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MANDAZI RECIPE:




Lake Rudolf
(Lake Turkana)

c)Nakuru OMeru

Garissa
o Nygi

Daua




;ps of Wheat




1&2 cup of Sugar




1 teaspoonful of Vegetable Margarine




/2 teaspoonful of Baking soda
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USO DOMESTICO



1 tea spoonful of Cinnamon




75 ml of Olive oil







/2 cup of Oat milk
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No dairy.
No nuts.
No gluten.

64 fl0Z
(1/2GAL)
(1.89L)
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Elaboration:

Put all the dry ingredients in a bowl.

Add the margarine and using your hands, mix the
ingredients together until they are well incorporated..
Add all other wet ingredients in the mixing bowl and mix.
Using your hands knead the dough for approximately five
minutes.

Let it rest for 30 minutes

Put the oil in a pan and heat it

Roll and spread the dough and cut into squares and
triangles.

Wait until the oil is very hot then drop the pieces one by
one.

Fry until both sides are golden brown



