
Rosh Hashanah
Guide & Activity Book



What is Rosh Hashanah?
Rosh Hashanah, the Jewish New Year, is one of the two High Holidays that arrive each fall. 

The other is Yom Kippur, the Day of Atonement. 

Rosh Hashanah is often referred to as the birthday of the world. It’s a time to reflect, sing, pray, 
gather with loved ones, and of course, eat delicious apple treats and round challah.



Greetings for Rosh Hashanah

“Shanah tovah!” – Have a good year!

“Shanah tovah umetukah!” – Have a good and sweet year!



Easy Baked Apple Dessert from PJ Library
Make your family a sweet treat for a sweet new year.

Ingredients
4 apples

3 tbsp melted butter
2 tbsp honey (plus more for drizzling)

½ cup rolled oats
½ cup raisins

Preheat oven to 375 degrees. Carefully core the apples with a paring knife (a grown-up’s job). 
Mix 2 Tbsp of the butter and the honey, oats, and raisins together in a small bowl, then scoop the 

mixture into the cored apples. Brush apples with the remaining tablespoon of butter. 

Arrange apples in a baking dish or on a cookie sheet and bake for 20 to 25 minutes or until apple 
pierces easily with a sharp knife. Cool for a few minutes, drizzle with a little more honey, and enjoy!



Make Apple Cards from PJ Library
Many people send cards to their friends and families around Rosh Hashanah to wish 

them a happy new year. You can create apple stamps to make your own homemade cards. 

Supplies
Apples
Forks

Paper plates
Acrylic paint

Fine-tipped marker
Heavy card stock

Directions
Cut apples in half. Any shape works, but if you cut them across the middle, 

you’ll have a star. Stick a fork in the back of the apple for a handle. 
Spread paint out on a paper plate. Dip the apple in the paint, then stamp it 
on your card stock. Let paint dry, then embellish with a little stem or leaf. 

Add a new year’s message such as “Shanah tovah — Happy New Year!”



Challah in the Round from PJ Library
On Rosh Hashanah a symbol of making ourselves and 

the world more whole is eating a round challah.

Ingredients
To make two (egg-free!) round challah breads you’ll need:

1½ Tablespoons yeast
2½ cups warm water

1 teaspoon, plus ½ cup sugar
½ cup vegetable oil
1 Tablespoon salt

8 cups flour
1 cup raisins (optional)

Directions
Dissolve the yeast in the water with 1 teaspoon of sugar. Whisk the mixture together, 

then add the oil, salt, and remaining sugar. Add the flour gradually, mixing well and then 
working it in with your hands. Take turns kneading as a family for about 10-15 minutes, 

until the dough is smooth and elastic. Work in the raisins (optional). Cover the bowl 
with a towel and leave it in the refrigerator overnight. The next morning, let the dough 

warm to room temperature, then punch it down and separate into two portions.



Challah in the Round from PJ Library continued

Braid a Round Challah

Challah is usually shaped in a simple long braid, but you can turn any 
challah recipe into a Rosh Hashanah recipe by braiding it in the round.

When you reach the braiding stage, shape the dough into six strands of equal length.

Lay three strands horizontally on a floured surface, then weave the other three strands 
into them vertically. Lift the bottom strands as needed to weave the top strands in. 

The ends of the strands will stick out.

Now braid the ends together on all four sides. Gently tuck the braided 
edges underneath the middle section. Repeat steps 1 through 3 

to create your second loaf.

Grease two round baking tins and transfer your loaves into them. Let the dough rise for 
another hour, then bake at 350 degrees for 20–25 minutes or until golden brown. 

If desired, glaze with a mixture of warm honey and a drop of water.



Have a Blast! 
On Rosh Hashanah the voice of the shofar (ram’s horn) is like a wake-up call: 

Pay attention to yourself and ways you can improve! Pay attention to the 
world and how you can help make it better!

Here are the four shofar sounds we blow on Rosh Hashanah and Yom Kippur:

Tekiah (the single blow)

Shevarim (three “broken” blows)

Truah (nine or more rapid blows)

Tekiah gedolah (the great blast)



Make Your Own Shofar from PJ Library
A real shofar is made from a ram’s horn, and it takes some skill to blow it. You can make a 

pretend shofar at home that’s easy to “blow,” since the sound is your own voice.

Supplies
Large paper plate

Stapler
Masking tape

Directions
Roll the paper plate into a cone and staple it in place. 

(You may need an adult’s help with this.)

Bend the paper plate to look like a horn. Use masking tape to help hold the shape. 
Then wrap the whole shofar in masking tape to give it a horn-like look.

Hold the shofar up to your mouth and make loud shofar noises, letting everyone 
around you know it’s time to pay attention and make the world better!



Tashlich: Casting Away Our Mistakes from PJ Library

Rosh Hashanah has a special cleansing ceremony called tashlich, which means to 
“cast” or “throw away.” It is a chance to symbolically get rid of our bad actions.

Typically practiced on Rosh Hashanah afternoon, people gather by a flowing body of 
water – a pond, river, ocean, well, or backyard fish pond (or if no flowing water is 
accessible, a bucket of water will do) – and throw bread crumbs into the water.

Tashlich can be an occasion to talk about your mistakes (the ones you were thinking 
about as you threw your crumbs) and ways you can grow and improve.



A Twist on Tashlich from PJ Library
Bread isn’t healthy for all animals, and some communities discourage 

throwing food into rivers and streams. While bread is customary, there are other 
ways to cast your mistakes away. Try these twists on tradition:

SMALL PEBBLES.
The trick with stones is to toss them gently, making sure no one is in the stone’s path.

BITS OF LEAVES . . .
or flower petals, pine needles, or something else that already exists in your ecosystem.

No matter what you decide to toss, remember that tashlich is like 
“cleaning your heart’s closet.” Think about things you regret 

having said or done, then let them go.







Round Rasin Challah Maze


