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Since maintaining a healthy and sound body is among the ways of God - for one
cannot understand or have any knowledge of the Creator, if he is ill - therefore, he
must avoid that which harms the body and accustom himself to that which is

healthful and helps the body become stronger.
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Part 1 - How Much Matzah Does One Need To Eat?
How Much - Really?

1) Shulchan Aruch, Orach Chaim 475:1
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2) Magan Avraham 482:1

An ill person who cannot eat more than one X7 DT KON 12 PRW IR ,T¥M 1°19 X' D19KD 2197 10K
olive-size of matzah, or who only has one DY XOXINT 7727 INTIWO IR LROXINT K22 12°Wan 298
olive-size of matzah should eat his meal 7% 3"R L1 0" 17 PR OR DX L..0TD POXRM L OXN N7OK
without saying ha-motzi, and then after his 12wan Yo 2" T9nn a3nn Yy wIph

meal he blesses ha-motzi and al achilat matzah
and eats the olive-size. But if he does not have
wine then he must first make kiddush on the
matzah, and then eat his meal.

Part 2 - Gluten-Free Matzah

Problem 1 - Not Wheat

1) Mishna, Pesachim 2:5




These are the [grains] with which a person may ,0°072 1092 IN23M 077 172 XY DTRY 0°127 19X
fulfill their[obligation to eat matza] on Pesach: Dy nhawa’ 1197wl o2 0y
with wheat, with barley, with spelt, and with
rye, and with shiboles shual.

2) Rabbi Dovid Cohen, “Celiac: A Guide to Mitzvah Observance” (CRC)

However, Maharsham suggests that a second reason for the minhag [to use wheat] is based on the
Gemara which indicates that the chimutz-process for some grains is different than for wheat, and
we should therefore only bake matzah from the grain with which we have the most experience
(i.e. wheat). Based on this, Minchat Yitzchak says that one should not produce matzot from
non-wheat grains even for those who are unable to eat wheat matzah.

Although the responsum ends on a strict note, Rabbi Kestenbaum reports that when Dayan Weiss
was informed that there are some people who are so allergic as to be unable to eat wheat matzah
under any condition, he agreed that such people were permitted to eat oat matzot. This leniency
is quite understandable in light of Ramo/Maharsham merely reporting a minhag to use wheat
only...

Problem 2 - Matzah that Does Not Become Chametz

1) Pesachim 35a

Only these [are fit], but not rice or millet. 327 °27 RIN 191 WIP7 12 AR 27 AR 70900 170
Whence do we know it? — Said R. Simeon b. R2" RIP MR 12pY° 12 TYIOR 927 527 RIN 191 PRV
Lakish, and thus the School of R. Ishmael 2°727 - "MEn 1OV DORN 27 VAW ;v 1YY PaRN
taught, and thus the school of R. Eliezer b. Jacob 1R INYY 0812 1020 27> 102 REP QTR PR 070 22X
taught, Scripture saith, Thou shalt eat no JIT0 7R ROR YN OTY PRI PRY

leavened bread with it, seven days shalt thou
eat unleavened bread therewith: [with regard
to] commodities which come to the state of
leaven, a man discharges his obligation with
unleavened bread [made] thereof; thus these
are excluded, which do not come to the state of
leaven but to the state of decay

4) Rabbi Dovid Cohen - Ibid.

This machloket is relevant to oat matzot, because oats are different than other grains in
that they must be heat-treated before being stored. After that treatment they are unable to
become chametz (as per Gemara, Pesachim 39a). If so, according to the understanding of
Ramban (that one may only use matzot made from a mixture which could become chametz if left
alone for long enough), oat matzot would not seem to be acceptable for use at the Seder,




since heat-treated oats cannot become chametz even if they are mixed with water! (This concern
would not apply to spelt matzah, which may be a solution for some people who are allergic to
wheat.)

Thus, it turns out that using oat matzot at the Seder depends on whether one
follows the opinion of Rambam or Ramban. Which opinion is accepted? A number of
Acharonim, including Pri Megadim and Gra”z (both of whom seem to be based on Magen
Avraham), appear to follow the strict opinion of Ramban. Chayei Adam cites a number of proofs to
Rambam’s position, and concludes his discussion with the statement that one may rely on
Rambam in sha’at had’chak (a time of urgent need). This statement indicates that he prefers the
strict opinion wherever possible.

The reticence of Poskim to rely on the lenient opinion is mirrored in Shevet HaLevi
who, in a teshuvah written to Dayan Asher Westheim, the certifying rabbi for Rabbi
Kestenbaum'’s oat matzot, notes that in cases of great need a celiac may rely on Chayei
Adam/Rambam and eat oat matzot at the Seder (but should have someone else recite the
beracha of al achilat matzah for him).

In recent years, however, another group, known as the Lakewood Matzah Bakery, has
begun producing gluten-free oat matzot which avoid rancidity without ever heat-treating the oats.
These matzot are free of the above concern and may definitely be used at the Seder even
according to Ramban.

Problem 3: What is ">y n»1a02"?

The Five Grains

Common wheat (Triticum aestivum) - o1
Barley (Hordeum vulgare) - 771vv/

Rye (Secale cereale) - no°w

Oat (Avena sativa) - > n»2°w (Possibly)
Spelt (Triticum spelta) - »01>

vk wih e

What is 5 2912w - is it oat?

5) Rashi, Pesachim 35a
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6) Rabbeinu Gershom, Menachot 70b
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7) Rambam, Peirush LiMishna, Kilayim 1:1
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8) Sefer Ha-Aruch (R. Nosson of Rome), 1035 - 1106
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9) Professor Yehuda Felix, "mawna smm nixn” (p. 155)
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10) Mishna, Kilayim 1:1




Wheat and darnel [rye grass] are not kilayim.
Barley and oats [together], spelt and rye, beans
and chickpeas, small peas and sweet peas,
white beans and kidney beans are not kilayim
one with the other

JPYN NYATN DOIPRE A12 7L DX K T 0w
1273 291,09%0) 172797, 77800 2120, 1I0°WI TR
12 7 RORTR PN DOV

11) Talmud Yerushalmi, Challah 1:1

Row”: This is shibbolet shual. Why is it called
“row”? Because it is made in a row

RO 200 ARW 3R AR 5w naw i - !
S WY

12) Rabbi Dovid Cohen, Ibid.

In recent years, this translation was challenged by Dr. Yehudah Felix, an Israeli
botanist, who argued that oats did not grow in Eretz Yisroel at the time of the Mishna.
Furthermore, he cited other indications that oats could not possibly be one of the five grains
discussed in the Mishna, which have a unique halachic status. According to Dr. Felix's position,
oats cannot be used for matza, and the other halachot of the five grains (challah, berachot,
chametz) do not apply to them. [His position, that oats, which are relatively gluten-free, are
not one of the five grains, would seem to dovetail with those who suggest that the presence
of significant amounts of gluten is what differentiates the five grains from rice, corn, and

other "grains."] This suggestion was widely rejected by all contemporary Poskim, including
Rav Moshe Feinstein, Rav Elyashiv (both cited by Rav Ephrati at the end of his article in

M rah 1 nd Rav Yosef D 1 itchik
-old tradition th W N9Yaw i
Additionally:

M’pninei haR nour

- Dr. Mordechai Kislev (Sefer HaYovel, Mincha L'Ish pp 155-168 & 179-185) disputes Dr.
Felix's archeological and other proofs, on academic grounds.

- Dr. Munk (Techumin I pp 97-100) suggests that what differentiates the five grains from
all others is that they contain beta-amylase (which oats do contain), which allows the
fermentation to occur before the proteases cause the grains to go rancid.

- Rav Ephrati (ibid.) and Rabbi Kestenbaum (Sefer HaYovel ibid pp.169-170) report
that they tested oats and have found that they can become chametz (as the five grains are
supposed to) and do not become rancid (as other grains are supposed to)

13) M’pnenei HaRav p. 6, R. Yosef Dov Solovietchik, 1903-1993 (cited by R. Hershel
Schachter)
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14) Ohr Yitzchak 1:60, R. Yitzchak Abadi, b. 1933
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Part 3 - The Four Cups of Wine

Does one need to drink wine?

15) Nedarim 49b

The Gemara cites related incidents: A certain 712 KR 7 70 T 0270 RNM10R RO TR
gentile lady [matronita] said to Rabbi Yehuda, RWITP ROK RIDYY R RNNPR RO7777 K772 RN
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whose face was ruddy: How can one teach the
Jews and be a drunk at the same time? He said
to her: I place my integrity in the hands of this
woman and should no longer be deemed
credible if I ever taste any wine except for that
of kiddush, havdala, and the four cups of
Passover. And after I drink those four cups I
tie my temples from Passover to Shavuot, as
wine gives me a headache. Rather, my
complexion is explained by the verse “A man’s
wisdom makes his face to shine” (Ecclesiastes
8:1).

7V FIODIT T2 SPTOX I3 RIODT Y03 AYIINT RNDTINY
1939 RN DTR N1 (R ,1 N70P) ROX nnsws

16) Rambam - Hilchos Chametz U’'matzah 7:9

These four cups [of wine] should be mixed with
water so that drinking them will be pleasant.
[The degree to which they are mixed] all
depends on the wine and the preference of the
person drinking. [Together,] these four [cups]
should contain at least a quarter [of a log] of
.pure wine

A person who drank these four cups from wine
which was not mixed [with water] has fulfilled
the obligation to drink four cups of wine, but
has not fulfilled the obligation to do so in a
.manner expressive of freedom

A person who drank these four cups of wine
mixed [with water] at one time has fulfilled the
obligation to drink wine in a manner expressive
of freedom, but has not fulfilled the obligation
.of four cups of wine

A person who drank the majority [of the cup]
from each of these [four] cups has fulfilled his
obligation

TRY AN 972 IMIR AT X 1R N0 VAR
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17) Nefesh HaRav, p. 185, R. Yosef Dov Soloveitchik (cited by R. Hershel Schachter)
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How Much Does One Need To Drink?

18) Pesachim 108b

The Gemara raises an objection to the above
rulings from a baraita: These four cups must
contain one quarter-log, whether the wine is
undiluted or diluted, whether it is new or aged.
Rabbi Yehuda says: It must have the taste and
appearance of wine. In any event, this baraita is
teaching that each cup must contain at least the
amount of one quarter-log, and yet you said
that each must contain enough for diluting a
significant cup.

TR PO 97D 172 RW 79X 1997 M0 VAN 200N
NiTW 7K IR G737 227 3@ AR W0 TOR 070 TR N
1197 012 NANAR DRI N°Y°27 72 DA °INR 7°° AR?Y OVY 12

19) Shulchan Aruch Orach Chaim 472:9

3129 9237 MW NPT 71277 12 W DK 1217 IR 1210 e (A7 7817 OK) NN NRD Ehan 0137 wow
20512 XYW MNYWT NINWS XY N1V 1A 2T 199OR 01377 211 MDY PIRW 2K W1 12w "1PYea 1Pand OIX

:(MP1n owa "a) 07N T

20) The Star-K Passover Guide - Pesach Guide For Individuals With Diabetes’

The Arba Kosos (Four Cups)

the four cups.

cup Requi T} hold at ] is (3.8 11 112 mI)

Minimum Shiur to drink to fulfill Arba Kosos: One must drink at least 1.9 fl. oz. (56 ml) - HALF for each of

14



https://www.star-k.org/articles/articles/seasonal/349/passover-guide-for-diabetics/

***We noted above many other shitos with R. Willig being the most lenient held 2.5 fl. 0z.) So half o

that would be 1.25.

Additional Requirements:

e The lowest percentage of alcohol that may be used for the four cups is 4%.

o One should drink each of the four cups of wine within a span of 30 seconds.

Diluting Wine with Grape Juice and Water
Higher carbohydrate wine may be diluted in the maximum ratios listed below. These ratios allow the wine
to retain enough of its properties to qualify it being used for the four cups:

Wine Grape Juice Water
1/3 2/3 -
1/3 1/3 1/3
1/3 - 2/3 (see NOTE below)

NOTE: The diluted beverage should contain at least 4% alcohol to fulfill the obligation of drinking wine at the
Seder,

15




If necessary, one may make a mixture of 2/3 water and 1/3 wine (66% water and 34% wine) as long as the

diluted amount still contains 4% alcohol. Otherwise, there is a chance that it may no longer be considered wine

for the Seder.

The following chart illustrates how much wine to drink:

Kos Amount you drink
First cup 1.9 oz.
Second cup 1.9 oz.
Third cup 1.9 oz.
Fourth cup 1.9 oz.
TOTAL 7.6 oz.

Amount of wine after dilution

0.7 oz.

0.7 oz.

0.7 oz.

0.7 oz.

2.8 oz.

e Ifthese guidelines are followed correctly, as seen in the above chart, one’s total consumption of

wine at the Seder will be less than 3 fl. oz. One who wishes to estimate the actual amount that he
should drink at the Seder should measure the exact amount that he will need before Yom Tov. He

should choose the becher (Kiddush cup) that he will be using at the Seder, and pour the measured

amount into it so that he can recognize how much he will be drinking,

The following is an example of how to mix wine and water. Assume one has wine with 10% alcohol

content. If he makes a mixture of 40% wine and 60% water, he will have wine with 4% alcohol

content, which is enough for the arba kosos. This can be done by mixing two cups of wine with

three cups of water. He could fill a becher that holds at least 3.8 fl. oz. of this wine and water

mixture, and drink at least 1.9 fl. oz. (the amount one may drink to fulfill the mitzvah, when

16




medically necessary). Following the fourth cup, he could ask someone else to be motzee him in the
brocha achrona.

To prepare in advance, simply pour two cups of wine into an empty bottle or pitcher and add three
cups of water. (The size of the measuring cup does not matter. Just make sure that you use the same
cup for the water and the wine). It is always advisable to prepare this bottle in advance and label it

as your own “SPECIAL RESERVE.”

Types of wine

The best option for the Seder would be a dry wine, which has very few carbs. [Most dry wines
contain approximately 4 grams of carbs per 8 oz. cup.]

If the sour taste bothers you, try adding an artificial sweetener that is Kosher for Passover (see list
page 14).

There are also lower carbohydrate sweet wine products which might serve as suitable options.
IMPORTANT: Since alcohol may cause a drop in your blood sugar, discuss with your doctor whether
or not to cover the carbs in the wine with insulin. There is more of a chance that wine will cause a
low BG (blood glucose) on an empty stomach. If you use pure (unmixed) wine for the first cup,

make sure to follow the above guidelines and not overdo your alcohol intake.

Those with Type 2 diabetes should discuss with their health care team and rav whether it is better to

Therefore, we suggest showing the wine combination options to your healthcare team. As

previously noted, after the dilution the remaining alcohol content of all four cups is not significant.
Many healthcare professionals have been very pleased with these dilution options and allow this
small total amount of alcohol even with medication.

In addition, those with gestational diabetes (diabetes in pregnancy) or T1, or who are pregnant,
should check with their health care team and rav to determine which way to go. Again, show them
the charts in order to guide them in their decision.

Grape Juice

As noted above, one should use wine or, if necessary, a wine/grape juice combination for the arba

rink

rink

kosos. ],

pure grape juice due to medical reasons for the arba kosos (and cannot drink any percentage of

17




least 519% of the mixture regular grape juice (i.e., the other 49% is water).

In general, “light grape juice” may not be further diluted by the consumer (if there is a necessity,

check with the certifying agency). As suggested earlier, you may wish to prepare a “special reserve”

mixture before Yom Tov and fill a bottle with 4.1 bechers of grape juice and then four bechers of water.
This will suffice for the arba kosos for both nights; add more using the same ratio as necessary.

Keep in mind that as far as diabetes and carb counting are concerned, dry wine is certainly
preferable. If you drink grape juice, note that the carbohydrate content of the various grape juices
differs. The juices that we tested ranged from 32 to 60g of carbs per cup. Always check the label to
ensure you are consuming the least amount of carbs when combining grape juice with wine and/or
water.

NOTE: Kedem'’s Concord dark grape juice scored 16 grams of carbs in a 4 oz. serving, while the
labels on Kedem’s Sparkling Chardonnay and Catawba list 13 and 12 grams of carbs, respectively,
in the same 4 oz. serving.

Summary Preparation List

Remember that failing to prepare is preparing to fail. If you have everything ready ahead of time, you

are less likely to run into problems.

Discuss with your rav the shiurim of rov revi’is and mixing wine with water.

Select the wine of your choice and check the carb content (remember the meter test).
Prepare the right size becher.

Train your eye to recognize the amount that you will be drinking during the Seder.

Mix wine with water following the instructions of your rav and doctor, and prepare a separate

labeled bottle (“Special Reserve”) for this mixture.

Try to arrive at an accurate measurement for matzah before Yom Tov (i.e., on or before Erev

Pesach).
Prepare your choice of glucose for treating hypoglycemia.

Review chart and details with your health care team.
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® Prepare all medical supplies, medications, and equipment for Yom Tov and Shabbos. Finally,
remember that Pesach does not have to mean matzah, potatoes and eggs throughout Yom Tov.
Instead of high-fat soups and potato kugel, you can substitute other vegetables and vegetable
combinations.
JDA has published a cookbook, EnLITEned Kosher Cooking, with more than 140 recipes for Pesach,
along with year-round recipes that are easily adaptable. A Hebrew version, BishuLITE, is now also
available.
To order either cookbook, get more information about diabetes, or a list of Pesach recipes from the

book, visit www.jewishdiabetes.org.

Part 4 - Kitniyos

21) R. Hershel Schachter - Piskei Corona #7: Kitniyos
(March 29, 2020)
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If a patient with Crohn’s Disease needs to drink enriched milk that contains kitniyios: a) Must he wait

6 hours after eating meat in order to drink this milk? b) Can this milk be consumed on Pesach?

Regarding the issue of waiting, the Crohn’s patient must only wait 1 hour between eating meat
and drinking his milk. Regarding the issue of kitniyos, the custom of Ashkenazim to refrain from
eating kitniyos is suspended for an individual who is slightly ill, even if they are not ill enough to be
designated as a choleh shein bo sakanah.
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