Logistics of Conducting a “Christ Is/In the Passover” Seder at Your Church
We’re excited that you are considering and praying about bringing this ministry to your
church. It has been a blessing for us to be able to share it in our own community and to other
churches.
This is not a unique ministry. And, if you are comparing this to the Passover Seders put together by professional organizations – such as Jews for Jesus, Zion’s Fire, and others – it will be an
apples to oranges comparison. Pastor Craig is a Messianic Jew – but he did not grow up in an
orthodox, conservative Jewish family. He has not even been to Israel (though he wants to!).
Hebrew is not a natural language for him. We said all that just to say that the “Christ Is/In the
Passover” is an evening and a meal that we share together; and all the participants are fully
engaged – from the tasting of the foods, to the saying of the prayers, etc…. There is a lot of information presented as we move through the evening: historical, traditional, biblical, and cultural. In addition to all that, Craig’s passion is to present the evening in the context of: Remember what it was like for you, when God rescued you and redeemed you and freed you
from Egypt… In other words, we try to present the Passover with a heavy emphasis on the parallel of the Christian walk when Jesus purchased us from this world in which we live; and the
walk we walk now is supposed to be a reflection of the fact that we are no longer a part of this
world (aka Egypt).
So, if this interests you – below is some basic info regarding the logistics with “Christ Is/In the
Passover” Seder. We hope, should the Lord lead, to be able to share this ministry with you.
Logistical


The Seder lasts about three hours. One of the most frequent questions that is asked
concerns the attendance of children. Yes, children should be encouraged to attend! One of
the original designs of the Seder was to pass along this rich culture, tradition, and history
to the children. However, and this is a big however: parents should be strongly encouraged
to consider what is appropriate for them and their children. Can their specific 8-yo sit for
three hours? Will he/she be a distraction to them and the others at their table? One
strategy is to have a room available (with supervision) at the church for the children to go
and play. They can participate in the meal for a period of time, then be released to go play,
rejoin the parents back at dinner, and then released to go play again. This allows the parent
to attend, the child to participate, and then be allowed to run free without being a
distraction. Just a thought….
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CCTxk and Pastor Craig do much of the prep work prior to arriving at your church. Meaning
this: we usually purchase all the food and bring everything with us to your church. This
makes it easier for us to navigate through the logistics. We have tried it before where a
church does a modified menu, does the prep, and cooking themselves, and it has not
worked out well. So, in essence, we are not totally against doing that, but our ability to
help create a successful evening is compromised when changes are made in which we are
unfamiliar.



We can easily accommodate up to 80 persons at a time.



We have enough serving dishes, center pieces, and Seder plates for 10 tables.



The large round tables (that can seat 8) or the six foot rectangular tables tend to work best.



When setting up the tables, please make sure there is ample space for servers to move
amongst the tables to be able to serve the participants. Furthermore, please be cognizant
of the potential for someone to have his/her back to Craig as he is talking and leading the
Seder.



Craig needs a music stand (or a small podium) and a small table (like a TV tray) in a spot
where most of the people can hear him speak. He won’t be able to use a microphone that
is attached to a stand or is hand held. If the room is small enough, he won’t need a
microphone at all. If there is a need for one, let it be wireless. This allows his hands to be
free and the opportunity to move around. He tends to wander a bit from the “presenter
area” and talk while walking in between some of the nearby tables. If you do not have
these items (the music stand, TV tray, and/or wireless microphone), just let us know and
we’ll bring it with us.



The presentation of the Passover Seder is extremely important. Part of the special
ambiance of the evening is the way the table looks, the way the evening progresses, the
way the food is served, and the way that the tables are maintained/cleaned. Craig has a
background in cooking and serving at restaurants. And, to be honest, he is extremely picky
in the way the evening runs because cold food, disorganization, or a sloppy presentation
tends to distract from the purpose of the evening. As much as we would like to say it is a
spiritual event (and it is a spiritual event), and therefore, don’t worry about the details – it
is the details of this event that actually make it spiritual! Messing up the details does
dampen the whole evening. Now, we know that is a general statement, but there is truth
behind it, and so we try our best (without going crazy or fretting or getting anxious) to
make sure we are firing on all cylinders.
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Now, here comes the paradox. We just talked about
the ambiance and the presentation, yet we use
plastic dishes, bowls, and utensils. How does that
work? Well, it actually does. We set the tables with
plastic tablecloths and use a silver/dark blue color
scheme that matches the tablecloth to the napkins, dishes,
cups (except for the wine glasses), and utensils. It is easy to
clean-up, but yet is tasteful and elegant in its
presentation.



The availability of a kitchen is a must. In order to
conduct the Seder your kitchen should be equipped as follows: 1 refrigerator (cleaned and
empty), 1 small freezer or cooler for ice, a four-burner stove, a regular-sized oven, a
microwave, and a full sink. We’ll need counter space or tables for preparing food and
storing food trays. The following is a list of supplies we generally use in the kitchen (and the
numbers of each of the items depend on the number of people attending). We will bring
any items if they are unavailable (but it makes our traveling easier and lighter if we don’t
have to bring them ourselves): 3-5 large crock pots, a large soup pot and a regular sized
soup pot, a large frying pan, 2 baking/cookie sheets, other standard stove pots, a couple of
rolls of paper towels, kitchen sponges and towels, 1 roll aluminum foil, gallon-sized and
quart-sized Zip-loc bags and/or a set of Gladware plastic containers for leftovers, 2 cutting
boards, mixing bowls, a colander, measuring cups/spoons, 2 potato peelers, and the
standard cooking utensils found in most kitchens. We bring our own spices and cooking
oils.
Just because we are taking care of the
purchasing, prep, and cooking, does not
mean we do not need help. We always
need the help! Here is a tentative schedule
of events and a list of times in which we
can use the help. Generally, it works best if
helpers come in shifts and are assigned
specific responsibilities. And, we can
always use one helper that does not mind
running to the store because someone
forgot something somehow and we need
that something in a big way! The following
“schedule” works for an assumed crowd of
50 participants, and the numbers do not
include Craig or Tonya helping out. So, if
we are short one, we are here to serve and
work.
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Generic Schedule & Servant Needs

8 - 9AM: pre-prep and set-up
1 servant who knows the kitchen area, the supplies, and the set-up
All tables should be in place by this point in time, or being set-up as Craig directs
9 - 11:30AM: prep and cooking time #1
2-4 servants (each equipped with a cutting board and knife and prepared to do any
thing from kitchen work to setting up tables – chopping/cutting, setting up main meals,
peeling potatoes, setting tables)
11:30AM - 1:30PM: break for lunch and rest

1:30 - 4PM: prep and cooking time #2
2-4 servants (but this need and number depends on how much the first shift
accomplished – frying the potato pancakes, setting up the food trays)
4 - 5PM: catching up
1-2 servants (final prep work, cleaning and organizing the kitchen)
5PM: final set-up of tables is performed
wine in the glasses, ice water in the cups, Seder plates are set-up, pitchers of ice
water are on the tables
2-3 servants
5:30PM: doors open for participants
6PM: Seder begins
7PM: Appetizers are served
8PM: Soup, then main meal, then dessert are served
serving soup, then serving meals while bussing tables, then clearing meal dishes and
bringing dessert, refilling wine glasses, bussing all unnecessary items off of table

2-3 servants in kitchen
2-3 servants on the floor
9PM: Seder is finished and clean-up begins
3-4 servants in the kitchen
3-4 servants on the floor
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Menu


Much of our menu has been designed around a combination of Mediterranean-Middle East
traditions (with a Slavic flair (Craig has a Russian-Jewish background)).



There is a difference between being Kosher and Passover Kosher and being practical. In all
honesty, if you want a completely Passover Kosher menu - hire a rabbi! Of course, leaven
and yeast are not a part of the meal, but in other areas open for rabbinical, traditional, and
cultural interpretations – we went with a more pragmatic avenue. (Do you know how many
Jewish supermarkets there are in the South? Not many!)



Drinks: iced water and the 4 cups of wine (actually sparkling juice or grape juicepomegranate mix)



Matzah (of course!)



The Seder Plate with the parsley, bitter herbs, the egg,
and charoseth (of course!)



Appetizers: trays consist of different types of olives, humus, raw vegies, dried fruits (figs, raisins, apricots,
dates)



Soup: Chicken and Matzah Ball Soup



Main Meal: Israeli Salad (cucumbers, tomatoes, red onion, with a splash of lemon juice and vinegar), latkes
(potato pancakes), stuffed cabbage, and a chicken dish



Dessert: flourless chocolate torte, macaroons, candied
jellies, fresh fruit, meringue cookies, and various chocolates.
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Financial


We don’t charge or expect an honorarium for conducting the Passover Seder.



On the registration form, we have listed prices of $15 per participant. This cost is the usual
amount for covering the costs of the food and some of the logistics. It is up to the host
church as to whether or not they are going to charge participants, how much they do
charge, and/or collect any funds from the participants. We’ll provide the registration form
(updated with all the relevant information for your church) and send it to you as a PDF.



We do ask that all food and travel costs be reimbursed. Usually, it is just Pastor Craig and
Tonya traveling to the host church. However, based on the size of the Seder, there sometimes is a need to bring others with them. Sometimes Craig and Tonya’s two teenage
daughters will travel with them. They love serving at the Passover, and are incredibly
helpful – they cook, serve, clean, and they know the routine almost as well as their dad!



Please plan for Pastor Craig and Tonya to arrive the night before the Passover Seder is
scheduled, and to possibly stay the night of the Passover (depending on how far away from
Texarkana they are). It allows them to scope out the “lay of the land” and get set-up for the
next day. Generally, they are in the kitchen starting at 8AM for a 6PM Seder. And close-out
by 10PM that evening. It is a long day.

Final Thoughts


All these details are shared not to be picky, specific, detail-orientated, or demanding. This
document was created due to the fact that every year we visit a church, we have to share
the same info again and again. Well, by creating a document on the front end, everyone
knows what everyone needs to know in order for the Seder to go smoothly.



And, if something we listed here does not fit or gel or work or whatever, let’s talk about it
and see what we can change to make it work. We are flexible. You have to be with a
ministry opportunity like this one.



Most importantly – please pray and set-up a prayer team for the Seder. Pray for the
logistics, pray for the hearts of those participating and coming to be touched, and pray the
Lord’s will to be done in and through our time together. The “Christ Is/In the Passover” is
such a powerful tool for the Gospel – for both the Jew and Gentile; for the unbeliever and
the believer; and for the seasoned saint and the babe in Christ.



Once again, please pray if the Lord would have you bring this Seder to your church. We will
be doing the same and seeking His leading.



Until in next year in Jerusalem! (that is the standard closing for the Passover Seder.)
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