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PASSOVER INSTRUCTIONS FOR A PUBLIC SEDER 

DR. RAY GANNON   WWW.ALLISRAEL2020.ORG  
 
1A. SUPPLIES REQUIRED FOR THE PASSOVER SEDER MEAL 
 
The following is required for each participant: 
One 7-inch paper Passover plate    
One 7-inch cake dessert plate 
One 9 or 10 inch paper dinner plate   
One bowl for soup 
Three Styrofoam cups 
One clear plastic glass 
Two large white napkins (paper is fine) 
Plastic ware for each setting (two forks, tea spoon, soup spoon, knife) 
 
General Needs: 
One 1-pound box of Passover Matzah for every 8 people 
Tables covered with white tablecloths 
 
2A. INGREDIENTS TO BE INCLUDED ON AND ABOUT THE PASSOVER PLATE: 
 
Tables need to set and Passover plates prepared before people are seated. 
 
On each Passover Plate: 
 A little parsley 
 A little lettuce 
 Haroset (see recipe).  One tablespoon per plate 
 Morar (horseradish).  One teaspoon per plate 
 Hagigah (hard boiled egg), pealed. 
 A roasted shank bone or chicken neck 
 
Around the plate and on the table: 
 One cup of salt water (ordinary table salt may be used) 
 One cup of drinking water 
 One clear plastic glass of grape beverage 
 Two white napkins 
 The plastic ware described above 
 On each table: A plate of matzah, at least one piece per person at the table 
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DINNER MENU: 
Boiled Chicken:  Typically a quarter chicken, but can be half.  Use broth from the 
chicken to make Matzah Ball soup and rice pilaf. 
 
Matzah Ball soup  (K’Naidlach):  Allow about 1 cup broth and 1 matzah ball per 
serving 
Candied Carrots 
Rice Pilaf 
Passover Sponge Cake 
 
NO BREAD OR ANYTHING WITH LEAVEN! 
 
Suggestions: 
 
As soon as possible, determine the number of expected attendees. 
Make arrangements for tables, tablecloths, paper goods, table settings as early as 
possible, leaving the last few days to prepare food. 
 
Give copies of recipes and food needed for each, to those preparing food, if not being 
prepared at one place by one or more persons.  It is usually more practical for one 
person to purchase all food items and distribute with recipes. 
 
Measure all ingredients for each recipe, place in plastic bags and deliver to those doing 
the cooking. 
 
Use a team as large as twelve to serve the food.  Assign specific tasks, e.g., one each for 
coffee, tea, punch, etc. 
 
After the first part of the service, form an assembly line for serving dinner plates to the 
participants.  Place soup in bowls with one matzah ball each.  As soon as the soup is 
distributed, begin sending out the dinner plates of food without delay. 
 
On an assembly line, place one person each to put on the plate the rice, carrots, chicken.  
Having servers ready to deliver the meals to the tables. 
 
As diners complete their chicken dinners, remove their plates and deliver dessert. 
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RECIPES FOR PASSOVER: 
 
HAROSET: 
 
1 apple, peeled, cored and chopped fine 
½ cup shelled walnuts or pecans, ground or chopped fine 
½ teaspoon sugar 
½ teaspoon cinnamon 
1 tablespoon kosher red wine 
 
Mix together apple, nuts, sugar and cinnamon.  Add the wine and mix thoroughly.  
Allow 1 tablespoon of haroset per serving. 
 
 
 
K’NAIDLACH  (Matzah Meal Dumpling or Balls) 
 
2 Tablespoons chicken fat or other kosher shortening 
2 eggs, lightly beaten 
½ cup matzah meal 
1 teaspoon salt 
2 Tablespoons water or soup stock 
 
Mix together shortening, and eggs, add matzah meal, salt and blend mixture very well.   
Add water or stock.  Cover mixture and chill for a t least 20 minutes.  Form into plum-
size balls and drop them gently in simmering water or chicken broth.  Cook dumplings 
for 30-40 minutes and serve them in soup.  Makes about 16 balls. 
 
NOTE:  Many stores carry a matzah ball mix, which is easy to use and acceptable.  Cook 
the balls in the stock from the boiled chicken, and this makes the soup ready to serve. 
  
  
PASSOVER SPONGE CAKE 
 
8 eggs (separated) 
1 ½ cups sugar 
Rind of 2 lemons 
Juice of ½ lemon 
¾ cup cake flour 
¾ cup potato starch 
¼ teaspoon salt 
 
Beat egg whites to form peaks.  Beat egg yolks with sugar, lemon rind and lemon juice 
until they are almost white and custard-like.  Sift the cake flour, potato starch and salt.  
Fold the egg whites and dry ingredients alternately into the yolks.  Bake in ungreased 
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layer cake pans in a 325 degree oven for 1 hour, or until done.  Remove from the pan 
when cool. 
 
NOTE:  This recipe should make three 9-10 inch layers.  You may, rather than grease, 
layer the pans with wax paper.  If you have difficulty finding the potato starch, check 
health food stores.   One recipe will make servings for 24 people (less if you cut larger 
slices).  Two pounds of potato starch is more than enough for 3 recipes.  Would 
probably make 4 or 5 recipes. 
 
 
 
RICE PILAF 
 
3 cups rice 
12 tablespoons butter 
2 ½ teaspoons curry powder 
4 ½ teaspoons salt (or to taste) 
6 cups of chicken broth 
 
Cook the rice in butter until straw colored.  Use a heavy pan for this and stir as it cooks.  
Stir in the curry.  Add salt, chicken broth and mix well.  Bring to a boil and cover.  Cook 
over low heat until all the broth has been absorbed about 15 minutes.  Place a clean 
towel between the pan and lid for a few minutes before serving to help absorb any 
excess moisture.   Makes 12 servings. 
 
 
BOILED CHICKEN 
 
Cover chickens (may use fryers—have good flavor, cook more quickly, and usually less 
expensive than boiling hens) with cold water.  Add one onion, 2 or 3 celery stalks with 
leaves, slat to taste.  Cook until tender.  You may leave whole and/or cut into serving 
pieces before serving.  You may cut into serving pieces before cooking.  Use broth to 
make pilaf and matzah ball soup. 
 
 
GLAZED CARROTS 
 
4 pounds fresh carrots 
2 cups boiling water 
2 bouillon cubes 
½ cup butter or margarine 
4 tablespoons sugar 
2 tablespoons chopped parsley 
 
Wash, scrape, and slice carrots into thick chunks.  Dissolve bouillon cubes in boiling 
water.  Add carrots, butter, and sugar.  Stir and simmer for 30 minutes, or until carrots 
are tender and liquid is almost evaporated.  Sprinkle with chopped parsley.   
Makes 8-12 servings. 


