
The night of the Seder has been “different from all other nights” ever since Passover was 
invented many centuries ago.  Why?  Well, the Haggadah tells us in answer to The Four 
Questions that a lot of the difference has to do with what and how we eat: matzah to highlight 
the Israelites’ escape, stinging herbs to sample bitterness, two dips to remember both the 
tears and the sweetness of life, and the cushion to appreciate dining in freedom.  Jews do love 
metaphors about food to understand the significance of all our holidays.   

 

Let’s say you’re signing in to an online Seder this year — sitting at your own table, imagining 
others with you sharing each glass of wine, a piece of matzah, delicious charoset.   Maybe 
you’ve never hosted a Seder before, but you wish you had a Seder plate and all the stuff to put 
on it that you didn’t think much about before this extremely different night.  After all, the smells 
and tastes of the symbolic foods are among the best parts of any Seder.

 

Do not despair if you can’t find matzah or make charoset, never mind a potato kugel or sponge 
cake.  In your kitchen, you can find surprisingly good substitutes for the traditional elements on 
the Seder plate and table.  (And if you don’t have a special plate for this occasion, use any 
large dish you have, maybe a pretty one, maybe a decorated paper plate.)  Remember: 
vegetarians, full-on vegans, gluten-free folks, people with allergies, feminists, and all kinds of 
rebels have made changes in Passover food styling for decades.  

 

First off — no matzah?  Use crackers, tortilla chips, potato chips, rice cakes.

Second — no wine or grape juice? — use whatever fresh-squeezed, frozen, or jar of fruit juice 
you have, apple cider, or drain a can of pineapples or diced tomatoes.

 

Charoset recipes already vary from culture to culture all over the world.  You might long for 
chopped apples with walnuts and Manishewitz sweet wine.  Or chopped dates with almonds, 
cinnamon, and orange zest.  Here’s where your own imagination is the only limit.  Chopped 
raisins, apricots, any kind or combination of fresh or dried fruit mixed with nuts and juice, even 
cocoa powder.  You could open a jar of applesauce and add peanut or almond butter, 
cinnamon, a little sugar and wine.  In a pinch, use raspberry, strawberry, or any other jam.

 

Parsley, fresh and green, represents the arrival of springtime.  In my yard and maybe yours too, 
so does that deliciously crunchy weed miner’s lettuce.  Dandelion leaves are also edible, as 
long s they haven’t been sprayed.  In your fridge, you might find cilantro, lettuce, mint, kale, 
celery leaves, dill, spinach — just think think fresh and green.

 

Moror probably denotes horseradish to most of us, so hot and spicy it clears your sinuses.  If 
you don’t have any on hand, try chile flakes, sliced onion, chopped garlic, or grated ginger to 
do the trick.

 

The lamb shankbone has bothered some people for centuries.  Some substitute a chicken 
bone.  Vegetarians often use a beet with all its red juices.  Signifying the lamb this year might 
be simply a stick wrapped with wool yarn, or just a small piece of wool fabric.

 



To help yourself and your household feel part of the online Passover experience on this most 
unusual Seder night 2020, light some candles, find some flowers, set a nice dinner table.  Add 
a Fifth Question about how uniquely different this Seder night is from all others we have ever 
experienced.  No one is judging, and you have nothing to lose.  You have been there in 
Mitzraim, and now you are free to make your own choices.  Let’s try to stay connected to our 
past and to one another.  

 

Chag Sameach to all!       With love from Ellen Robin and Marcia Gladstone



