
Cooking class 

Über den Tellerrand kochen is creating a new togetherness 
among refugees and locals, aiming at long-lasting 
integration in a process that involves people from all 
corners of society participating on their own initiative. As a 
pilot project, Über den Tellerrand inspires cross-cultural 
exchange and encounters at the groundlevel among 
cultures and supports an open and tolerant society. 
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Modar and Basel 

From Syria 



Tabouleh 

Preparation 
 
Soak the bulgur in 1 ½ cups of hot water.  
Chop the tomatoes, the cucumber and the lettuce into small pieces, hash the parsely and 
mix everything. After about 30 Minutes drain the bulgur and mix it with the other ingredients. 
Add some olive oil and lemon juice as well as the spices right before serving.  

Ingredients 
(4 Portions) 
 
1 cup Bulgur (fine) 
2  Bunch Parsley 
2 large tomatoes 
½ Cucumber 
1 Romaine lettuce 
1 onion 
Olive oil 
Juice of 2 lemons 
Cumin 
Salt & Pepper 



Foul 
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Ingredients 
(4 Portions) 
 
1 can of fava beans 
3 table spoons Tahina  
3 table spoons yogurt 
2 cloves of garlic 
3 table spoons lemon juice 
Olive oil 
Cumin 
Salt 
Arabic bread to serve 

Preparation 
 
Drain the fava beans in a colander and rinse them in cold water. In a large bowl mix the 
tahina with jogurt and add the finely chopped garlic. Add the fava beans to the mix add 
some lemon juice, cumin and salt and mash everything to a semi-smooth consistency. Serve 
with arabic bread. 



Msakhan 
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Ingredients 
(4 Portions) 
 
1 Kilo chicken breast filet 
2 large onions  
100 Gramm almonds 
2 table spoons Sumac spice 
Tortilla wrap 
Olive oil 

Preparation 
 
Chop the onions into small cubes. And fry them in a pan with a bit of olive oil. Cut the 
chicken into small pieces and add it to the onions. Add Sumac and almonds and fry 
everything for a few minutes. Put two or three spoons of the meat mix on a wrap each and 
sprinkle some olive oil on top. Now roll everything up and put the rolls on a baking tray. 
Put the rolls in the oven at 180° C for about 15 – 20 minutes.  
 



Knaffeh 
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Ingredients 
(4 Portions) 
 
500 g knaffeh dough (available 
at Turkish or Arab 
supermarkets) 
250 g butter 
6 balls mozzarella 
1 cup of Sugar  
1 cup of water 
50 ml rose water 
Pistachios 
!

Preparation 
 
Cover a baking tray with a sheet of baking paper. Gently Pull the dough into small pieces 
and spread half of it evenly on the baking tray. Preheat the oven to 185° Celsius (top- / 
bottom heat). 
Melt the butter in a small pan at low heat and spread half of it on the dough on the 
baking tray. Cut the mozzarella into small pieces and spread it on top of the dough. cover 
everything up with the rest of the dough and then spread the butter evenly on top.  
Put the baking tray in the oven for about 20 - 30 minutes until the knaffeh takes on a 
golden brown colour.  
Meanwhile bring water along with the rose water and sugar to boil and let it simmer on 
medium heat until it has turned into a syrupy liquid. Once the knaffeh is baked, sprinkle the 
syrup on top and add the chopped pistachios. Enjoy while hot.  
  


