


Overview of a Passover Dinner

It will be much easier as you prepare for the Passover Seder Dinner if you have a basic 
understanding of the Biblical meaning and historical traditions of the celebration. This overview is designed 
to help you get a quick overall picture of what is happening at a Passover Dinner.

What Passover Celebrates

As in all Biblical holidays, Passover is both a holiday of remembrance and a holiday of prophecy. 
Passover for the Jewish people is the annual celebration of God delivering Israel out of Egypt (Exodus 12). 
The entire service, with its various ceremonies, is designed to help the Jewish people remember the great 
workings of God when, through signs and wonders, He freed the Jewish people from the bondage of the 
Egyptians and delivered them to the promised land of Israel. Passover is a holiday of redemption picturing 
how God used the death of an innocent lamb to redeem the firstborn sons of Israel from death and free the 
nation of Israel from slavery.

Passover is certainly the most important Biblical holiday for Christians. It also clearly pictures the 
redemption Jesus provided for our sin. The last meal Jesus ate with His disciples in the Upper Room was a 
Passover meal. It was during this Passover meal that Jesus took a piece of unleavened bread and a cup of 
the fruit of the vine and said to His disciples that these represented His body given in death and His blood 
shed for the remission of sins (Luke 22:19,20). The Messiah used the story of the redemption from Egypt to 
illustrate the redemption Jesus provided for us on the cross. Having a Passover dinner, either in the church 
or in one's home is a beautiful opportunity to celebrate the death and resurrection of the Lord Jesus in its 
historical, New Testament setting as it was celebrated by the disciples with the Messiah.  We can rejoice 
"For Christ our Passover lamb has been sacrificed for us" (1 Corinthians 5:7).

The basic elements of the Passover found in the original instructions are still present, including the 
bitter herb, the matzo (unleavened bread), and the Passover lamb. For centuries, the Passover tradition was 
celebrated based upon traditions handed down orally. Eventually, these oral traditions were put into writing 
called the Haggadah. The word "Haggadah" is taken from Hebrew meaning "to tell" (Exodus 13:8). Though 
there are many different variations in the Haggadah, they all contain the basic outlines of the service that 
dates back to antiquity. The Messianic Passover Haggadah takes the basic traditional outlines but adds the 
Messianic significance to the Passover as given by the Messiah and recorded in the Scriptures.

As you begin going through the instructions, you will notice that, besides the meal itself, there are 
several interesting items on the Passover table. One of these items is the Seder Plate which includes pars- 
ley, a hard-cooked egg, horseradish, charoset, shank bone of a lamb, and saltwater. The items on this plate 
all have ceremonial significance which helps tell the story of Passover. Some of these items are eaten, and 
others are just referred to during the service, but they all help the participant understand further the meaning 
of God's redemption for His people.

The other item which is very interesting at the Passover table is called the Matzo Tash. This is the 
folded napkin containing three sheets of matzo. The middle matzo has a great deal of significance to those 
who believe Jesus is the promised Messiah. It may have been the middle piece of Matzo from this container 
that Jesus took and described as His body which was broken or given for man (Luke 22:20, 1 Corinthians 
11:23-27). 
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I. 

 

II. 

 
III. 

IV. 

THE CUP OF DELIVERANCE - The drinking of this cup begins the service.

The Passover story is told using items from the Seder plate The middle matzo of the Matzo 
Tash is broken and hidden.

THE CUP OF JUDGEMENT - This cup focuses on God judging the gods of Egypt through the 
plagues. The bitter herbs are taken. The Charoset eaten.

AT THIS TIME THE MEAL IS SERVED.

As the final dessert of the meal, the afikomen is eaten.

THE CUP OF REDEMPTION - This cup focuses on the redemption of God.

The Passover story is concluded.

THE CUP OF PRAISE & PROMISE - This cup focuses on praising God for calling a people 
unto Himself.

As can be seen, the meal is both preceded and followed by the story of Passover. 

PASSOVER IN THE JEWISH HOME 

The Seder is really like a family dinner where the family gathers around the table to worship God and 
follows a prescribed order of service to celebrate the miraculous events of the first Passover. Because 
Passover begins the Feast of Unleavened Bread (Exodus 12:13-16), no leaven may be eaten during the 
seven days which begin with the Passover meal. In the days preceding Passover, the mother cleans the home 
to remove all leaven so that as the family celebrates the Passover they can eat it without defilement. Because 
regular flour, bread, and legumes are considered leavened, only matzo in its various forms is used in the 
meal. Please make certain the matzo is a full sheet approximately 6-8 inches. Do not substitute small matzo 
crackers for the full sheets. The full sheets are necessary for the service.

The following is an outline of the service for the evening:
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MISCELLANEOUS DETAILS 

The Passover meal, including both the ceremonial part and the meal itself, will take approximately 

1 1/2 to 2 hours.  Of course, the  me factor depends greatly upon how long it takes to serve and eat the   

dinner itself.   

 

The first part of the service, from the ligh,ng of the candles to the serving of the appe,zer will 

take about 45 minutes.  This is important to know so that you do not get the hot food items ready too 

soon. 

The menus listed in this manual are kosher in style.  That means, though we try to follow the tradi-

 ons of how the food is prepared, we realize you cannot purchase kosher food in most grocery stores.  This 

is par cularly true of the meat.  Therefore, if someone asks if this is a kosher meal, it is best to say it is not 

kosher but a “kosher-style” meal.  In other words, we will be serving foods a Jewish family would use in 

their Passover dinner but the foods have not been declared kosher by the rabbinic community. 

Jewish people from European background do not eat lamb at Passover because, since the Temple 

was destroyed in 70 A.D., lambs are no longer sacrificed.  Thus, most North American Jewish people do not 

eat lamb at Passover but instead, eat either chicken, turkey, or beef.  We have decided to follow the same 

tradi on, not only because the Temple is destroyed, but more importantly, because Jesus is our Passover 

lamb.  We also want to keep the basic tradi ons of the Passover meal in the event there are unsaved Jew-

ish people who come to the service. 
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Supplies Needed 

Simple table decora ons: 

• A table cloth should cover the table.

• Two white candles with matches should be placed in the center of the table. The place settings usually do not allow
room for large table decorations. A blue and white color scheme is suggested since they are the colors of the Israeli
flag.

• One dinner plate with matzo (since the matzo will be the bread substitute, allow approximately 1/2 sheet of matzo per
person.)

• One "Matzo Tash" or (bread holder). This item is of major importance in the Passover Service.

A Matzo Tash is a three-pocketed bag that 3 sheets of matzo (unleavened bread) are placed in. The ceremonial 

part of this is powerful. To a ehris!an family it is the  symbol of the Messiah being hidden in the ground for 

three days. 

A matzo tash can be made by sewing 4 napkins together on 3 edges (leave the top open) to make a 3-pocketed  
bag. Or these napkins can be taped together if you don’t sew. Or, your children can use 4 pieces of white paper 

and “make” the bag by joining the 3 edges. Look online for sugges!ons. 

During the service the Father (male head of household) will be called on to remove the center piece of matzo, 

break it in two and “bury” one half under the second napkin (to be resurrected later.) This ceremony is most 

important.  

• One white napkin used to cover the Matzo Tash. 

• Sugar and non-dairy creamer 

• Salt & pepper 

• One Seder plate with elements (explained later) 

Each place se9ng must have: 

• One Haggadah or one for each two people (The Haggadah is contained in the back of this document) 

Grocery list for the Seder Plate: 

• 1 bunch of parsley  

• Ground horseradish (not 
prepared horseradish 
sauce)  

• 1 large Apple 

• 1/4 C. chopped walnuts 

• Cinnamon 

• Honey 

• Small container of grape 
juice 

• Salt for the salt water 

• Shank bone of a lamb (some butchers 
call this a Seder Bone) 

• 1 egg, hard boiled   
  

NOTE:

Whenever possible use disposable 
silverware, plates, and cups. This is because 
religious Jewish people use special dishes 

for Passover. These dishes have never 
touched leaven bread (Exodus 12:19) 
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SEDER PLATE 
 

The Seder Plate is the ceremonial se9ng for the first part of the service.  Included are items which 

will be partaken of to help the people beAer understand the meaning of the holy day.  There will need to 

be one Seder Plate per table. The plaAer needs to accommodate four (4) 6 oz clear cups or dessert bowls, 

plus the shank bone (if available for each table), and the egg.  The following is a list of items to be included 

on the Seder Plate and the propor ons for each person or per plate as indicated: 
 

 
 

 

 

 

 

 

 

 

 

 

 

Beitzah - A roasted hard-boiled egg, symbolizing the korban chagigah (festival sacrifice) that was 
offered in the Temple in Jerusalem and roasted and eaten as part of the meal on Seder night. 
Although both the Pesach sacrifice and the chagigah were meat offerings, the chagigah is 
commemorated by an egg, a symbol of mourning (as eggs are the first thing served to mourners after 
a funeral), evoking the idea of mourning over the destruction of the Temple and our inability to offer 
any kind of sacrifices in honor of the Pesach holiday. Since the destruction of the Temple, the beitzah 
serves a visual reminder of the chagigah festival sacrifice; it is not used during the formal part of the 
Seder, but some people eat a regular hard-boiled egg dipped in saltwater as the first course of the 
meal.

The roasted egg (baytsah) is a symbol in many different cultures, usually signifying springtime and 
renewal. Here it stands in place of one of the sacrificial offerings which was performed in the days of 
the Second Temple. Another popular interpretation is that the egg is like the Jewish people: the 
hotter you make it for them, the tougher they get. This egg isn’t even eaten during the meal; the shell 
just needs to look really roasted. 

ITEM 

  
Karpas 

DEFINITION 

  
Parsley 

QUANTITY 

  
1 clear cup filled with 

    1 sprig per person 

  

Maror 
  

Ground horseradish 

 

  

1 clear cup filled with 

1 TBLS per person 

  

Charoset 
  

Apple, nuts & spices 
  

1 clear cup filled with 
  (recipe included) 2 TBLS per person 

  

Salt Water 
  

(for dipping of parsley) 
  

1 clear cup with 

4-6 oz of salted water 

  

Zeroah 
  

Shank bone of a lamb 
  

1 bone per plate 
    (if possible) 

  

Beitzah 
  

Hard cooked egg 
  

1 egg per plate 
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SUGGESTED TRADITIONAL PASSOVER MENU #1 

Recipes follow 

 

SALAD 

Mixed Salad Greens 

 

SOUP 

Chicken Broth with Matzo balls 

 

MAIN COURSE 

Roasted Chicken, Beef or Turkey 

 

VEGETABLES 

Carrots, Squash, Asparagus or Broccoli 

(NOT peas or beans) 

 

STUFFING OR POTATO 

Matzo Stuffing or Potato side dish 

 

BREAD SUBSTITUTE 

Matzo only 

 

DESSERT 

Choose one: 

Jelly Roll,  

Sponge Cake, Brownies 

Fruit Cup or Macaroons 

 

Since Orthodox Jewish tradition forbids eating meat and milk products
at the same meal, cream and butter should not be served.
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PASSOVER RECIPES 

CHAROSET 

Serves 12 at 1 heaping tablespoon serving per person 

1 C. finely chopped, peeled apple    2 T. honey 

1/4 C finely chopped walnuts     2-3 T. grape juice 

1/4 tsp. cinnamon      (add one T. at a  me if mix is too dry) 

Mix all ingredients. This mixture is so tasty you may want to make extra. 

NOTE: Charoset is supposed to turn brown to represent the old fashioned brick mortar the Israelites used in 

Egypt, therefore, it should be ground to that consistence (a blender or food processor is recommended.) The 

above propor ons are very approximate. It should be sweet but the honey flavor should not dominate. The 

taste of each ingredient should be subtly no ceable. 

CHICKEN SOUP 

Serves 8 

4-5lbs. of chicken backs and necks or One large chicken 

1 small bay leaf 

2 springs of parsley 

3 quarts cold water 1 tablespoon salt 

1 carrot, sliced 1/4 teaspoon pepper 

2 stalks celery and tops 

If using whole chicken, cut chicken into pieces.  Place in large soup keAle with cold water. Cover and 

bring slowly to a boil.  Add the seasonings and vegetables.  Simmer gently for about 5 hours.   Skim off 

the top as needed.  Strain soup and chill overnight.  Remove the solidified fat.  (This fat can then be 

used in the other      recipes, e.g., stuffing, matzo balls, etc.)  Reheat and add matzo balls when ready 

to serve.  This makes about 2 quarts of soup (8 servings).  Serving size:  1 cup. 

MATZO BALLS 

Serves 8 

2 tablespoons fat 1 teaspoon salt 

2 eggs, slightly beaten 2 tablespoons soup stock or 

1/2 cup matzo meal* water 

Mix fat and eggs together.  Mix matzo meal and salt.  Add to egg mixture.  When well blended, add 

soup stock or water.  Cover mixing bowl and place in refrigerator for at least twenty minutes.  Then 

form into one (1) ½ inch balls.  The baAer will be moist and hard to form into balls - - DO NOT ADD   

EXTRA MATZO MEAL.  Using a two or three-quart pot, bring salted water to a brisk boil.  Reduce heat 

to a low boil and drop in balls.  Cover pot and cook 30-40 minutes.  (NOTE:  The matzo balls should be 

cooked as soon as they are formed into balls as they become tough if mishandled.  However, they may 

be cooked a day or several hours ahead of  me.)  When serving, heat the soup separately.  Makes 8 

balls. 
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PASSOVER CHICKEN STUFFING  Serves 5 

5 matzos 1 tablespoon chopped parsley 

Approx. 1 cup soup stock 4 tablespoons chicken fat 

2 eggs (from soup stock if available) 

4 tablespoons grated celery root or onion 1 teaspoon salt (too much if 

Pepper bouillon is used for stock.) 

Break up the matzos and dampen in the soup stock.  Let the mixture rest for 15 minutes. Beat the 

eggs and mix with remaining ingredients.  Add this mixture to the dampened matzo and mix well.  

Place in oiled roas ng pans and bake covered in 350 degree oven un l done.  (Length of cooking 

depends on quan ty.)  Be careful not to have the stuffing so thin or the  me so long that it becomes 

dry.  Use 1 matzo per person. 

PARSLEYED POTATOES 

1-2 potatoes per person depending upon the size, peeled 

1 teaspoon margarine per potato 

1/2½-1 teaspoon chopped parsley per potato 

Peel and cut larger potatoes into pieces.  Boil them in salted water un l done.  Roll in margarine 

and sprinkle with the parsley flakes. 

 

-or- 

ROASTED POTATOES 

1 medium to large potato per person 1 or2 cloves garlic (op onal) 

1/2 teaspoon cooking oil per potato onion slices (op onal) 

Soak garlic and onion in the oil for flavor, one hour or more.  Peel potatoes and cut so that 

2-3 pieces equal one por on.  Coat the potatoes with oil and bake (with chicken, turkey, or beef roast) 

at 350 degrees 1 – 1 ½ hours un l the outside is brown and crispy. 

-or- 

BAKED POTATOES 

(Serve with non-dairy topping) 
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MAIN COURSE  

(Beef or Turkey or other possible choices) 

ROASTED CHICKEN 

One chicken quarter per person 

For each 5 pounds of poultry, place the following in a deep roaster with a cover.  (We recommend 

using chicken quarters except, perhaps, for the children.) 

1 large sliced onion 1 1/2 cup diced celery 
2 tablespoons melted chicken fat or margarine 

Rub each piece of chicken with a mixture of the following: 

1 teaspoon paprika 2 tablespoons matzo cake meal 

1 teaspoon salt Sprinkle with garlic powder 

1/4 teaspoon ground ginger 

Place chicken on the vegetables and roast uncovered for 20 minutes at 400 degrees.  Turn the chicken 

over and roast 20 minutes longer.  Lower the heat to 350 degrees and add ¾ cup boiling water for each 

5 pounds.  Cover  ghtly and con nue cooking un l tender (approximately 1-1/4 hours). 

VEGETABLE  

 (Squash, Asparagus, or Broccoli are also possible choices in place of Tzimmes) 

 
CARROT AND APPLE TZIMMES 

Serves 4 

Tzimmes means a fuss or excitement, but fortunately it doesn’t necessarily mean a lot of hard work!  A 

food processor is highly recommended for the recipe. 

4 cups grated carrots ½  teaspoon salt 

3/4 cups grated apple ¼  teaspoon nutmeg 

2-4 tablespoons margarine ¼  teaspoon cinnamon 

1/2 cup water ½  cups raisins 

Combine all ingredients in a saucepan with a  ghtly fi9ng lid.  Cook over low heat approximately 

1 hour un l it is soMened and cooked down. 
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LEMON CARROTS 

Serves 4 

2 cups cooked carrots ½ teaspoon paprika 

1 teaspoon minced parsley 1 teaspoon lemon juice 

1 teaspoon sugar 1 tablespoon chicken fat 

½ teaspoon salt 

For this recipe, the large old carrots are beAer than the young ones.  Frozen carrots (especially frozen 

baby carrots) also work well.  Drain the cooked carrots.  While they are s ll hot, add remaining ingredi-

ents.  S r constantly over as low heat as possible for 5 minutes un l each piece of carrot is coated with 

sauce. 

DESSERT   

(Recipes follow but, you may also choose to purchase “Kosher for Passover” cookies, 

cakes or other desserts.) 

 

 

PASSOVER JELLY ROLL 

Serves 10-12 

1 cup matzo cake meal 1 cup sugar 

¼ teaspoon salt 3 tablespoons water or lemon juice 

6 large eggs 1 teaspoon vanilla 

Jam or jelly 

Heat oven to 375 degrees.  Grease a jelly roll pan, 15 ½ X 10 ½ X 1”, and line boAom with greased 

brown paper or with aluminum foil.  Blend matzo cake meal and salt; set aside. Beat eggs in small mixer 

bowl un l very thick and lemon-colored.  Pour beaten eggs into large bowl.  Gradually beat in sugar.  

Blend in water or lemon juice and vanilla on low speed.  Slowly mix in dry ingredients (low speed) just 

un l baAer is smooth.  Pour into pan. 

 

Bake 12-15 minutes.  Loosen edges and immediately turn upside down on a towel sprinkled with con-

fec oners’ sugar.  Remove paper.  Trim off s ff edges.  While hot, roll cake and towel from narrow 

end.  Cool on wire rack.  Unroll cake, remove towel.  Spread with soM (not syrupy) jelly or filling.  Roll 

again.  If desired, sprinkle with confec oners’ sugar.  Cut in 1” slices. 
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PASSOVER SPONGE CAKE* 

Serves 12-16 

9 eggs, separated juice and grated rind of 1 lemon 

1 1/3 cups sugar ¾ cup matzo cake meal 

6 tablespoons water ¾ cup potato starch 

Beat egg yolks and water.  Add sugar gradually and beat un l very s ff.  Add lemon juice and rind.  SiM 

matzo cake meal, salt, and potato starch together and add gradually to egg yolks while bea ng very 

smooth.  Beat egg white un l s ff.  Fold into baAer gently and thoroughly.  Turn into 10-inch tube pan.  

Bake in 325 degree oven for 1 hour and 10 minutes.  Invert pan and let thoroughly cool before remov-

ing cake from pan. 

Kosher cake mixes may be used or Kosher sponge cakes may be purchased. 

SUGGESTIONS FOR CAKE TOPPING 

A. One (1) cup raspberry jam per cake.  Warm the jam and spoon over each piece.  

B. Danish Junket or dessert mix (comes in packages something like gela n) 

C. Canned fruit or cooked dried fruit (thicken juice with potato starch)  

D. Fresh fruit such as strawberries with sugar 

 

 

 

 

 

FUDGE BROWNIES 

Serves 16 

3 ½ oz. biAersweet chocolate 2/3 cup sugar 

¼ cup buAer (unsalted) ½ cup matzo cake meal 

2 eggs ½ cup coarsely chopped walnuts 

1/8 teaspoon salt 

Preheat oven to 350 degrees.  Melt chocolate and buAer over hot water.  Cool.  Beat eggs and salt un l 

thick and lemon colored.  Gradually beat in sugar.  Beat in cooled chocolate mixture. Gradually add cake 

meal and beat un l well blended.  S r in chopped walnuts.  Spread baAer evenly in a well greased 8-inch 

square pan.  Bake at 350 degrees for about 35 minutes.  Cut into 2-inch squares while s ll hot.  Cool in pan.  

Yield:  16 pieces. 
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Yiddish word for grandma is Bubbe

Salad
Mixed Greens

Soup
Chicken Soup with Matzo Balls

(What were you expecting at Passover?) 

Main Course
Chicken Almondine (Easier that you think)

Vegetables
Tzimmes

Potato
Potato Kugel

Bread
Matzo Only

Dessert - choose one
Matzo Macaroons

Fresh Strawberries w/Cool Whip
or Fresh Fruit Salad

Beverage
Grape Juice, Water,

Coffee, Tea (Hot or Iced)

A word from Bubbe...

Recipes follow. I do most of the shopping at a wholesale store i.e. Costco's or Sam's. During 
Passover season you should not have a problem finding macaroons and matzo ball soup mix. 
Out of season you may have to shop a local supermarket. If your store doesn't carry these items 
and you live near a Jewish community, I recommend shopping in a market in that neighborhood.

I do not serve gefilte fish or chopped liver simply because so many people are not familiar with 
these foods. They are an acquired taste and can be pricey. I substitute a salad instead.
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Salad – Buy the pre-cut ready to serve large bags from a wholesale warehouse like Costco, 
Price Club, Sam’s, or BJ’s. I dress and toss it then serve it. I serve Italian dressing with it or 
some type of vingarette (It’s that quick).

Soup – You can use the prepared boxed mix labeled “Chicken Soup and Matzo Ball Mix”. Just 
follow the directions on the box. Onc yoy put the matzo balls in, son’t lift the lid of the pot for at 
least 15 minutes. This will make matzo balls light and fluffy. A secret: for really fluffy matzo 
balls, subtitue seltzer (club soda) for the water.

Main Course – I use frozen chicken breast filets also purchased from the wholesale stores. This 
is much easier and yoyu don’t have to deal with who likes white meat or dark meat because 
everyone likes filets. I defrost them and marinade them in orange juice at least 30 minutes. You 
can marinate longer but it’s really not necessary. Just before baking, salt & pepper, slivered 
almonds and butter. Follow the cooking directions on the bag the chicken came in. Generally I 
cook them for 40 minutes, being careful not to overcook them. Another idea is to marinate them 
in fat-free Italian Dressing; add the almonds at the end. This is also very tasty.

Vegetables – (Tzimmes) this is my version: Mix together a combination of frozen or canned 
carrots, canned yams, and dried fruit i.e. prues, apricots, apples, raisins, and canned pineapple. 
Don’t drain the yam juice. Add orange juice, honey, and cinnamon. Make sure that there is 
enough liquid so that it just about covers everything. Cook it on a medium flame util it is just 
about to boil. Then turn the heat down very low, and simmer about another 30 minutes. Don’t 
over stir! You will want to be careful when stirring so as not to break up the veggies, It just looks 
nicer when it is served this way.

Potato Kugel – (kugel is Yiddish for a casserole): I use instant mashed potatoes. Prepare them 
as directed on the box or bag only substitute chicken broth for the milk and water. Again for a 
large crowd (50 or more), I purchase the big bag at the wholesale markets. Then you will want to 
turn it in a pre-greased aluminum disposable pan. Sprinkle some crushed matzo on top, dot it 
with butter and brown it under the broiler. This gives it the appearance of a potato kugel.

Bread – Bread is not served during Passover and Feast of Unleavened Bread because it 
contains leaven; leaven in the Scriptures represents sin. The matzo, which is baked without 
leaven, is a picture of our Messiah who was found without sin.

Dessert – I serve fresh strawberries with Cool Whip. I also serve a good selection of 
macaroons. If you are feeling up to it after all this cooking, a fresh fruit salad would also be nice.

Beverages – Coffee, tea, water, grape juice, seltzer. Use non-dairy creamer. Either liquid or 
powdered is good. Sugar or sugar substitute are both fine.
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Messianic 

Passover 

Haggadah 

When the hour came, Yeshua and his apostles reclined at the table. 

And he said to them, “I have eagerly desired to eat this Passover with you before I suffer. For I tell you, 

I will not eat it again until it finds fulfillment in the Kingdom of God.” 

Luke 22:14-16 
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IIIInnnnttttrrrroooodddduuuuccccttttiiiioooonnnn 

The Passover feast began for the Jewish people over 4000 years ago on the night before 

their exodus from Egypt. After nine plagues, Pharaoh continued his stubborn refusal to 

release God’s people from slavery. Then, God sent the final plague, the Angel of Death, 

across Egypt. That night every first-born male would die unless covered by a home where 

the blood of a perfect lamb marked the doorway. The Angel of Death would pass over every 

house that had been marked by the blood of the lamb and thereby spare the life of the first-

born. God commanded the Israelites to eat a meal of roasted lamb, bitter herbs and 

unleavened bread. This meal or feast would commemorate the saving work of God as he 

brought his people out of slavery.

The final meal that Jesus shared with his disciples was the most significant Passover meal. 

Christians have since that time referred to this event as the Last Supper or Lord’s Table. He 

was the perfect fulfillment of the Law of Moses and in John 1:29, John the Baptist referred to 

Jesus as “the Lamb of God who takes away the sin of the world.”

The Passover Moses instituted for the first time, looked forward to salvation from Egyptian 

bondage and every year following that event it looks back to that literal salvation, the 

Exodus. Similarly, as Jesus broke bread with his disciples at the Last Supper, he points 

them to their approaching salvation in his own personal sacrifice. Today, every time we 

celebrate communion, we look back to our salvation accomplished in the work of Jesus on 

the cross and forward to the day when we will be united with him in eternity.
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OOOOppppeeeennnniiiinnnngggg    IIIInnnnvvvviiiittttaaaattttiiiioooonnnn 

The Hosts of heaven worship the Lord day and night singing: Holy Holy Holy Lord 

God Almighty, who was, and is, to come. 

Rev. 4:8

We worship the Lord and welcome Him to inhabit

our praise as we honor His Passover.

Removal of Leaven

Cleanse out the old leaven that you may be a new lump, as you really are un- 

leavened. For Christ, our Passover lamb has been sacrificed. Let us therefore 

celebrate the festival, not with the old leaven, the leaven of malice and evil, but with 

the unleavened bread of sincerity and truth.   1 Cor. 5:7-8

Have a short time of silent corporate confession of sin

After confession, joyfully declare:

 For indeed, Christ our Passover was sacrificed for us. Let us therefore 

celebrate the festival, not with the old leaven, the leaven of sin and evil, but 

with the unleavened bread of sincerity and truth.

Lighting the Candles

As we kindle the festival lights, we pray for the illumination of the Spirit of God to 

bring great personal meaning to this, our Messianic Passover celebration.

A woman from each table lights the candle and all women say aloud:

Blessed are you, O Lord our God, ruler of the universe, who has set us apart by 

your Word and in whose name we light the festival lights.
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The Four Questions

Children Ask:
On all other nights we eat bread with leaven. Tonight, why do we eat only unleavened bread?

Adults Answer: On all other nights we eat leavened bread, but on Passover we eat only matzo. 
This reminds us that when we fled from Egypt, we did not have time to let the bread rise.

Children Ask:
On all other nights we eat any kind of herb. Tonight, why do we eat only bitter herbs?

Adults Answer:
On all other nights we eat all kinds of vegetables, but on Passover we eat only bitter herbs. This 
reminds us of how bitter life was for us in Egypt. It also reminds us of our former slavery to sin 
and the bitterness Jesus endured to free us from sin.

Children Ask:
On all other nights we do not dip our vegetables even once. Tonight, why do we dip the greens 
twice?

Adults Answer:
On all other nights we do not dip our vegetables even once, but tonight, we dip them twice to 
remember the sorrow and tears of our bondage.

Children Ask:
Why is this night different from all other nights?

In response to this final question we will read the Exodus story
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Exodus 12:1-14

The LORD said to Moses and Aaron in the land of Egypt, 2 “This month shall be for you the 

beginning of months. It shall be the first month of the year for you. 3 Tell all the congregation 

of Israel that on the tenth day of this month every man shall take a lamb according to their 

fathers' houses, a lamb for a household. 4 And if the household is too small for a lamb, then 

he and his nearest neighbor shall take according to the number of persons; according to what 

each can eat you shall make your count for the lamb. 5 Your lamb shall be without blemish, a 

male a year old. You may take it from the sheep or from the goats, 6 and you shall keep it 

until the fourteenth day of this month, when the whole assembly of the congregation of Israel 

shall kill their lambs at twilight.[a]

7Then they shall take some of the blood and put it on the two doorposts and the lintel of the 

houses in which they eat it. 8 They shall eat the flesh that night, roasted on the fire; with 

unleavened bread and bitter herbs they shall eat it. 9 Do not eat any of it raw or boiled in 

water, but roasted, its head with its legs and its inner parts. 10 And you shall let none of it 

remain until the morning; anything that remains until the morning you shall burn. 11 In this 

manner you shall eat it: with your belt fastened, your sandals on your feet, and your staff in 

your hand. And you shall eat it in haste. It is the LORD's Passover. 12 For I will pass through 

the land of Egypt that night, and I will strike all the firstborn in the land of Egypt, both man 

and beast; and on all the gods of Egypt I will execute judgments: I am the LORD. 13 The 

blood shall be a sign for you, on the houses where you are. And when I see the blood, I will 

pass over you, and no plague will befall you to destroy you, when I strike the land of Egypt. 

14 This day shall be for you a memorial day, and you shall keep it as a feast to the LORD; 

throughout your generations, as a statute forever, you shall keep it as a feast”.

18



 The First Cup of Deliverance

Say therefore to the people of Israel, ‘I am the LORD, and I will bring you out from under the 
burdens of the Egyptians…’,  Exodus 6:6

The Israelites had been in bondage for hundreds of years. They were slaves to cruel 
taskmasters. They were powerless to free themselves and they needed a deliverer, as do 
we. We were once held in bondage to sin and unable to free ourselves.

As we drink the first cup, this cup of deliverance, we know that through Christ, we are 
rescued from the bondage of sin and death. Yeshua has poured out his blood so we can 
walk freed from the old life of sin and death and walk in newness with him. Drink this cup in 
thanksgiving, and in remembrance of the freedom purchased for us by the blood of Yeshua, 
our Passover Lamb.

And he took a cup, and when he had given thanks he said, ‘Take this, and divide it among 
yourselves. For I tell you that from now on I will not drink of the fruit of the vine until the 
kingdom of God comes’.   Luke 22:17-18

Pour wine/juice in the cup.

Say aloud together:

He is the Lord. He freed the Israelites from the yoke of the Egyptians and has freed us from the yoke of 
sin.

Let us drink the first cup remembering how God delivered Israel from Egypt and how He delivers us 
still through the Passover Lamb.

Holding the cup of wine in one's right hand, recite:

Blessed are You, Lord our God, King of the Universe, who creates the fruit of the vine.

Or recite the prayer in Hebrew:

Baruch Atah Ado-nai Elo-heinu Melech Ha-olam Boreh Pree Ha-ga-fen.
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TTTThehehehe    BiBiBiBitttttttteeeerrrr    HHHHeeeerrrrbbbbssss    aaaannnndddd    CCCChahahaharrrroooosssseeeetttt 

Traditionally, parsley is dipped in salt-water to bring to mind the bitterness of slavery that 
Israel endured. The saltwater reminds us of the tears shed in that suffering and the 
anguish of a life without redemption. This also points our attention to the bitterness 
Yeshua endured to secure our deliverance.

At the time of the Last Supper and the Passover that he observed with his disciples, it is 
important for us to remember that each who dipped the bitter herb into the salt water with 
Jesus, also eventually abandoned him.

Matthew 26:21-25

Dip a sprig of parsley in the salt-water, eat it and remember the suffering of Israel and 
more importantly the suffering of Yeshua.

We have another bitter herb, the horseradish. You may eat a bit of the horseradish on a 
piece of matzo.

Now, we will also partake of the charoset. Charoset is a sweet mixture of apples and 
spices. This is a tradition not commanded in Scripture, but the Jewish people have 

included this as a reminder of the mortar that the Hebrew slaves used to make the bricks. 
It is sweet to remind us that even the most bitter toil and suffering can be redeemed by the 

Lord and made sweet.

Read Romans 8:28-29 aloud together.

And we know that for those who love God all things work together for good, for those who are 
called according to his purpose. For those whom he foreknew he also predestined to be 
conformed to the image of his Son, in order that he might be the firstborn among many 

brothers.

Take some charoset on your matzo and enjoy. 
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The Matzo
Breaking the Afikomen (the middle matzo)

Yeshua was born in Bet-Lechem (Bethlehem), which means “House of Bread.” And he 
said that he was the Bread of Life, the Bread come down from heaven…

Jesus said to them, “I am the bread of life; whoever comes to me shall not hunger, and 
whoever believes in me shall never thirst.”   John 6:35

I am the bread of life. Your fathers ate the manna in the wilderness, and they died. This is 
the bread that comes down from heaven, so that one may eat of it and not die. I am the 
living bread that came down from heaven. If anyone eats of this bread, he will live forever. 
And the bread that I will give for the life of the world is my flesh.   John 6:48-51

Now as they were eating, Jesus took bread, and after blessing it broke it and gave it to the 
disciples, and said, “Take, eat; this is my body.”   Matthew 26:26

It was unleavened bread that Yeshua shared with his disciples at that meal. Why? 
Because leaven is a symbol of sin when we let it go unchecked, it multiplies, increases, 
and infiltrates throughout our lives. Yeshua gave his disciples bread without leaven, 
saying it was his body. It was a picture of the Sinless One and a call to be like him.

The middle matzo is known as the Afikomen. Afikomen is a Greek word that means “that 
which is to come.” It is not certain when this tradition entered the Passover feast, but it 
serves as a wonderful picture of Jesus. Some have said that the three matzos represent 
the patriarchs of Israel: Abraham, Isaac and Jacob. To the Christian it is clear. The three 
matzos represent the Trinity: Father, Son and Holy Spirit. The middle matzo becomes a 
symbol for Jesus, broken in his body for our redemption and hidden away until his second 
coming. 
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Notice how the Matzo is a whole unleavened “loaf” of bread
that is striped and pierced.

Let’s read Isaiah 53:4-6 aloud together.

Surely He has borne our griefs

And carried our sorrows;

Yet we esteemed Him stricken,

Smitten by God, and afflicted.

But He was wounded for our transgressions,

He was bruised for our iniquities;

The chastisement for our peace was upon Him,

And by His stripes we are healed.

All we like sheep have gone astray;

We have turned, every one, to his own way;

And the LORD has laid on Him the iniquity of us all.

Take the middle matzo, break it in half. Wrap one half in the cloth provided under your 
Matzo plate. Break up the other half and share it with the others at your table. 

Remember Yeshua’s sinless body broken for you.
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The Second Cup – The Cup of Plagues

I will deliver you from slavery… Exodus 6:6

With this cup we remember the plagues that God poured out on Egypt. There were ten of 
them. The tradition is to dip your finger or a piece of matzo in the cup and place a drop of 
juice on your plate calling out the name of each plague as you do. Tonight I would like the 

children to call out the name of each plague.

As they do, dip into your cup and place a drop on your plate and remember thankfully 
something from which the Lord has delivered you.

OK ready kids? As the slide comes up, call out the plague.

1. BLOOD 2. FROGS 3. LICE 4. FLIES

5. SICK CATTLE 6. BOILS 7. HAIL 8. LOCUSTS

9. DARKNESS 10. DEATH OF THE FIRST-BORN CHILDREN

Now let us drink the second cup thanking God for rescuing Israel from his judgment against 
Egypt and for rescuing us from bondage and judgment for sin.
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The Lamb

In the original Passover, Scripture instructed the Israelites to eat roasted lamb, bitter herbs 
and unleavened bread. Tonight, according to tradition, we have partaken of the bitter herbs 
and the unleavened bread. What about the roasted lamb?

People no longer eat lamb on Passover because Temple offerings are no longer made.

Often on a Passover table, there would be a shank bone of a lamb to represent the lamb 
that was slain in order to put the blood on the doorposts of the Israelite homes in Egypt. 
This should remind us that as we receive God’s provision through Yeshua and come under 
the covering of his blood, we too can walk in newness of life and be spared the coming 
judgment.

Dinner is Served! - Dayenu!

Dayenu is a traditional Passover song. The word means, “enough for us.” The general 
message of the song is that God has done more for us than we could ever deserve. If he 
had simply rescued Israel from Egypt, it would have been enough. If he had only brought 
them through he sea, it would have been enough. If he had only given them the Torah and 
nothing more, it would have been enough. If he had brought Israel into the promise land and 
never blessed them again, it would have been enough.

For us tonight, we might say: If he had died for my sins and never blessed me again it would 
have been enough.

But our Lord has done much more than that, as if that were not enough! He continues to 
bless us on our journey with him and draws us closer to himself with every step.

God always does more than we can ask or imagine!

Now  we will enjoy our main meal together.  At the conclusion of our meal we will continue 
with our Seder celebration. 
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The Search and Return of the Afikomen

He was taken from prison and from judgment,

And who will declare His generation?

For He was cut off from the land of the living;

For the transgressions of My people He was stricken.

Isaiah 53:8

The children search for the afikomen and return it to the head table to bargin with “father” at 
the head table for their reward.

The afikomen is the final food eaten at Passover, to be divided up among those at the table. 
It is said that the taste of the afikomen should linger in the mouth.

Take your “hidden” afikomen and divide it among those at your table. Eat it with thanksgiving 
for the cleansing work of Jesus Christ on your behalf.

The Third Cup – The Cup of Redemption

I will redeem you with an outstretched arm and great acts of judgement.
Exodus 6:6

And He took bread, gave thanks and broke it, and gave it to them, saying, “This is My body 
which is given for you; do this in remembrance of Me.” Likewise He also took the cup after 
supper, saying, “This cup is the new covenant in My blood, which is shed for you.”

Luke 22:19-20
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Behold, the days are coming, says the LORD, when I will make a new covenant with the 
house of Israel and with the house of Judah - not according to the covenant that I made with 

their fathers in the day that I took them by the hand to lead them out of the land of Egypt, 
My covenant which they broke, though I was a husband to them, says the LORD. But this is 
the covenant that I will make with the house of Israel after those days, says the LORD:  I will 
put My law in their minds, and write it on their hearts; and I will be their God, and they shall 

be My people. No more shall every man teach his neighbor, and every man his brother, 
saying, ‘Know the LORD,’ for they all shall know Me, from the least of them to the greatest 

of them, says the LORD. For I will forgive their iniquity, and their sin I will remember no 
more.

Jeremiah 31:31-34

Redemption is payment to buy someone back from slavery. Redemption is a payment made 
to spare someone from death. The picture is clear. Yeshua took this cup, the cup of 
redemption, and said that his blood would be poured out for our redemption. Jesus is our 
Passover Lamb who delivers us from our slavery to sin.

For you were bought at a price; therefore glorify God in your body and in your spirit, which 
are God’s.  1 Corinthians 6:20

As we have found the Afikomen that was hidden, we celebrate that our long hoped for 
Messiah has come and brought us freedom from slavery to sin. Jesus said in John 8:31, “If 
you abide in My word, you are My disciples indeed. And you shall know the truth, and the 
truth shall make you free. They answered Him, “We are Abraham’s descendants, and have 
never been in bondage to anyone. How can You say, ‘You will be made free’?” Jesus 
answered them, “Most assuredly, I say to you, whoever commits sin is a slave of sin. And a 
slave does not abide in the house forever, but a son abides forever. Therefore if the Son 
makes you free, you shall be free indeed.”

Fill your cup and hold it up saying aloud:

To him who loves us and has freed us from our sins by his grace and made us a kingdom of priests to 
his God and Father,to him be the glory and dominion for ever and ever. Amen

Drink this third cup and as you do, give thanks for your redemption accomplished by the 
shed blood of Jesus, your Passover Lamb.
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Elijah

At a traditional Jewish Passover celebration, there will be a cup and a chair for Elijah. 
Before the evening is concluded, a child would go to the door and open it to see if Elijah is 
there. This is done because the Jewish people know that before Messiah comes, Elijah will 
return.

As Christians, we believe that Elijah has already come based on the words of Jesus 
concerning John the Baptist in Matthew 11.

If you are willing to accept it, he is Elijah who is to come,    Matthew 11:14

We too, are waiting for the coming Messiah. However, we wait believing He has already 
come as savior and will return as King over all.

The Fourth Cup – The Cup of Praise and Promise

I will take you as My people, and I will be your God. Then you shall know that I am the 
LORD your God who brings you out from under the burdens of the Egyptians. And I will bring 
you into the land which I swore to give to Abraham, Isaac, and Jacob; and I will give it to you 
as a heritage: I am the LORD.

Exodus 6:7-8

But I say to you, I will not drink of this fruit of the vine from now on until that day when I 
drink it new with you in My Father’s kingdom.

Matthew 26:29

As we drink this final cup together, we declare our hope in God’s promises. He has been 
faithful in our deliverance from slavery to sin and we wait in faith for him to fulfill his promise 
of eternity with him in the age to come.
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Let’s read Psalm 118 together responsively.

Psalm118:1-9

Oh give thanks to the LORD, for he is good;

for his steadfast love endures forever!

2 Let Israel say,

“His steadfast love endures forever.”

3 Let the house of Aaron say,

“His steadfast love endures forever.”

4 Let those who fear the LORD say,

“His steadfast love endures forever.”

5 Out of my distress I called on the LORD;

the LORD answered me and set me free.

6 The LORD is on my side; I will not fear.

What can man do to me?

7 The LORD is on my side as my helper;

I shall look in triumph on those who hate me.

8 It is better to take refuge in the LORD

than to trust in man.

9 It is better to take refuge in the LORD

than to trust in princes.

Vs.17-28

17 I shall not die, but I shall live,

and recount the deeds of the LORD.

18 The LORD has disciplined me severely,

but he has not given me over to death.

19 Open to me the gates of righteousness,

that I may enter through them and give thanks to the LORD.

20 This is the gate of the LORD;

the righteous shall enter through it.
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21 I thank you that you have answered me

and have become my salvation.

22 The stone that the builders rejected

has become the cornerstone. [b]

23 This is the LORD's doing;

it is marvelous in our eyes.

24 This is the day that the LORD has made;

let us rejoice and be glad in it.

25 Save us, we pray, O LORD!

O LORD, we pray, give us success!

26 Blessed is he who comes in the name of the LORD!

We bless you from the house of the LORD.

27 The LORD is God,

and he has made his light to shine upon us.

Bind the festal sacrifice with cords,

up to the horns of the altar!

28 You are my God, and I will give thanks to you;

you are my God; I will extol you.

29 Oh give thanks to the LORD, for he is good;

for his steadfast love endures forever!

Let us drink the cup of praise
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The Conclusion of the Seder

Leader: This Seder of Passover is now complete, even as our salvation and 

redemption are complete. Just as we were  privileged to celebrate it this 

year, so may owe be privileged to do so in the future.

Next year in Jerusalem!

The Lord bless you and keep you;

The Lord make his face to

Shine upon you and be gracious to you;

The Lord lift up his countenance upon you and give you peace.

Numbers 6:24-26
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