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Report on Tzohar Food Supervision

Background on the Institution of the Kashrut Authority	Comment by Avraham Kallenbach: Perhaps: “alternative Kashrut authority.”

מערך הכשרות
Not sure if Tzohar has an official translation for the institution. 
The Kashrut establishment is among the most harshly criticized religious institutions of the State of Israel.  The criticism comes mainly from business owners, though the general population agrees as well.  It relates to several spheres, and is mainly due to the fact that there is no competition, and every food establishment must request individual kashrut supervision from its local branch of the Rabbinate.
1. Many of the official supervising bodies cheat the system.  They charge payment for supervision during hours they did not actually work.  This is convenient both for business owners who can then do whatever they please, and for the kashrut providers who can earn money without working.
2. Many of these official bodies enforce certain conditions for kashrut certification, such as requiring that ingredients be purchased from a specific provider.
3. Many of these bodies make irrational demands, such as completely banning certain vegetables.  The food establishments have no negotiating power against this because there is no competition.
These and other criticisms have created widespread dislike for the State-run kashrut system.  Many business owners have foregone kashrut certification, despite valuing it on principle and for its economic benefits, because of the way it is provided by the Rabbinate.

The State Comptroller
Israel’s State Comptroller has recently conducted his third audit of the national kashrut system, and found serious deficiencies which he had already cautioned against in the past.  His report is thorough and extremely critical, and raises many difficult questions.  The main failings of the kashrut system are the lack of uniformity in regulating the number of hours of supervision and hourly rates of supervision for similar businesses in different religious councils (sometimes even for similar businesses in the same religious council), establishing different kashrut requirements for similar businesses and chains (hotels, cafes) by different local rabbis, not actually conducting the hours of supervision which were paid for by the businesses, employing supervisors for impossibly high numbers of hours, employing family members, and hiring employees of the kashrut system (rabbis, inspectors, etc.) despite conflicts of interest.

The Tzohar Organization’s Perspective: Management of the Kashrut Authority
Tzohar’s Kashrut Authority was officially established on the first of March, having progressed from a written plan to the stage of implementation:
· Rabbi Oren Duvdevani, international kashrut expert, joined us as the head of the Authority.
· Hezi Dreksler, former Tzohar spokesperson who served as advisor to MK Elazar Stern over the past three and a half years, became the logistics manager  of the initiative.
· The “Tzohar Food Supervision” company was established.  We reached an agreement with a private company who will manage human resources (all employees being directly employed by Tzohar Food Supervision) and maintain our hotline.
· We reached an understanding with Hashgaha Pratit, “Private Supervision,” in which said organization shut down operations and transferred all restaurants it supervised to Tzohar Food Supervision.
· At the same time, we launched our website and Facebook page, and we conducted a far-reaching public relations campaign. We will begin an advertising campaign in the coming months which will combine an image-shaping campaign geared towards the general public along with a targeted campaign geared towards business owners.
· We recruited a marketing and sales director who is responsible to locate new “clients.”  At this stage, his work is based on inquiries made on the Authority’s website as a result of the public relations campaign and our new-media ads.
· Before the Authority was officially established, we ran a course in partnership with the Emuna organization to train female kashrut supervisors.  Twenty-five women participated, three of whom currently work in the Kashrut Authority.  We will conduct another, more focused course for female kashrut supervisors in September.
· The Kashrut Authority functions as planned, with kashrut supervisors, an inspector and the Authority head, all of whom are responsible for implementing kashrut policies.  The Authority employs sixteen part-time supervisors.  The supervision is overseen through a GPS application which enables regulation of the supervision in practice and investigation of the system’s functionality.  This application has been running since the beginning of May.
· Marketing and sales are based on the public relations campaign, our website, Facebook and Google.  The campaign has resulted in 126 relevant inquiries thus far.
· Among the relevant inquiries:
· 24 new businesses, 11 of which had never been previously kashrut certified and 13 which transferred from the Rabbinate.
· 3 hotels
· 2 catering companies
· 1 nursing home

At present, there are 60 businesses in Israel, including former Hashgaha Pratit restaurants, who have kashrut certification from Tzohar.

Geographic Segmentation
· 23 businesses in the greater Jerusalem region
· 27 businesses in the Tel-Aviv and Center regions
· 10 businesses in the South (Be’er Sheva, Ashqelon and the G’derot region)

Steps in approving a business for Tzohar supervision:
· An initial phone conversation with the sales director
· An on-site meeting with the sales director
· An on-site meeting with the kashrut inspector or the rabbi who will make the premises kosher if necessary
· Deciding on kashrut practices
· Making the business’ premises kosher (if necessary)
· A week-long run-through with supervision but without certification
· Receiving the official kashrut certification

Businesses in the midst of the approval process:
· Awaiting final decisions from 20 business owners
· Awaiting the second meeting with 13 businesses (9 with no previous certification; 4 transferring from Rabbinate supervision)
· 12 businesses are considering a second meeting (4 with no previous certification; 8 transferring from Rabbinate supervision)
· 31 businesses were put on hold by Tzohar due to location restraints
· Awaiting the initial meeting with 11 businesses 
· Contact made with 19 businesses which did not result in a meeting

Pace of Process
· From initial inquiry until Tzohar makes phone contact: one business day
· From phone contact to the first meeting: two business days
· From the first meeting to the second meeting with the kashrut inspector: seven to eight days (goal: 3 days)

Reasons to Transfer to Tzohar Kashrut
· Proper treatment
· Frustration with institutional corruption in the Rabbinate
· Affordability
· Kashrut as the main concern
· Customer demand

Challenges and Solutions:
Creating the Authority according to a structured plan involved many obstacles and challenges.  Two months into operations, we are preparing to create an economic model that will suit the realities on the ground, and to develop a more accurate learning and auditing system.  In order to improve supervision activity, accelerate the addition of new clients and keep pace with our economic and marketing goals, we are undertaking several processes:
Business accompaniment ahead of marketing campaign:
· A business advisor, recruited by the Lotem company, will be joining us by the end of the week
· The marketing plan will be created with the help of the business advisor
· The marketing plan will include targets and metrics
· We are meeting with Professor Meni Kozlovski, expert in test building and measurement systems, at the beginning of June.  With his assistance, we will create our learning processes and activity analysis in order to improve work, client recruitment and target achievement.
Example of a Major Achievement
A Tzohar kashrut certificate was recently placed in the Aroma branch on Menahem Begin Street in Tel Aviv, a café which serves thousands of meals each day, located in the heart of a crowded business center.  The café has both a meat and a dairy kitchen.  Because it is part of a chain that has kosher branches, all the raw materials that come in are kosher.  Yet, without the kashrut certification, the café used the same utensils, ovens and grills for both meat and dairy.  In other words, thousands of meals were cooked with meat and dairy together each day.
After purchasing new utensils, making the premises kosher and a week-long trial-run, resulting in the café receiving Tzohar kashrut certification, thousands more kosher meals are now served every day in the heart of a Tel Aviv business district.
Aroma Tel Aviv is just an example of the central goal we have set for ourselves: increasing the public’s kosher consumption in Israel, and doing so according to halakha and with love.

With best wishes,
Hezi Dreksler
CEO, Tzohar Food Supervision 
