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Meal prep kits have hit the market at 

a seemingly voracious rate — as of 

2016, more than 170 businesses were 

in operation globally, with  

new additions continuing to get on 

board. Both Walmart and Weight 

Watchers plan to roll out their own 

versions by the end of this year. 

At the top of that search results 

list are national articles rating the 

top 13 to choose from, ranging from 

vegan to low-calorie Southern fare 

to celebrity-chef-created dishes to 

fully organic to diet trends like Paleo, 

ketogenic, and gluten-free. It was 

only a matter of time before the ko-

sher community wanted in, and now 

there are three varieties that all come 

in a package of their own for you to 

choose from.

WHAT’S COOKING Prepko and JChef are 

the two that most closely resemble 

the traditional boxes you’ve seen in 

the secular market. You select how 

many servings of food you want for 

the upcoming week — they both 

have you choose between two nights’ 

worth of meals for two people, three 

nights’ worth of meals for two, or 

the family plan, which includes three 

nights’ worth of meals for a family of 

four. Then you choose which recipes 

you want to include in those meals. 

Both companies offer a Shabbos box 

option as well, with enough ingre-

dients to make a full Shabbos dinner 

(Prepko for four, six, or ten people, 

and JChef for six or twelve).

The catalyst for the launching 

of these brands was different from 

those of the secular selections. For 

Prepko, it was created out of need. 

Founder and CEO Simon Meron was 

working in FinTech in San Francis-

co and became fed up with the lack 

of kosher food options. Born in Los 

Angeles to an observant Moroccan 

family, Meron moved to Israel at age 

five and returned to the U.S. only 

after his army service, so the lack of 

kosher food wasn’t easy to live with. 

“I decided to leave everything and 

open Prepko — which is short for 

Prep Kosher — in Los Angeles,” he 

says. “Working in San Francisco and 

being surrounded by people in tech 

and operations helped lead me in the 

right direction.” 

Now his main customers are people 

in similar situations to the one he was 

in — those in remote areas who have 

limited or no access to kosher food, 

students who are away at school, and 

travelers on vacation.

His shtick is breaking from the 

traditional kosher meals you’re used 

to — you probably won’t see matzah 

ball soup on his menu. Meron’s goal 

is to spice up your palate, turning 

typically treif dishes like pad thai 

and bibimbap, a Korean dish, into 

kosher ones. “That’s what makes it 

really interesting,” Meron explains. 

“Plus, we source ingredients that are 

usually hard for the kosher consumer 

to find.” 

So, in addition to infusing new 

flavors into your daily cuisine, you’ll 

get normally pricey niche ingredients 

in pre-packaged servings to help 

Each of Prepko’s 
recipes contains a 

large colorful recipe 
card, with step-

by-step pictured 
instructions, making 

the entire cooking 
process easier and 

more fun.

INNER WORKINGS FEATURE

you create the taste without wasting 

money on a whole bottle of Gochu-

jang sauce, for example. Currently on 

the menu? Vietnamese-style beef let-

tuce cups, a Moroccan fish dish, and 

eggplant and goat cheese shakshuka, 

just to name a few.

Unfortunately, Prepko is only 

serving the West Coast right now due 

to shipping logistics. When you’re 

sending fresh meats and cheeses, 

you obviously have to make sure that 

you’re not about to make a whole 

family sick, so for now, Meron keeps 

things more local. In the future, he 

hopes to open up a physical location 

on the East Coast as well. 

In contrast, JChef’s thing is being 

able to service more of the kosher 

community. This meal kit company 

ships to 35 states, only eliminating 

the West Coast. Founder and CEO 

Gabriel Saul has made this work by 

using FedEx’s 72-hour certified insu-

lation option to keep food fresh for up 

to three days. Still, he plans to open a 

facility near New York in addition to 

his current Florida location as a way 

to get packages to the customer’s 

door faster. 

“We have some subscribers who 

prefer to receive their meals a little 

earlier in the week,” he explains. 

“Right now, they get it on Wednesday 

or Thursday, but some would prefer 

to get it on Monday or Tuesday.”

In terms of meals, he works with a 

variety of chefs to create delectable 

dishes. He always has at least one 

steak and two chicken options on the 

menu, and the rest alternate between 

veggie, pasta, and ground beef selec-

tions. Among the current offerings 

are a Cajun steak with chimichurri 

sauce and roasted potatoes, and a 

tuna Niçoise salad. 

NO KITCHEN? NO PROBLEM Is your 

mouth watering yet? Now let’s talk 

about KosherBox. The two-year-old 

company actually doesn’t tout itself 

as a meal kit. Rather, it provides 

pre-packaged, vacuum-sealed selec-

tions that are ready to go, as well as 

snacks and side dishes. All you have 

to do is heat and serve. They also have 

a Shabbos box that includes every-

thing from cholent to candles and 

Kiddush cups. 

CEO Elazar Gabay prides himself 

on having traditional fare that the 

kosher consumer gets excited over 

— heartwarming meals that really 

nourish the soul as well as the body. 

“We’re filling a niche,” he shares. 

“You can now send chicken soup to 

your sick daughter away at school or 

ship a Shabbat box to your hotel in 

Arizona.”

He chose the premade meals versus 

sending individual ingredients due 

to convenience. “To replicate that 

sort of recipe is a whole different 

level,” he says. KosherBox’s selection 

includes beef pepper steak, stuffed 

chicken with rice and mushrooms, 

and classic matzah ball soup, all made 

and ready to go. But the goal is the 

same: to give people access to kosher 

food where they can’t get it.

In addition, they’ve also become 

known for their snack boxes. For 

this service, you pay $34.95 per 

month and get a shipment filled with 

exciting kosher snacks from around 

the world. “A few months ago, we 

featured hand-crafted Moroccan pas-

tries,” Gabay shares. “More recently, 

our boxes included strawberry- 

flavored Coke, and this month’s 

box includes an orange-sorbet Coca 

Cola.” Each box usually includes 

15 to 20 snacks. Gabay says they’re 

commonly shipped to businesses or 

as Chanukah gifts.

NOW LET’S TALK MONEY When you 

keep kosher, you’re used to food 

costing a little bit more (sometimes a 

lot more). To stay competitive, these 

brands try to keep prices at a rate 

you’re expecting. “We try to price 

ourselves fair,” Meron says. “Our 

meals are about $17 to $18 a serving 

for a premium product. The equiva
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lent of that in a restaurant could cost 

you closer to $30 or $40.” JChef is in 

line with that, listing $18 per serving 

on their site for whichever box you 

choose. 

Between shipping, the food, and 

the hechsher (Prepko is certified by 

the RCC — the Rabbinical Council 

of California, JChef by KM Kosher 

Miami, and KosherBox says they stick 

to the CRC list), things can get costly 

on the overhead.

And this is more than traditional 

meal kits. The popular HelloFresh 

averages at around $10 a serving, 

with Blue Apron, HomeChef, and 

Plated all around the same cost, and 

often includes free delivery charges 

if orders total over a certain amount. 

Kitchn Sync was actually the first 

kosher meal prep kit to debut, but it 

didn’t last (it was in business for just 

a couple of years), so it’s clearly a 

challenge to keep up revenue. 

Despite all that, Meron says he 

believes his business has lasting po-

tential. Whereas other meal prep kit 

services seem to be able to gain new 

consumers, it’s been reported that 

they have a hard time retaining their 

existing ones. According to a recent 

article in the July/August issue of Inc., 

nearly half of HelloFresh and Blue 

Apron customers cancel their service 

within a month and just 20 percent 

stay on as long as six months. 

So why do kosher companies 

stand a chance? “For people who 

keep kosher, it’s not a luxury, it’s a 

necessity,” Meron explains. “So as a 

meal kit, that’s where we have a big 

advantage. It’s not necessarily people 

Prepko’s Shabbos kit 
includes a selection 
of recipes as well as 
Shabbos candles, a 
prayer card, grape 
juice for Kiddush, a 
disposable Kiddush 
cup, and fresh 
challah. You can 
celebrate Shabbos no 
matter where you are.

MERON’S GOAL IS 
TO SPICE UP YOUR 
PALATE, TURNING 
TYPICALLY TREIF 
DISHES LIKE PAD 
THAI AND BIBIMBAP 
INTO KOSHER ONES. 

INNER WORKINGS FEATURE
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who want to try some cool recipes. 

When you keep kosher, you have 

limited options.”

Saul agrees, and explains it’s really 

a game changer for a lot of people. 

“We have a lot of subscribers who 

have to drive an hour or two just 

to find a kosher grocery store with 

kosher meat,” he says. “So now, 

some people will request to stock up 

on meats from us so that they don’t 

have to drive. I try to accommodate 

whenever I can.” 

Plus, it’s that customer service that 

he says makes a difference. “I make 

myself available. I personally speak 

to almost every subscriber often,” 

he says. “Some people even text me 

directly. I ask them, ‘How does it 

compare? How do you like the recipe? 

What kinds of recipes do you want in 

the future?’”

POWERING THROUGH Between the 

costs and the slim profit margins, es-

pecially at the start of a new business, 

it can be very hard to stay motivated 

and keep your mind on constantly 

innovating. Saul says he tells himself, 

“You can’t be scared at all. If there’s 

something you don’t know how to do, 

or an issue happening, you have to 

know there’s always a solution. And 

surround yourself with good, trust-

worthy people.”

For him as well as for Meron and 

Gabay, knowing they’re truly helping 

people is what lets them feel like 

they’re making a difference. “It’s 

really solving a need for people,” 

Meron says. “We’re delighted when 

they use the recipes again and again. 

We want our customers to learn to 

cook and expand their food palate. 

When they make something they’ve 

never made before and enjoy it, 

that’s a success.”

Gabay is excited at being able to 

nourish people both near and far. 

“We had people order food and take 

it with them on the plane to China,” 

he said. “A client sent us a photo of 

himself having cholent on a Thurs-

day night flight to Shanghai… We’re 

really filling a niche.”  

FOR PEOPLE WHO 
KEEP KOSHER, IT’S 
NOT A LUXURY, 
IT’S A NECESSITY.

INNER WORKINGS FEATURE

Roasted Garlic Basil Mushroom Shakshuka topped with feta cheese, with 
a side of marinated green cracked olives and toasted Jerusalem bagel — 
one of Prepko’s many vegetarian options.
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Mercava, the Operating System 
of Jewish education is a digital 

platform with interactive seforim 
and lessons, infinite layers of 

textual and visual content, and 
dozens of learning, teaching, and 

publishing and collaboration apps. 
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