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This is to certify that the natural cheese and flavored cheeses (including
cumin, pepper-mustard, and Italian varieties) produced by
Kaasboerderij Van Zeeburg are strictly kosher.

The entire process, including milking and cheese production, is
supervised by a *7nn moawn (constant supervisor) to ensure compliance
with the highest standards of kashrut. All procedures adhere to the strict
regulations of >x7w° 251 (Cholov Yisroel). Additionally, all cheeses are
marked with the EK kosher symbol, guaranteeing their kosher status.
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Menahem Hadad
Grand Rabbin
Bruxelles

European Kosher — Rue du Cornet 22, 1040 Brussels, Belgium
Tel. : +32 475 285967 — Email : rabbihadad@ekosher.eu
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