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MATERIALS FOR THIS STUDY GUIDE
· Hinnebusch
· Mohamed/Mazrui

· Online audio for Kiswahili by Hinnebusch and Mirza 
· CultureTalk Tanzania
· Gazeti la Mwananchi Tanzania
· The Citizen Tanzania
· The Daily Nation Kenya 
TOPIC: East African Cuisine and Swahili Culinary Customs
In this lesson, you will learn about various types of East African cuisine, as well as types of food native to the Swahili coast in Kenya, Tanzania, and Zanzibar. Some of the foods discussed in this lesson are not necessarily particular to Swahili cuisine but are nonetheless an essential part of culinary customs and everyday life in Swahili culture. As in any community or society, food constitutes a necessary and important part of the culture, tradition, and social norms of that particular place and the people that live there. Thus, having some general knowledge of food varieties as well as an understanding of the cultural practices that accompany meals will help you to effectively and respectfully navigate East African communities (however, do bear in mind that what is mainly discussed here are the culinary practices in Swahili culture and that among the diverse multiplicity of East African communities, there are particular and unique cuisines and culinary customs that are not mentioned). 
LESSON GOALS:

· Speaking and Social Interaction: By the end of this lesson you should be able to… (1) discuss the items on a restaurant menu with a server and place an order; (2) provide extended descriptions of your family’s culinary traditions; (3) express likes and dislikes regarding food; (4) compare and contrast different types of food; (5) give a prepared 5-6 minute presentation about a particular culinary tradition or family recipe and be able to answer follow-up questions.
· Listening Comprehension: By the end of this lesson you should be able to… (1) identify major topics and at least partially comprehend details of discussions with native speakers about food based on context and use of familiar language; (2) follow the basic content and plotline of the videos presented in this lesson.
· Reading Skills: By the end of this lesson you should be able to… (1) read a short authentic news article about a familiar topic in Swahili; (2) read English Language articles and news sources and be able to find related materials in Swahili media sources; (3) read English Language articles and news sources and be able to explain the major topics/details of the content in Swahili. 
· Writing Skills: By the end of this lesson you should be able to… (1) compose a long dialogue (5-7 sentences) between a waiter and a client or between a store owner and client who wants to purchase food; (2) compose a multiple paragraph description (about 1-1½ pages) of an English text or news article from an East African news source; (3) write a brief (4-5 sentence) response to or description of an authentic Swahili text or news article from an East African news source (in Swahili).
ASSIGNMENTS FOR INDEPENDENT STUDY:

Grammar Topics for Review:

· The Subjunctive: Review [Study Guide 22] Hinnebusch Lesson 20, Habri za Sarufi, Note 2 (p.141), Mohamed/Mazrui, Lesson 10, 10F: Grammar Topic 3 (pp.146-147), and [Study Guide 26] Hinnebusch Lesson 24, Habri za Sarufi, Note 2 (p.170).  .
· Commands: Review [Study Guide 26] Hinnebusch Lesson 24, Habri za Sarufi, Note 1 (pp.169-170) and Mohamed/Mazrui Lesson 7, 7F: Grammar Topic 1 (pp. 91-93).
Vocabulary and Content for Review:

· Food and Restaurants: Review Mohamed/Mazrui Lesson 9, 9A-E (pp. 119-126).
CultureTalk References: 
*Go to CultureTalk Tanzania. You will find the following selections under the category titled “Food”. Although it is not necessary for you to watch all of the videos, it will be helpful for you to view at least one from each section so that you have a general understanding of Tanzanian cuisine and the customs surrounding its preparation and consumption. It is important that you are able to discuss basic details of these videos in your conversation session.*
· Section 1: Types of Food
· Section 2: Diverse Culinary Influences
· Section 3: Good Meal Manners
· Section 4: Staple Foods
· Section 5: Making Chapati (watch all of the videos in this section) 
CONVERSATION SESSION PREPARATION
· Be prepared to ….. Present a short recipe that you have written out before hand. If you are not exactly sure how to go about this, watch the videos under Making Chapati and look at the English/Swahili transcripts to see some examples. Your recipe/instructions should not be more than a page, and should take around 5 minutes to present. 
· Be prepared to… Perform the role of both a waiter and a patron at a restaurant. You should be able to briefly discuss the items available on a menu, make polite suggestions and requests, and comment on the food. Refer to Mohamed/Mazrui, Lesson 9, 9B (pp. 119-121) for an example dialogue.
HOMEWORK FOR TUTORIAL

*All written assignments must be completed in Swahili and can be either typed or neatly handwritten.*
· HAND IN: The written transcript of the presentation of a recipe you have prepared for you Conversation Session. 
· HAND IN: A long dialogue (5-7 sentences) between a waiter and a patron. Refer to Mohamed/Mazrui Lesson 9, 9A-E (pp. 119-126) for examples and vocabulary. 
· HAND IN: A short explication (4-5 sentences) of an authentic Swahili news article. Visit Gazeti la Mwananchi Tanzania to find a short article. 
· HAND IN: A medium-length discussion (around 1 page) of an English language news article from an East African news source. Visit either The Citizen Tanzania or The Daily Nation Kenya to find an article. 
