PASSOVER DISHES

Food Items:

1. Fruit of the Vine: 

· Traditional Passover wine, red concord. Manisschewitz / Kedem or other "Kosher for Passover". 

· Grape Juice, red concord 

2. The Matzah: The unleavened bread, yes it looks like crackers. 

3. A Roasted Lamb Bone: see description 
4. Bitter Herbs: Horseradish 
5. A Green Vegetable: - Parsley (or lettuce) 
6. The Clay: of apples, and nuts, see description 
7. Eggs: Hard boiled or Roast. 
8. Salt Water: 
9. Pitcher of drinking water: (to wash down the horseradish) 
10. Pitcher of water, Large Bowel and Towel: for washing of hands 

The MATZAH: The Unleavened bread. Passover matzah is available in many supermarkets before and during Passover. Passover matzah is the same as regular matzah, but Rabbis are paid to give special blessing over it. Get 2, or up to 3 Matzos per participants. I have found there are about 12 to 14 Matzos per box. Manisschewitz tastes the best, we have found.

The Roasted Lamb Bone: is only on the Ceremonial Seder plate. Traditionally it is a lamb shake bone, symbolizing that God saved them with an out stretched arm. I bought a lamb cut with a bone, cooked it up and removed the meat. Then with a lighter flame roasted it. We store it in the freezer for next year. Some Jewish homes use the cooked neck of the chicken that will be eaten that night.

Bitter Herbs: are traditionally made of Horseradish and grated by hand by the man of the house till he sheds a tear. This makes up for the ones shed by the wife during the year. It's perfectly OK to use store bought Horseradish sauce. You need about 1/4 cup per 4 to 6 participants. If you grate your own cut a wedge shape piece of the root to place on the Ceremonial Seder plate, if not place Horseradish sauce in small glass dish on Seder plate. See recipe pages for making your own.

A Green Vegetable:, Traditionally Parsley pieces, but can also be pieces of lettuce. Cut up to small bit size pieces, have enough for everyone. One piece goes on the Ceremonial Seder plate.

The Clay: of apples, nuts, cinnamon, and wine, (charoses). Make your own. Use 1/2 to one red apple per participant, chop (or coarsely grate) in to small pieces. Add about one tablespoon of chopped nuts per apple (I use pecans). Spice with a dash of cinnamon and a splash of Passover wine. Mix well. If prepared some time in advance of Seder, a little bit of lemon juice may be added to help keep it fresh. Place a little on the Ceremonial Seder plate, (a small glass dish on the plate may be used to keep from running). A piece of cinnamon stick may be placed in the apple mix on the Seder plate to symbolize the straw they had to collect to make the bricks. See recipes.

Hard boiled eggs: one small to medium egg for each participant pre-shelled. The prefect one is for the Roasted Egg that goes on the Ceremonial Seder plate. This one may be flame roasted (browned) if desired. I cut a flat spot on the bottom so it will not roll off the plate (as it did one year).

Salt Water: water with table salt added. Some add a little vinegar. Enough bowels should be on the table so none will have to be passed around for the dipping of the green vegetable and egg. If your Ceremonial Seder plate is very large some place a small bowel of salt water on it, but this is not necessary.

Fruit of the Vine:

Traditional Passover wine, red concord grape. Manisschewitz is the most traditional with Kedem in second. Manisschewitz is found in many supermarkets before and during Passover. I do, as done in Jesus' time, water my wine down a little. Red concord Passover wine is strong to my taste. I add 1/4 to 1/3 water to wine to taste. Passover Wine is the same as regular kosher wine, but Rabbis are paid to give special blessing over it.

Grape Juice, red concord Welsh's has the markets on it, but you can use any brand. Make bottles different for juice and wine.

TRADITIONAL CHAROSET
Makes 20 ½-teaspoon servings . Keeps 3 days under refrigeration

Ingredients:

· 3 – 5 ounces (75g/3/4-cup) walnuts or pecans
· 1 large McIntosh apple 

· Kosher wine to moisten (see notes below)
· 2 level teaspoons cinnamon, more or less (to taste) 

· 2 level teaspoons sugar, more or less (to taste) 

Mince the walnuts and the apple - you can use the food processor for this. Moisten with the kosher wine and flavor with cinnamon and sugar, to taste. The consistency should be that of mortar.

Jeff’s Notes:

Not kosher, I know, but French calvados tastes really nice in this (instead of wine)!
