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Making Maandazi: Deep Frying the Maandazi
Swahili transcript:
Upendo: Kwa hiyo sasa aaah! maandazi yetu tayari tumeshayakata na sasa tutaenda kuyatengeneza. Kwa hiyo haya ni mafuta yetu. Unaweka mafuta mengi kidogo ili kwamba maandazi unapopika yaweze kutoka vizuri. Na tayari nimeshayachemsha. Unapopika maandazi hakikisha kitu cha kwanza ukishaweka mafuta ni kwamba, ukishaweka mafuta hakikisha mafuta yako yamechemka, kitu cha kwanza. Na baada ya hapo, yakishachemka, kabla ya kuanza kuweka maandazi ni kwamba inabidi upunguze ule moto. Kwa hiyo, nitapunguza moto kidogo ili kwamba maandazi yasibabuke. Kwa sababu ukiweka moto mwingi, wakati mwingine maandazi yanaweza yakababuka, ni kwamba hayaivi mpaka ndani, yanakuwa tu yanababuka kwa nje na ndani yanakuwa hayajaiva. Na kitu kingine ni kwamba, ukiweka moto mwingi, maandazi yanaweza yakaungua. Kwa hiyo yanaweza yakaungua au yakababuka yasiive vizuri. Kwa hiyo sasa mafuta yetu tayari, yako tayari na sasa nitaenda kuweka maandazi katika chombo chetu. Kwa hiyo nitaweka mandazi katika sufuria yetu. Ukiwa na sufuria kubwa kidogo ni nzuri zaidi ili kuweza kuingiza maandazi mengi zaidi. Na nitatumia hiki kijiko chetu katika kuyageuza ili kwamba yasiungue. Kwa hiyo, hivi ndivyo ambavyo tunapika maandazi. Kwa hiyo haya ni maandazi yetu.Kwa hiyo hakikisha moto usiwe mkali sana ili maandazi yaweze kutoka vizuri, yaweze  kuiva na yasiungue. Haya ni maandazi, ni kitafunwa muhimu sana kwa watanzania walio wengi. Watanzania wengi na watu wa Afrika ya Mashariki wanapendelea sana  kula maandazi. Kwa hiyo, kama nilivyosema wanapendelea kula maandazi kama kitafunwa wakati ule wa asubuhi pamoja na chai au maziwa. Na wakati mwingine kama nilivyosema unatumia maandazi wakati wote. Maandazi tunakula wakati wote. Kwa hiyo, asilimia kubwa ni wanatumia kwa ajili ya asubuhi kama kifungua kinywa. Kwa hiyo, hakikisha maandazi yako yanakuwa hivi ya brown, ya rangi ya kahawia. Then, ukishaona hivi, unajua kwamba maandazi yako sasa yako tayari. Kwa hiyo nitachukua chombo ambacho nitakuwa nikiyatoa haya maandazi. Kwa hiyo, mpaka hapa sasa maandazi yetu yako tayari. Kwa hiyo nitayatoa, na hakikisha unatumia chombo ambacho kinavuja kidogo mafuta ili kwamba isichote mafuta katika hii sufuria. Kwa hiyo natumia hata kijiko ninachotumia ni hiki ambacho kina matobomatobo ili kuweza kuchuja yale mafuta vizuri. Nadhani kama unavyoona, haya ni maandazi yetu na yanavutia kwa kweli. Basi nitaendelea na..baada ya hapo, ninaweka aah! Maandazi mengine, vile vipande ambavyo nimeshavikata. Na hivi ndivyo ambavyo tunapika maandazi. Kwa hiyo, hakikisha unakuwa umeshavikatakata tayari ili kwamba ukishaweka mafuta jikoni, usihangaike tena kurudi na kuanza kukata tena, bali uwe una kazi moja tu ya kuendelea kupika. Kwa hiyo, tutafanya process ni ile ile kama tuliyofanya mwanzoni. Kwa hiyo, hivi ndivyo ambavyo tunatengeneza maandazi. Kwa hiyo sasa, hii ndio sufuria yetu ya mwisho ya maandazi kama mnavyoyaona, yanakaribia kuiva kabisa. Kwa hiyo hakikisha maandazi yanakuwa ya brown kama ambavyo mnaona katika sufuria hii.
English translation:
Upendo: After cutting the flattened dough into small pieces, we are now going to make maandazi. We pour a lot of oil into the pot so that maadazi will come out in a good looking shapes and delicious. First, pour a lot of oil into the pot and allow it to heat. Before you start putting the small pieces into the heated oil, reduce the heat to avoid burning the maandazi. Sometimes, when the heat is too high, maandazi will not be well-cooked inside. The outside will look good, but the inside will not be cooked. Now the oil is ready, and next we will put these pieces into the pot. A medium size pot is a good idea because it can take many pieces at a time. I will use this spoon to turn over the maandazi so they don’t burn. This is how we make maandazi. Make sure the heat you use is not too high and not too low to allow maandazi to be thoroughly cooked. Maandazi is mostly eaten by many Tanzanians for breakfast. Many Tanzanians and East African people like much eating maandazi as a morning snack with milk or tea, and they also eat them anytime they want. But most of the population eats maandazi for breakfast. When making maandazi, make sure they have a brown color. This brown color indicates that the maandazi are ready. I will use another pan for the cooked maandazi. Use a slotted spoon to avoid taking oil from the pot when taking out the cooked maandazi. As you can see now, the maandazi are ready and they look delicious! After that, I will add some more pieces into this sauce pan as I continue to make maandazi. This is how we make maandazi. Before you start cooking maandazi, make sure you cut the whole dough into small pieces so that when you start making maandazi, you will have only one job –cooking. I will use the same procedure as I did in the beginning. This is how we make maandazi, and this will be the last saucepan of maandazi. As you can see they are about to be cooked. Make sure, maandazi turn into the brown color you see in this sauce pan.
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