WHAT IS HAROSET ?

Marcus Jastrow: Dictionary of Targumim, Talmud and Midrashic Literature (1926)

CD‘?WH f. (091; cmp. X3977) @ pap made of fruits
and spices with wine or vinegar, used for sweeten-
ing the bitter herb on the Passover night. Pes, X, 3,
1b. 116" (play on ©=r1 I) wweh =ov ‘M, v, mzi. Tosef. ib.
X, 9; a. e . '

Ernest Klein: A Comprehensive Etymological Dictionary of the Hebrew Language for Readers
of English (1987)

neanf.n. ‘haroseth® —a condiment
made of fruits and spices with wine and
sugar, used to sweeten the bitter herbs
eaten on Passover night. [ Prob. formed
from o3n (=clay), in allusion to its
claylike color. For the ending see suff.
ni1.] Derivative:novnn.
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One may not put flour into the haroset or into mustard, and if one did so—it must be eaten
immediately.
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Haroset: something containing vinegar and water, in which meat is dipped.
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He should be served matzah, horseradish, and haroset... even though there is no mitzvah to eat
haroset...
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Haroset is only medicinal, to counter the acrid horseradish, which is as difficult for the body as
venom.



Middle Eastern Recipes:
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He should be served haroset... which we make out of dates.
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A reminder of how we make haroset on Pesah. To one third hin of strong vinegar, we add fruit: 2 litres of
white chestnuts—cooked before grinding; 2 litres of almonds—not shelled; 30 small dates (or 10 large
ones); 800 nuts; 50 medium apples (or 30 large ones).

If one cuts down on the chestnuts and almonds and adds more nuts, it will be better and nicer. Spices: %
ounce each of yeniver, sanbal [nard] called aspic, canilla, askint, and pepper... Each ingredient should be
ground fine individually along with the apples as appropriate, and then ground fine again all together
along with the vinegar and spices.
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Haroset is a rabbinic ordinance recalling the plaster [mud] they used in Egypt. How is it made? We take
dates or dried figs or raisins or the like, and grind them [by foot], add vinegar and spices to resemble clay
and straw...

European Recipes:
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In Gaonic responsa, it is explained that haroset is made of fruits to which Israel is compared in the Song
of Songs... apples, pomegranates, figs, dates, nuts... and almonds symbolizing God’s diligence regarding
the denouement.

Germany, 12t century 790 120 0N NOON - 3N N™MIARY




DAWI Y1990 PNY MR POITYI 11°9Y DM PINNRY DAIMIRY 290 ,N01INN PNY DNARD NNY RN PRY 1 ...
TR NI MY, 00 §Y9Y PUNN PRY DAIMIR WM .ATY AT IpAT RYW 11N NRPM ,NRPpn 0nY paTw T po
57 YR pRonn

Some don’t permit the use of figs in haroset, saying that when they are pressed into a cake, they sprinkle
water on them for the flour to stick so they don’t stick to each other. Others say that they don’t sprinkle
water on them and that [in any event] fruit juice doesn’t cause hametz. But whosoever refrains should
continue to do so.
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It is customary to put in apples... dates... nuts... and grapes...
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Haroset recalls the clay, and atop it are cassia, cinnamon and other spices, sliced lengthwise to recall the
straw. Maharil said that some require the addition of pomegranates to dull [the maror?].
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The Mabharil ruled that one should be wary of those small grapes called raisins because they get mixed
together with dried figs in the same baskets, and we prohibit the use of dried figs because some spread
flour on them.
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Haroset is made of figs, hazelnuts, peanuts, almonds and several types of fruit including apples.
Everything is ground in a mortar, mixed with vinegar, and topped with spices such as cassia and
cinnamon [arranged] like thin threads to recall the straw. It must also be thick, recalling the clay.
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It has been taught that it is a mitzvah to put pomegranates in haroset along with other fruits mentioned
in the Song of Songs. It is unknown, however, why one would put pears in haroset, but in any event a
custom should not be changed. | recall hearing from my father that putting pears in haroset along with
apples and nuts gives it the color of red clay. It stands to reason that it must be thick like plaster, but |
have seen no source that requires the color of clay too.



A Footnote on “Horse”-Raddish:

Arthur Schafer: “A History of Horseradish as the Bitter Herb of Passover,” Gesher 8 (1981), 223 n.
26. Cites source as: Even ha-Ezer, Sefer Ra’avan (Prague, 1610) 74b.

(Rabbi Eliezer ben Nathan Germany circa 1090-1170) D09 1”283
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Haroset is made of fruits, such as apples and nuts; spices [such as] cinnamon etc., and vegetables, such
as meerettiche and lettuce.

Worms (c. 1176 — 1238) 797 11’0 noa MaYn np1in 190

PYWIAY AN NXP 12 DM 009 90T 7122110Y IR PRINY Mann nnNnY ow Yy... DmMann nwy noyinmn
PPN DRI DMANN YaR 7N7M DI PN AN Y9291 DT DVRN DINR DV

Haroset is made from apples to recall that “l aroused you beneath the apple [tree].” It should be reddish
(?) to recall the clay. One should put in some of the other items mentioned in Shir HaShirim [such as]
nuts, figs, pomegranates, pepper, ginger, cumin, lettuce, and meeretiche. However, apples and nuts are
the main ingredients.

Meerettich from Latin meer: sea + rettiche: radish=a radish that grows by the sea.
If meer was taken as mare: horse, then sea-radish became horse-radish!
Some “Out of the Box” Haroset:
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1. | received your letter stating that you have heard it said in my name that one should put etrog into
haroset. You are suspicious because you have never heard of such a thing and because the Jewish
custom is to use apples, nuts and other fruits whose mnemonic is “haroset etz and haroset even.” You
ask for my reasoning, so here it is:

Haroset should be made out of fruits to which the Jewish people have been compared, and according to
R. Akiva (BT Shabbat 88a), they are compared (Songs 2:3) to a tapu’ah whose tree bears blossoms before
its leaves. The Tosafot, however, raise the question that in reality apple trees are no different from other



fruit bearing trees and do not bear blossoms before leaves. Therefore, R. Tam explains that the tapu’ah
refers to the etrog, whose fruit does precede its blossoms. That is why we put etrog into the haroset.
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6. It appears to me that the universal custom of putting a fruit called “apple” in haroset is not because
Israel is compared to apples but for another reason... to recall that they used to deliver their children in
Egypt beneath apple tress so the Egyptians wouldn’t notice them, to wit: “I have aroused you beneath
the tapu’ah” (Song 8:5)...

R. Tam, too, would admit that the reference is not to an etrog tree but to the apple tree (“appelbaum”)
because it is pleasant to lie beneath it during a heat-spell and to take shelter in its branches that spread
out to all sides and provide concealment. This is not the case with an etrog tree so it is clear that the
verse “beneath the tapu’ah” clearly must refer to an apple tree.
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There are those who put some clay or brick dust [into haroset] to recall the clay... | was frightened to see
such nonsense. On Purim, do they draw blood to recall the fatal edict? One is obliged [on Pesah] to
transform sorrow into joy and evil into goodness! This is based upon a misprint...

Little did The CHIDA imagine that something quite similar would find its way onto the battlefields of the
American Civil War. In 1862, the Jewish Messenger published the following account of a seder
celebrated by Union soldiers in Fayette, West Virginia, as reported by J.A. Joel of the 23™ Ohio Volunteer
Regiment. A fellow soldier, returning from home leave, had supplied his comrades in arms with matzot
and haggadot. The rest was ad hoc.

We... sen[t] parties to forage in the country [for Passover food] while a party stayed to
build a log hut for the services.... We obtained two kegs of cider, a lamb, several chickens
and some eggs. Horseradish or parsley we could not obtain, but in lieu we found a weed
whose bitterness, | apprehend, exceeded anything our forefathers ‘enjoyed.” ... We had
the lamb, but did not know what part was to represent it at the table; but Yankee
ingenuity prevailed, and it was decided to cook the whole and put it on the table, then
we could dine off it, and be sure we got the right part.

The necessaries for the choroutzes (!) we could not obtain, so we got a brick which,
rather hard to digest, reminded us, by looking at it, for what purpose it was intended.



