Seder Shopping /Organize List
Matzah
3 whole matzahs per seder plate per seder - Purchase Passover Matzah at Publix
Extra matzah if you have more people
Seder Plate
1 per Seder table – Any nice plate will do!
Matzah Covers- /Afikoman Bags for the hidden piece of matzah- could be large napkins
1 per Seder plate or large plate to place all the elements
Matzah covers have been made from a wide range of fabrics and even from silver, ornately designed in
honor of the special mitzvah. They often come with matching bags in which to place the afikoman. If you are
unable to obtain a matzah cover, stack the matzahs atop each other, with each matzah resting on a piece of
cloth or napkin. Cover the top matzah with a cloth as well.
Grape Juice
⎸ Enough grape juice for four cups per person per seder, plus enough to fill Elijah’s cup- Elijah’s cup
can be any ncie wine cup or the same as yours.
During the seder, each person should drink four cups of kosher wine or grape juice. The goblets must be
filled to the top for each of the four cups, so make sure to buy enough for four full goblets per person plus a
little extra.
Wine Goblets
⎸ 1 per person Each person should have his or her own wine goblet. The goblet may be made of any
material, but nicer is better, and it should have a minimum of 2.9 fluid ounce capacity. (Make sure to dip
them in the mikvah before use.)

Maror (Bitter Herbs)
Horseradish
Make sure to purchase enough for each person to have a portion at least the size of an olive for
the ninth and tenth steps of the seder respectively.
Haggadahs booklet – Available at the church starting March 30th – one per family.
You can make copies so each person can have their own.
Ideally, each person should have his or her own Haggadah so as to make it easier to follow along and
participate in the Seder. The Haggadah has been translated into tens of languages—you are sure to find
one that speaks yours!
Ingredients for Charoset
Walnuts
Apples
Honey, Apple juice
pears
cinnamon, ginger, figs, dates, pomegranates, almonds (optional)
There are many different Charoset recipes. You can make your own or look for one on line. It is customary
to use ground walnuts, apples, pears, and red wine. Others may add one or more of the following:
cinnamon, ginger, figs, dates, pomegranates, and almonds.
Zeroah (Roasted Shank-Bone)
⎸ 1 per seder plate (can be reused for the second seder)

Each seder plate will need one zeroah. The Chabad custom is to use a section of a fowl's neck bone and to
remove almost all of its flesh so that it does not resemble the Paschal sacrifice. Others use the leg of a
chicken or an actual shank-bone. Whichever you use, it should be well-roasted.
Karpas Vegetable/Parsley
⎸ less than 7 grams per person per seder
The karpas vegetable is placed on each seder plate. During the third step of the seder, each person should
eat a small amount (less than the size of an olive) of karpas that has been dipped into salt water.
Salt Water for Karpas
1 small bowl per Seder for washing of hands and a pitcher to pour water over the hands, and a towel
for drying. The water is poured over the fingertips only.
Enjoy preparing for your Passover Seder.
God Bless you All,
The Aviles Family

