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Making Maandazi: Ingredients for Maandazi
Swahili transcript:

Upendo: Tutapika maandazi. Maandazi ni, tutaona jinsi gani tunavyotengeneza maandazi kwa sababu maandazi ni mojawapo ya...kwa kiingereza wanasema ni snack, ni kitafunwa. Ni kitafunwa ambacho tunatumia kwa ajili ya chai ile asubuhi. Kwa hiyo ni mojawapo,unaweza ukatumia mkate, au unaweza ukatumia chapatti, pia unaweza ukatumia maandazi kama kitafunwa kwa asubuhi. Kwa hiyo leo tutaenda kutengeneza maandazi. Tuone maandazi yanatengenezwaje. Kuna njia nyingi za kutengeneza maandazi.Lakini leo tutafanya njia moja ambayo ninaifahamu ya kutengeneza maandazi.Huu hapa ni unga wetu, unga wa ngano. Kwa hiyo sasa nitaanza kwa kupima unga. Na sina kile kipimio kizuri lakini nitatumia kikombe. Kwa hiyo, nitapima unga, nitaweka vikombe vitatu. Cha pili, na hiki ni kikombe cha tatu. Baada ya hapo, nitachukua sukari, nayo nitaipima kama robo tatu ya hiki kikombe katika unga huu ambao tunatengeneza maandazi. Hii ni sukari yetu, na nitaichanganya katika ule unga. Baada ya hapo, nitachukua magadi, kijiko kimoja kidogo cha chai. Magadi unaweza ukasema baking powder kwa kiingereza; kwa Kiswahili tunasema magadi. Kwa hiyo nitachukua magadi vijiko viwili vidogo. Hiki kijiko kimoja, na hiki kijiko cha pili. Pia nitachukua chumvi kijiko kimoja, kijiko kimoja kidogo. Usiweke chumvi nyingi sana, unaweka tu chumvi kiasi.Kwa hiyo, nayo nitaiweka. Baada ya hapo, kitakachofuata nitachanganya huu mchanganyiko wa unga; lakini kabla ya hapo, nitachukua kwanza maziwa. Haya ni maziwa yetu, kwa hiyo nitapima nusu ya hiki kikombe. Na yale nusu ya maziwa, nitachukua pia maji nitaongeza katika yale maziwa. Halafu, nitayachemsha kidogo, yapate moto kidogo. Nitaweka kwa kuchemshia maziwa.Wakati maziwa yanapata moto, nitachukua siagi. Hii ni siagi, kiingereza wanasema butter. Kwa hiyo nitachukua siagi kijiko kimoja. Nitaiweka katika sufuria hii na nitaiweka iweze kupata moto, kuchemka kidogo.
English translation:
Upendo: Now we will make maandazi. Maandazi is another kind of snack people in East African countries use during morning tea or breakfast. You can use a bread, chapati or maandazi as breakfast food. Today we will make maandazi and we will see how maandazi are made. Maandazi looks like doughnuts. You deep fry them. There are many ways to make maandazi. Today, we will use one way I know for making maandazi.  Here is some wheat flour, and I will start by measuring the flour. I don’t have a measuring cup, so I will use this one. I will put three cups of flour into the bowl. Next I will measure three fourths of a cup of sugar. Then I will mix the sugar with the flour, and I will add two teaspoonfuls of baking powder. Then I will add one teaspoonful of salt. Don’t put in too much salt. Next I will take measure one-half cup of milk, and I will add one-half cup of water into the milk to make a full cup. Now I will warm it up in the microwave. While the milk is warming up, I will put one teaspoonful of butter into this sauce pan to warm it up.
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