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GETTING READY FOR PASSOVER
Passover at Home this year can be a meaningful and enjoyable celebration. We encourage you to 
celebrate with your family even if you’re a family of one. This is the first of two documents you’ll need . 
This information is designed to help you prepare for the passover. In it you’ll find a suggested menu 
and recipes, a list of what you’ll need for the Seder plate, other supplies, and a suggested table l
ayout.   The Passover Hagaddah (booklet) will be available soon. This will guide you through the story 
of the Passover and the ceremony of the Seder, as well as some other fun and meaningful moments. It 
will also be in digital format for you to print out or view on your device. 

Getting ready for Passover is a big deal in Jewish homes. This is a great time to bring out Grandma’s 
fancy china and silver. You can also use your everyday dinnerware. Plan to spend several hours going 
through the Hagaddah. We recommend prepping the dinner and the table ahead of time so you can 
enjoy the ceremony. 

Included in this document are recipes and how-tos. There are links to some really great videos. The web 
is full of great Jewish cooking websites. Included are two of our favorite recipes. Enjoy!  

TRADITIONAL PASSOVER MENU
Matzo Ball Soup (recipes following)
Roasted Lamb, Chicken or Brisket
Potato Kugel (recipes following)
Roasted Vegetables
Dessert Ideas:  Macaroons, Cheesecake, Angel Food Cake with fresh fruit or Passover Brownies

POTATO KUGEL 
1 package frozen hash brown potatoes (30 ounce bag)*
1 onion, chopped (large)
3 tablespoons oil
1/2 cup matzo meal
1 teaspoon Salt
1/2 teaspoon black pepper
2 Eggs, beaten

DIRECTIONS
Preheat to 350°
In a large skillet sauté onions in oil until they are golden brown. Add defrosted potatoes, salt and pepper 
and cook for 2-3 minutes. Remove from heat. Add matzo meal and eggs to the potato mixture, mix well. 
Spray a 9 x13 baking pan with cooking spray. Pour potato mixture into prepared pan. Bake for 45-50 
minutes or until top is golden brown.  *You can buy and grate fresh potatoes.



MATZO BALL SOUP
3 large eggs, beaten
1/4 c. schmaltz*, or butter, melted
1/4 c. seltzer
3/4 c. matzo meal
Kosher salt
Freshly ground black pepper
Fresh chopped parsley
Your favorite chicken noodle/rice soup without the noodles/rice. 

DIRECTIONS for Matzo Balls
In a large bowl combine eggs, schmaltz (or butter), and seltzer with a wisk. Stir in matzo meal, salt, and 
pepper. Cover and refrigerate until well chilled, at least 2 hours. Bring a large pot of salted water to a 
boil. Using wet hands, shape matzo mixture into 6 large balls. Drop matzo balls in boiling water, cover 
and reduce heat to a simmer. Let simmer until cooked through, 30 to 35 minutes.  When matzo balls 
are finished remove from water and add to your chicken soup.  Sprinkle with fresh parsley.  Serve 
immediately. (Keep Matzo Balls separate if not serving right away)

All these ingredients are available at your local supermarket.  We shopped at Safeway.  Making Matzo 
Balls sounds intimidating.  It’s actually quite easy.  Follow these instructing exactly.  Don’t want to do all 
the work?  Streit’s Matzo Ball and Soup Mix does the job. *Schmaltz is chicken or goose fat used in 
Jewish cooking.  



THE SEDER PLATE
Egg (Baytsah) 
Shank bone (Zeroah)  
Parsley (Karpas)
Bitter Herbs (Maror)  Horseradish
Charoset 
Salt Water

CHAROSET RECIPE
Ingredients
1 large apple grated
1/4 cup chopped walnuts
2 teaspoons honey
1/2 teaspoon cinnamon
1/4 grape juice

Instructions
Place the apples and walnuts in a small mixing bowl. In a separate bowl, stir together the honey, cinna-
mon, salt and juice. Pour over the apples and stir thoroughly to combine. Place in a serving bowl, cover 
and refrigerate until using.

AFIKOMAN
The piece of matzo from the middle section of the matzo holder is broken. Half is put 
back, and half is wrapped in white napkin and hidden somewhere in the house for the 
kids to find. One of the best moments in the Passover Seder is watching children run 
around trying to find the Matzo. The child who finds it is given a prize, usually chocolate. 

MATZO TASH (MATZO HOLDER)
The Tash is a cloth holder divided into 3 sections for Matzo. You can purchase or 
make a Matzo holder.  You can also use 4 large paper or cloth napkins and layer
the Matzo between them.

SHANK BONE
You can get one from the butcher or make a paper one by rolling up kraft paper.



THE PASSOVER TABLE
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Candles and scarf (head covering)

White tablecloth

Place settings
Seder Plate, 4 glasses for juice
Soup bowl, Plates & Silverware
Hagaddah, water glass

Matzo holder & Matzo

Bowl with water and napkin to wash 
and dry your hands

Flowers

Elijah’s Place
No one sits here

Men! You need to wear a head covering.  
If you don’t have a Kippah (Yarmulke) a baseball cap or hat will work.



RESOURCES
GET TING READY FOR PASSOVER 
This link takes you to myjewishmommylife.  Marion has a great website and blog about being a young 
Jewish mom.  She makes videos and has lots of information about Jewish life,  Her Passover section is 
worth checking out.  

ONLINE SHOPPING

MY JEWISH LEARNING PASSOVER RESOURCES

JEWLISH

PASSOVER BROWNIE RECIPE

COMING SOON
• Instructional How-to videos for the Passover ceremony
• The Hagaddah document 

FAQ
• Do I really need 4 cups per person, or can I reuse the same one four times? YES YOU CAN REUSE

• I can’t find Matzo meal.  CRUSH UP MATZO IN A BLENDER. 

• Does each person need a seder plate, or can we share one for the whole table? 

 IT WORKS BEST IF EACH PERSON HAS THEIR OWN SEDER PLATE.

• Which parts of the Seder plate are actually eaten, and which are ok to be “pretend”? 

 THE LAMB SHANK AND EGG ARE NOT EATEN

• Do I have to worry about Kosher? NO

• Stuck? Send an email to lois@alfc.us

• z

https://youtu.be/n7thX-7Wslg
https://www.judaicawebstore.com/
https://www.myjewishlearning.com/category/celebrate/passover/
https://www.youtube.com/channel/UC58sWqKKNBQDphes0Ys037w/videos
https://youtu.be/iMOJnM2_1D4

