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Dear Shaare Family,
With great excitement, I present to you the 2021 Guide to Pesach Preparation. In addition to this guide,
The Star-K, CRC ,OU and Rabbi Eliezer Eidlitz have produced helpful guides for Pesach including
information on what products do and do not require Passover certification. These guides may be relied
upon without hesitation. I thank Rabbi Barry Gelman of United Orthodox Synagogues of Houston, on
whose guide this one is based.
Before a more detailed discussion of the kashering and preparation process for Pesach, a few basic
points are in order.
First, the reason we clean for Pesach is to get rid of chametz we would want to keep if found on Pesach.
Things like boxes of cookies, bottles of liquor and bottles of perfume fall into this category. These items
can be referred to as “Important Chametz.” Checking for “Important chametz” is easy to do. Remember that
there is no obligation to destroy chametz crumbs- only to eat them on Pesach. Therefore, we must be
careful to put away any Chametz that is food, and clean away any chametz that may come into contact
with Pesach food. Since the kitchen is the location where most of our food is prepared, we must be very
careful when preparing this room for Pesach. However, crumbs that cannot get into food do not have
to be cleaned away. We have to keep this in mind when cleaning for Pesach, so we avoid confusing
Pesach cleaning with spring cleaning.
Second, Pesach is supposed to be a joyous holiday- both the holiday itself and the preparation for it.
Cleaning the house for Pesach is an exercise in religious discipline, not spiritual masochism. This guide
has been prepared so that one can do a halachically optimal job of cleaning for Pesach without going
overboard and destroying the joy that Pesach should bring.
Jessica, Shaya, Avremi, Shevy and Tzivie join me in wishing all of you a Chag Kasher VeSameach!

Rabbi Ariel Rackovsky
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Kashering Your Kitchen
The stove must be kashered if it is to be used for Pesach. This includes the oven, the cooktop, and the
broiler. No part of the stove can be considered kashered for Pesach unless it is completely clean, and
free from any baked-on food or grease.
The Oven:
In a conventional oven, gas or electric, it may be necessary to clean it manually to remove baked-on
grease. If a caustic type of oven cleaner (such as Easy-Off) is used to clean the oven and some stubborn
spots remain after the caustic cleaner has been applied, the remaining spots may be disregarded. Note
that caustic oven cleaners can be extraordinarily dangerous; be sure that a safe one is used. Once the
oven has been cleaned, it may be kashered by turning the oven to the broil or highest setting for 40
minutes. In a gas oven the broil setting will allow the flame to burn continuously. In a conventional
electric oven the highest setting, broil or 550°F, kashers the oven. This method is also acceptable for the
oven racks, since it is usual to cook food in a pan, not directly on the racks themselves.
In a continuous cleaning oven, one cannot assume that such an oven is clean because the manufacturer
claims it to be continuously clean. A visual inspection is required. Since caustic or abrasive oven
cleaners (Easy- Off) cannot be used without destroying the continuous clean properties of the oven, a
non-abrasive, and non-caustic, cleaner must be used to clean the oven. Grease spots will usually
disappear if the top layer of grease is cleaned with Fantastic and a nylon brush. Then the oven should
be turned on to 450°F for an hour so that the continuous cleaning mechanism can work. If the spots
don't disappear, the oven should be left on for a few hours to allow the continuous cleaning mechanism
to deep clean, or the spots should be removed with oven cleaner or steel wool. If the spots are dark
spots that crumble when scratched, they can be disregarded. In all of the above cases, the oven should
then be kashered by turning it to the broil setting for 40 minutes.
In a self- cleaning oven, the self-cleaning cycle will clean and kasher the oven simultaneously.
CAUTION: Note that the use of the self-cleansing feature is fraught with danger and has been known to
cause fires. Additionally, it may be injurious to the proper functioning of the oven.
Some ovens come with a convection feature. This feature allows for more uniform heat distribution by
using a fan to circulate the heat. If the convection oven has the self -cleaning feature, it will be sufficient
to kasher the fan as well. If there is no self- cleaning feature, the entire oven, including the fan, must be
sprayed with a cleaner and cleaned well. The oven should then be kashered by turning the convection
feature on to its highest setting for 40 minutes.
The Cooktop: On a gas range the cast iron or metal grates upon which the pots on the range sit, may be
inserted into the oven after they have been thoroughly cleaned. The grates can then be kashered
simultaneously with the oven. Another method to kasher the grates is to cover the grates completely
with a flat double layer of thick aluminum foil and turn the burner on the highest setting for 10
minutes. The aluminum foil may then be removed. Please note: If the plastic controls (knobs) are on
top of the cooktop, there is a possibility that the controls will melt from the heat of the flames.
Therefore, the knobs should be removed before kashering, or each burner should be kashered
separately. In an electric cooktop, one only needs to turn the burners on the high heat setting for a few
minutes to kasher them, since the burners come to a glow in a few minutes
The drip pans should be thoroughly cleaned and need not be kashered. The burners themselves do not
require kashering or covering but should be cleaned.
Range Top: As long as the range top is not enamel, it can be kashered by cleaning it thoroughly and
then pouring boiling water over it. If it is enamel then it should be covered with a double layer of
heavy duty aluminum foil, which remains there during Pesach.
The drip pans should be thoroughly cleaned and need not be kashered. The remaining cooktop areas
should be covered. The knobs with which the gas or electricity is turned on should be cleaned. No other
process is necessary to kasher the knobs.
Glass: To kasher the burner area, clean the entire surface until there is no residue. Turn the burners on
until they glow. Do not put anything anywhere other than the burners- you may now use the glass top
for Pesach.
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The Broiler and Grills: The broiler pan and grill cannot be kashered by just turning on the
gas or electricity. Since food is broiled or roasted directly on the pan or grill, they must be
heated to a glow in order to be used on Pesach. This can be done either by using a blowtorch,
or, in the case of an outdoor grill, by sandwiching the grate between the charcoal briquets
and setting them on fire. An alternate method is to replace the broiler pan or grates of the
grill. The empty broiler or grill cavity must then be kashered by cleaning and setting it to
broil for 40 minutes. If one does not intend to use the broiler on Pesach, one may still use the
oven, even without kashering the broiler, provided that the broiler has been thoroughly
cleaned.
Oven Hoods and Exhaust Fans – Hoods and exhaust fan filters should be cleaned and free of
any food residue
Microwaves – To kasher a microwave oven, clean thoroughly until absolutely no debris is
left. Special attention must be given to the internal vent of the microwave. After you are
satisfied that there is no debris, the following steps need to be taken.
The glass turntable tray should be removed and replaced. Alternatively, use the microwave
without the turntable for Pesach.
For the oven itself, after 24 hours of non use, place a bowl or cup of water inside and turn the
microwave on and allow the microwave to be filled with steam. Once half the water in the
bowl or cup has been evaporated, the microwave is kashered.
Metal utensils that have been used for cooking, serving or eating hot chometz may be
kashered by cleaning them thoroughly, waiting 24 hours and then immersing them, one by
one, into a kosher for Pesach pot of water which has been heated and is at a rolling boil.
The effect of this process is immediate – a split second. Make sure that the item is
completely immersed before its coming into contact with any other items that have been
immersed beforehand. You must be careful that the water is always boiling; if the water cools
down and stops bubbling, you must wait for the water to bubble again before putting in the
next item. The process is finalized by immediately rinsing the kashered items in cold water.
If tongs are used to grip the utensil, the utensil will have to be immersed a second time with
the tongs in a different position so that the boiling water will touch the initially gripped area.
The entire utensil does not have to be kashered at once; it may be done in parts.
A non-kosher- for -Pesach pot may also be used for the purpose of kashering, provided that
it is thoroughly clean and has not been used for 24 hours. However, it is the custom to make
the pot kosher for Pesach before using it for kashering. This can be accomplished by cleaning
the pot, leaving it dormant for twenty-four hours, filling the pot completely with water,
waiting until the water comes to a rolling boil so that the water overflows. The pot is now
kashered.
Added Bonus: After the Pesach kashering process has taken place, the status of these newly
kashered utensils may be changed from milchig to fleishig, or vice versa.
Sinks are generally made from either china, corian, porcelain enamel steel, stainless steel or
granite.
China or Porcelain sinks: These items are not kasherable. To use them on Pesach, you must
keep a rack on the bottom of the sink. If your usual method of cleaning dishes is to fill the
sink with water and letting the dishes soak, then a rack IS NOT ADEQUATE. In such a case a
sink insert is required.
Stainless Steel, Corian and Granite sinks can be kashered using the following method: Clean
the sink thoroughly and leave unused (with hot water) for 24 hours. Kashering is
accomplished by pouring boiling hot water from a Pesach kettle/pot over every part of the
stainless steel sink. You DO NOT have to kasher the faucets on your kitchen sinks, however
since it is easy as pouring boiling water over them, you might as well do it. It is likely that the
kashering kettle will need to be refilled a few times before the kashering can be completed.
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Counter tops:
Wood, Formica, Plastic, Corian, Granite, Marble, or Stainless Steel must be koshered through pouring boiling
water over them after they have been cleaned thoroughly. It is also acceptable to run a steaming device
closely over the countertop
*While covering the countertop may be more "traditional," it is more within the spirit of Pesach to kasher
your countertops instead of covering them. The covering is not as nice as the original and diminishes from
the Yom Tov spirit that should exist in the home.
Plata (Electric Warming Tray): DO NOT COVER IN FOIL. IT IS A FIRE HAZARD!
a) clean it well with soap or a cleaning agent. Pro tip: to clean these well, heat it up for several minutes, let it
cool, and while it is still warm but touchable, clean it with your soapy rag. It will clean much more efficiently
b) After you’ve cleaned it well, now heat it (again) for, say, 30-45 minutes (i.e., till it sits at its highest
temperature for a bit). Afterward, it is totally fine to place a kosher lepesach pot on it. To be on the halakhic
safe side, you should not place food (like matzah) directly on it, nor should you eat any food that has fallen
on it from a pot or tin.

Dishwashers: Enamel Dishwashers cannot be koshered.
Plastic and Metal Dishwashers – Make sure there are no cracks in the plastic lining of the racks.
1. Clean the inside of the dishwasher and the racks to remove any crumbs or food that is adhering to any
surface. Also, if your dishwasher has a removable filter it must be cleaned out.
2. Before koshering the dishwasher it must not be used for 24 hours.
3. Boil a pot of hot water and pour on the bottom of the dishwasher.
4. Run the dishwasher on the hottest setting using soap. Keep the racks in to kasher them along with the
dishwasher.
How to Kasher a BBQ for Pesach:
Clean the inside of the BBQ as well as the inside of the hood thoroughly, making sure that there are no food
particles adhering to the surface.
Turn on the BBQ to high and let it run for 1 hour. MAKE SURE THE HOOD IS CLOSED.
Kasher the racks by placing them in red hot coals, or in your oven on a self-cleaning or kashering cycle.
The briquettes must also be checked and cleaned of any pieces of food
New BBQ “tools” are required.
KASHERING WARMING DRAWERS FOR PESACH.
There are two types of warming drawers those that can be removed from the unit and those that cannot be
removed.
Removable Warming Drawers
Do not use for 24 hours
Clean well
Remove drawer and pour boiling water over entire inside surface of the drawer
Replace and the warming drawers may be used for Pesach.
Cover food (no need to wrap) with tin foil while warming
Non Removable Drawers
Do not use for 24 hours.
Clean well
Line the entire drawer with tin foil
Replace foil if it rips
Cover food (no need to wrap) with tin foil while warming
or
Both Types of warming drawers
1. Do not use for 24 hours
2. Clean well
3. Light a canned fuel source used to heat chaffing dishes (i.e. Sterno cans) in the warming drawer. (One 7-8
ounce size can is sufficient to get the warming drawer hot enough)
Make sure to leave the door of the drawer slightly ajar so that there will be enough air to allow for
combustion.
Kashering Household Items For Pesach:
Bedrooms: The only chametz that you have to look for in a bedroom is “Important Chametz” (see page 1)unless your children routinely bring chametz into their bedrooms.
Cars: A car is a place where food decays quickly. It is very unlikely that food found in your car will find its
way back to your kitchen. The car should be checked for IMPORTANT chametz. Other chametz only has to
be removed if you fear it will stick to your clothing and end up in your food.
Cabinets: Cabinets, closets etc. do not need to kashered, lined or covered.
Clothing: Pockets should be checked if you plan on wearing them on Pesach. Cuffs of pants need not be
checked unless you eat with your feet.
Dining Room: Chametz dishes DO NOT have to be removed from a display.
Garbage Pails: Garbage pails do not have to be cleaned since there is no fear that you will want to eat that
kind of chametz. Also, once chametz is put into your garbage pail, your nullification is fully effective.
Toys: The only chametz we are concerned about on toys is chametz that children may eat on Pesach. Caked
on or embedded chametz need not be cleaned before Pesach. Play-dough, glue and shellacked pasta do not
have to be removed, since they are designated as non-food items.
Vacuum Bags: Vacuum bags do not have to be emptied since there is no fear that you will want to eat that
kind of chametz.
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The following is a checklist reviewing items commonly found in the kitchen and how to prepare
them for Pesach. Also included is a list of items that cannot be kashered.
Baby Bottle - Since they have come in contact with chometz (e.g. washed boiled in chometz pot),
new ones should be purchased. Alternatively, Plastic bottles can be koshered by immersing them is
boiling water. See instructions for kashring metal utensils on page 4.
Baby High Chair - Thoroughly clean. It is preferable to cover the tray with contact paper.
Blender/Food Processor/Smoothie Machine - New or Pesachdik receptacle (plus anything that
food makes direct contact with) required. Thoroughly clean appliance. The blade should be
treated like any knife kashered through dipping in boiling water.
Can Opener - Manual or Electric - Clean thoroughly.
Candlesticks/Tray - Clean thoroughly.
Coffeemakers - Coffeemakers that have brewed only unflavored pure coffee: Clean thoroughly.
Replace with new or Pesachdik glass carafe and new filters.
Coffeemakers that have brewed flavored coffee should be cleaned thoroughly. Do not use for 24
hours. Pour one cup of water into chamber. Water should be heated in unit and allowed to drip
over exposed metal base. Kasher the glass carafe and plastic filter holder by pouring boiling
water all over the inside and outside of them making sure to wet every spot. . You may want to
consider tempering the carafe before pouring the boiling water on it.
A Keurig used year-round for only coffee (reg., decaf., and/or flavored – even without a
hechsher) can be kashered for Pesach in the following manner: Clean the Keurig machine well
and then replace the cup holder (many but not all, Keurig machines have a replaceable K-cup
holder). After the clean-out, do not use the machine for 24 hours. After this time has elapsed, run
a cycle of hot water to kasher the upper metal pin. If the machine processed a non-kosher product
(e.g. , chicken soup), it can not be kashered for year-round use. If it processed real chometz
products (e.g. , oatmeal), it can not be kashered for Pesach.
Dentures, Bite Plates, Braces - Clean thoroughly after finishing eating chometz. Note that this is
more complicated this year, when one may be consuming Chametz on Erev Pesach that is Shabbat
Electric Burner Drip Pans - Clean thoroughly.
Metal Wine Goblets – Pour boiling water in and out
Pump Pot/water urn - If only used for water and not brought to table, clean thoroughly.
Otherwise, kasher or purchase a new one.
Refrigerator, Freezer - Thoroughly clean or line shelves. BOTH ARE NOT NECESSARY.
Rings, Napkin – Clean.
Shabbat Blech – Cover or use one that is especially set aside for Passover use.
Tables – Clean by wiping them down or using your regular polish. They need not be covered with
anything special for Pesach use.
Towels, Tablecloths, etc. - Those used during the year with chometz may be used on Pesach if
they have been laundered.
Water Filters - Walter filters that are connected to the faucet need not be removed. They should
be thoroughly cleaned and may be used on Pesach without changing the filters.

The following may be used on Passover
Lotions
without certification.
Napkins (paper)
Aluminum foil
Oven cleaners
Aluminum foil baking pans
Paper towels
Baby ointments
Perfumes
Bags (paper or plastic)
Plastic containers
Body wash
Plates (paper, plastic or styrofoam)
Bowl and tub cleaners
Scouring pads and powders
Candles
Shampoos
Cardboard
Shaving cream and gel
Carpet cleaners
Shaving lotion
Charcoal
Silver polish
Conditioners
Skin cream
Copper and metal cleaners
Soaps
Cork
Suntan lotion
Cosmetics (except possibly lipsticks, see
Talcum powder (100% talc)
below)
Toilet bowl cleaner
Cupcake holders
Water filtersl
Cups (paper, plastic or styrofoam)
Kitchen Items that cannot be koshered:
Deodorants
Items that you are putting away for Pesach such as toaster ovens,
Detergents
breadbaskets, mixers, etc. DO NOT HAVE TO BE CLEANED.
Dish washing Detergents
Even if they are full of crumbs, the mental declaration (bittul) is
Drain openers
sufficient to alleviate any concern.
Fabric protectors
Furniture polish
Bread Machine, Crockpot, China, George Foreman Grill, Melmac,
Glass cleaners
Pasta Maker, Porcelain (Enamel) Utensils, Sandwich Maker,
Hair gels, sprays and mousse
Silverstone, Stoneware, Teflon, Toaster oven, Waffle Iron
Hair removers and treatments
Insecticides
Isopropyl alcohol
Kashering on Chol HaMoed Pesach: Kashering via Libbun
Jewelry polish
(kasheirng an oven for example) can be done on Pesach. Kashering
Laundry detergents
via Hagalah (immersing in boiling water, kashering a microwave)
cannot be done on Pesach.
A Microwave that is not kosher for Passover can be used if the
food is double wrapped.
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Meat:
Fresh packaged meat / chicken purchased at our local kosher supermarkets is Kosher for passover
even without specific KFP labeling. Ground beef does require special Kosher for Passover
certification.
Fish (Raw, Frozen) - All raw fish (not coated or ground) is best purchased with a Kosher for
Pesach Hechsher (due to possible glazing). However, in the absence of Certified for Pesach fish
that is easily available, all fresh or frozen fish, except for ground, are acceptable after washing
before Pesach. Some examples are: Kirkland Signature Frozen Skinless Boneless Farmed Atlantic
Salmon Portions (O/U), Kirkland Frozen Skinless Boneless Wild Sockeye Salmon Portions (O/U,
Levittown (Star-K)
All Frozen Tilapia with reliable Kosher supervision is also Kosher For Passover without special
KFP Hashgacha.
Note: raw fish filets always require good kosher certification, or at least the presence of scales
attached to the filet.

CANOLA OIL

Many prefer to cook with Canola Oil as it is a
healthier oil relative to other KFP alternatives.
While it is true that the national kashrut
organizations consider Canola oil Kitniyot (not
used by Ashkenazim on Pesach), a number of
poskim (Halachik authorities) are of the
opinion that it should not be so labeled and is
permitted for use by Ashkenazim on Pesach.
For those who wish to use Canola Oil any %100
Canola Oil is acceptable.

Quinoa:
PEREG (when bearing OUP or OU Kosher For Passover)
QUINOA: Black, Flakes, Red, Tri Color, Tri-Clor,White, White
Flakes,
Whole Grain
GOLDBAUM'S
Chia Seeds, Quinoa Flour, Tri Color Quinoa, Red Quinoa, White
Quinoa
The following is certified by the STAR-K:
Natural Earth (KfP Required) See www.star-k.org/quinoa for more
information.
La Bonne: White QuinoaPareve (OU-P)
In addition to quinoa, the O/U says that Canihua, Kiwicha and Maca
seeds are NOT Kitniyos and therefore are acceptable with Pesach
supervision.

MEDICINES – COSMETICS and TOILETRIES FOR PESACH (CRC)
All pill medication (with or without chametz) that one swallows is permitted without special hashgacha (including Lactaid pills).
Vitamins and food supplements do not necessarily fall into this category. Please consult Rabbi Rackovsky regarding your
specific situation.
Liquid and chewable medications that may contain chametz should only be used under the direction of a Doctor and Rabbi,
who will judge the severity of the illness, the likelihood that the medicine contains chametz, and the possibility of substituting a
swallowable pill. Important: Do not discontinue use of liquid, chewable or any other medicine without consulting with your
Doctor and Rabbi.
Liquid and chewable medications that contain kitniyot may be consumed by someone who is ill. An otherwise healthy person,
who would like to consume a liquid or chewable medicine to relieve a minor discomfort, should only do so if the product is
known to be free of kitniyot.
COSMETICS AND TOILETRIES (CRC)
All varieties of blush, body soaps, conditioners, creams, eye shadow, eyeliner, face powder, foot powder, foundations, ink,
lotions, mascara, nail polish, ointments, paint, shampoo, and stick deodorants are permitted for use on Pesach regardless of
their ingredients.
Toothpaste and mouthwash that contain chometz should not be used.
Medicines and Cosmetics:
The cRc’s general guidelines on medicines, cosmetics, and toiletries can be found above. The following is a summary of the
medicine portion of those guidelines
•All pill medication – with or without chametz – that one swallows is permitted.

•Vitamins do not qualify as medications and are instead treated as food supplements, which require hashgachah for Passover
and throughout the year. If a doctor prescribes a specific vitamin which does not have Passover supervision, please review your
specific situation with Rabbi Gelman.

•Liquid and chewable medications that may contain chametz should only be used under the direction of a doctor and Rabbi,
who will judge the severity of the illness, the likelihood that the medicine contains chametz, and the possibility of substituting a
swallowable pill. Important: Do not discontinue use of liquid, chewable or any other medicine without consulting with your
doctor and Rabbi.
•Liquid and chewable medications that contain kitnios may be consumed by someone who is ill. •For laws of taking medicine
on Shabbos and Yom Tov, please consult your Rabbi.
Medicine and Toiletry Details
Items marked “Possible Chametz” contain edible ingredients whose chametz-status we were unable to determine; these items
may be permitted for someone who is seriously ill, and consumers should consult with their Rabbi. For an expanded and
updated list of products, search www.ASKcRc.org or on our smartphone apps.
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LACTAID and Milk Substitutes
Lactaid milk may be used on Pesach if purchased before Pesach.
Lactaid Non Chewable Pills are permissible for use on Pesach.
The following guide to medicine and cosmetics, taken from the CRC Passover guide, should be a helpful
reference. In the event that a medication is urgently needed and/or medically necessary, please contact Rabbi
Rackovsky with specific questions.
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Many members of Shaare Tefilla have had pets for some time, or purchased new ones during the
pandemic. The following guide should be helpful in navigating Pesach with our friends from the
animal kingdom.

14

15

16

18

17

18

19

20

21

22

Pesach Schedule 5781
Congregation Shaare Tefilla

Thursday, March 25, 2021- Taanit Bechorot
Daf Yomi- 5:50 AM
Shacharit- 6:40 AM
Siyum- 7:15 AM
Mincha/Maariv- 7:20 P.M.
Friday, March 26, 2021
Daf Yomi- 5:50 AM
Shacharit- 6:40 AM
Burn Chametz by 12:30 PM
Early Candle Lighting- 6:26
Mincha- 7 PM
Candle Lighting- 7:25 PM
Shabbat, March 27, 2021
Shacharit- 8 AM (one minyan- note earlier time)
Latest Time to Eat Chametz- 11:28 AM
Latest Time to Dispose of Chametz- 12:30 PM
Latest Time to Eat Egg Matzah- 5:09 P.M.
Mincha-7:20 PM
Candle Lighting and Preparations for the Seder- after 8:26 PM
Lehadlik Ner Shel Yom Tov
Kiddush includes YaKNeHaZ (Borei Peri HaGafen, Kiddush, Borei Meorei Ha’Eish, Havdalah, Shehechiyanu)
Latest time to eat Afikoman- 1:32 AM
Sunday, March 28, 2021
Shacharit- 9 AM
Tefillat Tal
Mincha- 7:25 PM
Candle Lighting and Preparations for Day II- after 8:26 PM
Lehadlik Ner Shel Yom Tov
Begin Counting the Omer
Monday, March 29. 2021- Omer 1
Shacharit- 9 AM
Mincha- 7:25 PM
Yom Tov Ends- 8:27 PM

Tuesday, March 30- Thursday, April 1, 2021- Omer 2-4
Daf Yomi- 5:50 AM
Shacharit- 6:30 AM
Mincha/Maariv- 7:25 PM
Friday, April 2, 2021- Omer 5
Daf Yomi- 5:50 AM
Shacharit- 6:30 AM
Early Candle Lighting- 6:30 PM
Lehadlik Ner Shel Shabbat VeYom Tov
Mincha- 7:00 PM
Candle Lighting- 7:30 PM
Kiddush for Yom Tov that is Shabbat, no Shehechiyanu

Shabbat, April 3, Pesach Day VII
Shacharit- 9:00 AM
Shir Hashirim
Grace Tannin Denemark Z”l Women’s Megillah Reading-5:45 PM
Mincha- 7:25 PM
Candle Lighting and Preparation for Day VIII- after 8:31 PM
Kiddush includes YaKNeHa (Borei Peri HaGafen, Kiddush, Borei Meorei Ha’Eish, Havdalah- no Shehechiyanu)
Sunday, April 4, Pesach, Day VIII
Shacharit- 9 AM
Yizkor at approximately 10:15 AM
Mincha- 7:30 PM
Yom Tov Ends- 8:31 PM
Sold Chametz may be consumed after 9:30 PM

23

Halachik measurements for eating matzah and marror and
drinking wine at the Seder

Matzah:
Motzi Matzah
Ideally, for motzi matzah one should eat two kzaytim (olive’s bulk ) - one for motzi, which is for the actual
bracha of hamotzi on the bread, and one for the matzah, which is for the mitzvah of matzah. One kzayit
should be from the top matzah and one should be from the middle matzah because it is unclear which we
are to use for the mitzvah - the middle, broken piece, or the top piece, on which we made the bracha of
hamotzi.
For motzi matzah one should eat a sum total of the following amount of matzah:
Hand matzah (at least 10.25" diameter) - 1/3 of a matzah
Machine matzah (6 1/8" x 7") - 1/2 of a matzah
If necessary, one may fulfill the requirement with only half this amount. When one eats the matzah for
motzi matzah, one must recline to the left side. If one forgets to recline, one must eat another kzayit of
matzah.
Korech – Hillel Sandwich
Ideally, one should eat one kzayit of matzah for korech:
A kzayit of hand matzah (10.25" diameter) = 1/6 of a matzah
A kzayit of machine matzah (6 1/8" x 7")=1/4 of a matzah
Afikoman
Ideally, for motzi matzah one should eat two kzaytim.
Hand matzah (at least 10.25" diameter) - 1/3 of a matzah
Machine matzah (6 1/8" x 7") - 1/2 of a matzah
If necessary, one may fulfill the requirement with only half this amount. When one eats the matzah
afikoman, one must recline to the left side. If one forgets to recline, one should (if not too difficult) eat
another Kezayit. If one has recited Birkhat Hamazon, one should not eat another kzayit of matzah.
The Chazon Ish would give out handmade shmura Matzah the size of the palm of one hand without the
thumb to the participants of his seder. (Rabbi Yosef Tzvi Rimon, Kinor David Haggadah pg. 139)
[According to this] most people who suffer from celiac disease must eat a kezayit of matza on the Seder
night, because a kezayit of matza will not cause them to become sick. Even if it will cause one to suffer
somewhat, this is not considered sickness. However, people who suffer from severe celiac disease, and
who know that they are liable to have a strong reaction to matza, are exempt from the mitzva of eating
matza. Nowadays one can find matzot made from oatmeal and spelt flour, which are better than wheat
matza for people with celiac disease. (Rabbi Eliezer Melamed)
From an Interview with Rabbi Hershel Schachter...
Not long after Purim comes Pesach. Many people obsess over how much matzah they are supposed to eat
at the Seder. Your definition of a kezayis, though, is rather smaller than what’s currently popular.
I don’t know what’s popular. My father-in-law spent about two years by Rav Shimon Shkop rewriting the
Shaarei Yosher. Rav Shkop asked the mashgiach from the Mir Yeshiva, Rav Yeruchom Levovitz, for a
bachur who had a nice style of Hebrew, so he sent my father-in-law. He was there about two years, so he ate
the Seder by Rav Shimon Shkop. He said five boys ate a kezayis from one matza. That’s a pretty small
kezayis.
Didn’t you once say a kezayis is the size of the palm of one’s hand? Rav Chaim Volozhiner says that.
Wine:
Each cup of wine is a separate mitzvah.
For the first cup of wine it is best to have a cup that holds 4 ounces of wine and to drink at least ½ of the cup.
(This is because according to some authorities kiddush for Yom Tov is a biblical commandment)
For the other three a cup that holds 3 ounces is sufficient. Again, one should drink at least ½ of the cup.
One should drink each of the four cups of wine within half a minute, with just taking normal, short breaks
between sips. For those for whom this is difficult, you can take up to 7 minutes to drink the half cup.
Marror:
1 fluid ounce of horseradish should be eaten to properly fulfill the mitzvah of maror.
If using romaine leaves, the measurement for marror is the equivalent size to a ¼ piece of machine matzah
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