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Making Chapati: Flattening the Chapati
Swahili transcript:
Upendo: Sasa hatua inayofuata ni kwamba nitachukua unga tena nitauweka kwa ajili ya kusukuma. Nitachukua mviringo wangu wa kwanza, nitauweka. Na huu msukumio pia nitauwekea unga ili kwamba chapati yangu isije ika, ikanata hapa chini. Kuna wengine ambao wanatumia mafuta, lakini mimi nimeamua nitumie unga. Kwa hiyo unaweza ukatumia mafuta kusukumia au ukatumia unga pia. Na huu ni unga wa ngano tunaotumia katika kupika chapati. Unga wa ngano tunatumia katika kupika chapati na maandazi pia tunatumia unga wa ngano. Sio unga wa mahindi, ni unga wa ngano. Kwa hiyo sasa hapa ninasukuma; hakikisha chapati yako inakuwa katika umbo la mduara. Ikiwa katika umbo la mduara, kwa hiyo unasukuma huku unaigeuza,unaigeuza, unatengeneza shape nzuri kabisa. Sasa naona tayari unga wetu nimeshausukuma vizuri, na imeshakuja shape nzuri kabisa ya kuweza sasa kutengeneza chapati yetu.Kwa hiyo, hatua inayofuata nitawasha jiko. Na hakikisha pia moto unaotumia sio mkali. Kwa hiyo nitawasha jiko, nitaweka kikaangio changu jikoni. Nitasubiri aah! Jiko lipate moto, lakini likishapata moto, nitapunguza moto. Nitaweka mafuta yangu hapa karibu kwa sababu nitayatumia pia katika kutengeneza chapati. Kwa hiyo, tayari kikaangio kinapata moto, kwa hiyo nitapunguza ule moto ili kwamba usiwe mkali sana maana moto ukiwa mkali, chapati zitaungua. Kwa hiyo, kwa kuanzia kabisa,naichukua chapati yangu ambayo nimeisukuma, ninaiweka kwenye kikaangio mara ya kwanza bila mafuta kwanza. Nitaisubiri kwa muda kidogo. Nitaisubiri kwa muda, nitakuwa tu naiangalia. Nitakuwa nikicheki moto kuhakikisha kama moto uko salama, kama uko mzuri. Usiwe mkali sana na usiwe mdogo sana. Ukiwa mkali sana chapati inaungua, ukiwa mdogo sana, utakaa muda mrefu sana katika kupika
English Translation:
Upendo: For the next stage, I will take a small amount of flour and put it on a flat area. After that, I will take one piece of dough and put it on top of the flour. I will also put some flour on this wooden spoon so that when flattening the dough, it will not stick. Some people use oil instead of flour. This is wheat flour. We use wheat flour, not corn flour, when making chapati and maandazi (doughnuts). Right now, I am flattening the dough and making sure the chapati has a round shape. So you should turn it over when flattening it to make a good shape. So far, our flattened dough is in good shape. Next I will turn on the stove and put the flying pan on it. Make sure the heat you use is not too high to avoid burning the chapati. I keep he oil nearby because I will use it when making chapati. After making sure the heat is at the right temperature, I will take one piece of flattened dough and put it on the frying pan without oil. Then, I will wait for some time while checking the heat. If the heat is too high, the chapati will be burned, and if the heat is too low, it will take you a long time to finish cooking.
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