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A new name for the same Shariah Board Certified you know and trust
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It means an independent team of Ulama Kiram who
have the academic credentials, experience in the field
and expertise in monitoring Zabiha Halal, is
regularly monitoring the business practices of a
Halal provider.

The interested business owners sign a contract with
SBNY allowing them to randomly inspect their meat
inventory, business premises, invoices, employee
activity, etc.
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This is a testimony from the Ulama that this business
is not mixing hand-slaughtered Zabiha Halal by
Muslims with any other non-Halal or machine-
slaughtered meat and thus it is safe, beyond a
reasonable doubt, to trust this business as long as
they allow this independent team of Ulama Kiram to
monitor their business.



What Does HMS Certified Mean?

- We certify only HAND-SLAUGHTERED BY
MUSLIM Zabiha Halal

- We DO NOT certify any machine-slaughtered meat

'_e] :]i." ZABIHA MONITORING COMMITTEE

Shariah Board New York

WE CERTIFY ONLY WHAT

We don’tjustcertify meat we are
with it every step of the way. From
the slaughterhouse to the supplier
to the store you buy from, SBNY
checks what they're doing and

what you're getting. [U's the only
way to make sure you eat

LEARN MORE ABOUT HOW SBNY ZABIHA MONITORING WORKS
100% Zabiha Halal meat.
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We do not live in a Muslim-majority population,
where it is undoubtedly true that every link in the
chain of meat supply is Muslim. In those places,
everyone from the butcher to the supplier to the
retail store/restaurant owner is Muslim. There is no
room from non-Halal in that market and they do
proper slaughter.
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Where we live, as a small minority of the population,
the story is different. See why:

1. Since the supply for non-Halal meat is much more
than the supply of Halal meat in USA, because
Muslims are a small minority of the population at
large, non-Halal meat is naturally cheaper than
Halal meat.

A rule of the market it that when is DEMAND IS
HIGH and SUPPLY IS LOW PRICE IS HIGH
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Where we live, as a small minority of the population,
the story is different. See why:

2. Halal meat is sold at a much higher price to the
customer, because it costs more in the wholesale
market. A savvy business owner has a big
opportunity to capitalize on this. He can easily buy
cheaper non-Halal meat and sell it for much more by
simply putting a Halal label on it.
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Where we live, as a small minority of the population, the
story is different. See why:

3. So can anyone simply place a Halal label on whatever
they like? Yes, and seeing a Halal label is not enough to
fulfill our obligation as a Muslim. There is no substantial
regulation of the Halal meat market. Some states have
very good legislation to prevent this type of cheat and
deception but eating Halal is a concern of the Muslims,
not the legislation. The generous members of the
legislation have done their part by passing such laws
(where they have done so). It is now the obligation of the
Muslim consumer to report any cheat they encounter.



Why do we need Zabiha Halal
Certification and Monitoring?
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THIS IS WHAT THE MUSLIMS ARE
EATING IN THE NAME OF HALAL!
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-~ WALAL MEAT
LARSoRNq

KINGSLAND FOODS
(718) 418-7710

E P N XX I
KINGSLAND FO

57-11 49th pI Maspeth, NY 1137

(718) 418-7710

kingslandfoods.com

Wholesale
“Chicken « Beef « Lan
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Why do we need Zabiha Halal
Certification and Monitoring?

Where we live, as a small minority of the population,
the story is different. See why:

¢ 4. It should be clear regarding the meat which is
labeled as ‘HALAL’:

a. Itis based mostly on trust
b. Unfortunately, deception is a normal business practice

c. There is a great need to have an alternative available
to the unmonitored, uninspected, controversial
‘halal meat’ labels prevalent in the market
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Where we live, as a small minority of the population,
the story is different. See why:

5. There are distributors and suppliers involved in
the chain of meat supply. Even if a slaughterhouse is
known to conduct proper Zabiha Halal slaughter, by
the time it gets to your plate, there are at least two or
three businesses involved. Any one weak link in the
chain could allow Haram into your stomach!
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Where we live, as a small minority of the population,
the story is different. See why:

6. The common consumer does not have the legal
right to inspect the business premises of any
business. Even if they were allowed into the meat
cooler, they have no idea about which
slaughterhouses or distributors are conducting
proper Zabiha slaughter and selling only Zabiha
Halal, without any mixing with non-Halal. SBNY
takes the legal permission from the business owner
to check what is happening inside.
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Where we live, as a small minority of the population,
the story is different. See why:

7. The Ulama Kiram and concerned consumers of
Halal throughout the world, where Muslims live as a
minority in the population, have formulated this
system of monitoring, to ensure what is labeled Halal
is truly Halal.
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Where we live, as a small minority of the population, the
story is different. See why:

8. It is NOT IMPOSSIBLE to get proper Halal in our
market. WE JUST HAVE TO MOBILZE & DEMAND

Right now machine-slaughter dominates the market.
Muslims buy the same meat from machine-slaughter
facilities which is sold for a fraction of the Halal price.

The extra price Muslims pay is NOT due to cost, simply the
way the Halal market is manipulated.



Why do we need Zabiha Halal
Certification and Monitoring?

Where we live, as a small minority of the population,
the story is different. See why:

9. Hand-slaughter can be successfully implemented for
a minor cost, which the Muslims are ALREADY
PAYING.
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ZABIHA HALAL
INSPECTOR







HAND SLAUGHTER BY MUSLIMS IN ACCORDANCE

WITH ISLAMIC LAW WA T OUTY PRE
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