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Making Maandazi: Rolling Out the Dough
Swahili transcript:
Upendo: Nitaenda kuukata sehemu mbili ili niweze kupata urahisi wa kusukuma. Kwa hiyo, nitaanza na huu. Nitaenda kusukumia hapa, kwa hiyo nitaweka unga. Kwa sababu sehemu yote hii nitaitumia wakati nasukuma na wakati wa kukata maandazi, basi hii sehemu yote nitaweka unga ili kwamba ule unga unaposukuma na kukata aah! Yale, vile vipande visinate chini, ili uweze kuvitoa vizuri, aah! Na kwa haraka na wakati wa kupika. Kwa hiyo nitaweka unga wa kutosha,nitaweka unga tu mwingi wa kutosha. Halafu nitachukua kipande kimoja na nitaenda kusukuma. Kwa hiyo sasa nitasukuma unga wangu, nitatumia huu mwiko huu, tunaita kisukumio. Hii unaweza ukatumia kwa ajili hata ya kusukumia chapati, au ndio hivi maandazi, kwa hiyo tunatumia huu msukumio. Kwa hiyo nitasukuma unga wangu.Kwa hiyo unaweza ukasukuma unga wako kwa kutumia meza, au sehemu yoyote ambayo ni tambarare, nzuri kama hapa, au hata mezani.
Happy : Unasukuma ili iweje ?

Upendo: Ninasukuma sasa ili niweze kukata vipande vidogovidogo sasa kwa ajili ya kuweza kutengeneza maandazi.

Happy: Aaah! Kumbe maandazi ni lazima yasukumwe ili yaweze kukatwa?

Upendo: Ndio.Ni lazima usukume ili uweze kukata. Kwa hiyo hapa nitasukuma, lakini hakikisha unga wako ambao ule unausukuma usiwe mwembamba sana. Kama unataka labda maandazi yawe kama kaukau kidogo, ndio unaweza ukaweka huu yaani huu upana huu unaweza ukawa mwembamba sana ili maandazi ule kama ile kama half cake.
English translation:
Upendo: I will divide the dough into two pieces to make it easy to roll out. I will start with this one. I put some wheat flour on the place I am going to use for rolling the dough so it won’t stick to the table. I will put some flour over the entire surface, and I put the small pieces of flattened dough on. This will make it easy to pick them up when they are ready for deep frying. After that, I will take one piece of dough and start rolling it out on the table. I will use this wooden thing which we call it msukumio. We use this for flattening chapatti, and now we use it again for maandazi. So you can use any flat area to toll out your dough. It can be on the table or any clean area like here or on the table.
Happy: Why are you rolling out the dough?

Upendo: I do it to help me to cut the dough into small pieces to make maandazi.

Happy: Oooh! So in order to get maandazi, the dough should be rolled out and cut into small pieces?

Upendo: Yes. The dough must be flat and cut into pieces. When it is rolled out, make sure the dough is not too thin unless you want your maandazi to be like half cakes (hard cakes). 
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