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The Hummus Show 

Elective  

 

AUTHOR(S): Tomer Moked 

SUMMARY: A cool and tasty way to bring intense topics to the discussion table - Submitted by 

Tomer Moked 

TOPIC(S): Israeli Culture, Israeli Food, Israel’s Conflicts 

LEARNING 

OBJECTIVE: 

1. Participants will learn how to make Hummus and about the connection between 

food and culture. 

2. Participants will face and discuss Israeli social and political topics. 

AUDIENCE: Ages 11-17; Staff Program 

TIMING: 90 minutes 

APPENDICES: Appendix 1: 

Handout 1 - Humus Challenge Roles (2 copies)  

Handout 2 - Recipes (30 copies) 

Handout 3 - Hummus Dilemma Menu (6 Copies) 

MATERIALS 

NEEDED: 

Projector + Speakers 

6 Long tables  

4 (15-ounce) cans chickpeas 

2-4 large lemons 

2 cups tahini 

4 small garlic clove 

2 cup extra-virgin olive oil, plus more for serving 

1  teaspoon ground cumin, Half cup Salt, Dash ground paprika, for serving 

4 cups  water 

2 Kettle, Can opener, 8 bowls, 10 spoons, Garlic Micer 

Plastic cups 

30 paper plates, 3 cutting boards 

20 plastic wraps and cloth 

Soap and cleaning supplies. 

Kitchen gloves box 

Darbuka, Tambourine 

2 large pitta bread snacks 

 

SET-UP DETAILS: 

Kitchen or in a room with a sink would be great.  

Tables set up: Each 3 attached to create 2 working areas. Set up the materials as 

needed in handout 2.  

http://www.inspiredtaste.net/26901/easy-tahini-recipe/
http://www.inspiredtaste.net/26901/easy-tahini-recipe/
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With minor adjustments you can run this program anywhere 

 

SESSION TIMELINE & OUTLINE: 
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https://www.youtube.com/watch?v=ZXPJUyFGMgE
http://www.inspiredtaste.net/26901/easy-tahini-recipe/
http://www.inspiredtaste.net/26901/easy-tahini-recipe/
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