
From your Friends at the Kaiserman JCC

Passover resources to enhance your Seders
Bringing Israel to your Table

Passover recipes
Coloring pages for kids 

Questions? Contact us!
Moriah@phillyjcc.com

Happy Passover

2024/5784



As we gather in reflection
of these trying times, we
invite you to explore a
selection of readings that
may resonate with the
spirit of this year. 

For the full list of 
links please scan the 
QR code below or visit
phillyjcc.com/passover2024

1. For a quick evening with your family
Jewish Grandparents Network.
2. Seder Interrupted: A Supplement of Poems & Text
The Academy of Jewish Religion
3. In Every Generation: An Israeli Haggadah for 5784
An updated version for today of the beloved Haggadah
4. The Haggadah of Hope
Yeshive University, The Rabbi Lord Jonathan Sacks 
5. The Peskah Guide
Ritual Well: ‘A Way In’ Passover Guide 
6. Reform Movement: In Response to October 7
CCAR Passover Haggadah Supplement
7. Including Laws of Passover, Torah Words, & More
Yeshivat Chovevei Torah – Pesach Reader
8. Passover Reacer 5784: Not A Haggadah
Conservative Movement Pesach Reader
9. Hostages and Missing Families Forum
Donate or Purchase | BringThemHomeNOW
10. The Passover Educational Companion
The Center for Israel Education
11. Bringing the Hostages to Your Seder
Bring The Home Now Reader

Ma Nishtana – How are these nights of Passover
different from all other nights of Passover?

See Full List of Resources: 
Questions? Contact us!
Moriah@phillyjcc.com

PassoverResources

phillyjcc.com/passover2024
SCAN HERE

http://www.phillyjcc.com/passover2024
https://jewishgrandparentsnetwork.org/ten-minute-dayenu-seder/?fbclid=IwAR1puVShTW2JlTZ4aPH4edKO_62ZjYPYe0LcaTX0x2-L3CHzC3p0hc_2mo0
https://ajr.edu/forms/haggadah-supplement-download/?fbclid=IwAR3DhVOVDqanj5YF3Orvbuy6Aqd5_RH95xemD-Cvy2zAmMSy1Te45sC72vg
https://www.hartman.org.il/program/in-every-generation/?fbclid=IwAR1feFQkh50Ok5PhYfv54M6c1DH0Z4Z4yuMaKSVEXvUjNDX9QDt_zb3qGLU#66c4723
https://www.yu.edu/sites/default/files/inline-files/Sacks-Herenstein%20Center%20Hagaddah%20of%20Hope%20printer%20version.pdf?fbclid=IwAR3XGRg-HpZfmnzO7i3sf3wns4dfHJYoOjr4Bi6b2SiLU7hSjoPnfiJtX5w
https://www.yu.edu/sites/default/files/inline-files/Sacks-Herenstein%20Center%20Hagaddah%20of%20Hope%20printer%20version.pdf?fbclid=IwAR3XGRg-HpZfmnzO7i3sf3wns4dfHJYoOjr4Bi6b2SiLU7hSjoPnfiJtX5w
https://ritualwell.org/ritual/a-way-in-passover-guide-to-honor-and-heal-our-broken-hearts-2024-5784/
https://ritualwell.org/ritual/a-way-in-passover-guide-to-honor-and-heal-our-broken-hearts-2024-5784/
http://www.ccarnet.org/wp-content/uploads/2024/03/CCAR-Haggadah-Supplement-2024.pdf?fbclid=IwAR0sTdlpqVxjrihhFe9x2CcbpTtn3EcMonWmBexGBh7fgbI0yLf12BYR0so
https://library.yctorah.org/wp-content/uploads/2024/04/YCT-Pesach-Reader.pdf
https://www.exploringjudaism.org/holidays/passover-reader-5784/?fbclid=IwAR01IP1_EdnBTJISE2wQ7tVtNXISR7dPjdtTBg2BvG8xcn9c5d97h__52gM
https://solidarity.bringthemhomenow.net/product-page/donate-100-and-get-5-passover-haggadah
https://theicenter.org/wp-content/uploads/2024/04/Passover-Educational-Companion-1.pdf
https://everyonecounts.live/wp-content/uploads/pdfs/Eng_SEDER%20SUPPLEMENT.pdf


Join Community
Innitiatives 

Wear A Yellow
Ribbon

to honor the Israeli
Hostages this Passover

Informational Resources: 

6 Ways

Stay Informed

Send A Letter To
Congress

Share Their
Stories

Add An Empty Chair
To Your Seder Table
In Their Honor

stories.bringthemhomenow.net

SCAN
HERE

everyonecounts.live

SCAN
HERE



Passover Recipes 
 Date Charoset Sephardi Style

Ingredients:
7 oz date paste 
7 oz raisins 
2 apples peeled and grated 
½ cup walnuts 
½ tsp cinnamon 
½ tsp ground ginger 
5 tbs orange juice

Directions:
Mix all the ingredients together and enjoy. 
If you don’t have date paste you can grind dates with some water to create a paste.

Passover Rolls
Ingredients:
2 cups water 
½ cup oil 
1 tsp salt
1 tsp sugar 

Directions:
Preheat the oven for 400 degrees.
Bring to a boil water, oil salt and sugar. On another bowl, mix matzah meal and baking powder. Pour
the boiled liquids on the dry ingredients and mix well (better with a standing mixer.) Add the eggs, one
at a time, until they are totally absorbed. 
Wet your hands and make a clementine size balls and set them on a baking sheet. Bake for about 45
minutes. Don’t open the oven while baking.

1 ½ cups matzo meal 
1 tsp baking powder 
5 eggs






