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As a front line worker, you care a great deal about your 
patients. But Jewish patients bring their own set of 
requirements.

One of the most pertinent issues is the one of kosher food. 
Most hospitals know that Jews have a special diet and are 
keen to accommodate them, but kashrut* itself is a vast, 
complex field which requires a more thorough understanding 
in order to provide the patients with the best food needed for 
optimum health and recovery.

*Special Kosher Diet

Special dietary 
requirements (such as 
sugar or gluten free)

Shabbat and 
Jewish holidays 
(knows as Yamim 
Tovim)

Kids in hospital

Kosher snacks and drinks

Passover- this menu goes in 
a class all its own due to its 
many complex laws

Below are 5 factors which take 
the whole kosher issue to a whole 
new level:
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WHY IS KOSHER SO IMPORTANT?
For Jewish patients, kosher isn’t just a fad or a nutrition 
plan one can ‘cheat’ on; it’s a way of life, a whole set of 
values and traditions which they will have followed until 
now. 

Kosher goes way beyond simply not eating pork, mixing 
meat and dairy or having animals slaughtered in a specific 
way; there are many intricate laws bound up in the actual 
food preparations process, serving etc, which is why 

kosher food requires dedicated production and 
packing.

BEDSIDE KOSHER: 
FILLING THE GAPS
At Bedside Kosher, we 
are passionate about 

delivering delicious, fresh 
kosher food to Jewish 
patients. We believe 
that every patient should 

have the right to fresh and 
nutritious food.

We are committed to customizing 
our meals to individual patients’ 

needs, as well as to the particular day 
they’ll be served on (like Shabbat or the 

Jewish New Year, for example). This matters 
a great deal to Jewish patients, who feel less 

alone, knowing that even in hospital, they’re eating 
exactly the same special dishes everyone else is 

having, back home.
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WHAT WE PROVIDE:
Bedside provides 3 nutritious 
meals a day, as well as snacks. 
We offer:

Breakfast- besides for basic 
cereal and milk, we add tasty 
extras like croissants and 
granola yogurts to ensure we 
cater to every taste

Lunch- this comes in a variety 
of forms, such as fresh salad, 
sandwiches, and even cold 
cooked meals.

Supper- as the main meal of 
the day, we always provide this 
hot and totally fresh. 

Supper always consists of 
a soup, balanced main and 
dessert.

Kids menu- because being a 
little one in hospital is tough, 
we like to put a smile on their 
faces by providing some of 
their old-time kiddie favourites 
like hot dogs, burger and chips

Snacks- for those times when 
the patient is on his/her own 
and the vending machine has 
only non-kosher options

Specialist diet meals- for 
those with specific dietary 
requirements, we provide 
customized meals that are 
gluten-free, sugar-free, or 
whatever else they need

Besides for our regular menu, 
we also make special meals for 
Shabbat and Jewish holidays. 
Each of these requires its own 
list of particular dishes and we 
make sure to provide each one. 
From the basics to the little 
traditional extras, we provide 
it all to make the patient feel 
right at home. We also provide 
a full Passover menu, which 
is an extremely specialized 
one and which requires extra 
stringencies and care.

WHAT’S THE SLIP IN THE 
CUTLERY?
Along with each meal, we 
include a slip of paper, 
which the patient can 
use to provide valuable 
feedback and/or donate 
towards our cause. This 
is not compulsory and we 
do not mention anything 
verbally to patients or their 
families at any time.


