
johan's mabel
Global kitchen - recipe card

Volunteer chefs from the Refugee & Asylum Seeker community share
home country recipes and cooking skills with their local community -

promoting  unity and new friendships through food  



johan's mabel 
a syrian yogurt-based dip

 
ingredients
(serves 6-8 people)
 
2 aubergines
3 cloves of garlic
200g (half a large pot) full fat Greek yogurt
handful of fresh parsley
salt and pepper (to taste) 
 
 
method
1. dice the aubergines into small cubes and fry in olive oil until
cooked through
2. crush the garlic cloves and finely chop the parsley
3. mix the garlic and parsley into the Greek yogurt
4. stir the yogurt mixture into the cooked aubergine
5. add salt and pepper to taste
 
to garnish:
create flowers with peeled slices of tomato and some parsley
leaves
drizzle with olive oil and finish off with chopped parsley 
 
serve with syrian bread, or pita 
 


