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WE SPENT THIS SUMMER in a rural English village. 
I wasn’t aware that the temporary kosher tuck shop 
would have little more than fresh milk, bread, grape 

juice and boxes of crisps…until it ran out. When it did, we were 
stuck on what to give the kids for snacks on our long day trips. I 
called a friend back in London to ask her what kosher certified 
products are sold in supermarket chain Tesco and she rattled off 
around ten perfectly-kosher, clearly-certified products from the 
reputable London Beth Din kashrus agency (KLBD). It was grati-
fying to see their good ol’ logo smiling back at me in the ‘Free-
From’ section, in this sleepy town. 

Watching my kids chew on those fruit snacks, nuts and raisins 
as if they were gum-filled candies, I realised what a magnanimous 
service KLBD was doing for the community.

Rabbi Jeremy Conway, long-time director of the kashrus divi-
sion of the KLBD, verbalises my thoughts at the onset of our con-
versation. “KLBD is primarily about providing a service. Yes, the 
businesses might be paying for their supervision, but rather than 
seeking to increase our list of licensees for the sake of more custom, 
we seek to bring kashrus to the community.” Those last words are 
the agency’s slogan. 

AGE-OLD TRADITION
London Beth Din is a centuries old establishment, with re-

cords tracing back as far as the 1700s when Jews first started 
settling in England. The Beis Din has historically been under 
the auspices of the Chief Rabbi of the British Commonwealth, 
but as Anglo-Jewry grew, so did the organisation, and the 
London Beth Din—in particular its Kashrus Division—ex-
panded to become significant organisations in their own 
right, with the Chief Rabbinate concentrating on broad-rang-
ing communal issues. 

When, in 1930, the renowned posek Dayan Yechezkel 
Abramsky, zt”l, was appointed Rosh Beis Din, with a team of 
professional dayanim working under him, the LBD became 
a leading player on the world stage. Today, the recently-
appointed Rosh Beis Din is Dayan Menachem Gelley, son of 
Rabbi Zecharia Gelley of Washington Heights, on board with 
Dayan Yonason Abraham, Dayan Shmuel Simons and Dayan 
Aharon Yitzchok Binstock, all of esteemed halachic renown.

When Rabbi Conway, formerly rav in Leeds, was first in-
vited to assume the new position of director 25 years ago by 
emeritus Rosh Beis Din, Dayan Chanoch Ehrentreu, KLBD was 

a fraction of its current size. They were certifying only 60 factories. Today, 
they certify almost 1,200 factories in 68 countries worldwide including 
Mauritius, Malaysia, Venezuela, Ghana, Thailand, Australia, India, Dubai, 
Jordan and quite a bit in Egypt. 

Zooming in on the local UK community, out of around 125 establish-
ments—caterers, bakeries, cafes, restaurants—100 are under KLBD’s su-
pervision, plus 25 jointly licensed with other hashgachos. 

THREE IS BETTER THAN ONE
What’s unique about KLBD’s infrastructure is that the offices of both the 

dayanim and the kashrus staff share the same roof, the even the same walls. 
Answers to any kashrus dilemmas are a step away. “Not a day goes by 
that I don’t liaise with the Rosh Beis Din three or four times,” shares Rabbi 
Conway. “In fact, the initial stage for any license applicant starts with an 
interview with one of the dayanim.” 

“A hechsher from an agency is more reliable than an individual’s, but a 
hechsher from a communal beis din is more reliable than an agency’s,” he 
continues matter-of-factly, offering a simple equation. “KLBD is part of a 
huge, well-funded community organisation, the United Synagogue, which 
presides over 60 shuls and tens of thousands of paying members, so we 
are hardly dependent on the income generated from hechsherim. However, 
when it is a business venture, as many private ones are, every applicant 
is profitable, thus possibly leading to conflicts of interest and decisions.” 

“That said,” he is quick to add, “I must stress that there are some very 
reliable hechsherim out there owned by individual rabbanim.”

KIRUV-CUM-KASHRUS 
“We see our key role as a responsibility to the Jewish community, to 

encourage and help them keep kosher, and we spend a lot of resources to 
make that happen,” Rabbi Conway reiterates.

First, there’s the annual Really Jewish Food Guide. Kosher consum-
ers rely heavily on the indispensable pocket-sized Kashrus Guide, list-
ing the status of some 7,000 products, ranging from KLBD-supervised, 
other-supervised, kosher-but-not-supervised, chalav akum to downright 
not kosher (NK). 

What happened before the kashrus guide? “Oh, people just assumed 
‘What could be wrong with this, it’s probably alright,’ when it wasn’t,” 
confesses Rabbi Conway. “This list has made keeping kosher, despite living 
remotely, easier. And many of those living far out in less-affiliated com-
munities really want to keep kosher. Interestingly, I’ve lectured in many 
shuls but I found that in those outlying communities I would sell far more 
Kashrus Guides after my lecture than I did locally. It was eye-opening.” 

As the world has advanced dramatically, so has KLBD. The exhaustive 
Kashrus Guide project was only available in hard copy until a few years 
ago when KLBD reached a decision to put the database online, thereby 
making kashrus information accessible free of charge to every Jew, al-
though in turn losing thousands of pounds in sales. “Because the object of 
the exercise is to offer a community service, we were prepared to lose that 
income. Consequently, people who otherwise might not eat kosher can 
now opt for the kosher alternative, because they can find it at the touch 
of a button.” 

And since a few weeks ago, touch of a button means just that. Hot off 
the press is KLBD’s new superfast website, isitkosher.org, that could totally 

Founded: Records tracing as far back 
as the 1700s

Certification stats:
1,200 factories in 68 countries 
worldwide, and around 125 
establishments in the UK

RABBI AKIVA OSHER PADWA
While waiting for a train in the Punjab region 

of India, one of the locals came over to Rabbi 
Akiva Osher Padwa, LBD’s director of certifica-
tion, “Sir, are you by any chance an Englishman?” 
he asked. 

“Yes, but how could you possibly know?” R’ 
Akiva answered, bemused.

The man replied that he had seen a film of  
“Around the World in Eighty Days” (a 19th cen-
tury account of an impeccably-dressed English-
man who voyaged around the world) and thought 
the chasidic Yid, replete with waistcoat and gold 
pocket-watch looked just like the tailed and 
coated protagonist.

Rabbi Padwa has not circled the world in 80 
days, but in the 25 years of his LBD career, the 
Belzer chasid has practically seen the world…
travelling as far as American Samoa, an island in 
the Pacific with a tuna-only fish-oil plant. Unbe-
knownst to the mashgiach, American Samoa 
crosses the international dateline, leaving him 
jumping back a day and twiddling his fingers on 
strange turf until his appointment two days later.

About 20 years ago he was in China’s Fujian 
Province and finished production earlier than 
expected, so the factory workers suggested he 
spend the day touring. They arranged a driver, 
as well as someone who spoke Mandarin and a 
translator from Mandarin to English. The ‘English-
man,’ the Chinaman, the Mandarin and Mr. Cabbie 
all set off in a comfortable jeep. Soon, they arrived 
to a most picturesque mountain, climbing up the 
narrow winding path beneath gigantic protrud-
ing boulders while looking down at the steep hill 
below at the panoramic view of tea plantations.
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rival Google, and not just with its 100,000 hits a month. All 
that comes up is a clean white page (“We’ve learnt the less 
graphics the faster the response time!”) with KLBD’s logo and 
a rectangular search box in which you enter the product name 
and, presto!, the product’s kashrus info appears. 

Coming soon on that site are product images, more nutri-
tion information (dietary and allergy) and tentatively barcode 
scanning. Standby.

KLBD’s Facebook page is also making waves. The group 
grows every week, now at 4,300 mainly young people tap-
ping into kashrus instead of surfing more-entertaining sites. 
“There may be a debate about the hollowness of social media, 
but here are people who would anyway be online and are 
choosing to converse in something as special and important 
as kashrus, which is heartwarming.” Simultaneously, KLBD 
offers a live-chat facility for sh’eilos, with staff manning the 
computers several hours every day. More complex sh’eilos are 
forwarded to the dayanim…in the room next door.

A BRAND NAME
Because of their stringencies and professionalism, KLBD 

is one of the largest, most respected kashrus agencies in the 
world today, supervising many of the world’s leading flavour 
and fragrance houses, pharmaceutical producers and bio-
technology companies. Whilst other kashrus authorities have 
concentrated on granting certification to finished products, 
KLBD’s area of expertise has become raw materials and spe-
cialty ingredients. The kashrus database, produced by their 
researchers, has resulted in the kosher status of 100,000 raw 
materials categorised according to kosher complexity, making 
KLBD the world’s go-to address for raw material enquiries. 

The KLBD head office team consists of some 20 rabbanim 
and their assistants, chemists, food technologists, and other 
highly trained and experienced staff. Amongst the respected 
members at the KLBD are Rabbi Akiva Osher Padwa, inter-
nationally acclaimed kashrus professional who heads the Fac-
tory Certification Unit, and Dr. Moshe Rosenfeld, renowned 
expert in flavours and food chemicals.

Through this, LBD has taken a chunk of the leg work off 
kashrus organisations worldwide. Big-name kashrus authori-
ties require every single ingredient in their product to be 
kosher certified, whether there are 15 or 40 ingredients, as is 
commonly the case. “It is virtually impossible for one agency 
to supervise 40 ingredients on their own. With hundreds of 
products, that would translate into hundreds of thousands of 
ingredients.” 

That’s why Badatz Eidah Hachareidis, Rav Landau, Badatz 
Mehadrin, OU, Star-K, Kof-K and many others respect the 
KLBD seal and maintain a close working relationship. “A 
leading kashrus rav in Eretz Yisrael once told me there’s prob-
ably not a product manufactured in Israel or Europe today 
which doesn’t have an LBD sub-ingredient in it.”

MASHGICHIM -WHO IS ELIGIBLE?
What does KLBD look for in a mashgiach? “Someone who 

has eyes at the back of his head!” Rabbi Conway answers with 
a chuckle. But when he shares a wine-production fluke to 
prove the importance of a mashgiach being on the ball and 
highly perceptive, it’s no longer very merry. 

Wine production is undoubtedly the hardest thing to su-
pervise, he says. A non-Jew may not move nor touch any 
keilim involved in the production. He may not even switch on 
the machinery. During a run in Spain this August, the mash-
giach, Rabbi Shimon Black, noticed a worker climbing up a 
ladder to the top of the press. “What’re you doing?” he yelled. 
The sieve had fallen into the wine-filled vat and he was in-
nocently going to dive in to dish it out. “Oh, no, you can’t do 
that!” Shimon cried, frantically switching places and slipping 
into a harness himself for a dry red…dip. 

On another note, at a joint-KLBD catered royal banquet at 
Buckingham Palace, his mashgichim dressed in coats and tails 
to replace the butlers for the night so that the choice of exclu-
sive non-mevushal wines, selected by Her Majesty’s vintners, 
wouldn’t become yayin nesech.

“A mashgiach must also be a people person or he won’t last 
24 hours.” Having to deal with chefs, often non-Jewish ones, 
and service staff who naturally prefer it their way and may get 
annoyed if change is demanded, a mashgiach has to tactfully 
balance being diplomatic, firm and courteous. 

“Also, the mashgiach has to be a yirei shamayim to appreci-
ate his awesome responsibility to the Jewish community. At 
the end of the day, hundreds of people will be relying on the 
shomer in the restaurant kitchen daily.” 

With the hard-to-find combination of qualities, and respon-
sibility and integrity an obvious must, it’s very hard to find the 
right candidate. KLBD ends up rejecting nine out of every ten 
applicants. “If someone does already tick all the boxes, he’s 
probably an executive director somewhere up there!” 

The exacting search process means that the winning can-
didates are always high-calibre individuals. But high-calibre 
mashgichim alone is not sufficient for KLBD. “If he wasn’t on 
site for the right amount of time, he has failed,” notes Rabbi 
Conway. “KLBD insists that every catered function has full-
time hashgachah from start to finish, no difference if it’s a hei-
mishe caterer or if it’s in a shul hall.” This is because, unlike 
restaurants, which have a fixed venue and menu and are 
either milky or meaty, functions involve different logistics, 
staff and menus every night and one can’t know, for example, 
which chef will decide to bring his own knife or garnishing 
tools. 

“Similarly, at the very least, restaurants must have a shomer 
Shabbos person on site responsible for kashrus whenever the 
kitchen operates. And I’d encourage customers to enquire 
about a shomer’s presence. You’d be surprised how many 
kashrus agencies don’t enforce this basic requirement.”

KLBD’s senior rabbinic inspectors can be seen going up and 
down London’s bustling kosher high-streets all day.

Rabbi Conway actually authored a comprehensive manual for 
roving mashgichim and it has since been used, and adapted, by 
other UK hashgachos.

CERTIFICATION? NO THANKS
Americans and Israelis who visit London are often surprised 

at the dearth of kosher-certified goods. “Coke without a hech-
sher?” they gawk. The reason for this is because the UK kosher 
market is very small and doesn’t sound lucrative to big brands. 
And if they do agree to accept supervision, they’re almost em-
barrassed of it, snubbing the symbol to downplay their kosher 
status. 

Weetabix, for example, the international cereal brand, pays 
for KLBD supervision but for some odd reason refuses to bear 
its logo. Bizarrely, in Eretz Yisrael, and even in Spain, the Weet-
abix carton does bear the KLBD logo. Yet, on the other side of 
the Atlantic, a leading American brand will proudly advertise 
nationally, “Eat ___, it’s good, it’s healthy, it’s kosher!’ 

“I think it’s something to do with the nature of the English-
man,” Rabbi Conway surmises. “It’s a very secular society and 
they’re plain wary of strange symbols, especially one to do with 
religion. 

“Nevertheless, baruch Hashem, we’ve had tremendous break-
throughs with many multi-national brands. A classic example 
is Mars confectionery, whose iconic Mars Bar and many other 
products now bear our chalav akum logo.”

If a company is adamantly against kosher supervision, KLBD 
might offer a discounted introductory price for the first year. 
And while it’s almost always about principle rather than money, 
they would never let the fees hinder an opportunity for their 
kosher consumers. If that still doesn’t work, their expert re-
searchers will research the ingredients and production to the 
best of their ability and KLBD will issue its status with a kosher-
but-not-supervised symbol in the kashrus guide, as is the case 
with Walker’s crisps. 

Only the plain, unflavoured packs are approved, albeit with-
out supervision, whilst the flavoured varieties are listed as NK 
due to shared use of equipment. Walker fans then pestered 
KLBD to get the flavoured crisps, challenging them that they 
were probably avoiding it to support the kosher manufacturers. 
“If it were about money, we wouldn’t list the plain one either!” 

Here’s the punch line. “Just recently,” Rabbi Conway reveals, 
“Walkers called my office—which is weird, because we have no 
business relationship at all—to inform us of a recall for their 
tomato-flavoured crisps. The reason? The batch accidentally 
contained ham! And that, with their prominent vegetarian logo! 
We quickly updated our followers through our kashrut email 
updates, Facebook site and Twitter accounts.”

Clearly, KLBD knows their job and lives up to their slogan – 
“Bringing kashrus to the Community”. •

IN THE 
LIFE

OF A MASHGIACH
Suddenly, Rabbi Padwa noticed smoke coming from the 

bonnet [hood]. He tried to alert his fellow passengers but 
the smoke grew thick and he pulled open the car door and 
jumped out. Finally, the others caught on and joined him.  

To the their horror, as they were observing the car from a 
distance, it exploded. The driver ran away and was never 
seen again! The translators went to seek help. Rabbi Padwa 
sat himself down on a nearby rock when he heard heavy 
footsteps behind him. Before he could turn around, he saw 
Chinese soldiers surrounding him at gun point. Terrified, he 
signalled for them to follow him. When they saw the burning 
vehicle the fierce soldiers actually collapsed onto the floor 
in fits of giggles. The army had assumed the explosion was 
something political. The soldiers summoned a taxi to rush 
Rabbi Padwa to his now-imminent flight.

Another time, he found himself in a taxi in Thailand soon 
after 9/11. He noticed the driver repeatedly peering into the 
mirror at his backseat passenger, examining his face and 
stroking a make-believe beard. Unexpectedly, the driver 
pulled over in this remote, isolated stretch, and went round 
to his boot [trunk], clearly looking for something. The bile 
rose in the mashgiach’s throat as he was devising a way to 
escape. No sooner, the driver came to his backseat passen-
ger holding a tatty newspaper with a front page picture of 
Osama bin Laden. “You Taliban?” he asked gruffly, pointing 
to the picture and stroking an imaginary beard again. 

“No, no, Is-ra-el!” Rabbi Padwa enunciated trembling.
“Ah, good, Israel good. Okay!” he exhaled, visibly relieved. 

Pacified, they continued on their way.
Actually, it’s always a miracle when Rabbi Padwa gets 

home safely, especially after a trip to remote undeveloped 
places. He had to take a five-hour taxi ride from Delhi to 
Punjab. The roads are unlit, full of huge potholes and driv-
ers hardly obey the traffic direction. When he reached his 
final destination, after a gruelling journey, the driver asked, 
“You’re a rabbi, right? That means you believe in miracles, 
right?” he inquired. “You know we had a big miracle here 
today.” That’s when Rabbi Padwa opened his eyes wide, 
“No, what happened?”

The driver related that on the way to collect the mashgi-
ach, his car encountered a huge pothole and the impact dis-
lodged the steering wheel and it came off into his two hands. 
A passing truck driver stopped to help him and discovered 
that all the pins which hold the shaft into place came loose. 
With the help of a few pathetic wires he reattached the steer-
ing wheel and sent the driver on his way. The miracle is that 
Rabbi Padwa is here to tell the tale.

Clearly, when a roving mashgiach recites birchas hagomel 
it’s for more than just the plane ride.

A DAY 


