
Seder Preparation 
Shopping List 
- 2 Candles 
- Grape juice 
- Ground/grated horseradish 
- 1 bunch of parsley 
- 1 egg 
- 1 horseradish root (or onion) 
- 1 box Matzah/Matzos (see Asian aisle in grocery store) 
- 1 lamb bone (or from another animal if you can’t find a lamb) 
- Dinner of your own choice - email brooks@lhcco.org if you would 

like authentic recipes 

Recipe for kharoset 
- 1/2 cup of chopped walnuts (*allergy alert—exclude if needed) 
- chopped apple (plan about 1/4 apple per person) 
- 1 Tablespoon of grape juice 
- 1 teaspoon of sugar or honey 
- 1/2 teaspoon of cinnamon 
- optional: nutmeg, cloves, raisins 

Setup 
- Setup your table with enough place settings for everyone in your 

family plus one extra place setting as “Elijah’s Place” 
• Each place setting should have a plate, silverware, a napkin, a 

cup of water, and a cup of grape juice 
• The table should have a designated “papa” and “mama” who 

sit at opposite ends of the table 
- In front of “mama” should be the two candles 
- In front of “papa” should be the shared “Seder Plate” 

• It is customary to “recline” during the seder, so having some 
pillows at the table would be appropriate 

- Place a small bowl of water and extra napkins on the table for 
hand washing 

- Create one Seder Plate to share with your family. See the 
illustration of Seder plate below for how to arrange the plate 
• In the middle should be a cup 

filled with salt water 
• Clean the bone from the lamb 

(or other animal) and roast it 
in the oven 

• Follow the recipe above to 
create the kharoset mixture 
and place enough for 
everyone on the plate 

• Place the horseradish root (or 
onion) on the plate—it will not 
be eaten 

• Place enough sprigs of 
parsley so each family 
member can have one 

• Have enough ground 
horseradish (bitter herb) for everyone to have a small taste 

• The egg should be roasted or hardboiled 
- Create a matzah tash in which you layer napkins and three sheets 

of matzah 
• Place the matzah tash near “papa” 
• Include a separate plate with extra sheets of matzah for eating 

during the meal 
- Hide the afikomen (an extra piece of wrapped up matzah) for 

children to find around the house at a point in the meal 
• The afikomen will have to be “ransomed” or bought back by the 

“papa” so be prepared with a gift or “payment” of some kind 
- Prepare a meal for your family to eat together 
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