is	considered	haram.	Haram	food	also	includes	meat	from	carnivorous	animals.	Haram	products	also	include	anything	cross-contaminated	in	preparation.	For	example,	halal	meat	touched	by	cooking	utensils	and	tools	that	were	also	used	with	haram	food	are	then	considered	haram.	Halal	products	can	include	seafood,	breads,	coffee,	and	dairy	products
among	many	other	types	of	food	and	drink.	Any	fruits	and	vegetables	without	additives	are	considered	halal.	Kosher	means	fit	for	consumption	under	Jewish	dietary	law.	Kosher	dietary	practices	are	layered	and	comprehensive.	Jewish	kosher	law	states	that	meals	can’t	combine	dairy	and	meat	products,	domesticated	fowl	can	be	considered	kosher,	and	seafood,	sans	shellfish,	at	times	can	be	permissible.	Kosher	foods	also	adhere	to	a	strict	policy	of	zero	cross-contamination	in	preparation.	Thus,	kosher	foods	can	become	non-kosher	based	on	their	source	and
any	cross-contamination.	For	example,	if	a	finned,	scaled	fish	is	prepared	in	the	same	pan	as	shrimp,	the	fish	will	no	longer	be	kosher.	Pre-packaged	kosher	foods	have	a	label	denoting	their	status	and	adhere	to	kosher	regulations.		Similarly	to	halal	regulations,	kosher	food	excludes	pork.	Other	non-kosher	meat	includes	hindquarter	cuts	of	beef	(for	example,	sirloin,	flank,	and	shank	steak),	some	game	(rabbit),	and	shellfish	(crab,	lobster,	and	oysters).	While	kosher	and	halal	dietary	laws	have	important	differences,	there’s	also	quite	a	bit	of	overlap,	especially
when	it	comes	to	naturally	clean,	plant-based,	and	unprocessed	foods.	Here	are	some	common	foods	that	are	both	kosher	and	halal:	All	fresh	fruits	and	vegetables	are	halal	and	kosher—as	long	as	they’re	free	from	bugs	or	insects,	which	are	not	allowed	in	either	tradition.	Rice,	wheat,	oats,	barley,	lentils,	beans,	and	chickpeas	are	naturally	halal	and	kosher—unless	cross-contaminated	with	non-permissible	ingredients	during	processing.	Unflavored	drinks	like	100%	fruit	juice	and	bottled	water	are	typically	fine	under	both	dietary	laws.	Milk,	cheese,	and	yogurt
can	be	halal	and	kosher,	but	here’s	the	catch:	For	halal,	they	must	not	contain	animal	enzymes	or	gelatin	unless	certified.	For	kosher,	they	must	be	certified	as	kosher	dairy	and	not	mixed	with	meat.	Most	seafood	is	halal,	and	many	types	(like	salmon,	tuna,	and	cod)	are	kosher	too.	However,	shellfish	is	kosher-prohibited	and	opinions	on	shellfish	in	halal	vary,	depending	on	the	Islamic	school	of	thought.	Just	because	something	is	kosher	doesn’t	mean	it’s	halal.	If	you’re	a	Muslim	trying	to	follow	halal	guidelines,	here’s	how	to	make	sure	what	you’re	buying	is
actually	halal,	not	just	“close	enough.”	This	is	the	easiest	and	safest	way.	A	proper	halal-certified	product	will	have	a	logo	from	a	trusted	halal	authority,	like	AHF	(American	Halal	Foundation).	If	there’s	no	halal	mark,	it	hasn’t	been	verified.	Kosher-certified	products	often	have	labels	like	“OU,”	“K,”	or	“KOF-K.”	While	these	symbols	mean	the	product	follows	Jewish	dietary	laws,	they	do	not	guarantee	the	product	meets	Islamic	requirements.	Even	if	a	product	is	kosher,	watch	out	for:	Gelatin	(may	be	from	non-halal	sources)	Enzymes	(can	be	animal-derived)
Alcohol	(used	in	flavorings	or	extracts)	Meat	or	broth	(check	if	it’s	halal-slaughtered)	If	anything	looks	questionable,	skip	it	or	contact	the	manufacturer.	Halal	products	can	become	haram	if	they’ve	been	processed	or	cooked	with	non-halal	items.	Kosher	rules	are	strict	too,	but	they	don’t	follow	the	same	cleanliness	and	purity	standards	required	in	halal	certification.	Contact	the	brand	directly	and	ask	if	their	product	is	halal-certified.	Many	will	respond	quickly,	and	it	shows	them	that	halal	matters	to	their	customers.	Kosher-certified	products	often	seem	easier
to	find	than	halal-certified	ones,	but	you	cannot	assume	kosher	meat	or	products	will	be	halal	(or	dhabiha).		While	there	are	certainly	many	similarities	between	halal	and	kosher	products,	there	are	many	fundamental	differences.	For	a	more	detailed	analysis	on	the	differences,	you	can	read	this	article:	The	Differences	and	Similarities	in	Halal	&	Kosher	Certifications	It	is	the	view	of	the	American	Halal	Foundation	that	Muslims	should	not	casually	assume	that	kosher	meat	and	products	are	halal.	Kosher	and	halal	are	both	mindful	ways	to	intentionally	consume
food,	but	the	two	practices	are	not	interchangeable	and	differ	considerably	in	regulations.	Muslims	cannot	consume	kosher	food	that	doesn’t	meet	halal	standards.	It’s	important	to	look	for	halal	certification	on	pre-packaged	food,	as	less	than	10%	of	shelved	U.S.	products	are	halal	certified.		When	shopping	or	dining	out,	remember	to	look	for	the	halal	certification	symbol!	It	means:	can	Muslims	eat	kosher	food	as	if	it’s	halal?	While	they	may	overlap	in	some	areas,	kosher	is	not	automatically	halal	unless	it	meets	Islamic	requirements.	Some	scholars	permit	it
under	specific	conditions,	especially	from	the	People	of	the	Book.	However,	the	safest	approach	is	to	look	for	halal-certified	meat.	Kosher	gelatin	is	not	automatically	halal.	If	it’s	derived	from	kosher-slaughtered	beef	and	processed	without	contamination,	it	may	be	halal	suitable,	but	this	needs	verification	as	cross-contamination	with	non-halal	ingredients	can	make	it	haram	(forbidden).	No.	Alcohol	is	strictly	haram	in	Islam,	and	kosher	certification	allows	for	the	production	and	sale	of	wine,	which	is	forbidden	in	halal	guidelines.	Not	always.	While	they	avoid
pork,	they	may	serve	non-Zabiha	meat,	use	alcohol	in	recipes,	or	cross-contaminate	with	non-halal	utensils.	In	areas	where	halal	food	is	limited,	some	Muslims	eat	kosher	based	on	interpretations	of	Quranic	verses	about	food	from	the	People	of	the	Book.	However,	this	view	isn’t	universally	accepted.	No.	Unlike	halal	slaughter,	kosher	does	not	require	the	name	of	God	(Allah)	to	be	mentioned	at	the	time	of	slaughter,	which	is	a	key	requirement	in	halal	practices.	They’re	strict	in	different	ways.	Kosher	has	more	emphasis	on	animal	types	and	dairy-meat
separation,	while	halal	emphasizes	purity,	cleanliness,	and	the	method	of	slaughter.	Backed	by	more	than	60+	years	of	combined	experience	in	global	halal	standards	and	practices,	the	Halal	Foundation	Editorial	Team	is	dedicated	to	delivering	insightful,	accurate,	and	practical	content	that	empowers	businesses	and	consumers	to	navigate	the	halal	landscape.	It	will	be	difficult	for	Muslims	living	in	predominantly	non-Muslim	countries	to	find	halal-labeled	meat.Therefore,	some	often	replace	it	with	kosher	meat	that	follows	Jewish	dietary	laws.	The	following	is
an	explanation	of	whether	kosher	meat	is	halal	for	Muslims.Kosher	meat	is	Partially	Halal.“Both	halal	and	kosher	meat	follow	the	same	slaughter	procedure,	in	which	a	ritual	slaughterer	quickly	slits	the	throat	of	the	animal,	says	a	prayer,	and	the	animal’s	blood	must	be	drained	out.	In	terms	of	slaughtering,	kosher	meat	can	be	categorized	as	halal	and	can	be	consumed	by	Muslims.	However,	there	is	a	small	difference	on	the	issue	of	tasmiya,	where	the	opinion	of	the	majority	of	Islamic	scholars	requires	the	utterance	of	tasmiya	before	an	animal	is
slaughtered.Although	halakhic	law	also	requires	a	shochet	(a	jewish	man	trained	in	the	practice	of	slaughter)	to	bless	the	act	of	slaughter	with	specific	blessings	because	the	Jewish	faith	insists	that	the	name	of	God	can	only	be	invoked	with	good	cause,	the	sochet	does	not	repeat	this	blessing	for	every	animal	and	considers	that	one	blessing	which	is	read	at	the	beginning	of	the	slaughter	is	sufficient	for	a	series	of	animals	provided	that	each	animal	is	slaughtered	without	pause.Therefore	a	shochet	could	sacrifice	several	cows	or	hundred	chickens	with	one
blessing.	For	Muslim	minorities	who	do	not	require	tasmiya	(especially	the	Shafi’i	school)	or	those	who	consider	one	tasmiya	to	be	allowed	for	multiple	slaughters,	kosher	meat	is	halal.As	for	Muslims	who	require	special	tasmiya	for	each	animal	(especially	in	Hanafi	schools),	then	kosher	meat	is	not	halal	unless	it	is	inevitable	that	blessings	are	given	to	each	animal.	“Official	fatwa	from	Dar	ul	Ifta	Australia.For	Muslims	who	do	not	require	tasmiya	to	be	read	for	each	animal,	kosher	meat	is	halal	(permissible)	and	safe	to	eat.	Still,	conversely,	for	Muslims	who
require	tasmiya	to	be	read	for	every	anima,l	then	kosher	meat	is	better	avoided,d	and	they	try	to	look	for	zabihah	halal	meat.Kosher	meat	can	be	categorized	as	halal,	considering	that	they	also	undergo	the	same	slaughtering	procedures	as	sharia	law.	But	the	choice	to	consume	kosher	meat	is	entirely	the	choice	of	each	Muslim.	Got	a	question?	Feel	free	to	ask	on	our	forums	and	get	quick	answers.MORE:	Subscribe	to	our	channels	on	WhatsApp,	Google	News,	Facebook	and	Instagram.	Subscribe	to	get	the	latest	posts	sent	to	your	email.	Over	the	past	few	years,
global	demand	for	Halal	vs.	Kosher	meat	products	has	grown	steadily.	The	worldwide	volume	and	trade	value	of	Halal	and	Kosher	meat	are	immense.	So,	is	Halal	the	same	as	Kosher?	Halal	and	Kosher	refer	to	what’s	permitted	by	Islamic	and	Jewish	religious	laws,	respectively.	Therefore,	knowledge	of	the	Kosher	and	Halal	dietary	laws	is	essential	to	the	Jewish	and	Muslim	populations	who	observe	these	laws,	food	manufacturers	who	wish	to	market	to	these	populations,	and	interested	consumers	who	do	not	observe	these	laws.	Understanding	Halal	and	Kosher
Kosher	and	Halal	describe	what	is	permissible	for	Jews	and	Muslims.	Although	these	terms	describe	a	wide	array	of	foods	and	beverages	that	are	acceptable	to	eat,	we	will	concentrate	on	meat.	Let’s	explore	kosher	vs	halal	meat.	Defining	Halal	Halal,	rooted	in	Islamic	tradition,	refers	to	permissible	actions,	including	dietary	guidelines.	Halal	refers	to	items	permissible	for	consumption	in	food	according	to	Islamic	law.	Halal	diet	restrictions	consist	of	guidelines	for	slaughtering	animals,	emphasizing	humane	treatment	and	adherence	to	specific	rituals,	such	as
reciting	prayers.	Halal	extends	beyond	slaughtering,	including	food	production,	from	sourcing	to	preparation.	It	comprises	principles	of	cleanliness,	integrity,	and	respect	for	life.	Halal	certification	ensures	compliance	with	these	standards,	catering	to	the	dietary	requirements	of	Muslim	communities	worldwide.	Culturally,	Halal	food	is	an	Islamic	identity	and	develops	community	cohesion	through	shared	practices	and	values.	Specific	religious	guidelines	govern	the	preparation	of	Halal	meat,	such	as:	Animals	must	be	healthy	at	slaughter	A	Muslim	must
perform	a	slaughter	A	blessing	must	be	recited	during	slaughter	Swift	and	humane	method	of	slaughter	The	throat	must	be	cut	with	a	sharp	knife	Complete	draining	of	blood	from	the	carcass	Prohibition	of	certain	animal	by-products	No	contamination	with	non-Halal	substances	According	to	Statista,	the	global	Halal	food	market	is	worth	over	two	trillion	U.S.	dollars	and	is	estimated	to	grow	to	2.8	trillion	U.S.	dollars	in	the	coming	years.	Moreover,	the	Halal	food	sector	accounts	for	31.46%	of	the	global	market.	Defining	Kosher	Kosher,	deeply	rooted	in	Jewish
tradition,	refers	to	the	food	that	adheres	to	Jewish	dietary	laws	outlined	in	the	Torah.	According	to	Jewish	law,	Kosher	signifies	foods	that	are	ritually	pure	and	fit	for	consumption.	Kosher	diet	restrictions	consist	of	various	guidelines,	including	specific	animal	species	permissible	for	consumption,	such	as	those	with	cloven	hooves	that	chew	their	cud.	Kosher	laws	also	dictate	the	method	of	slaughter,	known	as	shechita,	emphasizing	swift	and	humane	practices.	Additionally,	Kosher	certification	ensures	adherence	to	these	standards,	catering	to	the	dietary
requirements	of	Jewish	communities	worldwide.	Culturally,	Kosher	food	connects	to	Jewish	heritage,	identity,	and	communal	values.	Specific	religious	guidelines	govern	the	preparation	of	Kosher	meat,	such	as:	Permissible	animal	species	(e.g.,	cow,	goat,	sheep)	Shechita	(ritual	slaughter)	by	a	trained	individual	Complete	draining	of	blood	Prohibition	of	certain	parts	of	the	animal	Separation	of	meat	and	dairy	products	Prohibition	of	certain	additives	or	ingredients	Use	of	Kosher	utensils	and	equipment	Validation	by	a	Kosher	certifying	authority	Kosher	is
emerging	as	a	new	food	industry	trend	not	limited	to	the	Jewish	community	but	has	been	accepted	by	consumers	of	all	religious	communities.	According	to	Future	Market	Insights,	the	Kosher	foods	market	size	was	valued	at	US$	42.64	Billion	in	2023	and	is	expected	to	rise	to	US$	78.55	Billion	by	2033.	The	sales	of	Kosher	foods	are	expected	to	grow	at	a	significant	CAGR	of	6.3%	during	the	forecast	period	(2023-2033).	Slaughtering	Method	of	Halal	and	Kosher	So,	what	is	the	difference	between	Kosher	and	Halal	meat	slaughtering	methods?	In	Halal
slaughtering,	a	Muslim	recites	a	blessing	before	cutting	the	animal’s	throat	with	a	sharp	knife	to	ensure	a	quick	and	humane	death.	The	blood	is	drained	from	the	carcass,	and	care	is	taken	to	avoid	forbidden	parts.	Similarly,	in	Kosher	slaughtering,	a	trained	individual	performs	Shechita,	severing	the	animal’s	throat	with	a	single,	uninterrupted	motion,	followed	by	thorough	blood	drainage	and	adherence	to	strict	dietary	laws.	Similarities	in	the	Slaughtering	Method	Religious	Oversight:	Both	methods	involve	adherence	to	religious	guidelines	and	are	overseen
by	religious	authorities	within	their	traditions.	Swift	Slaughter:	In	both	Halal	and	Kosher	methods,	the	animal	is	slaughtered	swiftly	and	with	minimal	suffering	to	ensure	humane	treatment.	Draining	of	Blood:	Both	Halal	and	Kosher	slaughtering	processes	require	the	draining	of	blood	from	the	carcass,	as	the	consumption	of	blood	is	prohibited	in	both	Islamic	and	Jewish	dietary	laws.	Differences	in	the	Slaughtering	Method	Religious	Requirements:	Halal	slaughter	requires	the	recitation	of	a	blessing	by	a	Muslim,	while	Kosher	slaughter	involves	specific	rituals
outlined	in	Jewish	law,	including	Shechita.	Forbidden	Parts:	Halal	laws	typically	forbid	the	consumption	of	certain	animal	by-products,	such	as	pork	and	blood,	while	Kosher	laws	extend	to	prohibiting	mixing	meat	and	dairy	products.	Animal	Positioning:	In	Halal	slaughter,	the	animal	should	face	the	Qiblah	(Mecca)	during	the	process,	while	no	such	requirement	exists	in	Kosher	slaughter.	Stunning:	In	some	interpretations	of	Halal	slaughter,	stunning	the	animal	before	slaughter	is	considered	impermissible,	while	in	Kosher	slaughter,	stunning	may	be	allowed
under	certain	conditions,	according	to	some	authorities.	Halal	Permissions	and	Restrictions	Halal	permissions	and	restrictions	are	essential	in	Islam	as	they	ensure	adherence	to	religious	dietary	laws,	promoting	spiritual	purity	and	obedience	to	Islamic	principles.	Additionally,	Halal	guidelines	often	prioritize	the	humane	treatment	of	animals,	reflecting	broader	ethical	considerations	within	the	faith.	Permissible	to	Eat:	According	to	Islam	dietary	restrictions,	only	certain	types	of	meat	are	considered	to	be	clean	for	consumption:	All	Cattle	Sheep	Goats	Camels
All	types	of	buck	Rabbits	Fish	Locust	Forbidden	to	Eat:	According	to	Muslim	food	restrictions,	the	following	are	forbidden	to	eat:	Meat	not	slaughtered	according	to	Islamic	Law	Animals	whose	blood	is	not	fully	drained	Pig	and	other	by-products	Donkey	&	Mule	Dead	animals	Carnivorous	animals	Birds	of	Prey	Any	marine	animals	except	for	fish	Amphibians	All	Insects	except	for	Locust	Animal	Blood	&	Reproductive	organs	Pancreas	&	Gall	Bladder	Kosher	Permissions	and	Restrictions	Kosher	permissions	and	restrictions	hold	significance	in	Judaism	for	religious
dietary	laws,	spiritual	integrity,	and	fulfilling	the	commandments.	Moreover,	Kosher	guidelines	follow	the	ethical	treatment	of	animals,	reflecting	the	Jewish	tradition.	Permissible	to	Eat:	According	to	the	Kosher	dietary	laws,	the	following	are	considered	to	be	clean	for	consumption:	Cattle	Sheep	Goats	Deer	Bison	Chickens	Ducks	Turkeys	Forbidden	to	Eat:	According	to	the	Judaism	dietary	restrictions,	the	following	are	forbidden	to	eat:	Animals	are	not	slaughtered	according	to	Jewish	law	Animals	whose	blood	is	not	fully	drained	Camel	Pig	Rabbit/Hare
Predatory	and	Scavenger	birds	Shellfish,	catfish,	sturgeon,	swordfish,	lobster,	shellfish,	crabs	and	all	water	mammals	Rodents	Reptiles	and	amphibians	Milk,	eggs,	fat,	and	organs	obtained	from	prohibited	animals	Dietary	Laws	and	Restrictions	Halal	and	Kosher	dietary	laws	include	strict	guidelines	regarding	permissible	meat	consumption	in	Islam	and	Judaism,	respectively.	As	per	Halal	food	rules,	meat	must	be	sourced	from	animals	slaughtered	according	to	Islamic	rituals,	avoiding	forbidden	substances	such	as	pork,	blood,	and	carrion.	Similarly,	Kosher	laws
mandate	adherence	to	specific	rituals,	including	Shechita	(ritual	slaughter)	by	trained	individuals	and	separating	meat	and	dairy	products.	These	laws	and	restrictions	reinforce	the	importance	of	ethical	treatment	of	animals,	emphasizing	principles	of	responsibility.	Moreover,	these	guidelines	extend	beyond	dietary	restrictions,	influencing	broader	aspects	of	daily	life	and	promoting	mindfulness	in	consumption	practices.	Kosher	and	Halal	Certification	Kosher	vs.	Halal	meat	requires	certification	from	authorities	to	maintain	compliance	with	the	food	supply
chain.	Both	Kosher	and	Halal	certifications	enable	food	manufacturers	to	expand	their	market	operations.	Halal	certification	agencies	like	the	Islamic	Food	and	Nutrition	Council	of	America	ensure	that	halal-certified	food	is	widely	available	in	the	United	States.	Here’s	a	list	of	top	Halal	certification	bodies	worldwide:	World	Halal	Council	HMA	(Halal	Monitoring	Authority)	HMC	UK	(Halal	Monitoring	Committee)	Jamaica	Islamic	Bureau	Association	Halal	Verif	Halal	International	Authority	Halal	Research	Council	ESMA	(Emirates	Authority	for	Standardizations
&	Metrology)	Halal	food	certification	requirements	ensure	that	meat	manufacturers	meet	food	safety	requirements	per	the	standards.	Here’s	the	process	to	get	Halal	certification	for	your	meat	manufacturing	business.	Application:	The	Halal	meat	producer	or	manufacturer	applies	for	certification	from	a	recognized	Halal	certifying	authority.	Documentation	Review:	The	certifying	authority	reviews	the	sourcing,	production	processes,	and	ingredients	documentation.	Inspection:	A	physical	inspection	of	facilities,	including	slaughterhouses	and	processing	plants,
is	conducted	to	verify	compliance.	Slaughtering	Process:	The	method	of	slaughter,	including	the	presence	of	a	Muslim	slaughterman,	recitation	of	the	necessary	prayers,	and	the	use	of	sharp	knives,	is	assessed.	Processing	and	Packaging:	Examination	of	the	processing	and	packaging	procedures	to	prevent	cross-contamination	with	non-Halal	products	or	ingredients.	Record	Keeping:	The	producer	must	maintain	detailed	records	of	all	aspects	of	production,	from	sourcing	to	distribution,	to	ensure	traceability	and	accountability.	Certification:	Upon	completing
the	inspection	process	and	meeting	all	requirements,	the	Halal	certification	is	granted,	allowing	the	producer	to	label	their	products	as	Halal-certified.	To	be	certified	Kosher,	a	Kosher	certification	agency	must	attest	that	all	ingredients	in	the	product	and	the	process	of	preparing	the	product	meet	Kosher	standards.	Kosher-certified	food	is	widely	available,	with	certifications	conducted	by	various	agencies	such	as:	Orthodox	Union	Star-K	JCS	Acquistive	Infotech	OK	Kosher	certification	For	a	product	to	be	Kosher	certified	and	to	qualify	for	a	Kosher	certificate,
each	ingredient,	food	additive,	and	processing	aid	used	in	its	production	must	also	be	Kosher.	Kosher	certification	requirements	are	as	follows.	Training	and	Compliance:	Train	workers	in	food	safety	and	sanitation,	ensuring	adherence	to	Kosher	dietary	laws	and	practices.	Meat	Selection:	Utilize	only	Kosher-approved	meat	types,	such	as	sheep,	goats,	chicken,	certain	fish,	and	specific	parts	of	permitted	animals.	Preparation	Process:	Ensure	meat	undergoes	ritual	slaughter,	soaking,	and	salting	to	remove	blood.	Ingredient	Selection:	Source	ingredients	meeting
Kosher	dietary	laws.	Blood	and	Fat	Removal:	Prevent	meat	products	from	containing	blood	or	animal	fat	from	specific	areas.	Clean	Environment:	Maintain	a	clean,	Kosher-sized	environment	and	designate	utensils	and	equipment.	Prevention	of	Contamination:	Store,	handle,	and	serve	food	items	to	prevent	contact	with	non-Kosher	ingredients,	ensuring	purity.	Exclusion	of	Non-Kosher	Ingredients:	Ensure	products	do	not	contain	non-Kosher	items	like	gelatine,	rennet,	or	casein,	and	carefully	clean	plant-based	materials	to	remove	insects.	Separation	of	Dairy	and
Meat:	Avoid	combining	dairy	and	meat	to	maintain	Kosher	integrity	and	prevent	contamination.	Ownership	Considerations:	Ensure	the	company’s	ownership	structure	aligns	with	Passover	requirements	to	uphold	Kosher	standards.	Nutritional	Comparison	of	Halal	and	Kosher	Meat	Meat	and	meat	products	are	widely	consumed	worldwide	as	a	source	of	high-quality	proteins,	essential	amino	acids,	vitamins,	and	necessary	minerals	in	food.	So,	what	is	the	difference	between	Halal	and	Kosher	based	on	nutritional	profile?	There	aren’t	many	nutritional	differences
between	Halal	and	Kosher	meat;	instead,	the	comparison	can	be	made	based	on	compliance	with	the	regulations	and	laws.	Kosher	dietary	laws	require	the	strict	separation	of	meat	and	dairy	products.	This	restriction	affects	the	nutritional	balance	of	meals,	as	specific	food	pairings	are	prohibited.	For	example,	individuals	following	a	Kosher	diet	cannot	eat	cheeseburgers	or	chicken	Alfredo.	This	limitation	may	influence	meal	planning	and	nutrient	intake,	as	certain	combinations	of	foods	common	in	other	diets	are	not	permissible	in	a	Kosher	diet.	Moreover,
Halal	dietary	laws	prohibit	the	consumption	of	pork	and	pork	products.	This	restriction	eliminates	a	significant	source	of	protein,	vitamins,	and	minerals	from	the	diet.	For	example,	pork	is	a	good	source	of	protein,	B	vitamins,	and	zinc	source.	Also,	both	dietary	laws	forbid	shellfish	consumption,	such	as	shrimp,	lobster,	and	crab.	These	foods	are	rich	in	protein	and	omega-3	fatty	acids,	essential	for	heart	health	and	brain	function.	Kosher	dietary	laws	specify	which	parts	of	permitted	animals	can	be	consumed.	For	example,	specific	cuts	of	meat,	such	as	the
hindquarters	of	cattle,	are	not	considered	Kosher.	This	restriction	may	limit	the	variety	of	meat	available	and	impact	the	diet’s	nutritional	profile.	Health	considerations	associated	with	Kosher	meat	include	Lower	risk	of	foodborne	illnesses	due	to	strict	slaughter	and	processing	standards.	Potential	reduction	in	specific	dietary-related	health	issues	due	to	restrictions	on	certain	types	of	meat	and	the	separation	of	meat	and	dairy	products.	Greater	emphasis	on	the	humane	treatment	of	animals	may	appeal	to	individuals	concerned	with	ethical	food	choices.
Adherence	to	specific	preparation	methods,	such	as	draining	blood,	may	reduce	certain	nutrients	like	iron	intake.	Health	considerations	and	benefits	of	Halal	meat	include:	Adherence	to	specific	slaughter	methods	may	reduce	the	risk	of	certain	foodborne	illnesses.	Emphasis	on	cleanliness	and	hygiene	during	slaughter	and	processing.	Avoiding	certain	prohibited	substances,	such	as	blood	and	carrion,	may	promote	food	safety.	Appeals	to	individuals	seeking	meat	from	animals	raised	and	slaughtered	humanely.	Halal	and	Kosher	dietary	laws	include	regulations
that	can	contribute	to	the	healthiness	of	the	diet.	Halal	and	Kosher	diets	can	be	healthy,	but	they’re	not	guaranteed.	Like	any	diet,	being	healthy	depends	on	what	foods	you	eat	and	how	you	balance	your	meals.	Halal	vs.	Kosher	Meat	(FAQs)	Is	Kosher	food	halal?	No.	Kosher	food	is	not	necessarily	considered	Halal.	While	there	are	some	similarities	between	Kosher	and	Halal	dietary	laws,	such	as	restrictions	on	certain	types	of	meat	and	the	methods	of	slaughter,	they	are	distinct	sets	of	guidelines	governed	by	different	religious	traditions	(Judaism	and	Islam,
respectively).	Compliance	with	one	set	of	dietary	laws	does	not	automatically	imply	compliance.	Is	Halal	food	Kosher?	No.	Halal	food	is	not	necessarily	considered	Kosher.	Although	there	are	similarities	between	Halal	and	Kosher	dietary	laws,	such	as	restrictions	on	certain	types	of	meat	and	slaughter	methods,	they	are	governed	by	different	religious	traditions	(Islam	and	Judaism,	respectively).	Can	Muslims	eat	Kosher	food?	Kosher	meat	is	the	meat	that	is	slaughtered	by	the	Orthodox	Jews	and	doesn’t	contain	alcohol	is	permissible	to	eat.	However,	Muslims
should	adhere	to	their	dietary	laws.	A	Muslim	may	choose	Kosher	food	if	Halal	options	are	not	readily	available	due	to	travel,	location,	or	other	circumstances.	Since	Halal	and	Kosher	dietary	laws	share	some	commonalities,	such	as	restrictions	on	certain	types	of	meat	and	the	method	of	slaughter,	consuming	Kosher	food	that	doesn’t	contain	alcohol	may	be	seen	as	a	practical	solution	when	Halal	options	are	limited.	Conclusion	Halal	vs.	Kosher	meat	is	distinguished	by	their	respective	religious	guidelines	and	practices.	While	both	adhere	to	strict	dietary	laws,
Halal	meat	follows	Islamic	principles,	whereas	Kosher	meat	complies	with	Jewish	traditions.	These	differences	include	various	aspects,	including	permissible	animal	species,	slaughtering	methods,	and	dietary	restrictions.	Despite	their	similarities,	particularly	in	promoting	the	humane	treatment	of	animals	and	adherence	to	cleanliness	standards,	each	diet	serves	distinct	religious	and	cultural	communities.	Acknowledging	the	Kosher	and	Halal	differences	ensures	respect	for	individual	beliefs	while	promoting	inclusivity	within	the	F&B	sector,	whether	for
religious	observance	or	ethical	considerations.	Moreover,	Kosher	and	Halal	meat	producers	must	actively	participate	in	the	Food	and	beverage	trade	show	to	gain	insights	into	industry	trends	and	consumer	preferences.


