
HEY, PARENTS!
• Got more than one Mini Mensch in the house? Print more copies of 

these pages at juf.org/MiniMensches.

• Want to see your children featured in JUF News? Post a photo of your 
little  Israelites with 
favorite Seder Plate, with a note about why it's special, to Facebook and tag 
JUF. Then, we may feature them in an upcoming issue of JUF News. Posting 
the photo constitutes consent for it to run in the print magazine.

• Looking for more? JUF Young Families helps families experience and 
celebrate the joys of Jewish life, community and learning. Learn more at 
juf.org/youngfamilies.

ANSWERS:  YES: EGG, BONE, MAROR ROOT, PARSLEY,

ROMAINE LETTUCE, CHAROSET

NO: SHOFAR, HAMENTASH, DREIDEL, CHALLAH, LULAV & ETROG 

Whoops! There are too many things on this Seder plate! Six of them 
should stay, but five should not stay—they belong to other Jewish 

holidays, not Passover! Circle the ones that you would keep on the 
Seder plate! Answers are on the bottom of the page.

1. What do we NOT eat at the Seder?

A.  matzah                    B.  maror   
C.  macaroni            D. macaroons  

2. What do we NOT do with matzah
at the Seder? 

A.  eat it                    B.  wear it
C.  hide it                    D.  break it

3. What is NOT a step of the Seder?

A.  brush our teeth       B.  wash our hands     
C.  dip our finger        D.  lift our cups

4. What is NOT something we talk about 
at the Seder?

A.  Four Children         B.  Four Cups
C.  Four Questions         D.  Four Seasons

Most quizzes ask you to find the RIGHT answer.
Not this one! Find the things we DON’T do on Passover.

ANSWERS
1. C. Macaroni is “chametz,” the kind of bready food we don’t eat on Passover.

2. B. You might end up with some crumbs on you, though!

3. A. You know, maybe after those bitter herbs, we should brush our teeth!

4. D. Still…one of the nicknames for Passover is “Chag HaAviv,” 
the Spring Holiday. 

Charoset (cha-roh-set) reminds us of the cement 
used to hold the bricks together, when we built 

Egyptian cities for Pharaoh. At the Seder, we dip the 
maror in charoset to make the maror less bitter.  

Make it! A charoset recipe starts 
with chopped apples and nuts, 
grape juice, and cinnamon.

Add-ons! You can try adding other 
cut-up fruit, dried fruit, or even honey! 
Experiment, and see what happens! 
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