
 
 
Kashering the Oven 

No part of the stove can be considered kashered unless it is completely clean and free from any baked-on 
food or grease. This includes the oven, cooktop, and broiler. 

Conventional Oven 

In a conventional oven, whether gas or electric, an oven cleaner may be necessary to remove baked-on 
grease. Be sure to check hidden areas including corners, door edges, the area behind the flame burners, 
and the grooves of the rack shelves. If a caustic type of oven cleaner (such as Easy-Off) was used to clean 
the oven, and some stubborn spots remained after a second application with similar results, the remaining 
spots may be disregarded. Once the oven and racks have been cleaned, they may be kashered by libbun 
kal. The requirement of libbun kal is satisfied by turning the oven to broil, or the highest setting for 40 
minutes. In a gas oven, the broil setting will allow the flame to burn continuously. In a conventional electric 
oven, the highest setting (550°F) kashers the oven. Only libbun kal is required for the oven racks, since it 
is usual to cook food in a pan and not directly on the racks themselves. 

Self-Cleaning Oven 

In a self-cleaning oven, before using the self-clean cycle, one should clean the inside face of the oven door 
as well as the opposing outer rim of the oven outside the gasket, since these areas are not necessarily 
cleaned during the cycle. One should ensure that the gasket itself is clean on the area outside the oven 
seal. (NOTE: The gasket is sensitive to abrasion.) The self-cleaning cycle will then clean and kasher the 
oven simultaneously. 

Caution: There is a potential risk of fire during the self-cleaning process, especially if there is a build-up of 
grease on the bottom of the oven. It is recommended that one apply Easy Off, made especially for self-
clean ovens, to lift and remove the grease. The oven should not be left unattended while in the self-
cleaning mode. 

Most oven manufacturers instruct the consumer to remove the oven racks before self-cleaning so they will 
not discolor. However, one may self-clean the oven with the racks inside even though they might discolor. 
After the self-clean cycle, one should use a little oil on the side of the racks to easily slide them in and out 
of the oven. There are some manufacturers that also require removal of the racks before the self-clean 
cycle can start. In this case, one should take the racks out, clean them very well, and then put them in the 
oven at the highest temperature (usually 550°F) for 40 minutes. This procedure kashers the racks. 

Some ovens come with a convection feature. This feature allows for more uniform heat distribution by using 
a fan to circulate the heat. If the convection oven has the self-cleaning feature it will be sufficient to also 
kasher the fan using the self-clean kashering method previously mentioned. If there is no self-cleaning 
feature, the entire oven including the fan while it is circulating, must be sprayed with a caustic cleaner and 
cleaned well. The oven should then be kashered by turning it on to the 550°F setting for 40 minutes. 



 
 
Please note that many ovens today have ‘Aqualift’ or ‘Steam Clean’ instead of a conventional self-cleaning 
feature. Neither ‘Aqualift’ nor ‘Steam Clean’ get hot enough to kasher the oven. Instead, use the 
Conventional Oven kashering method as described above. 

Microwave Ovens 

When microwaves are used, they do not necessarily absorb non kosher or chometz. The microwave should 
be tested to see if the walls become hot during use. To do this, one should cook an open potato in the 
microwave until it has been steaming for a few minutes. Immediately after the potato has been cooked, one 
should place his hand on the ceiling of the microwave to see if it has become too hot to touch. If one cannot 
hold his hand there for 15 seconds, we assume that the microwave has absorbed non kosher/chometz. If 
this is the case, the microwave cannot be kashered. If one can hold his hand there for 15 seconds, the 
microwave itself needs only to be cleaned well. 

PLEASE NOTE: The turntable should be replaced because it has come into contact with hot food and would 
not pass the hand test. One may replace the turntable with a ¼” styrofoam board. 

It is recommended that one wait 24 hours before using the microwave on Pesach. 

Convection Microwaves 

Microwave ovens that have a convection or browning feature must be kashered using the convection and/or 
browning mode. The kashering method used would be libbun kal. The convection microwave should first 
be cleaned well. If the fan area cannot be properly cleaned, it should be sprayed with a caustic cleaner 
(e.g., Easy Off) while the fan is on, and rinsed off before kashering. If it can be set on 500F it should be set 
for 40 minutes and it is Kashered like a regular oven. If not, one should then test the convection microwave 
to see if it reaches the required heat for libbun kal by putting it on its highest setting for 40 minutes. A piece 
of paper should then be held against the interior wall to see if it gets singed. If the paper is singed, the 
convection microwave has been heated sufficiently for libbun kal and can be considered kashered. Many 
models fail the test because their settings do not allow the microwave to become hot enough for kashering. 

Kashering The Cooktop 

Gas Cooktop 

On a conventional gas range, the cast iron or metal grates upon which the pots rest may be inserted into 
the oven after they have been thoroughly cleaned. The grates can then be kashered simultaneously with 
the oven. (If kashering with a self-clean cycle, the grates do not need to be cleaned first. However, it is 
advisable to check with the manufacturer as to whether the grates would be able to withstand a self-clean 
cycle. Some grates have rubber feet that may be damaged by the heat of the oven or may damage the 
oven itself.) Note: The self-cleaning cycle may remove the paint finish if the grate is not manufactured to 
withstand the self-clean cycle. 



 
 
On Pesach, The rest of the range (not glasstop) should be cleaned and covered with a double layer of 
heavy duty aluminum foil, which should remain on the range throughout Pesach. 

Please Note: Extreme caution should be taken not to cover over the vent so as to allow the oven heat to 
escape. The drip pans should be thoroughly cleaned and need not be kashered. The burners do not require 
kashering or covering but should be cleaned. 

Electric Cooktop 

In a conventional electric cooktop, one is required to clean the burners well and then turn them on to a high 
heat setting until they are glowing hot. (This usually takes only several minutes.) The drip pans should be 
thoroughly cleaned and need not be kashered. The remaining cooktop areas should be cleaned and 
covered. The knobs with which the gas or electricity is turned on and off should be cleaned. No other 
process is necessary to kasher the knobs. 

Please Note: All ovens ventilate hot steam during cooking. In the past, the hot steam was ventilated 
through the back of the oven. Today, many ranges no longer ventilate in this manner. The oven steam is 
ventilated through one of the rear cooktop burners. During oven cooking, if the rear vented burner is turned 
off and covered by a pot or kettle, the hot steam will condense on the burner and utensils. This could create 
hot ze’ah (condensate) that can cause serious kashrus problems with the utensil if the food cooked in the 
oven is a meat product and the pot on the burner is dairy or pareve, or vice versa. Care should be exercised 
with the vented burner to keep it clear during oven cooking or baking. 

Caution: When placing aluminum foil over the oven backsplash, be careful not to trap the heat coming from 
the oven vent between the foil and the backsplash; doing so may melt the backsplash if the oven vents 
through the back. 

Electric Cooktop with Glass Surface 

Kashering a glass-ceramic electric cooktop use is a bit complex. To kasher the burner area, one should 
clean it well and turn on the elements until they glow. The burner area will then be considered Kosher for 
Passover. However, the remaining area that does not get hot is not kashered. The manufacturers do not 
suggest covering this area as one would a porcelain or stainless steel cooktop, as it may cause the glass 
to break. Real kosherization can be accomplished by holding a blowtorch over the glass until it is hot enough 
to singe a piece of newspaper upon contact with the glass. However, this may cause the glass to shatter 
and is not recommended. 

As the area between the burners cannot practically be kashered, it would be wise to place a trivet on the 
open glass area so the pots can be transferred. Furthermore, in order to use a large pot that extends beyond 
the designated cooking area, one should place a metal disc approximately 1/8 of an inch thick onto the 
burner area in order to raise the Passover pots above the rest of the glass surface. (CAUTION: This disc 
should not extend beyond the designated cooking area.) There are stovetop heat diffusers made specifically 
for glass stovetops that will serve the same purpose. Caution should be taken to obtain one that will not 
harm the surface. This will also help in case a small pot boils over, sending a trickle of hot liquid that would 



 
 
serve as a connector from the Passover pot to the non-Passover stovetop. NOTE: Cooking efficiency may 
be compromised when using a metal disc. Another option is the Lomi Cooktop Mat, The LoMi Cooktop Mat 
is the only mat for electrical, ceramic and induction flat cooktops. Heat resistant up to 1400°  

Gas Cooktop with a Glass Surface 

For gas stovetops with a glass surface, one may kasher the grates by putting them into the oven with libbun 
kal (550°F for 40 minutes). In most such models, the grates cover the entire top of the stove and there 
should be no problem adjusting pots on the stovetop. Food which falls through the grates and touches the 
glass surface should not be used. 

For those models where the grates do not cover the entire cooktop surface it would be wise to place a trivet 
on the open glass area so that pots may be transferred. No food or pots may come into direct contact with 
the non-kashered glass surface. 

Some gas cooktops have an electric warming area on the glasstop. In order to kasher this area, it would 
have to become red hot when turned on. Many of these warming areas do not become hot enough for 
kashering and may not be used. 
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