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Africa Food Game
	Kenya: Ugali


	One of the national dishes of Kenya is ugali. This is generally made up of ground maize flour and water.  Many Kenyans eat this on a daily basis. Ugali is usually eaten with vegetables, meat, or stews. The traditional way of eating ugali is to pinch off a piece of the dough with the right hand, and shape it into a scoop by pressing an indentation into the dough with the thumb. The ugali is used to scoop sauces or stew. 

	Tanzania: Mbege 
	Mbege is a special banana beer made in the Kilimanjaro region of Tanzania

	Uganda: Matoke
	Matoke is one of the national dishes of Uganda. This is a meal consisting of steamed green plantain.

	Mozambique: Malasadas
	Malasadas are small doughnut-like sweets from Mozambique



	Zambia: Nshima 
	Nshima is Zambia’s staple food. It is similar to ugali which is found in Eastern Africa. It is made from ground maize flour and water. 

	Botswana: Seswaa 


	Seswaa is unique to Botswana. It is heavily salted mashed-up meat. It is a very popular traditional meat dish made for special occasions. It is usually cooked in a three-legged iron pot, simmered until soft, with only salt and water.

	Lesotho: Pap pap 


	Pap is cornmeal porridge and is a staple food in Lesotho. Usually a sauce of peas or other vegetable accompanies the thick porridge, and chicken is added on special occasions. 

	Burkina Faso: Tô


	Sauces are an important part of Burkinabè cuisine. They are usually served with tô. This is a stiff white porridge made of millet, sorghum or maize flour. Tô is also known as wu or sagabo in different parts of the country.

	Ghana: Kelewele 


	This is a popular snack or dessert made from fried plantains. The plantains can be marinated with chilli and ginger, and salt to taste, deep fried in hot oil, and served with roasted peanuts. They can sometimes be served with groundnuts, or eaten alone as a starter.

	Nigeria: Yams 
	Yams are usually eaten in place of potatoes and are an important part of the Nigerian diet.

	Senegal:

 Thiébou Dienne
	Thiébou dienne is the national dish of Senegal. The dish is like a fish cake. The fish is marinated with tomato paste and a variety of vegetables and served with rice.

	Sierra Leone: Poyo 
	Poyo is a sweet, lightly fermented palm wine that comes from palm trees. It is sold in local bars in some towns and villages in Sierra Leone. 

	Togo: Pâtes 
	Pâtes is made from maize flour and mixed with water. It can be served with sauces and stews.

	Morocco: Tajine


	The Moroccan national dish is the tajine, a lamb or poultry stew. Other common ingredients may include almonds, hard-boiled eggs, prunes, lemons, tomatoes, and other vegetables. The tajine is known for its distinctive flavouring, which comes from spices including saffron, cumin, coriander, cinnamon, ginger, and ground red pepper. Its name is taken from the distinctive earthenware dish with a cone-shaped top in which it is cooked and served. 

	Tunisia: Couscous
	Couscous is the national dish of Tunisia 
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