
The Ten Plagues  
 

<https://www.haggadot.com/clip/ten-plagues-43>  
 

As we rejoice at our deliverance from slavery, we acknowledge that our 
freedom was hard-earned. We regret that our freedom came at the cost of the 
Egyptians’ suffering, for we are all human beings made in the image of God. 
We pour out a drop of wine for each of the plagues as we recite them. 
Dip a finger into your wine glass for a drop for each plague. 
 

These are the ten plagues which God brought down on 

the Egyptians: 

• Blood | dam | ם  דָּ

• Frogs | tzfardeiya |  ַַע ֵּֽ  ְצַפְרד 

• Lice | kinim | יַם נִּ  כִּ

• Beasts | arov | רֹוַב  עָּ

• Cattle disease | dever | ֶבַר  ֶדֵּֽ

• Boils | sh’chin | יַן  ְשחִּ

• Hail | barad | ַד רָּ  בָּ

• Locusts | arbeh | ַאְרֶבַה 

• Darkness | choshech | ֶשַך  ח ֵּֽ

• Death of the Firstborn | makat b’chorot | ְבכֹורֹותַ  ַמַכַת 

 

 

 

https://www.haggadot.com/clip/ten-plagues-43


Chad Gadya (One Little Goat) 

<https://www.ritualwell.org/ritual/winokur-chad-gadya>  
 

Chad gadya, chad gadya. 
My father bought for two zuzim, chad gadya, chad gadya.  

 

Then came a cat and ate the goat my father bought for two 
zuzim.  Chad gadya, chad gadya. 
 

Then came a dog and bit the cat that ate the goat my father bought for 
two zuzim.  Chad gadya, chad gadya. 
 

Then came a stick and beat the dog that bit the cat that ate the goat 
my father bought for two zuzim.  Chad gadya, chad gadya. 

 

Then came a fire and burnt the stick that beat the dog that bit the cat 
that ate the goat my father bought for two zuzim.  Chad gadya, chad 
gadya. 

 

Then came water and quenched the fire that burnt the stick that 
beat the dog that bit the cat that ate the goat my father bought for 
two zuzim.  Chad gadya, chad gadya. 

 

Then came an ox and drank the water that quenched the fire that burnt 
the stick that beat the dog that bit the cat that ate the goat my father 
bought for two zuzim.  Chad gadya, chad gadya. 

 

Then came a shochet and slaughtered the ox that drank the water 
that quenched the fire that burnt the stick that beat the dog that bit 
the cat that ate the goat my father bought for two zuzim.  Chad 
gadya, chad gadya. 
 

Then came the Angel of Death who killed the shochet who 
slaughtered the ox that drank the water that quenched the fire that 
burnt the stick that beat the dog that bit the cat that ate the goat my 
father bought for two zuzim.  Chad gadya, chad gadya. 

 

Then came the Holy One and killed the Angel of Death who 
killed the shochet who killed the ox that drank the water that 
quenched the fire that burnt the stick that beat the dog that bit 
the cat that ate the kid my father bought for two zuzim.  Chad 
gadya, chad gadya. 

 

https://www.ritualwell.org/ritual/winokur-chad-gadya


 
 

Does the Seder Plate Have More Room? 
<https://www.kveller.com/10-unique-items-to-add-to-your-seder-plate/>  

→ Orange: Jewish studies professor Susannah Heschel added an 
orange to her plate for all LGBTQ+ Jews. The professor asked 
everyone at her family seder to take an orange slice, make a 
blessing over the fruit, and eat it to show solidarity with lesbians, 
gay men, and all Jewish community members that are 
marginalized. Next, the participants spit out seeds from the orange 
as a symbolic act of rejecting homophobia in Judaism. 

→ Fair trade chocolate, coffee, or cocoa beans: In 2011, Fair 
Trade Judaica launched a campaign to shine a light on forced child labor in the chocolate and coffee 
industries by adding fair trade chocolate to the seder plate. 

 
→ Banana: A photograph of a young boy, face planted on a Turkish beach, clothes sopping wet, rocked 
the world in 2015. Aylan Kurdi and his brother, Galip, were victims of the Syrian refugee crisis, and to 
honor them and all refugees, we might place a banana on the seder plate, commemorating a tradition in 
which the boys’ father would bring them a banana to share every day. 
 
→ Potato: When Ethiopian Jews were brought to Israel via Operation Solomon in 1991, they were 
famished. In fact, they were so ill and emaciated that they couldn’t stomach a substantial meal — instead, 
doctors fed them boiled potatoes and rice. To represent the continuous exodus of Jews from oppressive 
regions, it’s become customary to place boiled potatoes alongside the green vegetable — karpas — we 
dip in salt water.   
 
→ Olives: The olive branch is famous for being the symbol of peace. As such, olives were introduced to 
the seder plate as a symbol of hope for a future peace between Israelis and Palestinians. 
 
→ Artichoke: The Jewish community is made up of people of all colors, cultures, and levels of religiosity. 
However, in some circles, interfaith marriages have remained somewhat controversial. Rabbi Geela 
Rayzel Raphael suggests introducing a thorny artichoke to the seder plate to represent the Jews’ qualms 
with interfaith relationships: “Let this artichoke on the seder plate tonight stand for the wisdom of God’s 
creation in making the Jewish people a population able to absorb many elements and cultures throughout 
the centuries — yet still remain Jewish.” 
 
→ Tomato: Inspired by her visits to Florida, where she met with underpaid and overworked tomato 
pickers, Rabbi Paula Marcus, a member of Rabbis for Human Rights, decided to introduce the tomato to 
her seder plate. “We imagine what it was like to be slaves and celebrate our freedom,” she wrote in 
Jewish Week. “But the truth is, there are people in our own country who don’t have to imagine what it is 
like to be a slave.” 
 

→ What would/will YOU add to your seder plate? 
Why is this item meaningful to you? 

 
 
 
 

https://www.kveller.com/10-unique-items-to-add-to-your-seder-plate/


 
 

Charoset Around the World 
 

Sephardic Choreset  
<https://www.eatingbirdfood.com/get-your-charoset/> 
 

Prep Time: 10 minutes  
Total Time: 10 minutes  
Yield: 3 1/2 cups  
 

Ingredients 

1 cup raw almonds (you can also use pecans or walnuts) 
2 cups raisins 
4 oz medjool dates (about 7), pitted 
4 dried figs 
1 cup unsweetened applesauce 
1 or 2 Tablespoon of sweet red wine or fruit juice (I used pomegranate juice) 
 
Directions: 
 
1. Process nuts and dried fruit: Add nuts, raisins, dates, figs and applesauce into the food 

processor and process until combined, gently adding wine/juice as you grind to help 

keep it moving. 

2. Transfer: Once the mixture is fully combined and looks like a coarse paste, remove the 

charoset from the processor and place it into a bowl or container. 

3. Enjoy: Serve as a spread for matzoh. 

4. Store: Refrigerate any leftovers in an airtight container in the fridge for later use. It 

should last at least 5-7 days in the fridge. 

• Dates: If your dates seem dry, you can soak them in water for 5-10 minutes to 

rehydrate before using. 

• Almonds: If you don’t have almonds, you can use pecans or walnuts instead. 

• Halving the recipe: This recipe makes about 3.5 cups so if you’re only making it for a 

small family, you could easily half the recipe. 

https://www.eatingbirdfood.com/get-your-charoset/
https://www.eatingbirdfood.com/medjool-dates/
https://www.eatingbirdfood.com/applesauce/


 Ashkenazi Apple and Walnut Charoset 
<https://www.thespruceeats.com/apple-and-walnut-charoset-recipe-2122293> 
 
Prep: 10 mins 
Cook: 0 mins 
Total: 10 mins 
Servings: 20 servings 
 
Ingredients 
5 Fuji apples (peeled, cored, and cut into large pieces) 
1 1/4 cup walnuts (or almonds, chopped) 
5 tablespoons sugar 
1 cup red wine 
2 teaspoons cinnamon 

Directions: 

1. Gather the ingredients. 

2. Fit a food processor with an "S" blade or shredding disc. Feed the apples through the feed tube, 

pulsing several times to chop or grate the apples as desired.  

3. Transfer the apples to a large bowl. Add the chopped nuts, sugar, wine, and cinnamon 

4. Stir well to combine. 

5. Cover and refrigerate until ready to serve. Leftover charoset will keep, covered in the 

refrigerator, for 4 to 5 days.  

 

 

 

https://www.thespruceeats.com/apple-and-walnut-charoset-recipe-2122293


Haroset from Italy  
< https://www.myjewishlearning.com/recipe/haroset-from-italy/> 
 

Ingredients 

2 cups sweet wine 
1/3 cup (50 g) pine nuts 
2/3 cup (100 g) ground almonds 
1/2 lb (250 g) dates, pitted and chopped 
3/4 cup (100 g) yellow raisins or sultanas 
4 oz (100 g) prunes, pitted and chopped 
1/2 cup (100 g) sugar or honey, or to taste 
1/2 teaspoon ground ginger 
1 teaspoon cinnamon 
3 apples, sweet or tart 
2 pears 

Directions 

Peel and core the apples and pears and cut them in small pieces. Put all the ingredients into 
a pan together and cook, stirring occasionally, for about one hour, until the fruits are very 
soft, adding a little water if it becomes too dry. 
 
 

Piedmontese Haroset 
A different haroset from the land of Turin. 
<https://www.myjewishlearning.com/recipe/piedmontese-haroset/> 

Ingredients 

1/3 cup (75 g) sugar or more to taste 
About 3/4 cup (175 ms) sweet red kosher wine 
1/2 lb (250 g) cooked chestnuts 
2/3 cup (125 g) blanched almonds 
2 hard-boiled egg yolks 
Grated zest of 1 orange 
Juice of 1 orange 

Directions 

Boil the chestnuts for a minute or two, and drain. Grind the almonds fine in the food 
processor, then add the rest of the ingredients, including the chestnuts, and blend to a 
paste. 

 
 

https://www.myjewishlearning.com/recipe/haroset-from-italy/
https://www.myjewishlearning.com/recipe/piedmontese-haroset/

