
 
 

PASSOVER SEDER INSTRUCTIONS 
Online Seder 

 
Preparation Instructions for a Passover Seder  

conducted by The Rev. Dr. Joyce Miriam Brooks 
 

Thank you for participating in a Passover a Seder.  People of all ages will be blessed by 
this traditional Jewish event that Jesus (Yeshua) observed with his disciples the night 
before he was crucified.  As you prepare for the Seder, feel free to contact me with any 
questions at pastor.joyce.brooks@gmail.com or (562) 896-2035. 
 
General: 
 

1. Timing: The Seder takes a minimum of an hour, but plan for it to take up to an 
hour and a half (plus whatever time is required for the meal if a meal is served). 

 
2. Pre-Seder Snack: Traditionally a meal is served in the context of the Seder itself 

approximately an hour after the beginning of the service.  We recommend that 
people, and especially those with children, eat a snack before they come so they 
won’t get too hungry before the mealtime!   
 

3. Menu: Menus and recipes for typical Jewish dishes are available on request. 
 

a. Bread: It is best if only unleavened breads are served this evening.  [Note:  
This is not essential for Gentile-only congregations; but if Jewish guests 
are invited, then to have leaven present would be offensive.]  Boxes of 
matzah are sold in the kosher food section of your grocery store. 
 

b. Entree: You may serve chicken, beef, or dairy, but it is not kosher to 
serve milk products at the same time as beef or poultry.  Fish may be 
served but not shellfish or catfish.  Do not serve pork of any kind.  [Note: 
Traditionally Jews who believe Jesus is the Messiah do not serve lamb at a 
Seder, acknowledging that Jesus was the Lamb of God who was sacrificed 
once and for all to take away the sins of the world.] 

 
c. Wine or Grape Juice: Red wine is preferable (unfermented for Passover), 

but grape juice may be served instead.  Manischewitz, Mogen David, and 
Kedem are Jewish wines, although other red wines are acceptable.  Kedem 
grape juice may be found in the kosher section of your grocery store, but 
any red grape juice is acceptable. 

 
4. Children: Children—even kindergarten age—are welcome at the Seder; indeed, 

some things are especially geared to very young children. A child is needed to 
read The Four Questions, children go look for the hidden Afikomen, and a child 
goes to the door to invite Elijah in.  [Parents, note: Be prepared to pay a ransom 
for the Afikomen.] 

 
5. Water for washing: Each table should include a pitcher of water, a bowl and a 

towel (preferably white) for hand washing.  [Note:  If you choose to include a 



 
foot-washing ceremony, then the bowl should not be fancy, since the volunteers 
will be putting their feet in it.] 

 
6. Haggadah: Everyone will need a “Haggadah” booklet or program. I will provide 

this for you to print out separately. 
 
Ceremonial Food and Other Items: 
 
1. Candles:  There must be at least 2 candles on each table and something to light 

them with (e.g., matches or lighter).  Candelabrums with at least two branches are 
fine.  Candles should be white.   
 

2.   Seder Plate (Ka’arah):  Normally there would be a Seder plate for each table with 
food items to be shared by every member at the table.  Due to COVID-19 
restrictions, I recommend the Seder plate items be placed on individual plates 
rather than on the communal Seder plate.  The lamb shank (or chicken bone) is 
ceremonial and not eaten and so could be placed on a Seder plate placed at the 
center of the table. 

 
3.   A Small Plate:  For each participant, provide a small plate to use during the Seder 

before the meal is served. [Note: You will need to set an additional place setting 
for the Prophet Elijah.] 

 
4.   Unleavened Bread (Matzah Tashen), and a napkin large enough to hold it:  On 

each table, place a plate with three pieces of matzah wrapped in white napkins.  
Place one napkin directly on the plate and a piece of matzah on top of it, a second 
napkin on top of that, another piece of matzah on top of the second napkin, a 
piece of matzah on top of the second napkin, and then a white napkin on top. 

 
5.   Matzah:  On one serving plate on each table, place a slice of matzah for every two 

people at the table. [The matzah replaces the need for rolls or bread of any kind.]  
Matzah is available from most supermarkets at this time of year.  [Note:  If Jewish 
guests are expected, try to obtain the matzah labeled “Kosher for Passover.”] 

 
6.   Wine (or Grape Juice):   Enough is required for each person to take 4 sips, 

including 2 after the meal.  Other beverages can be served for the meal; but if the 
wine is needed for the meal as well as the service, then more wine will be 
required.  Generally, a sweet red wine is used. Unfermented wines are made for 
Passover (e.g. Mogen David).   These are almost non-alcoholic.  You could have 
both wine and grape juice on each table if preferred. 

 
7.   Cups:   A small glass (it can be clear plastic) for the ceremonial wine is required 

for each participant, including for “Elijah.” 
 
8.   A pitcher of water, a bowl and a towel at each table for individual hand washing 

(or, if you prefer, foot washing). 
 
9.   The next several items usually are put in communal bowls or on a Seder Plate at 

each table. Due to the COVID-19 pandemic, you may prefer to place these 
items at each individual participant’s place: 

 



 
  i.  Salt Water:  Participants will be dipping parsley into the salt water. 
 
 ii.  Green Vegetable (Karpas) – Parsley (or a boiled potato or Romaine lettuce):  

Each person needs a small piece or sprig. 
 
iii.  Bitter Herbs (Maror) in two kinds: 

a)  Horseradish:  Preferably the actual horseradish root grated (!), but the 
bottled horseradish sauce is fine (as long as it is not too smooth and bland – it 
is meant to clear the nasal passages!) [Note: A radish or an onion may serve as 
a substitute.] 

b)  Lettuce:  Enough for everyone to have a small lettuce leaf each.   
 

 iv. Kharoset [Pronounced:  Ch (as if clearing the throat)—arro’set]:  This is a 
mixture of apples, nuts, cinnamon, red wine or grape juice, and honey.  Each 
person needs about a teaspoonful; but since it is sweet, many people like to 
use it as a condiment during the meal as well.  (Yes, it is supposed to look like 
mud!  It represents the stuff with which the Israelites had to make bricks in 
Egypt!)  The following is the recipe: 

 
Kharoset:  Estimate about 8 people to an apple for the ceremonial 

need.  Make more if people can use it during the meal. 
 
 1 apple (nice and tart) 
 ½ cup (per apple) of ground nuts (either almonds or 

walnuts) 
 1 Tbsp. Passover wine or grape juice 
 1 tsp. Honey 
 ½ tsp. Cinnamon 
  
 Pare, core, peel and grate the apple(s).  Mix in the other 

ingredients and leave in the refrigerator for several hours. 
 It should go mushy and brown! 
 

   v.   Hard-boiled eggs:   Each participant should have one egg. 
 
  vi.   Lamb Shank bone or roasted chicken bone:  If there is to be a Seder plate for 

each table, the leg bone of a chicken is fine as long as it is roasted and not 
broken. 


