
PASSOVER 5774 
Holiday of Freedom...     

Sundown, Monday, April 14 to  

Sundown, Tuesday, April 22, 2014 
 
The following information is offered to answer the many 
questions occasioned by the Passover Season in the hope that it 
will help make this Passover more meaningful and pleasurable 
to all who may read it. 
 
Ma’ot Hittim ("money for wheat").  Before Passover we are  
obligated to contribute money to a fund which enables the poor 
to obtain Passover necessities.   
 
Ta’anit Be’khorim ("the fast of the first born sons").  On the 
night the first born of the Egyptians were slain, the first born of 
the Israelites were saved.  To commemorate that event, the 
first born children in Jewish families fast on the day preceding 
Passover.  Jewish practice, however, provides that following the 
morning service; every synagogue has a Siyyum (conclusion of a 
tractate of the Talmud), which is traditionally the occasion for a 
seudah shel mitzvah, a meal that is part of a religious function.  
One need not fast if one attends such a feast.  This year the 
Siyyum will be held after the 7:30 a.m. Shaharit Service on 
Monday, March 25, 2013. 
 
Hameitz  Since the Torah prohibits the eating of hameitz during 
Pesah, and since many common foods contain some admixture 
of hameitz, guidance is necessary when shopping and preparing 
for Pesah. 
 
During the 8 days of Pesah, hameitz cannot lose its identity in 
an admixture.  Therefore, the minutest amount of hameitz 
renders the whole admixture hameitz and its use on Pesah is 
prohibited.  However, during the rest of the year, hameitz 
follows the normal rules of admixture, i.e., it loses its identity in 
an admixture of 1 part hameitz and 60 parts non-hameitz (bateil 
b’shishim). This affords us the opportunity to differentiate 
between foods purchased before and during Pesah. 
 
The following is a general guideline.  However, your rabbi 
should be consulted when any doubt arises.  
 
Kasher l’Pesah labels that do not bear the name of a rabbi or 
one of the recognized symbols of rabbinic supervision, or which 
are not integral to the package, should not be used without 
consulting Rabbis Kligfeld or Lucas.  
 
Prohibited foods include the following:  leavened bread, 
cakes, biscuits, crackers, cereal, coffees containing cereal 
derivatives, wheat, barley, oats, spelt, rye and all liquids 
containing ingredients or flavors made from grain alcohol. 
 
Most Ashkenazic authorities have added the following foods 
(kitniyot) to the above list:  rice, corn millet, legumes (beans 
and peas; however, string beans are permitted).  The 

Committee on Jewish Law and Standards ruled unanimously 
that peanuts and peanut oil are permissible, as peanuts are 
not actually legumes.  Some Ashkenazic authorities permit, 
while others forbid, the use of legumes in a form other than 
their natural state, for example, corn sweeteners, corn oil, 
soy oil.  Sephardic authorities permit the use of all the above.  
It has been ruled that in the Temple Beth Am Community it is 
acceptable to eat rice and kitniyot during Pesah. It is 
necessary to ascertain that these food items have not been 
intentionally or accidentally mixed with items that are 
hameitz. For example, occasionally rice that is shipped in 
large cloth sacks and sold in open bins can have other grains 
that are hameitz mixed in. Rice that is packaged in sealed 
plastic bags usually is free of such hameitz items. It is best to 
purchase rice for Pesah that has a kosher l’Pesah label.  
 
Permitted Foods  (1) The following foods require no kosher 
l’Pesah label if purchased prior to Pesah:  unopened packages 
or containers of natural coffee without cereal additives 
(however, be aware that coffees produced by General Foods 
are not kosher for Passover unless marked KP); sugar; pure 
tea; salt (not iodized); pepper; natural spices; frozen fruit 
juices with no additives; frozen (uncooked) vegetables (for 
legumes see above); milk; butter; cottage cheese; cream 
cheese; ripened cheeses such as Cheddar (hard), Muenster 
(semi-soft) and Camembert (soft); frozen (uncooked) fruit 
(with no additives); baking soda.  (2)  The following foods 
require no kosher l’Pesah label if purchased before or during 
Pesah:  Fresh fruits and vegetables (for legumes see above), 
eggs, fresh fish and fresh meat.     (3) The following foods 
require a kosher l’Pesah label if purchased before or during 
Pesah:  All baked products (matzah, cakes, matzah flour, 
farfel, matzah meal and any products containing matzah); 
canned or bottled fruit juices (these juices are often clarified 
with kitniyot which are not listed among the ingredients, 
however, if one knows there are no such agents, the juice 
may be purchased prior to Pesah without a kosher l’Pesah 
label); canned tuna (since tuna, even when packed in water, 
is often processed in vegetable broth and/or hydrolyzed 
protein - however, if it is known that the tuna is packed 
exclusively in water, without any additional ingredients or 
additives, it may be purchased without a kosher l’Pesah 
label); wine, vinegar; liquor; oils, dried fruits; candy; 
chocolate flavored milk; ice cream; yogurt and soda. 
 
The following processed foods (canned, bottled or frozen), 
require a kosher-l’Pesah if purchased during Pesah:  milk, 
butter, juices, vegetables, fruit, milk products, spices, coffee, 
tea and fish, as well as all foods listed in Category C.  
 
Detergents.  If permitted during the year, powdered and 
liquid detergents do not require a kosher l’Pesah label.  
 
Medicine.  Since hameitz binders 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 Pesah.  
If it is not for life sustaining therapy, some authorities permit, 



while others prohibit.  Consult your rabbi.  In all cases, 
capsules are preferable.  
 
B’dikat Hameitz ("search for leaven")  (1) On the night 
before the first seder, the house should already be 
thoroughly cleaned for the holiday. This is done this year 
two nights before the Seder because Shabbat falls on Erev 
Pesah (2) Put aside all the Hameitz you will need for supper 
and the following day's breakfast.  (3) Before the search, it is 
customary to take a number of pieces of bread, wrap each 
one separately in a piece of paper, count them, and place 
them in various parts of the house.  (4) Put out all the lights 
in the house.  Light a candle and hold it in your hand 
throughout the search.  During the search, you will notice 
that the candle sheds light on a limited area and that you 
cannot see very far in any direction.  Thus, when searching 
with candlelight, one is forced to go from place to place and 
to inspect at close range.  That is why the rabbis insisted 
upon candlelight and no other means of illumination.  (5) 
Before the actual search begins, recite the appropriate 
blessing (found at the beginning of the Hagadah).  (6) From 
the recitation of the benediction to the end of the search, 
conversation should be limited to the needs of the search 
itself.  (7) When searching for the leaven, do not limit 
yourself to merely finding those pieces which have been 
purposely hidden, but as you go from room to room with 
the lighted candle, examine all corners and places which 
might harbor hameitz. (Couples with small children or 
household pets will be amazed at what they find).  (8)  This 
ceremony easily arouses the interest and excitement of the 
young ones who will enthusiastically join in the search.  (9)  
At the end of the search, as well as on the morrow when the 
pieces of hameitz are burnt together with the hameitz left 
over from breakfast, Kol hamira is recited.  This is a formal 
renunciation of ownership or desire to benefit from all 
undiscovered hameitz in one's possession.  It is found at the 
beginning of the Hagadah. 
 
M’khirat Hameitz. ("selling the hameitz").  Leavened 
material which is of value and which we do not wish to 
burn, must be hidden from sight, and arrangement for the 
official sale (though not the actual transfer) to a non-Jew 
should be made through the Rabbi.  TBA members may 
make these arrangements online at www.tbala.org, or at 
Daily Minyan or through Temple Receptionist on the 3

rd
 

floor. 
 
Kashering of Utensils.  The process of kashering utensils 
depends of how the utensils are used.  Ac-cording to 
Halakhah, leaven can be purged from a utensil by the same 
process in which it was absorbed in the utensil (k’voleo kakh 
pol’to).  Therefore, utensils used in cooking are kashered by 
boiling, those used in broiling are kashered by fire and heat, 
and those used only for cold food are kashered by rinsing. 
(1) EARTHENWARE (china, pottery, etc.) may not be 
kashered.  However fine translucent chinaware, which has 
not been used for over a year, may be used if scoured and 
cleaned in hot water.    (2) METAL (wholly made of metal) 

UTENSILS USED IN FIRE (spit, broiler) must first be thoroughly 
scrubbed and cleansed and then made as hot as possible.  
Those used for cooking or eating must be thoroughly 
scrubbed and cleaned and completely immersed in boiling 
water.  Pots should have water boiled in them which will 
overflow the rim.  The utensils should not be used for a 
period of at least 24 hours between the cleaning and the 
immersion in boiling water.  Metal baking utensils cannot be 
kashered.  (3) OVENS AND RANGES.  Every part that comes in 
contact with food must be thoroughly scrubbed and cleansed.  
Then, oven and range should be heated as hot as possible for 
half an hour.  If there is a broil setting, use it.  Self cleaning 
ovens should be scrubbed and cleaned and then put through 
the self-cleaning cycle.  Continuous cleaning ovens must be 
kashered in the same manner as regular ovens.  MICROWAVE 
OVENS which do not cook the food by means of heat, should 
be cleaned, and then a cup of water should be placed inside.  
Then the oven should be turned on until the water 
evaporates.  A microwave oven that has a browning element 
cannot be kashered for Pesah.  (4)  GLASSWARE.  Authorities 
disagree as to the method for kashering drinking utensils.  
One opinion requires soaking in water for three days, 
changing the water every 24 hours.  The other opinion 
requires only a thorough scrubbing be-fore Pesah, or putting 
them through a dishwasher.  (5)  DISHWASHER.  After not 
using the machine for a period of 24 hours, a full cycle with 
detergent should be run.  (6)  ELECTRICAL APPLIANCES.  If the 
parts that come into contact with hameitz are removable, 
they can be kashered in the appropriate way (if metal, follow 
the rules for metal).  If the parts are not removable, the 
appliance cannot be kashered.  (All exposed parts should be 
thoroughly cleaned.)  (7) TABLES, CLOSETS AND COUNTERS. If 
used with hameitz, they should be thoroughly cleaned an 
covered, and then they may be used.  (8)  KITCHEN SINK.  A 
metal sink can be kashered by thoroughly cleaning and 
pouring boiling water over it.  Porcelain sinks should be 
cleaned and a sink rack used.   If, however, dishes are soaked 
in a porcelain sink, a dish basin must be used.  (9)  HAMEITZ 
AND NON-PASSOVER UTENSILS.  Non Passover dishes, pots 
and hameitz, whose ownership has been transferred, should 
be separated, locked up or covered, and marked in order to 
prevent accidental use. 
 
The Seder Plate (K'arah) contains all the symbols of the 
Seder.  While any dish can be used, many people own special 
plates marked for each item.  One Seder plate will suffice, but 
people often lay out individual ones. Foods on the Seder plate 
are not eaten during the Seder:     
(1)  Karpas.  A vegetable, usually green, such as parsley, 
symbolizing spring and rebirth.  It is dipped in salt water near 
the beginning of the Seder.     
(2)  Haroset.  A mixture of chopped apples, nuts, wine and 
spices. Dip the maror into the haroset to lessen the bitter 
herbs taste.  It also symbolizes the mortar the slaves made for 
bricks in Egypt.  Recipes for haroset vary widely among Jews, 
though the above list of ingredients is the most common 
among Ashkenazic Jews.  One Sephardic recipe includes 
bananas, dates, raisins, apples, nuts, wine and cinnamon.   



(3) Maror.  The bitter herbs.  Either romaine lettuce or 
horseradish is used as a symbol of the bitterness of slavery.  
Horseradish should be unadulterated, without beets or 
vinegar found in most commercially prepared horse-radish.     
(4)  Beitzah.  A roasted egg, symbol of the festive sacrifice 
(korban hagigah) offered by each Jew going up to the 
Temple in Jerusalem.  The eggs should be hard-boiled and 
then, still in the shell, placed on a stove burner until a part 
of it is scorched.    
(5)  Z’ro’a.  A roasted bone, commonly a shank bone, symbol 
of the Passover sacrifice, (korban Pesah).  The bone is 
roasted then scorched in a similar manner as the egg to 
simulate the Passover sacrifice, which was roasted.  For 
vegetarians and others who prefer not to use a bone, the 
rabbis have suggested an alternative, a broiled beet (see 
Pasahim 114b).   
Some seder plates have a 6th symbol, hazeret, which is 
additional maror to be used for the koreich sandwich.  There 
are a number of traditional arrangements of these symbols 
on the seder plate. 
 
Sefirat Haomer ("the counting from omer-measure").  
Jewish tradition teaches that all our earthly possessions 
come to us from God.  This teaching is translated into actual 
living when the Jew fulfills the commandment to give a part 
of his wealth to God, e.g., sacrifices.  "For all things come 
from You, and of Your own have we given You." 
 
Thus on the 2nd day of Passover the Jewish people brought 
a measure (omer) of the newly harvested grain to the 
Temple as an offering.  The harvesting of the omer was the 
cause for great festivities.  From this day on we count seven 
full weeks-49 days-and the 50th day is Shavout.  This 
counting we call s’firat haomer. 
 
Further information regarding the celebration of Pesah can 
be found in these books:  Isaac Klein, A Guide to Jewish 
Religious Practice; Michael Strassfeld, The Jewish Holidays, A 
Guide  and commentary; Ron Wolfson, The Art of Jewish 
Living: The Passover Seder. 
 
If you have any questions, please do not hesitate to call the 
rabbinic staff at Temple Beth Am. 
 
Have a happy and kosher Pesah! 
Rabbi Adam Kligfeld 
akligfeld@tbala.org 
310-652-7354 x209 
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