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A NOTE ONMETHODOLOGY

The Nature of this Work
This volume presents an original English elucidation and commentary, prepared through
a combination of advanced language and translation technology and human editorial over-
sight. The methods employed were carefully conϮgured to adhere to Orthodox Jewish
hashkafa and to preserve Ϯdelity to the original Hebrew text. Even so, this edition does
not carry the authority of a translation prepared and certiϮed by a full team of rabbinic
scholars.

Usage and Limitations
This translation is intended as a tool to help advanced learners access the depth of the orig-
inal work. It is not intended to replace the original Hebrew source, nor to serve as a substi-
tute for study under a qualiϮed teacher.

Because the nuance of Torah study often transcends any single method of preparation, we
ask the reader to keep two things in mind:

1. VeriϮcation: Any novel insight, ruling, or conclusion drawn from this translation
should be checked against the original Hebrew.

2. Consultation: All practical questions or derived lessons should be discussed with
and veriϮed by a qualiϮed rabbinic authority before being relied upon.

The goal of this edition is to make these teachings accessible to a wider audience, but the
responsibility for accurate understanding andpractical application remainswith the reader.
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68 SIMAN 473: FIRST CUP AND BEGINNINGOF THE SEDER (§12)

חַיִּים". עֵץ רִי "פְּ בְּ בוֹאָר מְּ כַּ לָה, בָּ הַקַּ חָכְמַת י פִּ —עַל And so it is according to the wisdom of
Kabbalah, as explained in the Pri Etz Chaim. The kabbalistic arrangement places the six items
in two triangular groupings in the form of the vowel segol, reϱecting the position of the SeϮros in
the mystic realms.

Halachic Divergences & Insights

Kabbalistic Arrangement of the Seder Plate
Shulchan Aruch HaRav (Seif 26): The Shulchan Aruch HaRav describes the kabbal-
istic arrangement that theAruchHaShulchanmentions only brieϱy. The threematzos are
designated kohen on top, levi in the middle, and Yisrael on the bottom. The six items are
placed on the kohen matzah in two segol-shaped ( ֶ) triangles.
In the upper triangle, the zeroa is on the right, the egg is on the left, and the maror is
between them. In the lower triangle, the charoses is on the right, the karpas is on the left,
and the maror for korekh is between them.
Lubavitch custom follows this arrangement. The items are placed directly on the matzos,
which are wrapped in a cloth, rather than on a separate plate above them.

Pearls from the Rebbe’s Haggadah

Why Items Are Placed on the Matzos
Likutei Taamim (P44): TheRebbe explains the kabbalistic rationale for placing the six
Seder-plate items on top of the matzos rather than on a separate plate. According to the
Rebbe Rashab, the three matzos represent keilim (vessels) and the six items represent the
Divine lights (oros) that Ϯll them. The Rebbe addresses the apparent diϨculty that mat-
zos are elsewhere identiϮed as Mochin d’Abba (supernal intellect), which would seem to
be the ‘lights’ rather than the ‘vessels.’ He resolves this by noting that in Torah, one object
can simultaneously representmultiple concepts— thematzos are indeedMochin d’Abba,
but they also correspond to the Patriarchs (Chesed-Gevurah-Tiferet), and to Malchut as
‘bread of aϫiction.’ Within any level of the SeϮros, there are both lights and vessels.

§12 חֲזֶרֶת, בַּ פֶסַח: בְּ חוֹבָתוֹ יְדֵי בָהֶן יוֹצֵא אָדָם שֶׁ יְרָקוֹת (וְאֵלּוּ א): (לט נָה שְׁ מִּ בַּ חֲכָמִים נוּ שָׁ
רוֹר.) וּבַמָּ ין, וּבָעוּלָשִׁ וּבַחַרְחֲבִינָא, תַמְכָא, —בְּ Our Sages taught in the Mishnah (Pesachim
39a): ‘These are the vegetables with which a person fulϮlls his obligation on Pesach: with
chazeres, tamcha, charchavina, ulshin, and maror.’ The Aruch HaShulchan now proceeds to
identify each of these species, noting the considerable uncertainty that exists regarding their precise
identiϮcation: "חָזָר". עֵרֶךְ עָרוּךְ בֶּ יק עְתִּ הַמַּ ירֵשׁ פֵּ וְכֵן סאלאט"א, הוּא שֶׁ לְפָרֵשׁ רְגִילִין —"חֲזֶרֶת"
‘Chazeres’ — it is commonly explained as salata [lettuce], and so the translator explained
in the Aruch, entry ‘chazar.’ This identiϮcation as lettuce is widely accepted. Furthermore,
ם. שָׁ עַיּיֵן לאטי"ך, יק עְתִּ הַמַּ ירֵשׁ פֵּ "חָס" וּבְעֵרֶךְ חָסָא. חֲזֶרֶת? מַאי אָמְרוּ: מָרָא —וּבַגְּ In the
Gemara they said: What is chazeres? Chasa [lettuce]. And in the entry ‘chas,’ the trans-
lator explained it as latich; see there. Both terms — salata and latich — appear to refer to the
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same plant, i.e., lettuce, known today as romaine lettuce. אוֹ קריין הוּא שֶׁ לְפָרֵשׁ רְגִילִין מְכָא" וְ"תַּ
—חריי"ן. And ‘tamcha’ — it is commonly explained as kriyan or chrein [horseradish].
This is the species most commonly used in Eastern European communities, as will be discussed
below. ם. ֵ הַשּׁ זֶה הוּא מַה י ידַָעְתִּ וְלאֹ פפלאנצ"א, איי"ן יק הֶעְתִּ —וּבֶעָרוּךְ In the Aruch, he
translated it as ein pϱantz’a, and I do not know what this name refers to. The Aruch
frequently used foreign-language terms from his era, many of which are no longer recognizable.
The next species presents even greater diϨculty: ב עֵשֶׂ מִין ירֵשׁ: פֵּ וּבֶעָרוּךְ י, ידַָעְתִּ לאֹ וְ"חרחבינא"
—מַר. And ‘charchavina’ — I do not know [its identity], and in the Aruch he explained
it as a type of bitter herb. The Gemara oϥers an additional description of this species: מָרָא וּבַגְּ
קֶל. לַדֶּ סָבִיב וְנִכְרָךְ דֵל הַגָּ סִיב רש"י: וּפֵירֵשׁ דִיקְלָא, דְּ אַצְוָותָא —אָמְרוּ: In the Gemara they
said: atzvasah d’diklah, and Rashi explained: Ϯber that grows and wraps around the palm
tree. ם). שָׁ תּוֹסָפוֹת (עַיּיֵן קֶל לַדֶּ סָבִיב וְנִכְרָךְ מַר ב עֵשֶׂ הוּא דְּ לוֹמַר וְצָרִיךְ ן, כֵּ ירֵשׁ פֵּ הֶעָרוּךְ —וְגַם
The Aruch also explained it this way, and we must say that it is a bitter herb that wraps
around the palm tree (see Tosafos there). That is, to reconcile theAruch’s description of a bitter
herb with the Gemara’s description of palm Ϯber, we must say it is both bitter and grows around a
palm tree. There is yet another view: י רָאשֵׁ מוֹ כְּ בּוֹ וְישֵׁ מאוד, עָבֶה צֶמַח פירש: אוֹן גָּ הַאי רַב ם וּבְשֵׁ
ם. שָׁ עַיּיֵן ין, חַטִּ —הַמַּ In the name of Rav Hai Gaon he explained: a very thick plant that
has something like the tips of needles; see there. This description suggests a thorny or spiny
plant, quite diϥerent from the Ϯber described above. וְהֶעָרוּךְ הִינְדִיבָא. מָרָא: גְּ בַּ ירְשׁוּ פֵּ ין" וְ"עוּלָשִׁ
יְדַעְנוּם. וְלאֹ לַע"ז לְשׁוֹן בִּ ם ירְשָׁ —פֵּ And ‘ulshin’ — the Gemara explained it as hindiva [en-
dive]. The Aruch explained it in a foreign language, and we do not know [the meaning
of his translation]. הֵם. לְשׁוֹנוֹת נֵי ְ שּׁ שֶׁ וְאוּלַי רש"י, דְּ לע"ז כְּ לאֹ —אַךְ However, it is not
the same as the foreign-language term used by Rashi, and perhaps they are two diϥerent
languages. i.e., Rashi usedOld Frenchwhile theAruchmay have used Italian or another language,
leading to diϥerent terms for the same plant. ירֵשׁ פֵּ וְרש"י מְרִירָתָא. מָרָא: גְּ בַּ ירְשׁוּ פֵּ וְ"מָרוֹר"
מְצָאתִיו. לאֹ וּבֶעָרוּךְ פִתְרוֹנוֹ, ידַָעְנוּ וְלאֹ לע"ז, —בְּ And ‘maror’ — the Gemara explained it as
merirasah. Rashi explained it in a foreign language, and we do not know its meaning, and
in the Aruch I did not Ϯnd it. The Bartenura, however, oϥers his own identiϮcation: וְהָרע"ב
א. רְתָּ כּוּסְבַּ מָצָאתִי לאֹ עָרוּךְ בֶּ וְגַם ֶּה, ז מַה יְדַעְנוּ וְלאֹ יוֹתֵר. בְּ מַר וְהוּא א, רְתָּ כּוּסְבַּ מִין ירֵשׁ: —פֵּ
The Ra’av [Bartenura] explained: a type of kusbarata, and it is extremely bitter. We do
not know what this is, and also in the Aruch I did not Ϯnd ‘kusbarata.’ The uncertainty
surrounding the precise identiϮcation of several of these species underscores how many details of
ancient botanical knowledge have been lost over the centuries of exile.

Halachic Divergences & Insights

Maror grown hydroponically or in a detached medium
Cheshev HaEfod 3:9; Shevet HaLevi 1:205; Kinyan Torah 4:54; Teshuvos veHan-
hagos 2:149; Shraga HaMeir 5:2; Machazeh Eliyahu 25-30; Taz 690:7; Birkas
HaPesach 12:8: Lettuce is nowoften grown inwater or in an unperforated container de-
tached from the ground, as is commonwith the lettuce grown in a detachedmediumdur-
ing shemittah. The poskim divide over the blessing on such produce:Machazeh Eliyahu
25-30 and the SiddurMinchas Yerushalayim p. 334 conclude that its blessing is shehakol,
whilemost contemporary poskim rule that it takes its proper blessing, since the seed or the
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roots come from the earth (ShevetHaLevi 1:205 in thenotes toOrachChaim204;Kinyan
Torah 4:54; Teshuvos veHanhagos 2:149; Shraga HaMeir 5:2).
For maror one may in any case fulϮll the obligation with such produce (Cheshev HaEfod
3:9): even if its blessing were shehakol, its taste is unchanged and the taste of maror has
not left it, and the hamotzi of the meal covers its blessing in any event. Cheshev HaEfod
nonetheless closes by invoking theTaz 690:7 that one should not abandon the path of our
forebears, andKinyanTorahwrites that it is certainly better to take produce fully grown in
the ground; Birkas HaPesach 12:8 leaves the question of such lettuce for maror in doubt.

§13 אַחֲרֶיהָ. לְשֶׁ קוֹדֶמֶת – נָה שְׁ מִּ בַּ קוֹדֵם נוּי ָ הַשּׁ —כָּל Whatever is listed earlier in the Mish-
nah takes precedence over what follows it. This is a general principle: theMishnah lists items in
order of preference. לַכּלֹ. קוֹדֶם חֲזֶרֶת —וְלָכֵן Therefore, chazeres [lettuce] takes precedence
over all the others. Since it is the Ϯrst species listed in the Mishnah. The Gemara provides an
additional reason for this preference: א. חַסָּ "חֲזֶרֶת"? מַאי חֲזֶרֶת. בַּ מִצְוָה ם: שָׁ מָרָא גְּ בַּ אָמְרוּ וְכָךְ
עֲלַן. רַחֲמָנָא חָס דְּ א"? "חַסָּ —מַאי And so they said in the Gemara there: The mitzvah is
[preferably fulϮlled] with chazeres. What is ‘chazeres’? Chasa. What is ‘chasa’? [It alludes
to the fact] that the Merciful One had compassion (chas) upon us. The name itself contains
a reminder of Hashem’s compassion for Israel in redeeming them from Egypt. ב גַּ עַל אַף וְלָכֵן
מִצְוָה. יוֹתֵר הִיא מָקוֹם מִכָּל מְרִירותּ, לָהּ אֵין —שֶׁ Therefore, even though it has no bitterness,
it is nevertheless the preferred [species for the] mitzvah. Because of its symbolic signiϮcance
and its position in theMishnah. After chazeres, סֵדֶר. כְּ וְכֵן מְכָא, תַּ —וְאַחֲרֶיהָ After it is tamcha
[horseradish], and so on in order. i.e., the remaining species follow in the order listed in the
Mishnah: charchavina, ulshin, and maror. In practice, however, נֵי מִפְּ מְכָא, תַּ לוֹקְחִין וּבִמְדִינָתֵינוּ
רִים. ָ הַשּׂ חֲצֵרוֹת בַּ א אֶלָּ סַח, הַפֶּ קוֹדֶם עֲדַיִין מָצוּי אֵינוֹ חֲזֶרֶת —שֶׁ In our country, they take tam-
cha [horseradish], because chazeres [lettuce] is not yet available before Pesach, except in
the courtyards of the nobles. In the cold climate of Russia and Eastern Europe, lettuce did not
grow early enough to be available for the Seder. Only the wealthy, who had greenhouses or special
gardens, could obtain it. לַעֲנָה ח יִקַּ – הַיְרָקוֹת מֵאֵלּוּ אֶחָד לוֹ אֵין אִם דְּ ה סָעִיף בְּ הָרמ"א ינוּ רַבֵּ וְכָתַב
לְשׁוֹנוֹ. כָּאן עַד מַר. ירֶֶק אָר שְׁ —אוֹ The Remawrote in Seif 5 that if one does not have any of
these vegetables, he should take wormwood or another bitter vegetable. End quote. The
Rema thus permits using any bitter vegetable when none of the ϮveMishnaic species are available.
The Aruch HaShulchan now analyzes the basis for this ruling: נִינוּ ָ שּׁ שֶׁ זֶה דְּ לֵיהּ סָבִירָא דְּ וְנִרְאֶה
מַר. ירֶֶק מִין כָּל ירוּשׁוֹ: פֵּ הָכִי "מְרִירָתָא", מָרָא גְּ בַּ וּמְפָרֵשׁ "וּבְמָרוֹר", נָה שְׁ מִּ —בַּ It appears that
he holds that what the Mishnah teaches ‘and with maror,’ which the Gemara explains as
‘merirasah,’ means: any type of bitter vegetable. According to this understanding, the Ϯfth
species in the Mishnah is not a speciϮc plant, but rather a general category encompassing all bit-
ter herbs. However, others disagree: מַר. ירֶֶק אָר שְׁ וְלאֹ לַעֲנָה, הוּא מְרִירָתָא דְּ סּוֹבֵר שֶׁ מִי —וְישֵׁ
There are those who hold thatmerirasah refers speciϮcally towormwood, and not to other
bitter vegetables. According to this view, only the Ϯve speciϮc species — including wormwood
as the Ϯfth—may be used for the mitzvah. רָכָה. בְּ לאֹ בְּ יאֹכַל – מַר ירֶֶק אָר שְׁ —וְלָכֵן Therefore,
other bitter vegetables should be eaten without a blessing. Since there is a dispute whether
they qualify as truemaror, one should not recite the blessing al achilasmaror over them, out of con-
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cern for a blessing recited in vain. קָטָן סָעִיף וְח"י ט"ו, קָטָן סָעִיף אַבְרָהָם מָגֵן (עַיּיֵן לַעֲשׂוֹת ישֵׁ וְכֵן
—כ"ד). And so one should do (seeMagen Avraham, se’if katan 15, and Chok Yaakov, se’if
katan 24). This is the accepted practical ruling. The identiϮcation of wormwood itself is as fol-
lows: וֶוערמי"ט. קּוֹרִין שֶׁ ֶּהוּ ז שֶׁ תְבוּ כָּ – —וְ"לַעֲנָה" ‘Wormwood’ (la’anah) — they wrote that
this is what is called wermut. i.e., the herb known in German as Wermut, an extremely bitter
plant. There is also a separate concern regarding the procurement of maror: רָאֵל שְׂ הַיִּ יעֲַקוֹר וְלאֹ
זוּלָה. גְּ קַרְקַע הִיא אוּלַי דְּ רְקַע, הַקַּ מִן רוֹר הַמָּ אֶת עַצְמוֹ —בְּ A Jew should not uproot the maror
from the ground himself, for perhaps it is stolen land. Since land in the Diaspora may have
been acquired through conquest or conϮscation, the produce growing on it may have the status of
stolen property, and onemay not use a stolen item for amitzvah. Instead, יְהוּדִי הָאֵינוֹ יעֲַקוֹר א אֶלָּ
רְשׁותּ. ינּוּי וְשִׁ יאֵוּשׁ לֵיהּ הֲוָה דַּ נּוּ, מִמֶּ חֵם יִקָּ —וְהוּא Rather, the non-Jew should uproot it and
the Jew should take it from him, for this constitutes despair [by the original owner] and
a change of possession. Through the combination of ye’ush — the original owner’s abandon-
ment of hope of recovering the property — and shinui reshus — the transfer of the produce into
the possession of the non-Jew and then to the Jew — the item is no longer considered stolen and
may be used for the mitzvah. י"ד). קָטָן סָעִיף אַבְרָהָם מָגֵן (עַיּיֵן תרמ"ט סִימָן ן לְקַמָּ —וְעַיּיֵן See
below, Siman 649 (see Magen Avraham, se’if katan 14). Siman 649 discusses similar concerns
regarding the use of stolen items for the mitzvah of lulav and esrog on Sukkos.

Halachic Divergences & Insights

Order of Preference for Maror
Shulchan Aruch HaRav (Seif 27, 30-31): The Aruch HaShulchan reports that ro-
maine lettucewas unavailable before Pesach in his region, so people used horseradish. The
Shulchan Aruch HaRav says that one should seek romaine lettuce even at great expense.
Lettuce begins sweet and becomes bitter as it grows, just as the Egyptians Ϯrst enticed the
Jews with kind words and payment and later embittered their lives with hard labor.
If romaine lettuce is unavailable, the order of preference follows the Mishnah: endive,
horseradish, charchavina, and then wormwood. If none of these is available, one may eat
any bitter vegetable, but without reciting al achilas maror.
Lubavitch custom is to combine romaine lettuce and horseradish for both maror and ko-
rekh.

Pearls from the Rebbe’s Haggadah

Using Both Lettuce and Horseradish for Maror
Likutei Taamim (P51a): The Rebbe discusses the Lubavitch practice of using both
chazeres (lettuce) and tamcha (horseradish) together for maror and korekh. He notes
that in the Alter Rebbe’s Siddur, the term ‘maror’ is used for the main eating while ‘chaz-
eres’ is used for the korekh— a change in terminology that has puzzled many commenta-
tors. Some explained this was to prevent people from thinking only the species speciϮcally
named ‘maror’ should be used for korekh. TheRebbe, however, citing his father’s kabbal-
istic writings (Likkutei Levi Yitzchak), suggests the terms carry distinctmystical allusions:
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‘maror’ corresponds to the SeϮrah of Tiferet (the central column), while ‘chazeres’ cor-
responds to Yesod — both of which occupy the middle line in the arrangement of the
SeϮros, mirroring the position of these items on the Seder plate.

Halachic Divergences & Insights

Returning to lettuce now that insect-free lettuce is available
Piskei Teshuvos 473:18; Vayaged Moshe 25:3: The Aruch HaShulchan reports that
in his region romaine lettuce is unobtainable before Pesach, so horseradish is used, even
though lettuce heads themishnah’s list. In earlier generations horseradish was used either
because lettuce was unavailable or because of the diϨculty of checking it for insects. Now
that lettuce is grown andmarketed in a form free of the tiny insects that are hard to detect,
and each leaf need only be rinsed thoroughly under running water, one should seek it
out, and even those whose family practice was always horseradish should change and take
lettuce, which is Ϯrst in the order of the Ϯve species (Piskei Teshuvos 473:18, in the name
of leading poskim).
It is good to take both lettuce and horseradish together, since all the species combine to
make up the kezayis. This preserves the reason behind the fathers’ practice, both out of
respect for it and because of the view that sweet lettuce does not dischargemaror, since the
horseradish gives the bitter taste. Vayaged Moshe 25:3 records that R’ Aharon of Belz
in Eretz Yisrael took lettuce for maror with a little horseradish, and that the author’s own
grandfather of Biala did so for both maror and korech.

Halachic Divergences & Insights

Whether today’s sweet lettuce discharges the obligation of maror
Shulchan Aruch HaRav 30; Levush seif 5; Chok Yaakov sk 18; Chayei Adam
130:3; Ridbaz on Yerushalmi Berachos ch. 6; Mishmeres Shalom 35:2; Chazon
Ish 124;MishnehHalachos 6:92, 7:68: TheAruchHaShulchan (seif 16) holdswith the
many authorities who rule that lettuce dischargesmaror even though it is sweet (Shulchan
AruchHaRav 30;Levush seif 5;Chok Yaakov sk 18;Chayei Adam 130:3). Their reasoning
is that the Torah’s command is not that a bitter taste be felt but that one eat the vegetable
calledmaror, and lettuce is calledmaror because, if left in the ground, its stalk hardens and
turns very bitter, just as the Egyptians began with soft words and ended by embittering
our lives.
Others hold that the essence of the mitzvah is to feel the bitter taste, citing Pesachim 39b
that one fulϮlls the obligation only with something that has the taste of maror, and on
their view the lettuce sold in themarket while still sweet does not discharge the obligation
(Ridbaz on Yerushalmi Berachos ch. 6;Mishmeres Shalom 35:2; Chazon Ish 124). Even
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on their viewonemust not leave the lettuce in the grounduntil it is as bitter aswormwood,
but take it out when the bitterness begins. Mishneh Halachos 6:92 and 7:68, after an
exchangewithR’ChaimKanievsky, concludes that this is a dispute among the rishonim
and that one who eats even sweet lettuce as the world does is not to be censured. Such a
question should be brought to a rav.

§14 ַּיִת. לְכַז מִצְטָרְפִין אֵלּוּ מִינִים ה ָ חֲמִישּׁ — These Ϯve species combine to form a kaza-
yit (olive-sized portion). Therefore, one need not eat the entire required measure from a single
species. יחַַד. לְאָכְלָן טּוֹב שֶׁ מְכָא, תַּ מְעַט עִם חֲזֶרֶת מְעַט לּוֹקְחִין שֶׁ אֶצְלֵינוּ ישֵׁ —וְלָכֵן There-
fore, there are among us those who take a little chazeret (lettuce) with a little tamcha
(horseradish), for it is good to eat them together. Combining both species makes it eas-
ier to consume the required measure. חוֹבָתוֹ. יְדֵי יצָָא – ַּיִת ז כַּ נֵיהֶם ְ מִשּׁ יּשֵׁ —וּכְשֶׁ And when
from both of them together there is a kazayit, one has fulϮlled his obligation. The Aruch
HaShulchannowdiscusseswhich parts of the plant are valid. הֶם, לָּ שֶׁ הֶעָלִין בְּ ין בֵּ אֵלּוּ: כָל בְּ וְיוֹצְאִין
ים, רָשִׁ ְ שּׁ בַּ לאֹ אֲבָל לָחִים. הַקְּ בְּ —וּבֵין And one may fulϮll the obligation with all of these,
whether with their leaves or with their stems. But not with the roots, The term “roots”
here requires clariϮcation, as not all underground parts are disqualiϮed. ים טַנִּ הַקְּ ים רָשִׁ שְׁ הַיְינוּ דְּ
וּלְכָאן. לְכָאן לִים צְּ תְפַּ —הַמִּ that is, the small roots that branch oϥ to one side and the other.
These thin rootlets that split oϥ from the main body of the root are not valid. However, the main
body itself has a diϥerent status. רְקַע קַּ בַּ טָמוּן הוּא שֶׁ אַף הֶעָלִים, דִילִים גְּ בּוֹ שֶׁ דוֹל הַגָּ וֹרֶשׁ הַשּׁ אֲבָל
קֶלַח. כְלַל בִּ זֶה הֲרֵי –— But the main root from which the leaves grow, even though it is
buried in the ground, is in the category of a stem. Since it is the primary body of the plant
from which the leaves emerge, it is functionally a stem, not a root. לִיטּוֹל יוֹתֵר טוֹב מָקוֹם וּמִכָּל
"שׁוֹרֶשׁ". מִקְרֵי רְקַע קַּ בַּ מוּן טָּ שֶׁ ה מָּ שֶׁ אוֹמְרִים יּשֵׁ שֶׁ לְפִי רְקַע, לַקַּ חוּץ הַיּוֹצֵא לַח וְהַקֶּ הֶעָלִים —
Nevertheless, it is better to take the leaves and the stem that emerges above the ground,
because there are those who say that whatever is buried in the ground is called a “root.” As
a preferred practice, one should avoid this dispute and use only the above-ground portions. אֲבָל
כ"ח). סָעִיף (הגר"ז רִאשׁוֹנָה בָרָא סְּ כַּ —הָעִיקָר But the primary ruling follows the Ϯrst opin-
ion (Shulchan Aruch HaRav, Seif 28). i.e., the main root is considered a stem even though it
is underground. The Aruch HaShulchan now turns to discuss grated horseradish. מִי יּשֵׁ שֶׁ וְדַע
הוּא, שֶׁ מוֹ כְּ לֵימותּ שְׁ בִּ אוֹכְלָהּ כֵּן אִם א אֶלָּ בּוֹ יוֹצְאִין אֵין – קריי"ן קּוֹרִין שֶׁ תַמְכָא דְּ לוֹמַר רָצָה —שֶׁ
And know that there is one who wished to say regarding tamcha, which is called krei’n
(horseradish), that one does not fulϮll the obligation with it unless one eats it in its whole
state as it is, meaning without any processing, and speciϮcally: רי"ב קּוֹרִין שֶׁ מוֹרָג בְּ גְרָר הַנִּ וְלאֹ
ק. דַּ ק דַּ מְפוֹרָר הוּא שֶׁ ר שָׂ בָּ עִם אוֹכְלִין שֶׁ דֶרֶךְ כְּ —אייזי"ן, and not when it is grated with a
grater called ri’b eize’n, in the manner that people eat it with meat, when it is crumbled
very Ϯnely. The Aruch HaShulchan strongly rejects this view. זֶהוּ אֲדַרַבָּא דַּ ן, כֵּ לוֹמַר מוּהַּ תָּ וְדָבָר
יּדָוּעַ. כַּ נָה סַכָּ הוּא הוּא שֶׁ מוֹ כְּ וּלְאָכְלוֹ מְפוֹרָר, הוּא שֶׁ כְּ אֲכִילָתוֹ ר —עִיקַּ This is an astonishing
thing to say, for on the contrary, its primary manner of eating is when it is grated, and
to eat it in its whole state is a danger, as is well known. Eating raw, whole horseradish can
cause choking or severe digestive distress. עוֹלָם. דוֹלֵי גְּ ל כָּ נָהֲגוּ —וְכֵן And so was the practice
of all the great Torah authorities. i.e., to use grated horseradish for the mitzvah. Nevertheless,
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some people have diϨculty eating horseradish even when grated. מְכָא תַּ לֶאֱכוֹל עָלָיו ה שֶׁ קָּ שֶׁ וּלְמִי
יְקָרִים. דָמִים בְּ לוֹ יּעֲַלֶה שֶׁ אַף חֲזֶרֶת, אַחַר ר לְהַדֵּ הֶכְרֵחַ בְּ – ב הַלֵּ חֲלִישׁותּ נֵי —מִפְּ And for one for
whom it is diϨcult to eat tamcha due to a weakness of the heart, he must seek out chazeret
(lettuce), even if it will cost him a great expense. Since lettuce is the primary species for the
mitzvah. However, there is another option. מְרִירותּ בּוֹ אֵין שֶׁ מְכָא, הַתַּ מִן הֶעָלִים ח לִיקַּ יוּכַל אַךְ
תְבָּאֵר. נִּ שֶׁ מוֹ כְּ עָלִין בֶּ יוֹצְאִין הָא דְּ מְעַט, א —אֶלָּ However, he may take the leaves of the tam-
cha, which have only a little bitterness, for one fulϮlls the obligation with the leaves, as
has been explained. The horseradish leaves are far milder than the root and can be used to fulϮll
the mitzvah. יאֹכַל. לאֹ – מָרוֹר לֶאֱכוֹל יכָוֹל וְאֵינוֹ חוֹלֶה הוּא שֶׁ —וּמִי And one who is ill and
cannot eat maror — should not eat it. Since, as will be explained, in our times the obligation
of maror is only Rabbinic. א). (קכ נןָ רַבָּ דְּ וּמָרוֹר אוֹרַיְיתָא, דְּ ֶּה הַז מַן ְּ ז בַּ ה מַצָּ דְּ לַן —וְקַיְימָא And
we hold that matzah in our time is a Torah obligation, and maror is Rabbinic (Pesachim
120a). The reason for this distinction is derived from Scripture. וּמְרוֹרִים מַצּוֹת "עַל תִיב: כְּ הָא דְּ
מָרוֹר. לֵיכָּא סַח פֶּ לֵיכָּא דְּ וּבִזְמַן מָרוֹר, אִיכָּא סַח פֶּ אִיכָּא דְּ זְמַן בִּ – יאֹכְלֻוהוּ" — For it is writ-
ten: “They shall eat it with matzos and bitter herbs” (Bamidbar 9:11) — when there is a
Pesach oϥering, there is maror, and when there is no Pesach oϥering, there is no [Torah
obligation of]maror. Since theTorah linked themaror obligation to the Pesach sacriϮce. But one
might ask about matzah as well. קְרָא יהּ בֵּ וְתָנֵי הָדַר ה מַצָּ דְּ כֵן? אֵינוֹ י נמֵַּ ה מַצָּ ן כֵּ אִם דְּ יאָ: קַשְׁ וְאִי
ם). (שָׁ סַח פֶּ דְלֵיכָּא בִּ אַף – מַצּוֹת" תּאֹכְלוּ עֶרֶב —"בָּ And if you ask: if so, matzah too should
be the same? Regarding matzah, Scripture repeats and teaches: “In the evening you shall
eat matzos” (Shemos 12:18) — even when there is no Pesach oϥering (ibid.). Thus matzah
has an independent obligation from a separate verse, unlike maror which depends entirely on the
Pesach sacriϮce.

Halachic Divergences & Insights

A Sick Person, Grated Horseradish, and Lubavitch Practice
Shulchan Aruch HaRav (Seif 31) / Likutei Taamim (P51a): The Aruch
HaShulchan says that a sick personwho cannot eatmaror should not eat it. The Shulchan
Aruch HaRav adds that a sick or delicate person who cannot eat the required amount
should chew a littlemaror to taste its bitterness as a remembrance, without reciting a bless-
ing. A person who can eat a full kezayis despite the discomfort is obligated to do so. Only
one who truly cannot eat it is exempt.
The Aruch HaShulchan and the Shulchan Aruch HaRav agree that grated horseradish is
valid for maror. The Aruch HaShulchan calls the contrary position ‘astonishing.’
Lubavitch custom is to use both romaine lettuce and horseradish for maror and korekh.
The Rebbe added a small piece of whole horseradish to the grated horseradish. This also
satisϮes the view of the Chavot Da’at, who holds that grating invalidates horseradish, al-
though most authorities disagree.
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Halachic Divergences & Insights

When to grate the horseradish
Mishnah Berurah sk 36 and 504:19; Moadim uZmanim 7:182; Orchos
Rabbeinu vol. 2 pp. 73, 77; Magen Avraham 504:7; Shulchan Aruch HaRav
504:4; Nitei Gavriel, Erev Pesach shechal beShabbos ch. 16 n. 12; Piskei Teshu-
vos 473:16: TheMishnah Berurah sk 36 rules that horseradish must be grated and left
exposed so that its sharpness dissipates, and records that the Vilna Gaon directed that it
not be grated before returning from shul, so that the taste not be lost.
MoadimuZmanim7:182 argues that thehorseradishof earlier generationsmayhavebeen
less sharp than ours, and that if ours is grated just before the seder it will be so sharp at the
time of eating that this is not the normal way of eating it and one does not fulϮll the obli-
gation; better to grate it during the day, so that at night it is Ϯt to eat while the bitter taste
is still felt. That was the practice in the house of the Brisker Rav, where the horseradish
was grated and left uncovered for several hours before yom tov. Orchos Rabbeinu vol. 2
p. 73 records the opposite practice of theChazon Ish andR’ Yaakov Yisrael Kanievsky,
who grated it on yom tov night after shul; there, p. 77, it is also noted that they took the
root uncut, out of concern for a chametz knife.
Grating beforehand also avoids the melacha question: theMagen Avraham 504:7 and
Shulchan Aruch HaRav 504:4 forbid grating horseradish on yom tov even with a change,
whereas the Mishnah Berurah 504:19 permits it with a change, grating onto the table
rather than into a vessel or holding the grater upside down, and some permit it even
without a change. For both reasons it is proper to grate before yom tov (Piskei Teshu-
vos 473:16). Today’s sealed glass jars with a rubber ring keep the horseradish sharp for
many hours, so that even those who are stringent about loss of taste can rely on this, and
it can be prepared on erev yom tov for the second night as well (Nitei Gavriel, Erev Pesach
shechal beShabbos ch. 16 n. 12, in the name of Be’er Moshe). When yom tov falls on
Shabbos all agree it must be grated beforehand and kept covered.

Halachic Divergences & Insights

Measures of maror for a sick person, and the tradition of less than a kezayis
Shearim Metzuyanim BeHalachah 119:13; Siddur Pesach KeHilchaso vol. 2 p.
141; Aishel Avraham (Butchatch) mahadura tinyana; Imrei Noam responsa 3;
Maharsham Engel 4:3; Taamei HaMinhagim 519; Eretz Tzvi 1:85; Avnei Nezer
383; Atzei Chaim 3: For a sick person one may rely on the shortest reckoning of kdei
achilas pras, nineminutes, for consuming the kezayis (ShearimMetzuyanimBeHalachah
119:13), and measure the maror by the smallest shiur, seventeen grams (Siddur Pesach
KeHilchaso vol. 2 p. 141, as the Chazon Ish directed). The Aishel Avraham, mahadura
tinyana, holds that the maror of maror and of korech combine to a kezayis and he may
then recite al achilas maror, which presumes that both are eaten within one kdei achilas
pras.
A tradition among the chassidic masters of Galicia permitted a sick person who cannot
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manage horseradish to eat even less than a kezayis and still recite al achilas maror (Imrei
Noam, responsa at the end of the sefer 3, in the name of the Ropshitzer; Maharsham
Engel 4:3; Taamei HaMinhagim 519 in the name of the Strelisker; Eretz Tzvi 1:85 in
the name of the Shinover, noting that it was well known in Galicia). Eretz Tzvi stresses
that this leniency was extended only to horseradish, which is not ordinarily eaten as food
and in which the sharpness and bitterness are concentrated. Today there is no need to
reach this, since lettuce leaves are available everywhere and one need not force himself
with horseradish.
Where he cannot eat even lettuce in the required measure he does not recite the blessing.
Atzei Chaim 3 advises that another recite the blessing for him and that he eat what he can,
and the Avnei Nezer 383 advises that at the time of eating maror he learn the Rambam,
Hilchos Chametz uMatzah 8:6, where the text of the blessing appears, read it there, and
eat at once.

Halachic Divergences & Insights

How ill one must be to be exempt from maror
Mishnah Berurah sk 43; Tzitz Eliezer 14:27 citing Binyan Shlomo 47; Mikraei
Kodesh Pesach 2:32; Maharam Schick 260; Mahari Assad 160; Tzitz Eliezer
15:32: The Aruch HaShulchan rules that a sick person who cannot eat maror does not
eat it at all, and theMishnah Berurah sk 43 rules that where even a small amount is im-
possible for him because of his health he eats a little or chews it to recall the bitter taste,
without a blessing.
The scope of that exemption is disputed. Tzitz Eliezer 14:27, citing Binyan Shlomo 47,
andMikraei Kodesh Pesach 2:32, hold that it applies even where there is no danger at all,
so long as the patient feels that eatingmaror will lay him up, or a competent physician says
so. Maharam Schick 260 disagrees and exempts only where there is a concern of danger
to life.
Where physicians say that eating maror endangers his life he is forbidden to be stringent
with himself and eat, and if he is stringent he should not recite al achilas maror, for such
a blessing is not praise but provocation (Mahari Assad 160). Where the physician says it
will not harm him and the patient says it will, the heart knows its own bitterness and he
may not be stringent and eat (Tzitz Eliezer 15:32). Such a question should be brought to
a rav.

§15 צָרִיךְ וְאֵין צווייאלע"ט, קּוֹרִין שֶׁ ין מוּשִׁ כְּ לאֹ אֲבָל לַחִין, הֵן ן כֵּ אִם א אֶלָּ הֶן בָּ יוֹצְאִין אֵין הֶעָלִים
ים. יְבֵשִׁ —לוֹמַר The leaves — one does not fulϮll the obligation with them unless they are
fresh, but notwhen they arewilted, which is called tsveyale’t, and needless to say, notwhen
they are dried out. Since the bitterness of thin leaves dissipates when they lose their moisture.
The law regarding stems, however, is diϥerent. וְאֵין ין, יְבֵשִׁ ין בֵּ לַחִין ין בֵּ הֶן, בָּ יוֹצְאִין לָחִים הַקְּ אֲבָל
ים, מוּשִׁ כְּ לוֹמַר —צָרִיךְ But the stems — one fulϮlls the obligation with them, whether
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fresh or dried, and needless to say when merely wilted, because of the following reason: כֵיוָן דְּ
שׁ. תְייַבֵּ מִּ שֶׁ יְדֵי עַל נִפְסָד מְרִירָתוֹ טַעַם אֵין – עָב הוּא לַח הַקֶּ —שֶׁ since the stem is thick, its
bitter taste is not spoiled through drying out. The thickness of the stem retains the bitterness
even whenmoisture is lost. However, there are processes that do destroy the bitter ϱavor. אֵין אֲבָל
לְגַמְרֵי. רִירותּ הַמְּ טַעַם נִפְסָד וּל ישּׁ הַבִּ יְדֵי עַל שֶׁ לְפִי ל, ָ מְבֻושּׁ קֶלַח בְּ —יוֹצְאִין But one does not
fulϮll the obligation with a cooked stem, because through cooking, the taste of bitterness
is completely spoiled. Onemight ask: if chazeret (lettuce) has no bitterness evenwhen fresh, why
is the loss of bitterness a disqualiϮcation for other species? – לָל כְּ מְרִירותּ בּוֹ אֵין חֲזֶרֶת דְּ ב גַּ עַל וְאַף
ךְ. כָּ בְעוֹ טִּ שֶׁ נֵי מִפְּ —זֶהוּ And even though chazeret (lettuce) has no bitterness at all — this is
because its nature is such from the outset. Chazeret is inherently mild; this is its natural state,
which the Torah counts as maror for other reasons. But regarding other species: בּוֹ יּשֵׁ שֶׁ זֶה אֲבָל
ידּוּלוֹ. מִגִּ נָּה תַּ נִשְׁ הֲרֵי שֶׁ מָרוֹר, זֶה אֵין – בּוֹ שֶׁ רִירותּ הַמְּ פְסָד נִּ שֶׁ כְּ —מְרִירותּ, But this species that
naturally has bitterness, when its bitterness is spoiled— it is not maror, for it has changed
from its natural growth.When a naturally bitter species loses its bitterness through processing,
it has been fundamentally altered. The same principle applies to soaking. וְאֵין כמבושל, וְכָבוּשׁ
כָבוּשׁ: מִינֵי נֵי שְׁ וְישֵׁ בּוֹ. —יוֹצְאִין And kavush (soaked/pickled) is equivalent to cooked, and
one does not fulϮll the obligation with it. And there are two types of kavush: i.e., soaking
in strong brine or vinegar, where kavush takes eϥect in the time it would take the liquid to boil; and
soaking in any liquid for twenty-four hours. מְעַט, הוּא זוֹ ה בִישָׁ כְּ וּזְמַן וְצִיר. בחומץ הַכָּבוּשׁ הָאֶחָד:
יחַ. לְהַרְתִּ וְיתְַחִיל הָאֵשׁ עַל נוּ תְּ יִּ שֶׁ יעוּר שִׁ כְּ —רַק The Ϯrst: that which is soaked in vinegar or
brine. And the time for this type of soaking is short — only the amount of time it would
take to place it on the Ϯre and for it to begin to boil. Vinegar and brine are potent enough
that they penetrate and alter the food quickly, equivalent to the brief time needed to bring a pot to
a boil. This is the halachic standard for kavush in strong liquids. ה וּכְבִישָׁ מַיִם. בְּ הַכָּבוּשׁ נִי: ֵ וְהַשּׁ
לְעֵת". "מֵעֵת צָרִיךְ —זוֹ And the second: that which is soaked in water. And this type of
soaking requires “me’et le’et” (a full twenty-four-hour period). Water is a weaker medium
than vinegar or brine, so it takes a full twenty-four hours of continuous soaking for the halachic
status of kavush (equivalent to cooked) to take eϥect. מֵעֵת מַיִם בְּ מְכָא הַתַּ יחַ לְהַנִּ לּאֹ שֶׁ ָּהֲרוּ יִז וְלָכֵן
—לְעֵת. Therefore, one should be careful not to leave the tamcha (horseradish) inwater for
a full twenty-four hours. Since horseradish is commonly soaked in water to reduce its sharpness,
one must ensure it is removed before twenty-four hours elapse, lest it acquire the status of kavush
and become invalid for maror. נֶּה. תַּ יִשְׁ לאֹ – לְעֵת מֵעֵת רָה שְׁ נִּ שֶׁ אַף תַמְכָא, דְּ לוֹמַר דְחָקִין נִּ שֶׁ וְישֵׁ
עִיקָר. —וְאֵינוֹ And there are those who are hard-pressed to say that tamcha (horseradish),
even if soaked for twenty-four hours, does not change. But this is not the primary ruling.
The Aruch HaShulchan dismisses this lenient view. וְכֵן בּוֹ, יוֹצְאִין אֵין – לְעֵת מֵעֵת רוּי ָ שּׁ שֶׁ וְכָל
דוֹלִים. הַגְּ ימוּ —הִסְכִּ And anything that has soaked for twenty-four hours — one does not
fulϮll the obligation with it, and so the great authorities agreed. The Aruch HaShulchan
appends a parenthetical note citing speciϮc authorities. סָעִיף וְח"י י"ד, קָטָן סָעִיף אַבְרָהָם (מָגֵן
לְעֵת". הַ"מֵעֵת קוֹדֶם לְהוֹצִיאָם וְיכָוֹל חוּקִים, דְּ וּדְבָרָיו נְהָג. הַמִּ ב ֵ לְייַשּׁ דְחַק נִּ שֶׁ ם שָׁ עַיּיֵן כ, קָטָן
קַל.) וְתִמְצָא וְדַיּיֵק כ"ט. סָעִיף הַגר"ז כָּתַב ֶ שּׁ מַה —וְעַיּיֵן (Magen Avraham, se’if katan 14,
and Chok Yaakov, se’if katan 20; see there that he [the Chok Yaakov] was hard-pressed to
justify the custom. And his words are forced, for one can simply remove them [the maror
from the water] before the twenty-four hours. And see what the Graz [Shulchan Aruch
HaRav] wrote in Seif 29. And examine carefully and you will Ϯnd it straightforward.)
The practical solution — removing the maror from the water before twenty-four hours elapse —
obviates the need for any strained justiϮcation.


