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WITH SIGNS

& WITH WONDERS
It’s not just a Seder, it’s an immersive experience, according to these rabbis and
rebbetzins, who share their Pesach traditions which bring the Haggadah to life.
Rabbi David Shaw
Sandton Shul
“I can easily conjure up the scents
and sounds of Pesach when I was a
young boy. My favourite food is still
my Bobba’s tzimmis and roasted
kneidlach. It’s my job each year to
prepare the maror and parsley by
ensuring they are bug-free. I also make
the charoset. I use a secret recipe
(passed down to my cousin and I) from
my late Zeida. Suffice to say I use my
own home-made Kiddush wine and
blend all the ingredients with my bare
hands. I also treat my son and myself
to a new Haggadah each year. I have
a whole collection; some day I would
love to write my own.”
Rebbetzin D’Vorah Miller
OhrSom Shul
“The Miller children earn Pesach points:
We print small ticket-like cards which
the children earn by being helpful and
adding to the overall spirit of Pesach.
They collect these points in their own
envelopes, to be traded in for prizes at
the end of Pesach. Then, my husband
makes a store in the living room which
only accepts Pesach points. We also
have separate Seder points, which we
give out to anyone at the Seder table
who asks a good question. The person,
adults included, with the most Seder
points at the end gets a special treat.”
Rebbetzin Mashi Lipskar
Hyde Park Shul
“My husband and I have, since the
beginning of our marriage, spent
Pesach far away from our parents.
As shluchim (emissaries) of the
Lubavitcher Rebbe, of righteous
memory, we have been privileged to
welcome guests to our Seder, many
of whom have become like family.
Our children too have followed in
our footsteps, each one serving in a
community somewhere around the
world. The unique Chabad traditions
and minhogim we experienced at our
parents’ Sedorim have now become
the traditions of the many members
of our, and their, extended families.
Throughout the world, the Rebbe’s
extended family continues on his
mission to reach out, draw others
near and create extended families.”

Rabbi Sam Thurgood
Morasha Shul
“Echad Mi Yodea – ‘Who knows One?’ –
is one of those songs that arrive right at
the end of the Seder when everyone’s
just about ready for bed. Many people
tend not to take these songs very
seriously. I am not one of those people.
It’s at this point in the Seder that I
jump up on my chair and take Echad
Mi Yodea to another level. We do all the
crazy actions, the kids are screaming
the words at the top of their voices
and there’s a lot of laughter. It really
reinvigorates the Seder and ensures we
always end off on a high.”
Rabbi Ryan Basserabie

Herzlia Schools
“We all know that the kids are meant to
be the focus of the Pesach Seder – as
it says in the Torah, ‘Vehigadta l’bincha’,
‘And you shall tell your children’.
We therefore try to make the Seder
experience real and immediate for
our kids. We get the ball rolling with
Kiddush, Avadim Hayinu and Mah
Nishtana, and then things become
slightly mad: We reenact the story
of Pesach, including the slavery, the
plagues, the exodus from Egypt and
the splitting of the sea. Essentially, we
are creating an experience that not
only helps our kids connect with our
past, but that will stick with them well
into their future. Later, when the kids
are in bed, we go back to the actual
text of the Haggadah, and find that we
too have been inspired and energised
by the experience.”
Rebbetzin Julie Widmonte
Mizrachi Organisation
“Pesach is all about feeling free and
enjoying our comforts. It’s our tradition
to have our Seder in our lounge.
Guests and family recline on heaps
of soft cushions piled onto couches.
Others rest on padded wingback
chairs with their feet up on ottomans
like kings. It’s a simple way to make
everyone feel like royalty.”

Do you have your own special Seder
traditon?
Tell us on Facebook.com/KosherDesk
or email info@uos.co.za
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The Beth Din ensures
the maintenance of
Jewish life in South
Africa in accordance
with Torah law,
especially in the areas
of marriage, divorce,
monetary arbitration
and conversion.

A team of expert
factory inspectors,
food technologists,
shochtim and
supervisors provide the
community with easy
access to
kosher food that is
accredited worldwide.

Creating programmes,
conferences and
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strengthen and uplift
our national network
of shuls, rabbis,
committees
and communities.

The Chief Rabbi
actively provides
unified national
leadership for our
community based
on Torah morals
and principles.

HOW THE
PESACH SEDER
SHOWS THE WAY
CHIEF RABBI WARREN GOLDSTEIN
Going back to the beginning of things
can be eye opening. The origins of
an official schooling system where
students come to learn in an organised
and uniform way, is described by the
Gemara (Bava Basra 21a), as being the
initiative of one great revolutionary
genius, Rabbi Yehoshua Ben Gamla,
more than two thousand years ago.
Until he emerged onto the scene,
homeschooling was the order of
the day - parents taught their own
children. This system was built on
the fact that parents have the primary
mitzvah to give a Torah education
to their children. The Gemara notes
that the problem of such a system was
that it had inconsistent success rates,
and led to inequality of educational
opportunities: those children blessed
with parents who were able to teach
them properly received a good
education, and those whose parents
were unable to teach them, were never
given the proper skills of
Jewish literacy.
Following experimentation with
different models, including centralised
schooling in Jerusalem, Rabbi
Yehoshua Ben Gamla led the way,
together with the support of the
great Sages of that generation, in
establishing a national schooling
system in terms of which every town
and village had to have its own school.
Since then, every Jewish community
has a halachic obligation to establish
Torah schooling for its children, and
the Rambam (Laws of Talmud Torah
2:1) rules, based on the Talmud,
that any community that does not
fulfil its obligation is liable to be
excommunicated “because the world
exists for the breath of the young
children in school [learning Torah]”.
Understanding the beginnings of
our schooling system is important
because it reminds us of the fact that
the primary obligation to teach Torah
to children rests on the shoulders of
parents, and that the school serves only
as the agent of the parents, assisting
them to discharge their sacred duty.

Generation Sinai is about Jewish
parents and children sitting down
together to learn the same Torah
that Jewish parents and children
have learnt together since time
immemorial, unifying Jews
across the globe and
throughout the ages.
Look out for the upcoming Pesach
edition, which will be distributed in
Jewish day schools across the country.
It’s a handy pack of Pesach cards, with
engaging questions and answers, to
take the entire family through the Seder.
generationsinai.com
03

THE TRADITION PESACH 2015

This has important practical and
psychological implications. Parents
need to feel a sense of ownership of
the mitzvah of giving their children a
proper Torah education. Embracing
this responsibility means that parents
should take every opportunity possible
to learn Torah themselves with their
children. The very transmission of our
heritage, which was given to us by G-d
at Mount Sinai, depends on the bond
and relationship between parents and
children, and how the values, wisdom
and learning of our Torah heritage is
passed from generation to generation.
This theme is intimately connected
with Pesach, where the transmission
from one generation to the next is
at the heart and soul of the Seder
experience. So much of the structure
and content of the Seder is geared
towards children and how parents can
explain, in a relevant and interesting
way, the destiny of our people as given
to us by G-d.
And even if there are no children at
your Seder, we should all engage in
the learning process with a childlike
wonder and appreciation for our Torah
heritage.
In this spirit, as part of the ongoing
Generation Sinai project (a multi-media
platform for parents and children
to learn Torah together), a pack of
engaging Pesach question cards are
being made available to the community
to use at the Seder. The objective of
these cards is to entice discussion
and the sharing of new ideas between
parents and children during the
precious moments of our Pesach Seders.
The Pesach Seder points the way to
how we can create a culture of fun
and fascinating Torah learning in our
homes. Let us extend the magic of the
Seder so that we can share dynamic
Torah learning experiences throughout
the year, and watch our homes become
beacons of light and inspiration.
Wishing you all a joyous and
kosher Pesach.

DO IT IN
MINUTES
ALWAYS DELICIOUS, FILLED WITH FLAVOUR, NEVER DULL
Sharon Lurie, author of Cooking with the Kosher Butcher’s Wife and
Celebrating with the Kosher Butcher’s Wife, will have you whipping
up these Pesach staples quicker than it took us to leave Egypt

MARVELOUS
MAYO

Ideal for breakfast or as a healthy
snack between meals, this is the
perfect Pesach pick-me-up.

A few Pesachs ago, while telling my
mother to look out for mayonnaise
on the shelf, she looked at me
horrified and said: “Why not make
your own, like I’ve done for the last
50 years?” So now I make my own,
which I use as a base for most of
my salad dressings and sauces.

INGREDIENTS

INGREDIENTS

GRAB-AND-GO
GRANOLA

cashews 1 cup chopped
hazelnuts/pecan nuts 1 cup chopped
slivered almonds 1/2 cup
dessicated coconut 1 cup
matzah 3 sheets or 1 cup finely
chopped (substitute matzah with
one cup cooked quinoa to keep this
gluten free)
vegetable oil 3 tbsp
honey 3 tbsp
pinch of salt
raisins/cranberries 1 cup

METHOD

1. Mix all the ingredients together
(except raisins) until evenly coated.
2. Pour onto baking tray, making
sure the ingredients are evenly
spaced. 3. Bake at 160 °C for about
40 minutes or until golden brown.
(After 20 minutes toss ingredients
so it does not clump together.)
4. Remove from oven, toss again,
and allow to cool. 5. Add optional
cranberries/raisins. Store in an
airtight container.

eggs yolks 2
salt 1 tsp
lemon juice 1 tbsp
oil 1 1/2 - 2 cups

METHOD

1. Place egg yolks, salt and
lemon juice into food processor
and process for 1 minute.
2. Very slowly start adding oil.
3. After you’ve used 1 cup, with
the machine running slowly,
start adding the next cup in a
thin stream. 4. When the oil
is finished you should have a
beautiful mayonnaise.

PESACH
POPSICLES
Rather than freezing these in whole
plastic tubs, I prefer to freeze them in
the form of popsicles.
If you are going to freeze them whole,
I would freeze the sorbet for about 3
hours, blend and repeat again 3 - 4
hours later. The more you blend
the smoother and more velvety the
mixture will become.

GUAVA
INGREDIENTS

guavas 12 - 14 cut in half
sugar 1 cup
pinch of salt
water 3 cups

METHOD

1. Bring all ingredients to the boil
in a deep saucepan. The water
doesn’t have to cover the guavas
completely. 2. Reduce heat and
allow to simmer until the guavas
are soft. 3. Cool and then blend
mixture until smooth. 4. Strain
the guava mixture through a fine
meshed sieve or muslin cloth.
5. Pour into little plastic cups/
moulds. 6. Place moulds onto a
flat tray and freeze for about 5 - 6
hours before adding lolly sticks.
7. Allow to freeze completely.
Remove from plastic cups/moulds.

PINEAPPLE & MINT
STRAWBERRY
INGREDIENTS

strawberries 3 x 250g punnets
sugar 3/4 cup
water 2 cups
pinch of salt

METHOD

1. Cut tops off strawberries and
wash and check as per Beth Din
instruction. (Scan our QR code above
to watch “Your Guide to Checking
Strawberries” or go to facebook.
com/KosherDesk ) 2. Allow to cool
then blend. 3. Strain the mixture and
freeze as per previous instruction.

INGREDIENTS

pineapples 2 cut into chunks
fresh mint 35g finely chopped
sugar 3/4 cup
water 2 cups
pinch of salt

METHOD

1. Bring all ingredients to the boil
in a medium-sized pot. 2. Reduce
heat and allow to simmer for
about 20 minutes. 3. Cool and then
blend until smooth. This mixture
can either be strained through a
fine meshed sieve or left as is if
you prefer a textured feel. Follow
freezing instructions as per guavas.

AROUND TOWN

PRE-PESACH PREP
Some kitchen utensils can be kashered
for Pesach by hag’alah - immersing
utensils into boiling water for a few
moments. This is only effective if the item
is spotlessly cleaned and then left unsused
for 24 hours prior to kashering. Thereafter,
the items must be rinsed with cold water.
However, if this step is forgotten, then the
kashering is still valid.
Materials that cannot be kashered
Bone, horn, ivory, china, porcelain, clay,
ceramic, cork, earthenware, Teflon or
enamel. This includes any handles made
from these materials. Items that are badly
worn, painted on the inside, including a
Teflon or enamel coating, have a gap (such
as an item made in two or more parts), or
a lip (this does not apply to a Kiddush cup)
cannot be kashered.

*Libun kal: The item has to be heated until it is so
hot a tissue would turn brown when touching the
surface. This is generally done using a blowtorch
by someone with experience, as this method can be
very dangerous.

3 APR 1ST NIGHT SEDER

What can be kashered by Hag’alah
Cutlery - Only steel cutlery or cutlery
with heat-resistant plastic handles can
be kashered.
Food mixers/processors/mincers - Those
made of metal can be kashered as follows:
Body: Thoroughly clean the body of the
machine from the outside and, if possible,
inside too. Keep the body of the machine
covered and do not place it directly onto a
kashered kitchen surface.
Attachments: These can be kashered by
hag’alah, after applying libun kal* to the part
where the attachment meets the body as
well as to all parts that are difficult to clean.
Alternatively, the entire machine can be
kashered by libun kal unless made of plastic.
Attachments that are new or used for
Pesach only: Clean the body as above.
Pots and pans: Handles must either
be removed to clean or the dirt must be
burned out using a blowtorch. All joints
(between pan/pot and the handle) must be
subjected to libun kal using a blowtorch
before the pots and pans can be kashered
by hag’alah.

Claremont Wynberg Hebrew Congregation
| Grove Avenue, Claremont, CT | 19h15
Adele Searll Hall | adults R250, students
R180, children 6-12 R100, children under 5
free | led by Rabbi Matthew Liebenberg
contact janine@clarewynshul.co.za
Shul of Blouberg | West Coast
15 Curlewis Road, Bloubergrise, CT | Following
Maariv in the shul hall | adults R250, children
R150 | led by Rabbi Asher and Zeesy Deren
contact rabbi@theshul.co.za
Greenside Shul | 7a Chester Rd, Greenside
East, Jhb | R180, children under 6 R30 | led
by Rabbi Rabinowitz | contact
info@greensideshul.co.za
Great Park Synagogue | 74 Fourth Street,
Cnr Glenhove Road, Houghton, Jhb | After
Maariv, Great Park Shul, Brocha Room | led by
Rabbi Dovid Hazdan | contact
zachi@greatpark.co.za

Sydenham Shul | 24 Main
Street, Rouxville, Jhb
29 March | 09h00 - 11h00
011 640 5021

Kollel Yad Shaul | 5 Water
Lane, Gardens, Jhb
1 April | 14h00 - 17h00
011 728 1308
Sandton Shul | Longdon
Road, Morningside, Jhb
29 March | 10h00 - 13h00
011 883 4210

4 APR 2ND NIGHT SEDER
Beit Midrash Morasha | 31 Arthurs Road,
Sea Point, CT | 20h00 | Beit Midrash
Morasha Hall | adults R365, students R260,
under 12 R160, under 4 free | contact
info@morasha.co.za
Northcliff Shul | Cnr Pendoring Road and
Mountain View Drive, Jhb | 19h00
Northcliff Shul Hall | adults R250, children
R125 | led by Rabbi Pesach Fishman
contact rabbi@northcliffshul.co.za
Linksfield/ Senderwood Shul | King David
School Grounds, 100 Club Str, Linksfield, Jhb
19h00 | Swidler Louis Hall | adults R350,
children 6-12 R160 | led by Rabbi Bokow and
Rabbi Avtzon | contact rosalie@linkshul.co.za

Chabad of Strathavon | 2 Gayre Drive, Cnr
Linden St, Sandown Ext 9, Jhb | 19h00 | Rabbi
Shishler’s home | led by Rabbi Ari Shishler
contact rabbi@jewishsandton.com

Sandringham Gardens Shul | 85 George
Ave Sandringham, Jhb | 19h00
Sandringham Gardens, Capri Hotel & Our
Parents Home | R170 per person | contact
jonathan@jhbchev.co.za

Green and Sea Point
Hebrew Congregation | 10
Marais Road, Sea Point, CT
29 March | 10h00 - 12h00
021 439 7543

Sandringham Gardens Shul | 85 George
Ave, Sandringham, Jhb | 19h00
Sandringham Gardens, The Capri Hotel & Our
Parents Home | R170 per person | contact
jonathan@jhbchev.co.za

Chabad Of Norwood | 8 The Avenue Cnr
Garden Rd, Orchards, Jhb | 19h30 | Rabbi
Mordechai Rodal’s home | led by Rabbi
Mordechai Rodal | contact
rabbi@chabadofnorwood.co.za

Beit Midrash Morasha | 31
Arthurs Road, Sea Point, CT
29 March | 10h00 - 11h00
021 434 8680

NOT BE’SEDER?

Kashering by Hag’alah will be taking place at the following locations:
Yeshiva College School
Campus | 1 Long Avenue,
Glenhazel, Jhb
29 March 08h30
011 640 5061

Meet a friend,
grab a chair and join
in the Pesach festivities
happening around our
community

For details on Pesach shiurim and courses on offer, contact:
Green and Sea Point Hebrew Congregation | kerry@maraisroadshul.com
Chabad of Strathavon | rabbi@jewishsandton.com
Ohr Somayach Glenhazel | info@ohr.co.za

Info was correct at the time of going to print

Chag Sameach
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“RATED #1 IN SERVICE”
Voted Audi Micro Group of the year, 3 years in a row.
Let’s make it 4 together.

Number one in service as rated by you.

At Hatfield Audi, excellence lies at the heart of everything we do. Being rated number one in Service
three times in a row aﬃrms this. That’s why when it comes to our customers, we not only strive to
meet every demand, but we do what’s necessary to exceed it. That’s why we’re oﬀ ering customers
a free Hatfield Maintenance Plan extended to 115 000km when purchasing a new or demo Audi.
So whether you’re looking to test drive an Audi or service your existing one, visit Audi Centre Hatfield

At Hatfield VW, customer satisfaction means being rated number one in Service. And what better way to ensure that
we offer exactly that, than by making your service consultant your auto technician? That’s why we have no middlemen
– all sales and service delivery come from the people who know your Volkswagen best. So whether you’re looking to buy
a new or used Volkswagen or service the one you own, visit any one of our three Hatfield VW dealerships in Pretoria,
Bryanston and Braamfontein and see why we’re voted number one in Service.

or Audi Centre Rivonia and let’s make it four years of customer satisfaction in a row.

Audi Centre Hatfield

Audi Centre Rivonia

Tel 012 423 2000

Tel 011 612 7000

Pretorius Street (between Jan Shoba and Grosvenor Street), Hatfield

65 Leeuwkop Road, Cnr Rivonia Road. Sunninghill Ext. 173, Johannesburg

Hatfield VW Pretoria

Cnr Schoeman & Duncan Streets, Hatfield
Tel +27 (12) 431 8000

Hatfield VW Bryanston

William Nicol Drive (close to Bryanston High School)
Tel +27 (11) 840 8000

Hatfield VW Braamfontein
30 De Korte Street, Braamfontein
Tel +27 (11) 408 0000

O&M CAPE TOWN 78533/E
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MAKE YOUR DONATION TODAY
NEDBANK
Yad Aharon and Michael
Account Number: 1911 087 363
Branch Code: 151105
Current Account
OR06 Donate
Online
THE TRADITION PESACH 2015

Contact Us:
Tel: 011 485 2076
Fax: 086 246 2600

info@yadaharon.co.za
www.yadaharon.co.za

Rabbi Anton Klein gives us some insight
on the selling of chametz

SO,
WHO BUYS
ALL THIS
CHAMETZ?

According to Torah Law, a Jew may not
possess chametz during Pesach. If he or
she does, that chametz becomes forbidden
and no Jew may derive benefit from it,
even after Pesach. Such chametz must
also be destroyed by its owner. An easy and
practical solution to avoiding this problem
and eliminating chametz from Jewish
homes is to sell it to a non-Jew.

Humble and unassuming,
Raymond de Klerk is quietly helping Jews
across South Africa fulfil a major mitzvah
From the moment I met my
wife’s late grandfather, Jack
Cloete, I knew he was a special
man who went out of his way to
help others. But I never knew the
extent of it. The word “chametz”
had always been bandied around
among their family, but I never
asked what exactly they were
referring to. Then one night,
about five years ago, my wife’s
grandfather called me up and
asked if I would drive him from
Vereeniging to Johannesburg
for a meeting. It was during that
drive that he first revealed to me
that he was the “chametz-buyer”
for the Jewish community. His
father, who was a stonemason
for the Jewish community,
had begun this tradition back
in 1947. At first I was stunned
– I had never even met a Jew
before. But I was also in awe of
my wife’s family who have such
a deep respect for other people’s
ways and customs. From that
year on, I became the driver on
Grandpa Jack’s annual journey
to the Beth Din. During that
precious time spent together, I
learnt that instead of throwing
or giving away the chametz, the
rabbis would sign an agreement
on behalf of the community in
which the chametz is bought
by a non-Jew for the week of
Passover. Jack always spoke
with pride about his role and
with respect for the community
- two traits I also try to replicate.

After Grandpa Jack passed
away, I took on the responsibility
as chametz buyer. I remember
driving to the Beth Din on my
own for the first time. It was
raining and I got horribly lost,
but when I finally arrived, the
rabbis were comforting and
understanding of this mishap.
We then went into the Beth Din
courtroom where the contract
was fully explained to me
as being binding and official.
Although I’m aware that the
chametz actually belongs to me, I
see the contract as a responsibility
and privilege rather than a right.
My wife is very proud that I have
taken over from her grandfather
and we have explained to our
four-year- old son what I do in a
way that he can understand. We
hope that one day, he too will
carry on our family tradition.

PESACH MORE

KNOWS THAN NOS
KEY ANSWERS TO SOME
BURNING (& SEARCHING) QUESTIONS

To sell anything, one must either own that
item or become an agent of the owner.
As such, the Beth Din needs to acquire
the right of agency from each individual
whose chametz is sold. As it is preferable
to grant such agency to the Beth Din via
a community rabbi, the Beth Din provides
community rabbis with appropriate forms.
The rabbis then procure the right of agency,
on behalf of the Beth Din, from individual
community members wishing to sell their
chametz. Community members perform a
kinyan (formal act of acquisition) and sign
their names and addresses on the form.
Community rabbis bring the forms to the
Beth Din before 9 am on the morning of
the sale, this year on Friday 3 April. To
accommodate those who are unable to get
to their rabbi, forms are provided on the
UOS website (uos.co.za) and in the Pesach
Guide. E-mailing or faxing such forms is
considered contractually binding and is
acceptable, but not preferable, in terms of
Jewish law.

Quinoa is not kitniyot
and can therefore
be used on Pesach.
However, as it grows
in proximity to other
grains that are chametz,
quinoa must be bought
before Pesach and
checked by hand to be
sure there are no other
grains in it. Any brand of
pure quinoa is fine.
On Pesach, even the
minutest amount of
chametz cannot be
nullified. So, out of
concern that produce
may have come into
contact with chametz,
the Beth Din does not
approve the purchase
of ready-cut fruit
and vegetables on
Pesach. Ready-cut fruit
and vegetables may,
however, be purchased
before Pesach from
any reputable supplier,
without kosher
certification. When
purchased from Pick
n Pay, Woolworths or
Shoprite Checkers,
this includes onion,
radish and leek. When
purchased from other
places, one should
avoid onion, radish
and leek. This excludes
leafy vegetables such
as celery leaves which
require checking
for infestation. All
vegetables that require
checking for infestation
must be checked
according to the Beth
Din guidelines, which
can be found on
uos.co.za

Mr de Klerk then comes to the Beth Din and
is presented with a written contract. He
then makes no less than 5 kinyanim (plural
of kinyan) to purchase the community’s
chametz. The forms, with the sellers’
names and addresses, are annexed to the
sale contract and the chametz is sold in a
binding manner, according to Jewish and
civil law. The sale goes through under all
circumstances and Mr de Klerk becomes
the owner of the chametz. This means that
Mr de Klerk may come to anyone on the list
and take his chametz, if he so wishes.
The Beth Din arranges to meet Mr de Klerk
after Pesach in order for Mr de Klerk to pay
for the balance of his chametz. We advise
Mr de Klerk that we are looking to buy
chametz and he replies that he is interested
in selling chametz. The Beth Din then
purchases the chametz from Mr de Klerk
for the community.
We turn to Mr de Klerk annually to purchase
the community’s chametz over Pesach
because Mr de Klerk, like his predecessors,
is a fine, trustworthy person. The De Klerk
family see this transaction and legacy as an
honour. We, at the Beth Din, feel the same
and are grateful to Mr de Klerk and his
family for their involvement in assisting our
community. We wish him, his family and
our entire community much bracha over the
Pesach festival.

ASKED&ANSWERED

THE TEAM AT THE BETH DIN KASHRUT DIVISION GETS YOUR PESACH PUZZLES SOLVED
Why do I need to sell my dog and cat food
over Pesach?
As it’s forbidden to eat, benefit from or even have
chametz in your possession during Pesach, food that
contains chametz cannot be owned by a Jew.
This applies even to food for an animal.
Can I buy Olli organic baby food over Pesach if the
ingredients are just fruit?
No. As we are more strict over Pesach to be sure that
no chametz goes into any food, only specific baby
foods are approved for Pesach.
I’m Sephardi, so we eat kitniyot during Pesach.
Which rice is permissible?
None is produced under supervision. In this case,
buy and check a certified brand, such as Tastic, before
Pesach and check to be sure no other grains have
been added.

Water coolers can still
be used for Pesach. The
water cooler should
be cleaned well. The
taps should also be
cleaned and boiling
water poured over
them. Alternatively you
could buy new taps,
which could be kept for
Pesach from year to
year. Simply ask
your supplier.

My hand cream contains oatmeal, can I use it
on Pesach?
Many halachic authorities say that hand creams are
permissible as they are inedible. There are, however,
other halachic authorities that disagree, and as such
some people don’t use these products. We suggest
that you speak to your rabbi about this.
I heard I need to go out and buy new makeup for
Pesach. Is that true?
Many authorities find lipsticks, perfumes and
aftershave permissible on Pesach as they are
inedible. For those that follow a more stringent
opinion, an approved list of brands include:
Lipsticks: Almay, Max Factor, Clinique, Rimmel.
Perfumes/Colognes: Aramis, Calvin Klein, Boss,
Chanel, Chloe, Christian Dior, Clinique, Estee Lauder,
Giorgio Armani, Givenchy, Guerlain, Hermes, Lacoste,
Lagerfeld and Tommy Hilfiger.

Raw, unprocessed,
unsalted nuts do not
require a hechsher
for Pesach.

Guess who’s coming to Sinai 5?
16-21 June 2015

07

THE TRADITION PESACH 2015

Some products do not
require supervision/a
hechsher over Pesach.
These include:
Bicarbonate of Soda
(must state BP)
Contact Lens Solution
Dental Floss (unflavoured)
Eggs
I&J Frozen Hake
Sea Harvest Frozen Hake
Sylko Oven bake and
Sylko Greaseproof paper
are approved for Pesach.
Coffee machines like
Nespresso can be
kashered: Simply clean
the machine thoroughly,
then do not use it for
24 hours. Fill the boiling
water dispenser to
the top and allow it
to boil so that water
overflows. To see a list
of certified for Pesach
Nespresso pod flavours,
see Facebook.com/
KosherDesk.
Only dishwashers
with interior panels
made of metal can be
kashered, in a case of
great need. The inside
must be cleaned by
removing any crumbs
or food sticking to
any surface. If there is
a removable filter, it
must also be removed
and cleaned. Don’t use
it for 24 hours. Run
the dishwasher on the
hottest setting. Racks
made from plastic must
be replaced and cannot
be kashered.
Whole, raw fish may
be purchased at any
fishmonger before
Pesach, for use on
Pesach. Either take your
own knife and board, or
you can use theirs - just
make sure it’s clean. The
fish must have scales
and should be prepared
in your presence. Rinse
the fish very well before
cooking it.
Dried fruit does
require a kosher for
Pesach hechsher.

THE QUEEN OF
QUINOA
WE ALL KNOW THE FOUR
QUESTIONS; HERE ARE SHARON
LURIE’S THREE QUINOAS

01

AUTUMN CRUNCH
QUINOA SALAD
For me, a salad should be a subtle combination of
textures, flavours, freshness and tastes. It should look
bright and exciting enough to entice all tastes,
with at least one ingredient to tempt even the fussiest
of eaters. This salad has all that and more.

INGREDIENTS

DRESSING INGREDIENTS

rocket leaves, watercress, basil, baby spinach

lemon juice or white wine vinegar 1/4 cup

a handful of each

sugar/honey 1/4 cup

quinoa 1 cup cooked as per instruction

oil 1/2 cup

cucumber 1 peeled, cut lengthwise and seeded

salt 1/2 tsp

red onion 1 large, peeled and chopped

crushed black pepper 1/2 tsp

celery 2 sticks finely sliced

red chilli seeded 1

peppers 2 of any colour, chopped or roasted

clove of garlic 1 large

mushrooms 300g sliced

mayonnaise 1/2 cup
Blend all ingredients except mayonnaise until smooth.
Fold in the mayonnaise until well incorporated.

butternut 500g cubed about 1cm x 1cm
aubergine 1 large cubed
Quinoa is not
kitniyot and can therefore
be used on Pesach. As it grows
in proximity to other grains that are
chametz, quinoa must be bought and
checked before Pesach. Although bland
on its own, quinoa is cholesterol-free,
gluten-free, high in protein, iron and
fibre, which makes it a perfect
Pesach accompaniment
to any dish.

salt 1 tsp
ground cumin 1 tsp
ground cinnamon 1/2 tsp
ground black pepper 1/2 tsp
fresh coriander
cashew/pistachio nuts 200g chopped and toasted
olives for garnishing

METHOD

1. Preheat oven to 180°C. 2. Place butternut,
aubergine and mushrooms on a lightly oiled baking
tray. Keep the mushrooms to one side as you may
have to take them off before the butternut is ready.
3. If you are roasting the peppers then cut them into
quarters, remove seeds and roast with butternut and
mushrooms, skin side down. 4. Spray vegetables with
olive oil spray and sprinkle with salt, cumin, cinnamon
and ground black pepper and bake covered in tin foil
for 20 minutes. Then remove foil and continue to
roast until golden brown. 5. Set aside and allow to
cool. 6. Place baby spinach, rocket, basil and
watercress onto flat salad platter. 7. Sprinkle the
cooled quinoa on top of the salad leaves. Add the
cucumbers, onion, celery and freshly chopped
peppers (if you didn’t roast them) and toss with
quinoa. If you roasted the peppers, peel them, roughly
chop and add with mushrooms to salad. 8. Add 1/2
cup salad dressing, toss and mix gently. 9. Finally,
distribute the butternut cubes and aubergine over the
salad. Don’t toss as they may become mushy.
Just before serving pour more dressing over the top of
the salad, sprinkle with coriander and roughly chopped,
toasted cashew/pistachio nuts. You can add other
ingredients to this salad such as carrots, avocado,
pieces of orange, finely chopped dates, raisins or cranberries and a sprinkling of pomegranate seeds.
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03

CONNECTIONS
SHARE, TALK AND INSPIRE THOSE AROUND THE Seder
TABLE WITH THESE SMALL IDEAS WITH A BIG IMPACT

Karpas: Why do we dip a vegetable into salt water? Is
it merely so that the children should ask or is there a
deeper symbolism?

QUINOA
VEGETABLE BURGERS
& HORSERADISH SAUCE

02

THAI COCONUT
CHICKEN
CURRY INGREDIENTS
chicken schnitzels 1 1/5 kg
potato flour for dusting
oil 6 tbsp
onions 2 peeled and finely chopped
red peppers 2 sliced
stock powder 2 heaped tbsp dissolved in two cups water
coconut, for milk 1/2 - 3/4 cup

These are best served hot or as they come
off the frying pan. You can make up the
mixture and freeze it until ready to cook.
BURGER INGREDIENTS

We see that the Seder is not just about how we got out
of Egypt, but how we got in. It was that breakdown of
brotherhood that set in motion the events that would
ultimately lead to Jacob’s family moving to Egypt and
becoming slaves to Pharaoh. It was hatred, jealousy
and slander that got us into slavery. That’s why it is the
karpas that sets the tone for the evening, reminding us
that if we want to merit redemption, we ought to act like
true brothers - with love, sensitivity and compassion for
all Jews.
Rabbi Matthew Liebenberg, Claremont Wynberg
Hebrew Congregation, CT

quinoa 1 cup cooked as per instruction
onion 1 finely grated
carrots 2 finely grated
red pepper 1 medium-sized finely grated
green pepper 1 medium-sized finely grated
flat leaf coriander/parsley 35g finely chopped
fresh ginger 1 tsp finely grated
fresh garlic crushed 1/2 tsp
chilli 1 finely chopped
potato 1 large, boiled with skin on, peeled and grated
salt and pepper
cumin 1/2 tsp
onion/vegetable stock powder 1 tbsp
matzah meal or potato starch 1/2 cup

METHOD

On the top of the coconut are three holes. Pierce these
with a sharp knife, turn the coconut upside down over a
glass and allow the milk to flow out. Alternatively, grate
as much of the coconut as you can, pour boiling water
over it and let it steep for about 1 hour. Then strain it into
a bowl. You can also use 1 cup of desiccated coconut
covered in 1 cup of boiling water, and then strained.

1. Mix onions, carrots, peppers, coriander, ginger and garlic.
They can either be finely grated or processed in a food
processor. 2. Combine cooled quinoa and cooled potato with
grated vegetables. 3. Add salt, pepper, cumin, onion/vegetable
stock and matzah meal/ potato starch. 4. Mix until well
combined. 5. Roll into golf-ball sized balls and flatten slightly
to resemble small burgers. 6. Fry in a little oil over medium
heat on both sides until golden brown.

CURRY PASTE INGREDIENTS

HORSERADISH SAUCE

chillies 2 sliced in half and deseeded
fresh coriander 35g

The smoothness of mayonnaise with the dash of
horseradish is a delicious accompaniment for fish,
chicken and beef burgers.

garlic 2 cloves peeled and finely chopped

red chrain 2 tsp

ginger 6cm piece peeled and finely chopped

mayonnaise 3 tbsp

lemongrass stems 2 chopped into 1/2 cm pieces

spring onions 4 chopped
lime 1 squeezed for juice

Blend together until well incorporated.

finely grated lime rind 1 tsp
ground cumin 1 tsp
large curry leaves 25 - 30

Why do we use a hard-boiled egg on our Seder plate?
There are many answers:
► An egg symbolises birth, and Pesach is the time of the
birth of the Jewish People as a nation.
► Eggs are a mourner’s food and we are painfully
reminded that today, with no Temple in Jerusalem and
no Paschal Lamb offerings, we are all mourners for Zion
and Jerusalem.
But my favourite reason is this that the egg symbolises
Jewish perseverance and determination. Despite
so much ongoing persecution throughout a long and
tortuous history, we are still here to tell the tale. Jews
are like eggs. The longer they cook us, the harder we get.
Rabbi Yossy Goldman, Sydenham Shul, Jhb
The Pesach Seder is full of contradictions: The first
question Mah Nishtana makes reference to matzah,
poor man’s bread. The second question, about maror,
emphasises the bitterness of our slavery in Egypt. The
last two questions, in contrast, deal with the actions of
aristocracy, signified by dipping and leaning. These all
seem like contradictory themes. Yet, it is the very next
line of the Haggadah, explains the Abarbanel, which
answers these contradictions: Avadim Hayinu - we were
slaves and G-d redeemed us. The Seder brings to life the
dramatic contrasts of slavery and freedom, in order to
instil within our hearts a feeling of love and appreciation
towards G-d for his beneficence.
Rabbi Danny Sackstein, Sunny Road Shul, Jhb
We say in the Haggadah that had Hashem not taken
us out of Egypt, we would still be slaves to Pharaoh.
Yet, even a cursory glance at history will show that no
tyranny lasts forever and, in all likelihood, we would
be free people today regardless. The Haggadah is,
however, teaching us an extremely valuable lesson: Had
our liberation from Egypt occurred through a “natural
force” such as a democratic vote to give the Jews their
freedom, there would be an eternal debt of gratitude and
servitude to that nation’s beneficence. But by Hashem
taking us out miraculously, we are indebted only to G-d.
If we, as Jews, view our right to Israel today simply
because of the 1947 UN vote, we are shackling ourselves
to an indebtedness to these events and bodies, curtailing
our ability to act truly independently. If, however, we
realise that Israel belongs to us not because of the UN
resolution but because it was promised to our ancestors,
then we can be free in our own land, devoted and
dedicated to none other than Hashem.
Rabbi Gidon Fox, Hebrew Congregation, Pta

METHOD

1. Cut the chicken schnitzels into 1cm strips and roll lightly in
potato flour. Set aside. 2. Prepare the Thai green-curry paste
by blending all the ingredients in a food processor. 3. Heat a
little oil in a frying pan and fry the chicken in small batches.
4. Remove chicken from frying pan and set aside.
5. Meanwhile add Thai green-curry paste to the same frying
pan in which you were frying the meat and fry for about one
minute. 6. Add the liquid stock and coconut milk and bring
to the boil. Reduce the heat and simmer for 10 minutes, then
remove from the heat. 7. Pour sauce over chicken and allow to
stand for at least 30 minutes to absorb the flavours. 8. Serve
on a bed of quinoa made up as per instruction on packet.
Sprinkle with fresh parsley/coriander and cashew nuts.

QUINOA
Make 2 cups as per instructions on packet.
Sprinkle with chopped fresh parsley/coriander.
Guess who’s coming to Sinai 5?
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Rabbeinu Manoach provides an eye-opening answer:
We dip the karpas to remember Joseph’s coat that was
dipped into the blood of a goat, an action that ultimately
led Jacob’s family to Egypt. Rashi points out a similarity
between the words karpas and passim: “And Israel loved
Joseph more than all his sons, for he was the son of his
old age, and he made for him a beautiful coat (k’tonet
passim).” When explaining the meaning of the word
karpas, Rashi cites a verse revealing that karpas can also
mean fine fabric. Therefore, by using the word karpas for
the Seder-table vegetable, our Sages deliberately remind
us of Joseph’s coat and the effect it had on his brothers.
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IN EVERY
GENERATION

SAVE THE DATES

Pesach is all about looking
back to see just how far
we’ve come.

22

Generation Sinai

16

Sinai Indaba CT

17

Sinai Indaba DBN

20/21

Sinai Indaba JHB

23/24

The Shabbos Project

MAY

We have unearthed these
promotions from the
Federation Chronicle
(the former Tradition) to get
a glimpse of Pesach
of yesteryear.

JUNE

Today, there are
approximately 1400
companies, 12 000 products
and over 70 000
ingredients under constant
Kashrut supervision
controlled by the Beth Din.

JUNE

JUNE

Scan our QR code below to
see more promotions from
The Federation Chronicle.

OCT

TRULY KOSHER

Wishing you and the
entire community a

פםח
כשר ושמח

Pesach
Kasher v'Sameach

READY MADE MEALS EXCLUSIVE TO KOSHERWORLD

GO

1 LONG AVENUE CNR RIDGE AND SUMMERWAY GLENHAZEL | 011 440 9517 | info@kosherworld.co.za | www.kosherworld.co.za
MON-THURS 7AM-10PM | FRI: 7AM-4PM | SAT:1/2 HOUR AFTER SHABBOS -10PM | SUN: 8AM - 10PM
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IT'S ARRIVED.... New quality freshness & service with Mi-Vami
traditional style & good old fashioned value

18:32

19:10

18:20

18:39

18:57

18:41

18:32

03 APRIL

► CHAMETZ MAY NOT BE EATEN

09:45

10:25

09:35

10:20

09:55

09:55

9:50

03 APRIL

► BIUR CHAMETZ (4*)
Burning of chametz

10:45

11:35

10:35

11:20

11:05

11:05

11:00

03 APRIL

► 1ST NIGHT OF PESACH CANDLE LIGHTING (3*)

17:46

18:15

17:33

17:52

18:01

17:53

17:44

03 APRIL

► TZAFUN
Last time for eating the Afikoman

00:10

00:49

11:59

00:18

00:29

00:20

00:11

04 APRIL

► 2ND NIGHT OF PESACH CANDLE LIGHTING ( 1*, 2*)

18:34

19:11

18:22

18:41

18:51

18:43

18:33

04 APRIL

► TZAFUN
Last time for eating the Afikoman

00:10

00:49

11:58

00:18

00:29

00:20

00:11

05 APRIL

► HAVDALAH (1*)

18:33

19:10

18:21

18:40

18:50

18:41

18:32

09 APRIL

► 7TH NIGHT CANDLE LIGHTING

17:40

18:13

17:26

17:46

17:53

17:45

17:36

10 APRIL

► 8TH NIGHT CANDLE LIGHTING (2*, 3*)

17:39

18:12

17:25

17:44

17:52

17:43

17:35

11 APRIL

► HAVDALAH (1*)

18:27

19:02

18:14

18:33

18:42

18:34

18:25

THE SEDER
BY NUMBER

EAST LONDON

DURBAN

PORT ELIZABETH

PLETTENBERG BAY

CAPE TOWN

► BEDIKAT CHAMETZ (1*)
Search for chametz

Make Pesach worries a thing of the past
with our handy calendar

BLOEMFONTEIN

JOHANNESBURG

02 APRIL

GET PESACH
DOWN PAT

Scan our QR code for your
Sale of Chametz form. These forms
must reach the Beth Din before
9:00 am on Friday 3 April 2015.

Chametz products may be bought
immediately after Pesach from a
shop that is owned by a non-Jew.
Chametz products that were sold
before Pesach can only be eaten
1 hour after Pesach ends. This
is due to the Beth Din needing to
repurchase the chametz products.

*1
*2
*3
*4

Not before
From an existing flame
Not after
Kashering and changeover for Pesach
must be completed by this time

MATZAH

EVERYTHING YOU NEED TO KNOW

180mm X 170mm

MAROR
Romaine or cos lettuce,
raw horseradish, endives
The required amount of maror to be
eaten is 17g which is approximately
4 small leaves or 3 bigger leaves,
both on its own and again in the Hillel
sandwich (Korech).

KARPAS
Parsley, potato, onion, celery,
radish
The required amount of Karpas to be
eaten is less than a kezayit (the size of
an average olive).

After washing (Rachtzah)
It is preferable to eat 30g or
1 whole Rakusen matzah. In
the case of someone elderly or
infirm, 10g or 1/3 of a square
matzah is acceptable.

AFIKOMAN
120mm X 170mm
The Afikoman (Tzafun)
20g or 2/3 of a matzah should be
eaten. In the case of someone
elderly or infirm, 10g or 1/3 of a
matzah is acceptable.

WINE
Every time wine is served at the
Seder, more than half the cup must
be drunk while reclining to the left.
It is preferable to drink all of the
wine in the cup, especially for the
fourth cup of wine. It’s best to have
smaller cups and drink the entire
glass of wine.

CUPS
Each member of the family should
have a cup that holds a minimum of
86ml. Since first night Seder falls on
Shabbat this year, for the first of the
four cups, one should have a cup that
holds a minimum of 150ml .

KORECH

Don’t forget: Eating is a
mitzvah. The matzah should
be eaten reclining and within
9 minutes (at the most),
since otherwise this would no
longer be considered eating
but rather nibbling according
to the Torah.
One should refrain from
unnecessary conversation
from the time we begin eating
the matzah at Rachtzah until
after the maror and the Hillel
sandwich (Korech).

60mm X 170mm
The Hillel sandwich (Korech)
10g or 1/3 of a matzah.

If one
is not able to
adhere to any of the
quantities mentioned,
in the case of the
elderly or infirm, one
should consult
their rabbi.
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