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Tamar Bruk 

 Russian Revolution 

The Russian Revolution of 1917 led to a lot of change in Europe.  The revolution resulted in the murder of the entire Romanov royal 
family, and Czar Nicholas II would become the last ruling czar of the Russian Empire.  In the months that followed, the Bolsheviks, 
who were founded by Vladimir Lenin and Alexander Bogdanov, took control of Russia, turning it into a communist country.  The 
Communist Party did not want people in Russia to practice any religion, and they sought to destroy the faith of the Jews living in 
the Soviet Union’s territory.  The Soviet campaign of the 1920s was lead by Joseph Stalin and the Communists of Russia against the 
Jews living there.  Many Jews joined the Communist Party, and were led by a former rabbi, Shimon Dimanshteyn.  These Jews cre-
ated “Red Haggadahs” as a use of propaganda to convince Jews to follow communist thought and ignore the fundamental beliefs 
of Judaism.  These “Red Haggadahs” made it seem as though the Soviets were the saviors of the Jewish people, not Hashem.   
Some lines in these haggadahs changed the words of the original haggadah, claiming “we were slaves to capitalism” instead of  “we 
were slaves to Pharoah.”  Jewish children were forced into the Jewish Communist Party and they were told to throw pieces of 
bread into Jewish homes on Pesach.  They would then run away into their own Jewish homes to continue their seder. In conclusion, 
the Communist Soviets changed the lives of many Jews for the worst, forcing them to give up their beliefs and making it extremely 
difficult for Jews in the Soviet Union to stay religious.    

 

Brooke Carter 

Pesach in Auschwitz 

Auschwitz was one of the largest concentration camps in which the Nazis forced the Jews to labor or be killed.  Keeping Pesach in 
Auschwitz was almost impossible.  Yet, some rabbis and learned Jews tried their best to keep as many mitzvos as possible.  Certain 
scholars kept track as best they could of the Jewish calendar, and they knew when Pesach was approaching.  In order to get the 
materials needed for a Pesach seder, the Jews who were lucky enough to work in the kitchen would hide away small amounts of 
flour and make sure that no chometz touched the flour.  They were able to set aside enough flour for five matzos.  Next, the Ausch-
witz prisoners had to kasher the oven in order to bake matzos that were kosher for Pesach.  The Auschwitz bakers secretly ka-
shered the oven by scrubbing, cleaning and then torching it.  THey then baked five round matzos.  These Jews also got a minyan of 
men together, but they insisted that they would only share these five matzos with those who promised not to eat any chometz 
over the entire Pesach.  One of those men was Pesach Hochmitz, who had been born on the second day of Pesach years before.  He 
and nine other men prayed that they could survive the entire Pesach on just half of a matzoh each and water.  Although not all of 
the ten men survived until the next Pesach in Auschwitz, those who did helped another minyan bake matzos and celebrate the best 
they could.  These Holocaust victims felt it was worth it to risk death and starvation just to keep the yom tov of Pesach.   

 

Liel Gershon 

Pesach in Hiding 

In 1941 Europe, Jews had a lot of difficulty celebrating holidays, such as Pesach.  Nazi storm troopers wouldn't let Jews celebrate 
yom tov.  Everyone would try to do it as quickly as possible, so they wouldn't get caught. There was a Jewish family who lived in 
Nurnberg. They lived happily and calmly until things started to get more difficult because of the Nazis. In 1936, they moved to Paris, 
because the father had been appointed as the rabbi of a shul. A few years later, the father had to go to the army.  

In 1940, the Nazi began bombing Paris, so they escaped on a train. There were many people on the train, and eventually the 
daughter got lost. She was roaming from village to village alone. It was getting darker and she couldn't walk any further. Therefore, 
she knocked on a farmhouse door. Behind the door was a very nice man who took her to his basement, where she met another girl 
and two boys down there. In addition to all of this, it was winter season. 
The kids would make themselves comfortable, and stayed down there for a 
while. Eventually they noticed blue skies and streaks of sun, which meant 
that Pesach was coming. 

Everyday the farmer would bring down bread and some food for them. But 
because Pesach was coming they asked him to bring down flour, a bottle of 
water, a newspaper and a match. A few days later, they noticed it was Pe-
sach, so the two boys and the two girls switched clothes, as if they were 
wearing new clothes. Eventually the items they asked the farmer to bring 
down arrived. They poured the water into the flour, and held the dough 
over the fire. with these things they successfully were able to make matzah 
and celebrate Pesach in some form, even during this terrible time and un-
der harsh conditions. 



Raizy Glick  

 Baking Matzah in Eishyshok 

In the Shtetl of Eishyshok making matzah was very difficult.  Some people only ate shemurah matzah made from wheat that was 
watched by a Jews from the time of reaping.  The shtetl dayan was in charge of supervising the wheat in the shtetl. The dayan would 
watch the wheat being harvested and then they check the barn where it would be stored.  They would make sure no chametz came 
in contact with the wheat, checking to make sure the barn  was watertight, with no possibility of raindrops or any other source of 
moisture coming into contact with the wheat. Months later during the winter this specially supervised and protected wheat would 
be brought to the shtetl by trusted coachment.  When the shemurah wheat was brought in with a special ceremony at the bridges 
that crossed the river.  Until the end of the shtetl’s existence, no machine-made matzah was ever allowed and only shemurah flour 
was used to bake hand-made matzah. 

The making of the matzah was an elaborate process every step of which was carefully monitored by the rabbi and the Dayyan. First 
the dough was rolled out in sheets, and then perforated into sections.  Then it was baked in a padrat (a special matzah oven ) for a 
very specific amount of time.  The matzah rollers where women who wore spotless dresses and white kerchiefs daily and cleaned 
the rolling pins every few minutes. The matzah perforators were yeshiva students who were very careful to stay completely clean.  
They would wash their hands very often.  Jews living in the shtetl could purchase this matzah or they could rent the bakery and bake 
their own.  Clearly, baking shemurah matzah in the shtetl was a complicated process that took many months of preparation and 
planning.   

 

Ahuva Jacobson 

Blood Libels  

During the Middle Ages, around the years 1000- 1500, Christians spread blood libels about the Jews.  These blood libels were lies in 
which Christians accused Jews of killing Christians in order to use their blood to bake matzah.  These libels resulted in a lot of hard-
ship for Jews.  The Christians would spread these lies and then attack the Jews and massacre them.  Blood libels were specifically 
spread about the Jews during Pesach time.  The first case of a blood libel occurred in Norwich, England in 1144.  In this blood libel, 
the murder of a Christian child was blamed on the Jews.  The lies quickly spread across Europe, and Jews were often murdered as a 
result.  Blood libels were used again against Jews in the 19th century by Christians living in lands under Arab rule.  Again in the 20th 
century, the Nazis used blood libels against the Jews in Germany.  There were even cases of blood libels in America in the 1920s, 
and as recently as Russia after the collapse of the Soviet Union.  Even during these harsh times of blood libels, the Jews continued to 
bake matzah and observe Pesach, keeping their faith even during terrible times.   

 

Leora Lerer 
 There Once Was A World: Festival of freedom 

Eishyshok was a shtetl located in present day Lithuania. Historically, Eishyshok  was considered Poland, however, borders shifted 
many times throughout the wars of the late nineteenth and twentieth centuries.  Pesach was one of the most special times of year 
in Eishyshok. The residents were very particular when it came to food, chicken was especially attentended to. The chicken fats were 
stored from Chanukah until just before Pesach and the fats did not touch any utensils for the entire period. Before touching any of 
the pesach food, the person would have to wash their hands and change into clean clothes. Not only were the women responsible 
for the cleaning, they performed all of the sewing chores as well. The families would get new shoes and clothing made of new fab-
rics. In conclusion, Pesach was a special time even in the days of the shtetl. 

 
 



Chaya Posner 

Jewish life in villages in Southern Germany 

The Jewish families in southern Germany  would spend the weeks before cleaning and inspecting the house and making sure there 
was no chametz. A few days before they would only eat in the entrance hall and put all their pots and pans there. On Erev Pesach the 
women would do the mitzvah of drinking chametzdig beer until the last moment. Then they would burn the rest of the chametz. Pe-
sach was the most exciting holiday because it was coming after the long winter, and they would get new clothes and new games 
could be played outside. The mother roasted coffee beans in an open pan over a stove. The coffee aroma would fill the house even 
after the first two days of yom tov.  After the first two days of yom tov, they would boil eggs and take them outside to play games on 
the soft spring grass. The game was to see whose egg would last longer and not fall on the ground.  

Matzoh was not available in stores and had to be ordered  ahead of time.  They were delivered by horse and buggy.  Very few families 
had Shmurah matzah because it was too expensive.  After Chanukah the Brueckenau Bakery was exclusively for the purpose of mak-
ing matzah. All the matzah was made by hand, and since the matzah was in high demand some families would get their matzahs as 
early as Teveth.  In conclusion, Pesach was a very exciting holiday in these German villages, and the Jews who live there would look 
forward to it all year. 
 

Ariella Rudner 

 Pesach in a Labor Camp 

World War II in Europe was a very difficult time for Jews to have the full Pesach experience.  Foleh Kahan was serving a three-year 
sentence for “harmful acts against the State”. Foleh Kahan was truthfully an innocent, religious Jew who had committed the “crime” 
of Judaism to the best of his ability. Not just thinking about himself, he encouraged other Jews to keep their faith in Hashem and to 
keep the laws of Judaism. When the Germans heard about his acts, he was sent to “Correctional Labor Camp” in Siberia, to be reedu-
cated in the company of political offenders. 

A couple weeks before Pesach, he received a letter from back home, telling him they were sending him matzot and other products for 
Pesach as they had done in previous years. The letter had first been sent to his pervious camp, and then it was forwarded to his new 
camp in Siberia. He wrote home immediately to confirm his new address so his pesach package would arrive in time. He eagerly 
awaited for his package to arrive, so he could experience the feeling of each, as well as strengthen him.  

One day, the woman who was the head of the political division of the labor camp came to see him. She was also the censor of letters 
and packages given to the prisoners. She was new to the job and came to ask him a question about something she found in one of his 
letters about matzah.  He honestly explained to her that he would eat matzah on Pesach, and he would go hungry rather than eat any 
chometz.   

The first seder night arrived, but no package arrived with supplies for Foleh.  Still, Foleh invited his Jewish friends to improvise a se-
der.  They covered the table with a clean sheet of paper to use as tablecloth. They had a boiled kettle of water. Foleh poured out 
glasses of tea, which represented the four cups of wine. Then, Foleh produced 3 whole matzos, and that is what they used for the 
first seder.  They recited as much of the haggadah as they could by memory.  The next night, all they had for their seder was water 
and sugar cubes.  However, before the night was over, Foleh explained how he had managed the three matzahs they had the first 
night.  He explained that since he was first brought to the labor camp, every year he would hide a few matzohs from the Pesach pack-
age they received the previous year, knowing he might not be able to get matzohs for the next year.  Thankfully, he had hidden three 
matzah in the past because this year they had none.  

For the rest of Pesach, Foleh refused to eat chometz, even after the woman censor offered it to him several times.  He was so weak 
by the end of Pesach that he struggled to put on his tefillin.  After Pesach, he found out that in fact his family had sent him Pesach 
provisions, but the censor refused to let them reach him.  That is why she kept offering chometz, to ensure that he did not die of star-
vation on her account.  In the end, she apologized to Foleh and helped him and other Jews survive as best she could.   

 



Bailee Schwartz 

A Secret Seder in a Nazi Concentration Camp 

During the Holocaust there was a concentration camp called Vaihingen. The conditions in the camp were horrifying, but the winters 
were particularly horrendous. When Pesach was arriving the Jews in the concentration camp did not have anything to celebrate Pe-
sach. Shortly before Pesach, one of the SS men in the camp came to the workshop of Moshe Perl. Moshe Perl was one of the Jews in 
the concentration camp. The SS man came to Moshe Perl and told him to make a dummy targets for shooting practice.  At that mo-
ment Moshe got a great idea; he could suggest to the SS man that he would put wood beams on the dummies and cover the beams 
with paper bags. He said he would need flour, a ton of flour, to paste pictures of soldiers on the targets. The SS man asked how much 
flour he would need, and Moshe said that needed five kilograms. Moshe asked for a lot of flour so he could make matzah for himself 
and some of the Jews who were in the concentration camp. While they were putting the wooden beams together, they would try to 
find a couple of tools to use to make matzah. He baked the matzah in the oven in his work room. He made sure the door and win-
dows were tightly sealed. They knew if they were caught making matzah they would be killed. After they were done baking the mat-
zahs, they hid the matzah under the shingles of the workshop roof. When the night of the seder came, twenty Jews who were in the 
Vaihingen Concentration Camp managed to pull off a seder. They had matza, potatoes and they drank ¨homemade wine¨ which they 
made from water and sugar. They also were able to read the Haggadah. Even though the Nazis during the Holocaust tried their best 
to kill all of the Jews and destroy the Jewish traditions, they were unsuccessful in both.  Jews during the Holocaust and during other 
hard times in history did extraordinary things and risked their lives for their religion.   

 

Ariella Seltzer 

 Annusim and Pesach 

Strong and brave, Annusim risked their lives, with whispers and secrets,  every single year on Pesach.  Anusim are Jews who lived in 
Spain and Portugal during the years of the Inquisition.  They were not allowed to practice Judaism in public.  They were Jewish  in 
hiding while out on the streets they looked just like their Catholic neighbors. This is because these countries only allowed the Catho-
lic religion and if they found someone  practicing Judaism, they would kill them or torture them till they told on other family mem-
bers that were also practicing Judaism. Pesach was one of the most treasured holiday to these Jews, and they demonstrate great 
mesiras nefesh, risking their lives for Pesach every year. The Annusim have many cool minhagim because of all the hiding and protec-
tion that went on when having holidays to make sure they did not get caught. 

Pesach for Anusim was one of the most important holidays where many risked their lives every year during the Inquisition, and be-
cause of this there are many unique and interesting traditions performed by them. To start, with much fear of persecution, during 
the Inquisition they would in secrecy have a whole seder underground where people would come to join. Furthermore, they per-
formed the seder on the third night of Pesach, which sounds strange to us but has a real reason for protection. This was done be-
cause during the Inquisition they would search for Jews who where having a sedur during the first two nights of Pesach, so everyone 
would have the seder on the third night to not get caught.  Moreover, on the 3rd day of the holiday they would bake something 
called “holy bread.”  “Holy bread” is the piece of dough that was taken for hafrashat challah during the baking of the matzoh and 
was placed in the fire.   Whoever got that matzah was thought to have gotten a good luck omen. In conclusion, the Anusim Jews 
loved Pesach so much that they risked their lives during the Inquisition.  

 

Sarina Sontag  

The Secret Seder   

The Secret Seder tells the story of a Jewish family trying to celebrate Pesach during the Holocaust.  Jews in the Holocaust had to be 
very careful when celebrating Jewish holidays because they could be killed if they were caught.  In this story, the Jews were very 
careful to practice Jewish laws and traditions in secret, while pretending to be Christians in public.  This included holding the Pesach 
seder in secret.  When all of the Jews in Paris were rounded up, their family was able to escape death. To be able to have the seder, 
the men go up the mountain and have a secret seder away from the watchful eyes of the Nazis. Although they were not able to have 
a seder as beautiful as the past years, they still had full emunah in Hashem, maybe even more than the years before. While they 
were saying ma nishtana, the men compared events to what happened such as the Spanish Inquisition and when we were slaves to 
Pharoah. They reminded each other that they were all lucky to be free and able to celebrate the joys of Pesach.  



Rosy Baitz 

Celebrating Passover Was More Complex In L.A. Of The 1800’s               

There was only one matzo bakery in the American West in the late 1850’s. The bakery was in Los Angeles, California, in what is now 
downtown Los Angeles,  and it was called the American Bakery. The owner of this bakery was Joseph Mesmer. The first lay leader 
of the city’s Jewish population was Joseph Newmark, and he asked Joseph Mesmer to bake matzah. Joseph Newmark was not a 
registered rabbi, but he had trained in Europe as a shochet. A shochet is a person who kills the animals according to Jewish ritual 
law and specific kosher standards. It was not until 1862  when the first kosher butcher shop was opened in Los Angeles.   There 
wasn't a lot of meat and it was a problem throughout the West. In the end, there was matzo for everyone to eat on Pesach and 
everyone was able to celebrate it fully. 

 

Ita Benson 

Seders during the Civil War 

In 1862, a soldier from the 23rd Ohio Volunteer Regiment described how he and other Jews held a seder during the Civil War.  He 
and 20 other Jewish soldiers were given leave and they received matzah and Haggadahs from another soldier.  The were able to 
locate two barrels of cider, a lamb, and chickens and eggs.  They were not able to find any מרור but instead they used a different 
herb that they did find and that tasted bitter.   

 

On the 5th day of ּפסח in 1865, Abraham Lincoln was shot  and then died the early morning of April 15, 1865.  Jews gathered in 
shuls and when they heard about the death of their president, the altars were covered in black cloth.  Instead of Pesach songs, the 
congregants sang Yom Kippur tunes.  This sad event changed Pesach that year, but Jews continued to celebrate Pesach in America 
and they still do today.    

 

Jackie Carter 

 Gold Rush and the Pesach Seder  

In 1848 all the rage was the gold in California. Jews as well headed out West with the same goals as all the other men who headed 
Westward: striking it rich by finding gold.The Jews who joined the rush to find gold in California tried to keep their religion out 
West.  This was difficult in the West, especially for Pesach.  Pesach requires matzah and wine at the seder, items that were difficul-
ty to find in California during the mid-1800s.  Still, observant Jews were careful to get what they needed.  One young Jewish travel-
er wrote to his sister in England that a Mr. Isaacs had baked matzah for Pesach.  In addition, San Francisco had kosher meat and a 
matzah bakery as early as 1851.  P. Woolf at Sutter and Dupont and Mr. Ashimat Commercial and Leidendorff were general bakers 
who won the contract to bake the matzah for the Congregation Shearith Israel.  It is interesting that there was no specific rabbi 
certifying that the matzah was kosher or kosher for Pesach.  Later on, new matzah bakeries opened up, and by 1884 there was a 
matzah association.  Since a few companies controlled the business, matzah became very expensive in the West.  The People’s 
Matza Association of San Francisco was created to help keep the prices reasonable.  This group was successful and the price 
dropped by 1889.  Throughout Jewish history, frum Jews made extra efforts to celebrate Pesach properly and the Gold Rush in Cali-
fornia is just one example.   

 

Aliza Chaitovsky  

Pesach on the Prairie 

Preparing for Pesach on the prairie was very hard for the Jewish 
mothers. Sophie Trupin, who was born in Russia, moved to North 
Dakota in 1908. To clean for Pesach, her mother whitewashed all the 
walls and scoured the floors. Kashering the utensils was also very 
difficult. Her mother put a red hot stone into a pot of boiling water, 
then she would put the utensils into the pot and let them stay there 
for a while. Not only that, but the family carried all of their furniture 
to the water and washed it. Although Pesach cleaning was terribly 
hard for mothers on the prairie, Pesach cleaning still is a horror to all 
Jewish women around the world.       



Tzilah Genut  

 The Haggadah through the Ages 

On Pesach night, we say the Haggadah during Magid. But the Haggadah that we say today definitely not the same as it was thousands 
of years ago. During the Temple Era, or the time when the Jews still had the Beit Hamikdash, the Jews went to the Beit Hamikdash to 
celebrate Pesach. They celebrated it by offering a korban, or sacrifice, to Hashem. Following the korban, the Jews may have had a cele-
bration, may have sung songs, and may have drunk wine.  

The second era was after the destruction of the Beit Hamikdash. The Rabbis invented the Seder and the Haggadah. The Rabbis institut-
ed a formal meal, which was replicated in a way after the Greek Symposium.  Next, the written Haggadah was formed. During this time 
period, some of the most famous parts of the Haggadah were added: the song of Dayenu, the midrash of the four sons, and many oth-
ers. As the Haggadot were sent and read among the other Jews around the world, communities added in poems and songs. These 
were put into the Haggadot that we have today, but there are many different versions of the Haggadah that are practiced among 
different families, all coming from different backgrounds.  

The invention of the printing press greatly affected the Haggadah. Once the printing press was invented, the text of the Haggadah 
stayed the same. Also, more people had the ability to have a Haggadah. Before the Pesach Haggadah started to be printed, fewer peo-
ple had a Haggadah, because there weren't many available.  

In conclusion, nowadays, we have a variety of Haggadot. Many people are reprinting and reprinting the Haggadot, making it possible 
for every member in families to have their own Haggadah. The Haggadah may have changed over time, but our love and faith in Ha-
shem and the Torah are still burning with the same bright light. 

 

Layla Jacboson  

Pesach During World War I 

Pesach during World War I varied from terrible small little groups to big fancy meals and parties. World War I was fought between 
Germany, Austria-Hungary, Bulgaria and the Ottoman Empire on one side and Great Britain, France, Russia, Italy, Romania, Japan and 
the United States on the other. World War I started in 1914, after Archduke Franz was assassinated and lasted until 1918. The U.S. 
joined World War I on April 6, 1917, which was Erev Pesach that year. At the time, a Pesach seder was typically small personal affairs 
among the few Jewish soldiers, but later that week the Jewish Welfare Board was founded to help the Jews practice the holidays. As 
the war went on, with the help of Jews in the communities in which the soldiers were stationed, soldiers could rely on help from their 
fellow Jews even if their country was fighting against the U.S.  During the last few years of the war,  the Pesach seder became huge 
events, with Jews from all over the world attending local hotels and being treated like royalty, with feathered beds and good food.  
The best of all was that the Jews who attended the seder were from all over the world. In conclusion the Pesach seder grew bigger and 
better as the war continued and till the end of the war. 

 

Tovah Judkin 

Travels Through Jewish History 

Jews living in the American colonies and the early United States of America tried their best to celebrate Pesach despite a lot of difficul-
ties.  One problem they faced was getting haggadahs to use for the seder.  Although an English siddur was printed in New York in 
1761,  throughout the eighteenth century, the Jews would normally import their haggadahs from Amsterdam and London.  The hagga-
dahs that came from Amsterdam were beautiful.  They had many elaborate pictures and drawings.  The “Amsterdam Haggadah” that 
was first published in 1695 became the Ashkenazi haggadah and was copied many times and reprinted often.  A haggadah from Ven-
ice, Italy, however, became the Sephardi prototype of the haggadah.  This version was first published in 1609 and then was reprinted 
in 1629.  These haggadahs greatly influenced the future haggadahs that Jews printed and used at their seder tables for generations. 



Leora Lapp 

 Vietnam War 

It was around pesach time In 1962 Rabbi Greenspan became chaplain on active duty in the United States Army during the Vietnam 
War. The Vietnam War was a very scary time in Asia. It was hard to keep your religious beliefs because a lot was going on. Since it was 
hard, Rabbi Greenspan decided to make the first seder for all the soldiers. First, he got together many items including new dishes, ta-
bles wear and many more. The rabbi was nervous because the soldiers didn't arrive until two and a half hours before. He thought they 
would miss it. Rabbi Greenspan  knew it was going to be a memorable occasion so he kept a wine stained list of what he needed for 
the seder. He placed a bottle of wine on the table as well as the new dishes, tableware and many other foods that he had gotten be-
fore. After he finally got everything together, they started the seder. In conclusion, Rabbi Greenspan was an amazing man who helped 
the jews pursue their religious beliefs.  

 

Elisheva Levi 

The Gold Rush 

A lot of Jews who settled in America during the 18th and 19th centuries wanted to be successful financially, but many still kept ׁשּבת 
and kosher, and other mitzvot. Even during the Gold Rush in California in the 1850s, many Jews kept Pesach. Several towns held Pesach 
services. The Jews imported מצה and wine for the seder from San Francisco. There was even a מצה bakery in San Francisco during this 
time period.The entire  community would have kosher meat for passover,the Reverend Samuel M. Laski of San Francisco acted as a 
shochet. And he came to slaughter the animals in an Orthodox manner.  Many matzah bakeries once existed in such out of the way 
places as Portland,Oregon; Helena, Montana, and San Francisco.  

 

Shani Machlis 

The Revolutionary War 

Life in American colonies was difficult during the Revolutionary War era in the second half of the 18th century, especially around Pe-
sach time.  First of all, many Jews were Patriots and they were fighting a war.  In fact, about 100 Jews fought in the American Revolu-
tion. The first Jew to die in the American Revolution was also the first Jew to be elected to public office in them colonies: Francis Salva-
dor.  Some of the important Jewish colonists who fought in the Revolutionary War were Joseph Simon, a  and also the founder of שוחט  
the Jewish community in Lancaster, Pennsylvania.  Joseph Simon supplied colonists with weapons to use against the British.  Another 
Jew, Aaron Lopez, was a merchant who supplied Jewish colonists with flour.  He supplied the Newport bakery with 100 pounds of flour 
in order to bake matzos for the entire community for Pesach.  As hard as it was to get kosher meat and matzos for Pesach during the 
Revolutionary War period, Gershom Sexias wrote that the hardest part was for soldiers to be away from their families during this spe-
cial holiday.  Although it was a really hard time to get things like matzah and wine and kosher foods, the Jewish Patriots who fought 
against the British in the American colonies tried very hard to keep mitzvos, especially the mitzvos of Pesach, during the war.   

 

Shoshana Neuwirth 

 Late 1800s and Early 1900s  

Pesach on the prairie in 1891 required intense work.  Getting ready for Pesach meant getting matzah, schechting chicken and a lot 
more. The mother’s job was to whitewash the walls and scour the floors. The mother also made utensils kosher for Pesach with scald-
ing hot water. Those were a few examples of what they did to get ready for Pesach late 1800s and early 1900s. 

One Jewish immigrant named Rav Binyomin Papermaster arrived in Grand 
Forks, North Dakota from Europe just two weeks before Pesach in 1891.  He 
helped shecht chickens and he was able to get matzah for the Jews living 
their.  Rabbi Papermaster also visited other Jews in other communities and 
gave them kosher meat and Pesach supplies.  Although it was hard to gather 
the necessary items and celebrate Pesach, Jews on the prairie in the late 
1890s worked hard to celebrate the best they could.   



Batsheva Ratner 

 Blood Libels 

The Jews have been accused of blood libels many times throughout history. A blood libel was something that the Jewish people 
were accused of, using children's blood for their holy holiday. Blood libel accusations occurred throughout the Middle Ages and 
until the early 20th century. The Manuel da Garcia family traveled from Oporto, Portugal to Savannah, Georgia, and was accused of 
using blood for their Passover meal. The family purchased a very charming estate with the very last jewels they had back in Amster-
dam. Seven families joined the da Garcias, these seven families managed to rescue two siddurim and a haggadah of which the men 
had made rough copies. As Don Manuel da Garcia rose for kiddush, a group of savages neared the tent screaming horrific phrases 
against the Jews. The families followed the loud noises outside. Big Jim a fellow savage, accused the Jews of using blood for the 
annual Passover feast by shouting “Kill the murderers” and “ Hang them all, before they murder us.” Manuel da Garcia argued 
against this accusation immediately. The Jews sincerely invited the barbarians to join them in the seder, however they aggressively 
declined the offer and responded with harsher screams and threats. Big Jim admired Don Manuel's power nobility, and being 
dressed in his with garb, but the mob pushed on and continued to shout against the jews. 

 

Kiki Schreiber 

World War I  

World War I began in 1914, after the killing of Archduke Franz Ferdinand which caused this war. Archduke Franz Ferdinand was heir 
to throne of Austria-Hungary this is why it was a big deal. The war lasted until 1918 which is 4 years. During the arguments, Germa-
ny, Austria-Hungary, Bulgaria and the Ottoman Empire fought against Great Britain, France, Russia, Italy, Romania, Japan and the 
United States. During World War 1 1915, in Cambrai, France, Jewish-German soldiers tried their best to have the pesach seder. A 
soldier named Abraham Frankel made a list of Jews who would join.  In addition, nine more soldiers signed up to join both seder 
nights.  Most of these soldiers were stationed near the Belgium-France border.  Frankel told these soldiers that to get permission to 
leave their bases, they needed to say that they wanted time off for “religious needs.”  He told them to ask for time off and to bring 
siddurim. He later wrote about how difficult it was to keep shabbos and mitzvot during the war. Germany had finally surrendered 
on November 11, 1918, and all nations had agreed to stop fighting while the terms of peace were still debating. On June 28, 1919, 
Germany and the Allied Nations signed the Treaty of Versailles, which ended the war. 

 

Maayan Shucht 

The Pesach message- World War 1 and 11 

In World War One historical records show documents of how Jews kept Pesach. The seder particularly helped people to have hope 
in a special way during times of war. It also inspired non-Jews in war to become Jewish so they could share that same special hope.  
During World War I, Jews had a seder on a train.  In April 1919 a seder was held in a Pullman car on a siding in the railroad yards of 
Detroit, Michigan. Soldiers from Europe were returning back Chicago to get discharged. When it was obvious that they were not 
going to make it back to Illinois in time for the seder, the Jewish Welfare Board arranged a seder for them on the train. During 
World War II, Jews attended a seder in Naples, Italy in April 1944.  They heard a speech by Lieutenant General Mark W. Clark and by 
Rabbi David Geffen. In conclusion,  Jews once again found a way around obstacles and kept the holy mitzvah of a Pesach seder.  



Shira Schuh  

A 10th Anniversary Commemoration of the White House  

 

Ten years ago, Barack Obama celebrated the first night of Pesach with the First White House Seder. In April 2008 Eric Lesser and two of 
his Jewish colleagues were working in Harrisburg, Pennsylvania on Erev Pesach and were not going to get home in time for the Seder.  
Therefore, in the conference room of Harrisburg Hilton, they had a last minute make-shift Seder. The Seder lasted two hours and ended 
with ¨Next Year In Jerusalem¨ .  Obama said to the members of his candidates traveling team, ¨Next year in the White House.”  True to 
his word, every year that Obama was President, he held a White House Seder with the same people who attended the seder in April 
2008, before Obama was president. There are no phones, no pictures, just them celebrating Pesach. “The thing I keep coming back to 
about the seder is the power of memory in our Jewish tradition,” said Soffer.  

The Jews have been accused of blood libels many times throughout history. A blood libel was something that the Jewish people were 
accused of, using children's blood for their holy holiday. Blood libel accusations occurred throughout the Middle Ages and until the early 
20th century. The Manuel da Garcia family traveled from Oporto, Portugal to Savannah, Georgia, and was accused of using blood for 
their Passover meal. The family purchased a very charming estate with the very last jewels they had back in Amsterdam. Seven families 
joined the da Garcias, these seven families managed to rescue two siddurim and a haggadah of which the men had made rough copies. 
As Don Manuel da Garcia rose for kiddush, a group of savages neared the tent screaming horrific phrases against the Jews. The families 
followed the loud noises outside. Big Jim a fellow savage, accused the Jews of using blood for the annual Passover feast by shouting “Kill 
the murderers” and “ Hang them all, before they murder us.” Manuel da Garcia argued against this accusation immediately. The Jews 
sincerely invited the barbarians to join them in the seder, however they aggressively declined the offer and responded with harsher 
screams and threats. Big Jim admired Don Manuel's power nobility, and being dressed in his with garb, but the mob pushed on and con-
tinued to shout against the jews. 

 

Chavy Spielman  

 Russo-Japanese War 

 

The Russo-Japanese War was a military conflict fought between the Russian Empire and the Japanese Empire from 1904-1905. The 
fighting took place in northeastern China. During Russo- Japanese War of 1904, Jewish soldiers were sent across Asia. Rabbi Sholom 
DovBer tries to get Matzah to the Jewish soldiers. He was told that they can wait until Pesach Sheni. Rabbi Sholom DovBer was not hap-
py with that answer. He was unable to get enough Matzah to Jewish soldiers that year. The next year in November 1904, Rabbi Sholom 
DovBer went himself to St.  Petersburg. He wrote to rabbis and other Jews and Jewish towns. They needed money for the war more, 
rather than for Matzah. Rabbi Sholom DovBer said Hashem will truly deliver to us, and He did. 

 

Devory Weiss 

Pesach during the Gold Rush 

The Gold Rush was a important time period in history. It started in 1848 when a gold nugget was found in California and many people 
came to California to find there own gold. During the Gold Rush mitzvot and halacha were very hard to keep because most people 
needed money more than staying religious. A whole bunch of jews weren't observant because of this issue, but there were few people 
that were able to keep judaism and were fine with economical issues.   The business districts of California had Jewish communities that 
kept Pesach and other traditions during the gold rush. Things like matzot and wine were imported from San Francisco. One of  family, 
the Aaron Baruch family, kept separate dishes for pesach and ordered matzot from San Francisco. There was also a man called Samuel 
M. Laski who lived in San Francisco. He shechted animals for Pesach so the whole community can have. There weren't a lot of religious 
Jews during the Gold Rush, but it was the few people who were that counted. 
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Raining Blood ָדם 

For the Makkot Fair, we did an experiment to demon-
strate the makkah of blood.  Hashem turned the waters of 
Egypt into blood so we are going to do a experiment that re-
lates to that. First of all, you squeeze drops of food color into 
the bowl of oil and mix it. Then, you pour this into the jar of 
water. Finally, watch the cool effect of this experiment. For 
example, the oil mixture drips down and looks like raining 
blood.This happens because the oil with food coloring is heavi-
er than the water so it drips down and looks like raining blood. 
This was a fun way to demonstrate the makkah of ָדם with the 
younger children.   

עַַ דֵּ ַפרְּ  צְּ

The makka of ַַע דֵּ ַפרְּ  was about how the frogs came צְּ
out of the river and were anywhere and everywhere.  We 
taught the kids about the life cycle of a frog for the macot fair. 
We gave them a worksheet to do about the life cycle of a frog 
and we showed them a video about the life cycle as they filled 
the sheet out from their lab book.   We taught them about the 
different stages:  egg, tadpole, tadpole with legs,  froglet, and 
full-grown frog.  The kids enjoyed   it because  it was a great 
way to learn about frogs. We are excited to teach them and 
have fun with the younger kids.  

ים נִּ   כִּ

For this makkah, we played a game called Guess the Bug.  The 
whole class sat in a circle while the teacher played music.  We 
passed the ball around and when the music ended, the student 
tried to answer a question on the ball.  If they get the answer 
correct, they win a candy.   

ר בֶּ  ָערֹובַַַדֶּ
The makkah of arov was when all the wild animals came to the 

Egyptians and chased them all over but they left the Jews 

alone. The makkah of dever was when disease harmed and 

killed the animals of the Mitzrim, including their sheep, cows, 

and horses.  To illustrate these makkot, we did an activity 

about wild animals. The children each received a sheet with 

pictures of wild animals.  The students had to find seven differ-

ences between the two pictures and circle those differences.  

The first few students to identify the three differences received 

a prize.  

 מכתַשחין

ַשחין  was boils on the  mitzraim skin of the מכת
Mitzrim. Our experiment is fake boils. To being with, you take 
the red food dye and put it on the back of your hand. Next, rub 
in the dye. Then, take vaseline and put it on top of the red dye. 
After, add yellow dye onto the vaseline. Next, mix the vaseline 
and the yellow food dye on the back of your hand with a tooth-
pick. Finally, add tissue paper on top and cover tissue paper 
with a little bit more vaseline. Now you have a fake boil. 

 Barad Experiment ָּבָרדַַַַַַ

( DON'T TRY THIS BY YOURSELF, KIDS! ASK AN ADULT) 

The plague of ָּבָרד was a strong hail with fire inside so For this 
experiment to work you have to fill a plate with water and add a few 
drops of food dye (any color you would like).   Next, put the tealight  
in the middle of the plate of water and light the candle watch it care-
fully  as it Rises with  the Water! This happens because When the fire 
goes out it starts to cool down which allows the higher pressure in the 
room to push the water up into the glass.  

ך  חֹושֶּ

Blind Spot: 

In this experiment you will be finding your blind spot. A blind spot is a 
certain point in your eye that makes things disappear.  Why does it 
happen? A natural  blind spot happens where the optic nerve enters 
the retina because light cannot be perceived in that area. To find your 
blind spot, create a card with black dot and a black plus. Focus on the 
plus and cover your right eye then slowly walk towards the board as 
you see the dot disappear!!  

 

















































Ancient Egypt Civilization: Class 6G 









Pesach Writing: Class 3G 

Frogs by 2G 
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Oshrit’s Charoset 
 
In food processor grind: 
Almonds 
Walnuts 
Raisins 
Dates 
2-3 pears peeled 
2 apples peeled 
2 bananas 

Grilled Chicken Cutlet Salad by Kaila 
 

2 pkgs lettuce 
2 tomatoes cubed 
2 avocado cubed 
3 pkgs cutlets grilled in BBQ sauce 
 

Dressing: 
 1 cup mayonnaise 
 1/4 cup sugar 1/4 cup vinegar 1/4 cup water 
 2 cloves garlic minced 
 Onion and Garlic Croutons  

Arielle's Strawberry Spinach Salad 
 
Dressing: 
2 tbsp sugar 
1/4 cup olive oil 
1/4 cup white wine vinegar 
1 tbsp dijon mustard 
2 garlic cloves minced 
1/2 tsp salt 
1/4 tsp each pepper and paprika 
 

Salad: 
10 oz baby spinach 
1/4 small red onion sliced 
1 quart fresh strawberries quartered 
1/2 cup fresh blueberries 
1/2 avocado cut into bite size pieces. 

Recipes compiled by 4G 

Trees by 2G 



Kaila’s Parve Ranch Dressing 
 

1 cup mayonnaise 
1/4 cup sugar  
1/4 cup vinegar  
1/2 cup water 
2 cloves garlic minced salt and pepper 

Pumpkin Soup by Sari 
 

1 pumpkin cubed  
3 carrots cubed 
2 medium sweet potatoes cubed 2 onions diced 
3 garlic cloves 
1 celery root 
thyme, salt and pepper 

Creamy Mushroom Soup by Arielle 
 
Puree: 
1 medium white cauliflower boiled and drained 
4 cups mushroom broth 
3/4 of the roasted mushrooms 
1-2 springs of the roasted rosemary 
salt and pepper 

Roasted mushrooms: 
8 ounces each: 
baby bella mushrooms, portobella , shiitaki 
salt and pepper 
2-4 springs rosemary 
2 tbsp olive oil 
1-2 tbsp Pesach cider vinegar 



Malky’s Brisket in a Bag 
 
Saute 
1 Tbsp oil 
2 large onion diced 
3 cloves garlic minst 
Add 
1/4 cup lemon juice 
1/2 cup water 
1/4 cup brown sugar 
1/2 cup ketchup 
1 Tbsp potato starch 
1 (2 1/2 LB) brisket placed in oven bag 

pour sauce over brisket 
Bake for 3 hours @ 350 

Kayla's Sweet and Sour Meatballs 
 
1 lb ground meat, shape into balls 
In large pot pour: 
1-15 oz can whole berry cranberry sauce 
1-15 oz can tomato sauce 
1-15oz can crushed pineapple in juice 
heat until warm 
drop in meatballs 
simmer for about 30 minutes or longer 

Hili's Balsamic French Roast 
 

1 5 lb french roast 
2 Tbsp oil 
1 onion diced 
2 cloves garlic crushed  
Dressing: 
1 cup dark brown sugar  
1 cup ketchup 
1 cup water 
3/4 cup balsamic vinegar 
2 tsp apricot jam 
Preheat oven to 350 

Combine oil onion in roasting pan bake 25 min Blend 
dressing ingredients. 
Rub roast with garlic place on onions pour dressing over 
roast, cover. Bake for 3 hours 

 



Nava's Quiche (broccoli or spinach) 
 

Combine: 
2 large eggs beaten 
1/2 cup milk 
1/2 cup mayonnaise 
1 small onion chopped 
2 10 oz pkg frozen chopped spinach or 
broccoli thawed and drained 
2 cups shredded cheddar cheese 
pour into greased pan 
sprinkle with 2 cups mozzarella cheese 
 Bake in preheated oven @350 for 45 minutes.   
 

Goldy’s Chicken Nuggets 
 

1 lb chicken 
3 eggs beaten 
1 cup potato starch 
oil 
Cube chicken 
dip into eggs then potato starch 
fry in pan 
Serve with duck sauce   

Lilly's Heavenly Hashbrowns 
 

5 potatoes 
1 onion 
4 eggs 
1/2 cup oil 
1 tsp salt 
1 tsp pepper 
Shred potatoes and onion mix eggs, oil, salt and pepper fry until 
golden brown. 



Mimi’s Yapchik 
 

Flanken 
6 Potatoes (1 quartered) 
1 onion 
1 egg 
1 1/2 Tsp salt 
Paprika 
Heat oil in a 9 x13 pan @ 425 for 1 minute Blend potatoes, on-
ion, egg and salt in food processor. 

Pour into pan and bake for half an hour. 
Add the flanken and cut potato on top, sprinkle 
with paprika cover and bake @250 overnight. 

Nava's Cranberry Apple Crunch   
 

Slice 4 apples and lay in 9 x13 pan 
sprinkle brown sugar and 1 can whole berry cranberry sauce 
In bowl mix: 
3/4 cup cake meal 
3/4 cup sugar 
1 tsp baking powder 
using a fork mash in 1 egg. 
sprinkle mixture over apples 

Melt 1 stick margarine (or 1/2 cup oil) 
pour over crumble 
Bake uncovered @ 350 for 45 min.   

  

Rena's Apple Kugel 
 

6 apples cut into thin slices 
1/2 cup oil 
1/2 cup sugar 
2 eggs 
1 cup matza meal 
Mix all ingredients 
Bake for an hour @ 350 
sprinkle cinnamon on top 
 



preheat oven to 350 spray 9 x 13 pan—mix all ingredients and 
pour into pan—bake 20 minutes. 

Sophia's Crumb Cake 

1 cup sugar 
1 cup brown sugar 
1 tsp baking powder 

1 tbsp vanilla sugar 
4 eggs 
1 cup potato starch 

Topping: 
2 tbsp cinnamon 
1/2 stick margarine cut into small bits 
1/2 box lady fingers, crumbled 
4 cup brown sugar 
1/4 cup sugar 

sprinkle crumbs on top of cake continue 
baking for another 35 min 

Sarah’s Sponge Cake 
 
6 eggs 
1 cup sugar 
1 tsp vanilla sugar 
1 1/4 cup potato starch 
1/4 cup oil 
1. beat eggs and sugar 
2. add vanilla and oil mix well 
3. add potato starch and mix 
4. bake @ 350 for 1 hour 

Michal's Chocolate Cake  
 
2 cups oil 
3 cups sugar 
8 eggs 
1 cup potato starch 
1 cup cocoa 
Beat everything together until smooth Pour into pan 
Bake @ 350 for 25-30 minutes or until toothpick comes out dry. 
  



Yakira's Chocolate Drizzle Macaroons 
2 14 oz packages sweetened coconut flakes  
spread on pan—toast in oven @ 325 10 min 
5 large egg whites 
1/4 cup sugar 
Beat until soft peaks form,add 
1 tsp vanilla 

beat until stiff peaks form 
fold in coconut 
line baking sheet with parchment 
Put cookies 2 inches apart bake for 15-20 min let cool 
melt 6 oz chocolate and drizzle over cookies. 

Adina’s Pesach Cookies 
1 cup natural almond butter 
1/2 cup sugar 
1 egg 
1/4 tsp kosher salt 
Mix all ingredients together 
use 1 Tbsp spoon to scoop ,form balls place 1 inch apart on 
lined cookie sheet gently press down with fork. 
  

Bake @ 350 10-12 min 

Adira's Chocolate Bark   
Melt 10 oz bittersweet chocolate 
pour onto cookie sheet 
sprinkle immediately with toppings. 
Let cool, break into pieces. 
 

Topping ideas: 
* dried fruit cut into small cubes 
* roasted nuts coarsely crushed 
* crushed candy   

Orah's Sherbert 
1 pkg of jello 
1 cup orange juice 
1 cup pineapple juice 
1 whip topping 
1 cup water 
1 cup sugar 
Boil together and freeze. 

Elisheva's Chocolate Chip Cookie 
 
 
 
 
 

 

cream butter and sugar,add eggs vanilla then the 
dry  ingredients, add chips and nuts form into balls 
 bake @350 for 9-11 min. 

1 1/4 cups cake meal  
1 tsp baking soda 
1 tsp salt 
2 sticks butter or margarine 
3/4 cup white sugar 

3/4 cup brown sugar 
1 tsp vanilla 
2 eggs 
1 package chocolate chips 
1 cup chopped nuts 

Parve Strawberry Ice Creram - Esti 
14-16 oz. Package of frozen strawberries 
2 egg whites 
1/2 cup white sugar 
16 oz. whipping cream 
Slightly defrost strawberries. 
Whip all ingredients together for 5 min 
until the mixture is stiff and creamy 
The end result should resemble 
fluffy cotton candy. Freeze. 
 



 ַחָיב ָאָדם ִלְראֹות ֶאת ַעְצמֹו 

 ְכִאילּו הּוא ָיָצא ִמִמְצָרִים
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