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Make a Christian Seder Meal 
 
 
Elements of the Meal 
 

 Lamb The word 'pesach' (pasch, passover) applies to the Lamb of sacrifice as well as to the 
deliverance from Egypt and to the feast itself. 

 

 Unleavened bread (Matzoh) called "bread of affliction" because it recalls the unleavened bread 
prepared for the hasty flight by night from Egypt. Three large matzohs are broken and 
consumed during the ceremony. 

 

 Bitter herbs (Moror) is a reminder of the bitterness of slavery and suffering in Egypt. 
 

 Green herbs to be dipped in salt water. Salt water represents tears of sorrow shed during the 
captivity of the Lord's people. 

 

 Haroseth (or 'haroses') represents the mortar used by Jews in building palaces and pyramids of 
Egypt during their slavery. (It is a mixture of chopped apples, nuts, cinnamon and wine.) 

 

 Wine is dipped from a common bowl. The 'Four Cups,' Thanksgiving, Hagadah ('telling'), 
Blessing, and Melchisedek ('righteousness'), are "four different words for redemption, spoken 
by God to Moses." 

 

 
 

Preparing the Seder 
The suggested menu is purposely very simple with a vaguely Middle-Eastern flavor. Some of the 
ceremonial foods can be part of the meal. You could, of course, make substitutions and additions, so 
long as the main elements (above) are included. Christians are not bound by Jewish dietary rules or 
customs. It would be wise to read through the entire ritual before you begin. 
 
Menu Suggestions for Seder Meal 

 Roast lamb (or chicken or turkey) 

 Spinach or other dark green vegetable 

 Green salad, with dressing; or celery 

 Rice seasoned with herbs 

 Ratatouille (eggplant and zucchini with garlic & tomato) 

 Matzoh (bread) 

 Haroseth (dessert) 
 
Foods needed for seder ceremony 

 Green herbs (parsley or celery);  

 Bitter herb (horseradish);  

 salt water;  

 3 matzohs, wrapped separately in napkins on a plate; red wine. 
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Other items for the ceremony: 

 Candles (one or more);  

 bowl and dipper or carafe for wine;  

 small pitcher containing water; 

 a bowl and a hand towel.  

 Traditionally, the mother's head is covered with a white cloth. 

 You will also need Hakishut or a china dinner plate or platter with the following ceremonial 
foods arranged on it  (A Hakishut is a ceremonial plate made especially for Seders, available 
from a Jewish religious goods store.):  

o Green herbs (parsley or lettuce);  
o Bitter herb (horseradish); 
o  a boiled egg;  
o Haroseth.   

 
Each person should have these items already on a plate in front of them before the ceremonial meal 
begins: Parsley sprig; small amounts of horseradish and haroseth; and a small dish containing salt water.  
 
Everyone should have a copy of the ritual, as the prayers and Psalms are read by all. 
The table should be set as for any other important meal with these inclusions: 

 The four large matzohs (unleavened bread), each wrapped in a napkin are on a plate placed near 
the father's place.  

 The pitcher of water, bowl and a small towel, for the ritual washing of hands, should be near the 
father's place.  

 The bowl or carafe of red wine should be in front of the father.  

 The candle (or candles) should be in front of the mother for her to light.  

 Everyone should have a glass or cup for the wine. 
 
To make unleavened bread (matzoh): 

Mix together 1 cup whole wheat (graham) flour, 3 tablespoons oil, a pinch of salt and enough 
water to make apliable but not sticky dough. Knead about 10 or 15 times, adding a little flour to 
pastry board, if necessary, to keep the dough from sticking. Divide the dough into four pieces, 
and roll out each piece on a sheet of waxed paper about 9" in diameter (or until bread is about 
1/8" thick.) Prick the bread with a fork; then peel off the paper, placing bread on cookie sheets. 
Bake bread at 400° until crisp but not brown (approximately 8-10 minutes). 

 
To make haroseth: 

Partially peel and chop or finely dice 6 to 8 apples, leaving some skin on. Add coarsely ground 
walnuts or pecans (about a third as many as apples) and an equal amount of raisins. Season with 
cinnamon, honey and a little sweet red wine. 

 
 
Print dialogue for students to recite over the meal: http://wf-f.org/Seder.html 

http://wf-f.org/Seder.html

