
Seder Stuff 
A newsy missive from Joy Urbach 

 
     Although we are suggesting that our folks consider “attending” the virtual Seder that is being 
given online by Mitch Glaser of Chosen People Ministries,   
https://www.chosenpeople.com/site/vmip-rsvp/, we also recognize that there are those of you 
who may want to have your own Seder.  To that end, we are providing a document that you can 
download, which is our complete congregational Haggadah,  
http://yeshuattsion.org/teaching/haggadah, available in both booklet and single page formats. 
 
     The CYT Haggadah does not contain a list of items you will need, nor does it give recipes for 
things you might be serving. There are also Haggadot (plural of Haggadah) available for 
download online—lots of different varieties.   
 
Here is a list of items you will need to have your own Seder.  Some of the following need 
more explanation: 
 

Wine (or grape juice), enough for each person to have 4 individual glasses (or one glass, from 
which you can take four sips). 
Matzah (unleavened bread) carried by many supermarkets. Regular matzah is prescribed for 
the Seder and is made from only flour and water. You need 3 pieces for the Seder.  A regular 
box has 10 pieces, so a box is plenty.  (If you can’t find matzah, you could substitute water 
crackers, made only from flour and water).  There is gluten free matzo, which is not supposed 
to be a substitute for traditional matzah for the Seder, but lots of people use it anyway.  Why is 
it not supposed to be used for Seder?  Long story—google it if you like.) 
Seder plate items: 
-Shank bone of a lamb. You can get a lamb shank from the meat department. You can roast it 
or do whatever recipe you like. (My mother always used a leg bone from a chicken, with meat 
removed.  Not exactly kosher, I think, but…) 
-Parsley 
-Horseradish You can find it refrigerated in small bottles at many groceries, white or purple, 
which has beet juice added.  This is not horseradish sauce, like you serve with roast beef, as it 
has lots of other ingredients.  You can also use fresh horseradish, found in the produce 
department.  You peel off the brown outside and cut the root into “toothpick” sticks.  (This is 
my personal favorite.) 
-Egg (roasted in the oven or boiled) If you roast it, wrap it in foil first in case it bursts. I have a 
discussion each year about this item with a friend, who leaves it off of the Seder plate entirely, 
which I won’t bore you with.  (Suffice to say, eggs were never part of the Temple or Tabernacle 
sacrifices.) 
-Salt water (I put in all the salt the water will absorb.  Warm water absorbs more than cold.) 
-Some odd vegetable (the language is unclear, and often a piece of cooked potato, or a leaf of 
endive is used.  I personally ignore this, as it is never explained during the Seder, and I put the 
bowl of saltwater in its place.) 
 

https://www.chosenpeople.com/site/vmip-rsvp/
http://yeshuattsion.org/teaching/haggadah


-Charoset (This one takes some explanation.) Ashkenazi Jews (Eastern European) make a paste 
or mixture of finely ground nuts, shredded or finely chopped apples, some cinnamon to taste 
and a bit of wine or grape juice.  It should not end up looking like applesauce, nor should it look 
like Waldorf salad, but something in between.  To that may be added any dried fruit, pureed, if 
you like.  Sephardi Jews (from Spain, Portugal, Italy and Arab countries) make a mixture of some 
dried fruits, pureed, and finely chopped nuts, usually cinnamon or other spices and a bit of 
wine.  It really doesn’t matter, as long as it resembles mortar.  How much to make is a question 
not easily answered.  For the Seder plate, you need maybe a ½ teaspoon. But overall, a big bowl 
of it is good because we eat it on matzah during the ritual meal, and later during Passover 
week.  For my family-of-origin, (5 people) my mom used about 3 pounds of apples and maybe a 
cup of nuts.  Cinnamon to taste and a bit of wine or grape juice. 
 
This ends the list of items for the Seder plate.  A traditional menu item is chicken soup with 
matzah balls.  A simple matzah ball recipe is on the box of matzo meal (also available wherever 
kosher items are sold in the grocery store) and chicken soup is chicken soup (no rice or 
noodles).  For recipes, I suggest going online.  Your Seder menu is variable.  Some traditions are 
roast brisket or roast chicken.  During Passover, you avoid anything made with flour except 
matzah.  Different groups of Jews also avoid other foods.  (Beans and rice and corn are avoided 
by Ashkenazi Jews, but not by Sephardi Jews, for example.)  If you are interested in researching 
kosher laws and what qualifies as chametz (leaven), by all means go online, but be aware there 
are many opinions. 
 
For the Seder table, you will need a plate to hold 3 matzah, a platter to hold the Seder plate 
elements, a napkin or pouch to wrap ½ the middle matzah once it’s broken, a bowl and pitcher 
of water for washing hands and a towel to dry them.  Typically, everyone at a Seder has their 
own Haggadah (booklet containing all the words and directions), and the readings are passed 
around to everyone who can read.  You can, however, have whoever leads have the only 
Haggadah, if you have only one, and pass it around if you choose.   
 
One last item: there should be an extra place setting on the table.  This is for Elijah, who is 
welcomed at a certain point in the Seder.  As the forerunner of the Messiah’s return, we want 
to see him come, and a child opens the door at the appointed time in the Seder and looks for 
him. 
 
This ends my description of what you need to have your own Seder.  If you have questions, 
please email or text me.  There are lots of other traditions, such as wearing white for the Seder, 
but there are far more sources, far more knowledgeable than I am for you to consult.  Have a 
blessed Seder and Pesach (another word for Passover), and Resurrection celebration.  


