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MJE Online Pre-Passover Classes 2020 

MJE WEST SIDE 
 

https://zoom.us/j/641137984 

 
Wednesday, March 23rd – 8:00 PM 
The Next Level with Rabbi Mark Wildes  
Passover 2:The halachic ins and outs of Pesach 
preparation and observance 
 
March 30th- 8:00 PM 
Chana Weisberg  
Having Faith During a Pandemic  
Rabbi Mark Wildes Pesach Workshop 

 

Wednesday, April 1st – 8:00 PM 
The Next Level with Rabbi Mark Wildes   
Insights into the Seder 
 
Wednesday, April 1st – 9:15 PM 
Rabbi Pinny Rosenthal   
Mock Seder 
 
Monday, April 8th- 8:00 PM 
Rabbi Mark Wildes 
Mock Seder and Wine  

“How To Passover” tutorials with Rabbi Joshua “Shuki” Klein  
@ 12:00-12:20 PM 

   https://zoom.us/j/790189690 
 

 
 
 
 
 
 
 
 
 

Wednesday, March 25th   
Bedikat Chametz--Checking and Ridding Ourselves, Households, and Offices of Chametz 
Thursday, March 26th  
Biur Chametz--Burning All the Additives in Our Lives 
Wednesday, April 1st 
Hagalas Keilim--How To Kasher Our Pots and Pans 
Thursday, April 2nd   
How to Kasher Our Kitchens 
Friday,April 3rd  
Yom Tov Davening--Insights into Prayer on Yom Tov 
Monday, April 6th 

 Consumption— How much Wine, Matzah, Maror, Potato Kugel, Matzah Ball soup, and 
Haroset do I really need to consume on Pesach? 

 

https://zoom.us/j/641137984
https://zoom.us/j/790189690
http://www.google.com/url?sa=i&source=images&cd=&cad=rja&docid=sbJuKn8GijArrM&tbnid=yk1p5sx6MF1ejM:&ved=0CAgQjRwwAA&url=http://www.chocolategelt.com/catalog/disposable-seder-plates-pack-p-178.html&ei=4_s0Uc3zEMiK0QGIsICwBg&psig=AFQjCNGCGtGzMFpz_ztkl3YdR1UR5N8sSA&ust=1362513251335923
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MJE EAST SIDE 
https://zoom.us/j/9386599293 

 

Tuesday, March 24th- 7:30 PM 
Rav Avi Heller: The Real Story: The 10 Plagues 
 
Tuesday, March 31st- 7:30 PM 
Rav Avi Heller: Everything you Need to Know to Celebrate Passover, part 1 

 
Tuesday, April 7th – 7:30 PM 
Rav Avi Heller: Everything you need to know to Celebrate Passover, Part 2 

 

 MJE DOWNTOWN 
https://zoom.us/j/485370452  
 

Wednesday, April 1 – 8:00 PM 
Rabbi Ezra Cohen: Mock Seder 

 

 

 

 
PASSOVER IN 11 EASY STEPS 

Special thanks to Rabbi Yosie Levine, Rabbi Eliezer Buechler, Rabbi Noach Goldstein 
and The Jewish Center for sharing their guidelines. They have been modified by the 
MJE Rabbinic staff, so please address any questions to MJE. This is meant as a general 
guide; please consult your Rabbi for further clarification and specific questions. For 
more details, consult “Halachos of Pesach” by Rabbi Shimon Eider, www.ou.org and 
www.star-k.org.  It is customary on Passover to give Maot Chittin, money for the poor 
to prepare for the holiday with dignity. One may give the money online or give it to the 
Rabbi at the time of the sale of chametz.  
             PAGE 
Step 1 Preparing Your Kitchen (kashering) 4 
Step 2 Cleaning For Passover 7 
Step 3 Shopping for Passover – what is chametz? What needs supervision?  8 
Step 4 Searching for leaven 10 
Step 5 Selling chametz 11 
Step 6 Fast of the First-born 11 

Rabbi Pinny Rosenthal: Pesach Halacha Q & A WhatsApp Chat for MJE! 
 https://chat.whatsapp.com/24khpl0Y3OUCKFfP1f2ozm 

https://zoom.us/j/9386599293
https://zoom.us/j/485370452
http://www.ou.org/
http://www.star-k.org/
https://chat.whatsapp.com/24khpl0Y3OUCKFfP1f2ozm
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Step 7 Burning chametz 11 
Step 8 The Seder meal – some basic information 12 
Step 9 Eruv Tavshilin 15 
Step 10 After Passover 15 
Step 11 Next Passover… 16 

 
 
 

 
 
 
 
 
 
 

STEP #1: Preparing Your Passover Kitchen      

Appliances: 

• Gas Cooktop: On a gas range, the metal grates upon which the pots on the range sit 
may be kashered by turning the flame on high for 10 minutes. In order to spread the 
flame over the entire grate, it is advisable to cover the grates with a blech, a piece of 
heavy-duty aluminum foil, or a pot full of water during the kashering. The rest of the 
range (the area between the burners) should be cleaned and covered with a double 
layer of heavy-duty aluminum foil. The burners themselves do not need kashering 
or covering, just cleaning. The drip pans should be thoroughly cleaned and covered, 
but don’t need kashering. 
 

• Electric cook top: One need only turn the burners to the high-heat setting for 7 
minutes in order to kasher them since the burners come to a glow in a few minutes. 
The remaining cook top areas (in between burners) should be double-covered with 
heavy-duty aluminum foil.  

 
• Conventional oven: Whether gas or electric, the oven and its racks must be 

completely cleaned of all surface dirt, food and grease before kashering. Oven 
cleaner may be necessary to remove baked-on grease. Once the oven and racks have 
been cleaned, they may be kashered by “Libbun Kal,” i.e. turning the oven to the broil 
setting for at least 40 minutes. In a gas oven, the broil setting will allow the flame to 
burn continuously. In a conventional electric oven, the highest setting (broil or 550 
degrees Fahrenheit) kashers the oven. If a caustic type of oven cleaner (such as Easy-
Off) was used to clean the oven and some stubborn spots remain after the caustic 
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cleaner has been applied a second time with similar results, the remaining spots may 
be disregarded.  
 

• “Continuous-cleaning” oven: One cannot assume that the oven is clean simply 
because the manufacturer claims it to be continuously clean. A visual inspection is 
required. After it is observed to be clean, the oven should then be kashered by 
turning it to the broil setting for at least 40 minutes. Since caustic or abrasive oven 
cleaners (e.g. , Easy-Off) cannot be used without destroying the continuous-clean 
properties of the oven, a non-abrasive, non-caustic, cleaner must be used. Grease spots 
will usually disappear if the top layer of grease is cleaned with Fantastic and a nylon 
brush. The oven should then be turned to 450 degrees Fahrenheit for an hour so that 
the continuous-clean mechanism can work.  

 
• Self-cleaning oven: The self-cleaning cycle cleans and kashers the oven 

simultaneously. This is true for convection ovens with a self-cleaning feature, as 
well. The oven need not be carefully cleaned before-hand, because everything inside 
the oven is reduced to ash. The oven door and rubber around the door should, 
however, be completely clean before beginning the self-clean cycle.  

 
• Broiler: The broiler pan and grill cannot be kashered by just turning on the gas or 

electricity. Since food is cooked directly on the pan or grill, they must be heated to 
a glow (“Libbun Gamur”) in order to be used on Passover. An alternate method is to 
replace the pan with a new pan and kasher the empty broiler cavity by cleaning and 
setting it to broil for 40 minutes. If one does not intend to use the broiler on 
Passover, one may still use the oven, even without kashering the broiler, provided 
that the broiler has been thoroughly cleaned or covered with heavy-duty tin foil. 
Other cooktop inserts would require heating the surface to a red glow before usage 
(“Libbun Gamur”).  

 
• Microwave Ovens: Microwaves in which the inside is made of metal may be 

kashered by first cleaning them out thoroughly (after not using for 24 hours), then 
placing a microwave-safe container filled with water in the oven and boiling it until 
the oven fills with steam, usually at least 10 minutes. Microwave ovens whose inside 
is made of plastic present a kashering problem. Fortunately, many do not heat up 
the oven walls enough to cause a real kashrut concern. One may boil a cup of water 
in the microwave (after thoroughly cleaning) and then quickly insert your hand and 
touch the oven ceiling: if it is too hot to touch, the microwave should not be used for 
Passover. If it is relatively cool (or even warm), the oven may be used and has just 
been kashered. The glass plate (if you have one) should be covered. If it is absolutely 
necessary to use a non-kasherable microwave during Passover, one may line the inner 
walls with cardboard and then use it. 
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• Sinks are generally made from china, corian, porcelain, stainless steel, or granite. 
China sinks cannot be kashered at all. Porcelain or corian sinks are treated like 
china sinks, since there is a controversy whether these materials can be kashered. 
These kinds of sinks should be not used for twenty-four hours, cleaned and 
completely lined with contact paper or foil. The dishes that are to be washed should 
not be placed directly into the sink. They must be washed in a Passover dish pan 
that is placed on a Passover rack. Alternatively, a sink insert can be purchased, 
allowing for the placement of either milk or meat dishes directly onto the insert. 
Stainless steel sinks can be kashered by the following method: wait twenty-four 
hours with no hot water use and then clean the sink thoroughly.  (It is recommended 
that the hot shut-off valve under the sink be turned off twenty-four hours before 
kashering.) Kashering is accomplished by pouring boiling water from a Passover 
kettle/pot over every inch of the stainless steel sink. The poured water must touch 
every part of the sink, including the drain and the spout of the water faucet. It is 
likely that the kashering kettle will need to be refilled a few times before the 
kashering can be completed. Granite sinks can be kashered like stainless steel.  
 

• Formica countertops should be cleaned and covered with a waterproof material. 
The same goes for tables with synthetic tops.  

 
• Wood tables can theoretically be kashered with boiling water, but the custom is to 

clean and cover them.  
 

• Refrigerators should be washed (shelves, walls and compartments). The 
prevailing custom is to line shelves being used for Passover with aluminum foil. 
 

• Utensils: It is preferred to have utensils reserved for Passover use.  If one is unable 
to use special utensils for Passover, many utensils used throughout the year may be 
kashered for Passover. These include metal utensils which are not difficult to clean 
(a sieve, for example, or a utensil which has parts that are glued together, would not 
be kasherable) and glass utensils that were used strictly for cold food.  
 

• Cookware: According to Ashkenazic custom, glassware used for cooking, as well as 
earthenware, pottery, porcelain, Pyrex, and chinaware may not be kashered. 
Arcolac, Duralex & Corelle should be treated as glass for kashering purposes. Plastic 
utensils may not generally be kashered.  

 
• Glass utensils which came into contact with only cold chametz should be cleaned 

with a cleaning solution and then immersed in water for three days, changing the 
water every 24 hours. 
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There are two different procedures for kashering:  

1. Hag’alah: Metal utensils which came into contact with heated chametz in a 
medium of water (i.e., utensils in which chametz was cooked; pots are a good 
example) may be kashered via the procedure known as hag'alah, which involves 
immersion in boiling water, as explained below. 

2. Libbun: Metal utensils which came into direct contact with heated chametz 
without the medium of water (e.g., a broiler) may be kashered by heating them 
until they are literally “red-hot,” or by placing them in a self-cleaning oven during 
the self-clean cycle.  

The procedure for hag'alah is as follows:  

• Metal utensils that have been used for cooking, serving or eating hot chametz may 
be kashered by cleaning them thoroughly, waiting twenty-four hours, and then 
immersing them one by one in a large pot (which itself has not been used for 
chametz within the last 24 hours) full of water which maintains a rolling boil when 
the vessel is immersed. It is recommended to put in a small quantity of soap or 
dishwashing liquid as well. Note that we do not kasher pans coated with Teflon.  
 

• The utensils undergoing kashering may not touch each other on the way into the 
pot. In other words, if a set of flatware is being kashered, one cannot take all the 
knives, forks and spoons and put them in the boiling water together. They should 
be placed into the boiling water one by one, or in a mesh basket that can be shaken. 
The process is finalized by rinsing the kashered items in cold water. If tongs are used 
to grip the utensil, the utensil will have to be immersed a second time with the tong 
in a different position so that the boiling water will touch the initially gripped area. 
The entire utensil does not have to be kashered at once; it may be done in parts.  

 
• Please watch out for utensils that are rusty or difficult to clean properly. Silverware 

made of two parts (a handle and a blade, for instance) should most often not be 
kashered. Ask a rabbi for guidance. 

 
• A non-Kosher-for-Passover pot may also be used for the purpose of kashering, 

provided that it is thoroughly clean and has not been used for twenty-four (24) 
hours. However, the custom is to make the pot Kosher-for-Passover before using it 
for kashering. This can be accomplished by cleaning the pot, leaving it dormant for 
twenty-four (24) hours, filling the pot completely with water, waiting until the 
water comes to a rolling boil, and putting in a hot stone or brick which has been 
heated on another burner. The hot rock will cause the water to bubble more 
furiously and run over the top ridge of the pot on all sides at one time. The pot is 
now kashered.  
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STEP #2: Cleaning for Passover  

• Although the official search for chametz is performed on Tuesday night, April 7th 
this year (see Step #3), we begin cleaning well before then.  
 

• Where to clean: Cleaning should extend to every place into which chametz is 
brought (including all rooms into which chametz is brought even periodically), 
pockets in clothing, book bags and briefcases, pocketbooks, tallit bags, under and 
behind furniture, and under and between furniture cushions. Heavy appliances 
which are not moved during the year, such as stoves and refrigerators, need NOT 
be moved in order to clean away chametz under them. Special care should be taken 
in areas that little children live or visit, since they tend to bring food everywhere. 
Any chametz one owns at one's workplace or in one's car must be either destroyed 
or sold.  

 
• Note that the goal is to clean away pieces of chametz of significant size (larger than 

an olive's worth); while any chametz you find should be destroyed, it is not 
imperative to search for or clean away every single crumb.  

 
• Non-Kosher-for-Passover dishes: Dishes and utensils should be cleaned and stored 

away in such a manner that they cannot be accidentally used during Passover. It is 
good to tape or tie shut cabinets that contain things you cannot use, as well as things 
that have been sold. 

STEP #3: Shopping for Pesach (from Rabbi Marmorstein) 

What is Chametz? 
The Torah forbids eating, deriving benefit from, or owning chametz during Pesach. 
Chametz results when any of the five grains (wheat, barley, rye, oats, or spelt), after 
harvesting, makes contact with water and fermentation takes place. Mixtures including 
chametz are also prohibited as are edible extracts and alcoholic fermentation of 
chametz. Bread, cereal, cake, cookies, crackers, pastas & spaghetti from the 5 grains are 
pure chametz. 
 
Potatoes, fruits, vegetables, meat, poultry, fish and dairy products are permitted when 
in their pure form. If processed, one must be careful that the product does not include 
or did not absorb a chametz derivative. Items containing vinegar, starch, cream or 
alcohol that do not have Pesach supervision or that were not specifically investigated 
for Pesach are not acceptable, as many companies use chametz derivatives for these 
ingredients.  
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PROHIBITED FOODS include bread, cakes, biscuits, cereal, crackers, pasta, alcohol and 
vinegar made from these five grains; wheat, barley, oats, spelt, and rye.  Most 
Ashkenazi authorities have added the following foods (kitniyot) to the above list: rice, 
corn, millet, and legumes, for example beans and peas (string beans are permitted). 
Most of these authorities also forbid chickpeas, peanuts, sesame seeds, and lecithin. 
Sephardim should consult a Sephardic rabbi. 
 
PERMITTED FOODS include the following fresh, unprocessed foods, which DO NOT 
NEED a kosher for Passover label: 

• Fruits and vegetables (for exceptions see above) 
• Eggs, kosher fish and meat 

 
Things to buy BEFORE Passover 
During the eight days of Pesach chametz cannot become nullified in other foods. 
Therefore, even the smallest amount of chametz renders an entire food forbidden. 
However, before Passover, chametz may be nullified. This allows us to differentiate 
between foods purchased before and during Pesach. The following foods require no 
“kosher le-Pesach’ label if purchased before Pesach and if they remain unopened until 
Pesach. During Pesach, if one wants to purchase these products, they require a “kosher 
le-Pesach” label: 

• Milk, butter, cottage cheeses, cream cheese 
• Frozen, uncooked vegetables with no additives (for legumes, see above) 
• Frozen, uncooked fruit with no additives 
• Sugar, non-iodized salt, pepper and other natural spices 
• Baking soda 
• Tea-unflavored, non-herbal, and non-decaffeinated 
• Coffee-without cereal additives, non-decaffeinated 
• Cocoa-100% pure, no additives 

 
The following processed foods always require a “Kosher le-Pesach” label: 

• Baked products including matzah, cakes, matzah flour, farfel, matzah meal, and 
any products containing matzah. 

• Fruit juices (canned or bottled) 
• Fish (canned or breaded) 
• Wine, liquor, vinegar, ketchup, soda 
• Oils, margarine 
• Dried fruits, candy, chocolate milk 
• Ice cream, yogurt, sour cream, and other dairy products 
• Decaffeinated or flavored coffees and teas, herbal teas 
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BAKED GOODS 
Baked products are a particular problem and their preparation by a bakery under 
Jewish ownership is not a guarantee of kashrut. Fresh bakeries bake Kosher for Pesach 
items. Signs indicating “Passover Products” or “Passover Style” are not acceptable. 
Bakeries that are kosher during the remainder of the year are not necessarily 
acceptable on Pesach. It is also important to note that Jewish law forbids the purchase 
of bread immediately after Pesach if the bread was baked during Pesach.  
 
 
PESACH LABELS 
No product can be used on Pesach unless it is accompanied by a reliable “Kosher le-
Pesach” label and endorsement by a rabbi whose name and location is clearly stated. 
A label reading simply “For Passover” and adorned with Jewish symbols is not 
reliable, especially if not integral to the package. These guidelines do not cover every 
situation. Consult a Rabbi for reliability of specific certifications. 
 
DETERGENTS 
Kosher powder and liquid detergents don’t require a “Kosher le-Pesach” label. 
 
MEDICINES 
Since chametz binding agents are used in many pills, the following guidelines should 
be followed: If the medicine is required for life-sustaining therapy, it may be used on 
Pesach. If it is not for life-sustaining therapy, some authorities permit, while others 
prohibit. If available, capsules are preferable. Before discontinuing any medications 
consult your doctor. It’s best to consult a Rabbi on these matters as well.   
 

STEP #4: The Search for Chametz  
 
Time: The time for bedikat chametz (searching for chametz) is the night before Seder. 
This year, the search is conducted on Tuesday night, April 7, after 8:10 pm.  

 

• When the time for the bedikah arrives, one should begin immediately, deferring 
eating and other activities until after the search. The search itself is begun with the 
beracha recited by an adult on behalf of all of those participating in the search. 
Although the blessing mentions destroying the chametz rather than searching for it, 
it is appropriate at this point because searching for the chametz is the first step in 
its destruction. Those who will be leaving the area before Sunday night should 
conduct the search on their last evening home, but without the beracha. The search 
is conducted silently except for speech relevant to the search.  
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The Blessing: “Baruch ata adonai eloheinu melech ha-olam asher kid’shanu 
b’mitzvotav v’tzivanu al bi’ur chametz” 

• Lighting: bedikat chametz is traditionally done by the light of a candle in a dark 
room. If necessary, a flashlight may be used for the search.  
 

• Ten Pieces of Chametz: There is a custom of long standing to distribute ten pieces 
of chametz to be found during the search. In many homes, children put out the 
chametz, but an adult should supervise where they put it.  
 

• “But I've been cleaning for weeks!” One must perform a serious search for chametz 
even if one has previously cleaned one's house and believes that there is no further 
chametz. This search should cover all of the places into which chametz may have 
been introduced (see above, “Where to clean”). One who will not be home at all for 
Passover and is selling all of his or her chametz should speak to one of the rabbis 
about how and when to conduct the search for chametz. One who is away for all 
Pesach but will have guests over Pesach in their home should consult a Rabbi about 
what to clean and other steps to take. 
 

• Bittul: At the conclusion of the search, all chametz is placed in a known location, and 
a declaration (“Bittul”, see below) is made annulling all chametz which remains 
hidden. Because this declaration is a legal declaration, it is valid only if one 
understands what one is saying. If one does not understand the Aramaic version 
(“Kol Chamira”), one should certainly recite the English version, see below. 

Following the search, the following Bittul declaration should be recited: “Kol chamira 
v’chamiya d’ika birshuti, d’lo chamitei ud’lo bi’artei, libateil v’lehevei hefker k’afra 
d’ar’ah.” “Any chametz or leaven that is in my possession, which I have not seen and 
have not removed, shall be annulled and ownerless, like the dust of the Earth.” 

STEP #5: The Sale of Chametz  

• If you own chametz which you prefer not to destroy, you may authorize someone to 
sell these items to a non-Jew for you. Please note that the chametz is not sold to the 
Rabbi; you are merely authorizing him to sell it on your behalf.  
 

• Chametz which you will be selling may remain in your home, but should be placed 
in specific locations and sealed off with string, tape, or a lock and a sign to indicate 
that it is chametz and does not belong to you. (You are storing it for the owner.)  

 

• After Passover, please allow one hour for Rabbi Levine to arrange the re-purchase 
of your chametz for you before you begin to use it.  
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• Pet food must also be chametz-free. Please consult your rabbi about the possibilities 
of purchasing or making Kosher for Passover pet food or selling your pet to a non-
Jew for the duration of the holiday. 

 

• Please take care to discuss with the rabbis if you will be in a different time zone for 
Passover, such as Israel or the Far East. Please see form on back page for details 
on the sale. Deadline: Tuesday morning, April 7. 

STEP #6: Fast of the First-Born  

• All male first-born males fast on Erev Passover to commemorate their having been 
saved from the last and most terrible of the ten plagues of Egypt.  
 

• This year, the fast is observed on Wednesday, April 8  Halacha provides, however, 
that if a first-born attends a celebration such as a siyyum (a meal following the 
completion of a Talmudic tractate) he is exempted from this fast.   

 

STEP #7: Burning the Chametz  
 

• Chametz may be eaten until 10:47am on  Wednesday, April 8  Chametz must be 
burned and nullified on Friday morning THE LATEST by 11:52am. If, by some 
accident, it is not done by then, it may still be done until Passover begins.  

One recites the “Kol Chamira” at the time of the burning, by which he or she 
relinquishes ownership of any remaining chametz. Here is the text:  

“Kol chamira v’chamiya d’ika birshuti, d’chamitei ud’lo chamitei, d’vi’artei ud’lo vi’artei, 
libateil v’lehevei hfeker k’afra d’ar’ah.” 

“Any chametz or leaven that is in my possession, whether I have recognized it or not, 
whether I have seen it or not, whether I have removed it or not, shall be annulled and 
ownerless, like the dust of the Earth.” 

• No beracha should be said at the time of burning, since the beracha recited before 
the search the previous night applied to the burning as well.  

 
• If you cannot burn the chametz it may be disposed of by putting it in a garbage 

dump not on your property. 
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STEP #8: The Seder Meal (Rabbi Levine, Rabbi Heller) 
 
Six items are placed on the seder plate:   

1) The shankbone (“zero’a”) is a small piece of roasted meat, placed on the Seder 
plate to commemorate the Paschal sacrifice.  

2) The roasted egg, commemorates the Chagiga sacrifice offered on Passover.   
3) Charoset, usually composed of ground apples, pears, dates, cinnamon, and red 

wine, is placed on the Seder plate in memory of the mortar that our ancestors used 
to construct buildings in Egypt.    

4) Maror, the bitter vegetable. The most common choices are romaine lettuce and 
horseradish (unsweetened). Romaine lettuce must be washed and examined 
carefully for insects. (Take care not to soak the vegetable used for maror for 24 
hours, since this would compromise its sharpness.)  

5) Karpas, a vegetable, usually parsley or potato  
6) Chazeret (romaine lettuce or bitter herb) are also on the 

plate. Many have a custom of placing three matzot on top 
of the seder plate to be used during the seder. 

 
Here is a diagram of the most common way of setting the seder 
plate  
 
The seder should not begin (i.e., kiddush) until nightfall on 
each night. This year, the first seder should not begin before 
8:11 pm on Wednesday night. Preparatory steps such as setting the table and singing 
the steps of the seder may be done before-hand on the first night, but NO preparations 
of any kind may be done for the second seder until the first day of yontef is over, i.e. 
8:11 pm on Thursday night. Every seder should have a seder leader and an appropriate 
haggada. Many haggadot are online or at local Jewish bookstores. Make sure it has a 
full traditional text before purchasing.  

The two Biblical commandments of the seder night are to eat matza and to recite the 
story of the Exodus. One should take particular care to fulfill these requirements. 
Many are careful to consume the afikoman before halachic midnight, which is 12:56 
am this year. The three Rabbinic commandments are to drink four cups of wine, to 
eat maror and to recite the hallel.  

Steps of the seder 
1) KADESH Make the Kiddush. Lean to the left while drinking. 
2) URCHATZ Wash without a blessing 
3) KARPAS Make a blessing and eat a bit of vegetable dipped in salt water 
4) YACHATZ Break the middle matza 
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5) MAGGID Tell the Exodus story through question and answer 
6) RACHTZA Wash with a blessing 
7) MOTZI MATZA Make 2 blessings and eat the top matzah 
8) MAROR Make a blessing and eat the bitter herb 
9) KORECH Eat the bottom matzah with maror and a little charoset 
10) SHULCHAN ORECH Eat the festive meal 
11) TZAFUN Eat the afikoman for “dessert” 
12) BARECH Grace after meals 
13) HALLEL  Sing songs of thanks and praise 
14) NIRTZA Ask God to accept our seder, sing final songs 

 

 

MEASUREMENTS FOR THE SEDER (Rabbi Alan Schwartz, Ohab Zedek) 
See the following page for a graphic representation of seder measurements 
 

1) The Four Cups of Wine.  It is preferable to use a red wine or wine mixed with 
grape juice for the four cups. The cup should hold at least 3.3 fluid ounces and a 
majority of the cup should be consumed, while reclining to the left. 

2) Karpas.  Any vegetable which grows from the ground may be used. The 
prevalent custom is to use parsley, celery, radishes or potatoes. 

3) Yachatz. Break the middle matzah and hide the larger half for the afikomen. 
4) Matzah. Ideally use Matzah Shemura to fulfill this basic mitzvah. While reclining 

to the left, enough matzah should be eaten that will cover the area indicated in 
the graph. 

5) Maror. If one uses Romaine lettuce leaves or stalks then the amount needed to 
be eaten to fulfill the mitzvah is shown on the graph. If ground horseradish is 
used, 1.1 fluid ounces, or 3 level tablespoons must be eaten. Minimally, 0.7 fluid 
ounces or 2 level tablespoons will suffice. 

6) Korech. The bottom matzah combined with additional matzot sufficient to 
cover the area shown is combined with 0.7 fluid ounces or 2 level tablespoons of 
horseradish. If Romaine lettuce is used then the measurement is the same as the 
Maror. 

7) Afikomen. A piece of the hidden matzah along with other matzos to cover the 
area shown. 
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STEP #9: Eruv Tavshilin 

When Shabbat occurs immediately following a festival day, an Eruv Tavshilin must be 
prepared prior to the festival, to permit preparation of food for Shabbat during the 
festival.  This year, it is required in order to prepare food on Friday for Shabbat. 

Ordinarily, it is NOT permitted a) to cook on one day of a festival for the next day, or b) 
to cook on the festival for Shabbat. However, the sages gave special dispensation for 
one who began cooking for Shabbat on Thursday (the day BEFORE the festival) to 
continue to prepare on Friday for their Shabbat needs. Thus, one should take a hard-
boiled egg (or any other cooked item) and a matza on Thursday and set them aside as 
the beginning of their Shabbat meal. The following blessing and declaration is said 
while holding them: 

The Blessing: “Baruch ata Adonai Eloheinu Melech ha-olam asher kid’shanu 
b’,mitzvotav v’tzivanu al mitzvat eruv” 

 
Blessed are You, Hashem, our God, King of the universe, who has sanctified us with His 
commandments and commanded us on the mitzva of eruv. 

 

The Declaration: “Bahadein eiruva, yehei shara lana l’afuyei u’levashulei u’le-adlukei 
shraga u’letakna  u’leme’ebad kol tzarcana miyoma tava l’shab’ta lana u’lechol Yisrael 

ha-darim  ba-ir ha-zot.” 
 
With this eruv, let it be permitted for us to bake and cook and light a candle and to 
prepare and do anything necessary on the festival for Shabbat for us and for all the 
Jews who live in this city. 

 
It is not required, but is customary to eat the eruv (the egg and matzah) at the third 
meal on Shabbat. 

STEP #10: After Passover  

Chametz owned by a Jew during Passover may not be eaten by a Jew even after 
Passover. Care must therefore be taken after Passover to purchase chametz with this 
issue in view. Stores owned by non-Jews present no problem; products in stores owned 
by Jews may be purchased if the proprietor sells the chametz for Passover, or once 
enough time has passed that the items owned over Passover have been purchased by 
other customers and have been replaced by new products from the store's suppliers.  

You may buy your chametz after Pesach from the following stores: Supersol, 
Foodtown, Associated, Met Foods (86 & Amsterdam), A&P, D'Agostino, Ehrlich's 
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Liquor (70th St. & Amsterdam), Food Emporium, Gristede's, H&H Bagels, Krispy Kreme 
Doughnuts (72nd btw Amsterdam & Columbus), Sloan's, West Side Supermarket 
(Broadway & 77th St., Broadway & 110th St.)   

Counting of the Omer 
Each night, beginning the second night of Passover, we count the 49 days (7 weeks) 
up to Shavuot, the anniversary of the giving of the Torah to the Jewish people.  
 

The Blessing:  “Baruch Ata Adonai, Eloheinu melech ha-olam asher kid’shanu 
b’mitzvotav v’tzivanu al sefirat ha-omer.” 

 
Blessed are You, God, Our Lord, King of the universe, who has sanctified us with His 
commandments and commanded us on the counting of the Omer. 

 

During the first week: 
We count each day: “Today is the first day of the omer”  
 
Starting on the eighth day: 
We count days and weeks “Today is eight days, which one week and one day of the 
omer”).  
 
Counting can be found in most prayer books following the weekday night time 
service. 

 
For an omer calendar, click to: http://www.chabad.org/holidays/sefirah/omer-
calendar.htm.  For email alerts, try http://www.ou.org/sefirah-email/ or 
http://www.torah.org/learning/yomtov/omer/sefira.php3 
 
I also found  an Android app called “Sefirah Reminder-Lite” (free) or Search Itunes 
store for “sefirat ha-omer”, “sefirah”, or “counting the omer”  

STEP #11: Next Passover… 

March 27, 2021 

Le-shanah ha-ba'ah bi-Yerushalayyim!  

Next year in Jerusalem! 

A  

http://www.chabad.org/holidays/sefirah/omer-calendar.htm
http://www.chabad.org/holidays/sefirah/omer-calendar.htm
http://www.ou.org/sefirah-email/
http://www.torah.org/learning/yomtov/omer/sefira.php3
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Kashering As A Metaphor For 

Personal Change 
A Dvar Torah for Pesach from Rav Avi 

It is a Jewish custom to kasher – make kosher -- pots and 

silverware before Pesach. Even our poor utensils are redeemed 

from their non-kosher enslavement. We take any non-kosher or 

chametz (leaven) and get rid of it. Making a utensil “kosher” is 

based on the premise that cooking is not always skin deep. Traces 

– or ‘taste’ - of food that was once cooked in these pots remains in 

their walls, their pores, their molecules. Kashering is a simple physical process by which this condition is 

reversed. It is not magic, not ritual (no blessing is said), but it is a good way to get Jewish men in beards to 

wield flame-throwers. The two most important ways of koshering are as follows: 

Libbun, or firing. This literally means to make white-hot, after which a utensil is considered as good as 

new. If it was meat or dairy before, it is now parve. If it was treif, now it is kosher. Remember, though, that 

white-hot leads to red-hot and that red-hot leads to a hole in your pot.  

Hag’alah, or boiling. This is a form of kashering done with large pots of boiling water. For dramatic effect, 

a hot rock is dumped in, sending the boiling water into frothy paroxysms.  

In libbun, firing, the intention is to destroy the taste of the food.  It is a severe and unrelenting process, an 

incineration. Hag’ala, on the other hand, is a more persuasive process. The idea is not to destroy the taste 

of the food, but to draw it out and neutralize it. The small amount of non-kosher absorbed taste is quickly 

overwhelmed by the large quantity of water. Rather than killing the fugitive chametz, we negotiate it out 

into the open and take it into custody.  

Perhaps we can approach our own challenges to be good people in the same way.  One can try to blowtorch 

out our evil inclinations. If we have an inappropriate sexual desire, a desire to act unethically, if you covet, 
or hate, or lust after cheeseburgers, we can squash those desires like a bug, nip our urges in the bud, rip out 

the part of us that desires sin. This is a viable solution for very strong individuals who like a tough fight, 

who like black-and white rules, and it is ok under certain circumstances.  

However, one call also utilize the hag’ala solution. I sometimes call this the jujitsu solution, because “the 

main concept [in jujitsu] is yielding and using the opponent’s energy to your advantage” (according to 

Kudan Tom Ball). When he comes to attack you, you just flip him on his head with his own momentum.  

In hag’ala, we use the same energy -- hot water – that allowed the chametz to get into the pot in order to 

get it out of the pot. In other words, we force the evil inclination to do what we want it to do by making it 

feel like it’s in charge.  

While there are certainly instincts that should be incinerated if they will lead us to grave sins, often it can 

be more effective and healthy for us to subvert our instincts. The Talmud’s advice to someone who has a 

murderous instinct is to become a shochet. Rather than, God forbid, becoming a violent criminal, he should 

channel that energy into providing others with kosher meat. We should apply our passionate energy to our 

spouses, turn our aggression into fighting the bad guys, even apply our skepticism and hunger for answers 

to devoted Jewish study. May we all be able to destroy or redirect our negative energy this year and go into 

Pesach feeling refreshed and inspired. Happy Pesach! 
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Sale of Chametz Form  

5780/2020 
 

 

 
 
Your Name:____________________________________ 
 
One may avoid the Biblical prohibition of owning chametz (leaven) on Pesach by selling it to a non-Jew. It 
is customary to appoint a Rabbi as an agent to transact this sale. You may use this form to appoint any of 
the MJE Rabbis – Rabbis Wildes, Heller, Cohen, Rosenthal, Joshua Klein, Wolf – any MJE educator- 
Chani Perlman, Allison Reich, Zahava Schwartz,, or any other rabbi or educator, as your agent. Please 
note that we will collectively be appointing Rabbi Yosie Levine of the Jewish Center as a secondary agent 
to actually sell all that chametz to a non-Jew. 
 
It is best to appoint the rabbi as your agent IN PERSON using the form below. If it is impossible for you to 
do so, please fill out the form and make sure it reaches MJE or the synagogue office by Tuesday morning, 
April 7.  The sale of chametz is a legal transaction in which the non-Jewish buyer becomes the full owner 
of the chametz. For the sale to be a serious transaction, the buyer must be able to have access to his 
goods. If you are going away for all of Pesach, please indicate with whom your keys can be found (e.g., 
friend, doorman, super) and how to contact them if necessary. 
 

Power of Attorney 
I, the undersigned, fully empower and permit Rabbi Yosie Levine to act in my place and stead and on 
my behalf to sell all chametz possessed by me knowingly or unknowingly, as defined by Torah and 
Rabbinic law, and to lease all places in which chametz owned by me may be found, especially at: 

 
Address: ________________________________________________ Apt. #: __________ 
 
City: _______________________________________ Tel.: ________________________ 
 
Email: _________________________ 
 
Second Address (if applicable):_________________________Apt. #: ________________  
 
City: _______________________________________ Tel.: ________________________ 
 
Signature: _________________________ 
 

If you will be out of town for the entirety of the holiday of Pesach 
□ Please check here if you will be in Israel, Europe or the Far East for Pesach. 
□ If you will be away for all of Pesach, please check here and complete the following: 
 
The keys to my home can be found with: Name: _______________________________________ 
 
Address: _______________________________________________ Apt. #: ______________ 
 
City: ____________________________________ Tel.: _____________________________ 
Many follow the custom of making a donation at this time, which will be distributed to the needy. 
Please make checks payable to the Rabbi Dr. Leo Jung Memorial Fund. 

EMAIL COMPLETED FORM TO RABBI JOSHUA KLEIN: JOSHUAK@JEWISHEXPERIENCE.ORG 
YOU CAN FILL THIS OUT ONLINE: HTTPS://BIT.LY/MJECHAMETZFORM2020 

 

mailto:JOSHUAK@JEWISHEXPERIENCE.ORG
https://bit.ly/MJEchametzform2020
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