
Passover V: Matzah, Passover Food  
and the Cleaning of Hametz

The Whole-School Holiday Curriculum

by Carrie Hearshen

Cleaning Our Homes 
and Our Souls of 
Hametz
Matzah is basic food. It is just 
fl our and water. Nothing else is 
added. Hametz is food that has 
risen. It is bloated. On Passover 
we are not allowed to eat or have 
in our possession any hametz. 
We therefore clean our house 
to get rid of any hametz—for 
example, bread, cookies made 
with fl our and cakes made with 
fl our. During this time of year not 
only are we cleaning our homes 
and our belongings, but we are 
also cleaning our bodies and our 
souls. In the midrash, the rabbis 
see hametz as a symbol for that 
which is bloated. On Passover, as 
on Rosh ha-Shanah, we want to 
get rid of any negative pieces of 
ourselves, things we have done 
wrong, or negative feelings that 
we may have. We get back to the 
level of matzah. This is not easy to 
accomplish.
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What hametz of yours 
would you like to get 
rid of this Passover?
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Recipe forMatzah vs. Recipe for Hametz
Both hametz and matzah have the same ingredients—primarily flour and water. Hametz is any 
leaven or any product where yeast has been added or where wheat, oat, barley, spelt or rye comes 
in contact with water for 18 minutes or longer. 

The reason we eat matzah is written in the Haggadah. According to Rabban Gamliel, “Matzah: 
Why do we eat it? To remind ourselves ‘and they baked the dough which they had brought from 
Egypt into matzah, because it did not rise since they were driven out of  Egypt and could not 
delay.’”

This Bedouin woman is 
baking a flat bread 
that may be the origin 
of matzah.

Question
If you were driven out of your 
home quickly, what items would 
you take with you?
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Different Names of Passover 
Passover is called by fi ve diff erent names. Each of  the names represents an 
event in the Passover story, and the names are in chronological order. 

Hag ha-Pesah: The festival of  the paschal lamb. This name 
recalls that the Jewish people off ered the sacrifi ce of  a lamb up to 
God so the blood could be spread over the doorposts of  their homes 
and the angel of  death would “pass over.”

Hag ha-Matzah: The festival of  unleavened bread. Passover is called the holiday of  matzah 
in the Torah and in the siddur. Matzah has come to symbolize both the slavery and the freedom of  
the Jewish people. We ate matzah as we were fl eeing from slavery. In another way of  looking at it, 
we ate matzah as we were entering the land of  Israel and becoming free.

Hag ha-Heirut: The festival of  freedom or redemption. This name recalls how the Jewish 
people left the land of  Egypt on their way to becoming free from slavery.

Hag ha-Aviv: The festival of  springtime. The Jewish people left Egypt during the spring 
season, entering a new phase in their life.

Pesah symbolizes the journey from Egypt to freedom, where the Jewish people could begin to 
grow. Pesah means to “pass over.”

Connect the names to their theme

HAG HAPESAH festival of Spring

HAG HA-HEIRUT festival of the paschal lamb

HAG HA-MATZAH festival of freedom

HAG HA-AVIV festival of unleavened bread 

Make up your own additional name for Passover. ____________________________________

What does it mean? __________________________________________________________

Passover is called by fi ve diff erent names. Each of  the names represents an 
event in the Passover story, and the names are in chronological order. 

God so the blood could be spread over the doorposts of  their homes 

 The festival of  unleavened bread. Passover is called the holiday of  matzah 
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Haroset
Haroset, like Matzah, is one of  the holiday symbols that is able to represent diff erent ideas. Haroset 
represents the mortar that the Jewish people used to make bricks during their time in slavery. 
Haroset is made with sweet fruit and wine and nuts and is eaten with the bitter herbs. It can also 
represent God’s kindness to the slaves, making their bitter life easier. 

Haroset is one of  the items we use during our seder that does not have a 
blessing. Unlike matzah and maror, which are commanded in the Torah, 
haroset is the creation of  the rabbis and does not require a blessing. Haroset is 
undoubtedly the favorite food of  the seder. It is a Passover delicacy that is made 
with diff erent recipes from cultures around the world. Within this lesson you 
will be introduced to a few of  these recipes.

Question
Can you think of 
anything else that 
the Haroset might 
represent?

Ashkenazic Haroset

Ingredients
3 medium apples
½ cup chopped walnuts
1 teaspoon honey
½ teaspoon cinnamon
1½ tablespoons sugar
3 tablespoons red wine or grape juice

Instructions
1. Peel, core and chop or grate the apples into 

moderately coarse pieces.

2. In a bowl, toss the apples with the walnuts, 
honey, cinnamon and sugar.

3. stir in the 3 tablespoons wine. Keep in the 
refrigerator until it is served—at least six 
hours.

Yemenite Haroset

Ingredients
15 dried fi gs, chopped
15 medium pitted dates, chopped
3 tablespoons lightly-toasted sesame seeds
1 teaspoon ground cinnamon
1 teaspoon ground ginger
Dash of ground coriander
Pinch of cayenne pepper
¼–½ cup Dry red wine or grape juice

Instructions
1. Finely chop the fi gs, dates, sesame seeds, 

cinnamon, ginger, coriander and cayenne 
pepper.

2. stir in enough wine to make a paste.

3. Chill in the refrigerator. serve at room 
temperature.
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Italian Haroset

Ingredients
3 sweet or tart apples
2 pears
2 cups sweet red wine 
    or grape juice
₁  /₃ cup pine nuts
₂/₃ cups ground almonds
½ pound dates, pitted and chopped
¾ cup yellow raisins
4 oz. dried plums, pitted and chopped
½ cup sugar or honey to taste
1 teaspoon cinnamon
½ teaspoon ground ginger

Instructions
1. Peel and core the apples and pears and cut in 

small pieces.

2. Put all the ingredients into a pan and cook on 
very low heat, stirring occasionally, for about 1 
hour, until the fruits are very soft. Add a little 
water if it gets too dry.

4. Pour into a serving bowl and refrigerate until 
ready for the seder.

Turkish Haroset

Ingredients
2 sweet apples, peeled and 

cut in small pieces
½ pound pitted dates
1 cup raisins
juice and grated zest of 1 orange
1 cup wine or grape juice
3 tablespoons sugar
2 ounces coarsely chopped walnuts

Ingredients
1. Put the apples, dates, raisins, orange juice, 

orange zest and red wine into a saucepan and 
cook on very low heat, stirring occasionally, 
until the mixture is soft and mushy and the 
liquid is reduced.

2. Add the sugar.

3. Put the mixture in a bowl and mix together 
until well blended.

4. Pour into a serving bowl and sprinkle with the 
walnuts.

5. refrigerate or serve warm.
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Homemade Matzah
Ingredients
2 cups all-purpose fl our
1 cup whole-wheat fl our
water

NOTE: You only have 18 minutes from the time 
the fl our meets the water to put the matzah in 
the overn or the dough will begin to rise. Have a 
timer handy.

Instructions
1. Preheat the oven to 450º (or higher) or use 

the broiler. Use a cookie sheet covered with 
foil or parchment paper.

2. In a large bowl, mix 2 cups all-purpose fl our 
and 1 cup whole-wheat fl our and water until 
you have a soft, kneadable dough. 

3. Knead for about 5 minutes.

3. Let the dough rest for a couple of minutes.

4. Break off egg-sized portions of dough and 
stretch each portion as thin as you can. 
then roll it into even thinner oval slabs.

6. Prick each slab with a fork. 

7. Place slabs on the baking sheets and as 
soon as the sheet is fi lled, place it in the 
oven.

8. Bake until matzah is crisp 
and buckled, 
about 3 minutes. Cool.
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Passover Fudge Brownies
Ingredients
2 cups granulated or brown sugar
2 sticks butter, melted and cooled
3 eggs
1 tablespoon brewed coffee
¾ cup unsweetened cocoa powder
¼ teaspoon salt
1 cup matzah cake meal

Instructions
1. Preheat the oven to 350º. Use 

greased, non-stick or parchment-
covered rectangular or square 
baking pan.

2. In a bowl, mix the sugar into the 
melted butter.

3. Add the eggs, coffee, cocoa, 
salt, and cake meal.

3. spoon the batter into the 
prepared pan.

4. Bake for about 25 minutes. 
Do not overbake. the brownies 
should be set and seem dry to 
the touch, but there should not 
be a crust around the sides. Cool 
in the pan.
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Passover Macaroons
makes 30 macaroons

Ingredients
2₂/₃ cups coconut
₂/₃ cup sugar
6 tablespoons matzah meal
¼ teaspoon salt
4 egg whites
1 teaspoon almond extract
½ cup mini chocolate chips

Instructions
1. Preheat the oven to 325º. 

Use a greased, non-stick or 
parchment-covered baking 
sheet.

2. In a bowl, mix together the coconut, sugar, matzah 
meal and salt. 

3. Add the egg whites, almond extract and mini 
chocolate chips.

4. Using a teaspoon to form the macaroons, drop 
them onto the baking sheet.

5. Bake for 20 minutes until edges are golden brown. 

6. serve.
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