Cooking

"Every day, Mama and I take turns
pounding cassava root to make fufu for
our next meal. That's made me the
strongest of all queens. I'm sure of
that” —WHEREVER I GO

Abia and her mother pound cassava root to make fufu. Do you think fufu is made
differently here in America than it is in Shimelba Camp? We asked Lindsay Sterling, the
founder of Immgrant Kitchens and educator Marienne Yaya about making fufu in

America and in Africa.

This is what cooking friends from Ghana, DRC,
Burundi, Somalia, Zambia, and Liberia taught
Lindsay Sterling at Immigrant Kitchens about fufu.
Try the recipe at home with your family!

“Fufu or foufou is known by many different names
throughout Africa. In Burundian, it is bugali, in
Zambian, it is nshima, and in Congolese, it is ugali.

As you may know, flour is a powder made by
grinding raw grains, roots, beans, nuts, or seeds.
Foufou flour can be made out of corn/maize, rice,
semolina, plantain, or cassava/yuca. In the US, foufou
mixes/flours are sold online or at tropical markets.
The easiest and tastiest version of foufou to make is
one made with pre-cooked corn flour. Some
Congolese friends told me this is what foufou
beginners should use.

It's served in the form of a smooth mound or a slice
of a molded loaf alongside soup or saucy dishes. In
the US, we use bread similarly as we dip our bread
into soup or soak up sauce with it. All my foufou
teachers ate foufou with their hands. They broke off
small bites of foufou, dipped them in soup or sauce,
and then ate them.” —Lindsay Sterling

Immigrant Kitchens
is an online cookbook and
cooking class series run by
chef-author Lindsay Sterling.
She asks immigrants for
cooking lessons and reports
on what happens, which is
usually delicious. Explore
more stories and recipes at
immigrantkitchens.com.
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Wherever I Go

Recipe for Foufou
Children will want to cook this with an adult.

Ingredients

e 2 cups foufou mix or fine flour of
corn, plantain, rice, or semolina

e 4 cups water

Equipment

¢ Small pot or microwave safe bowl

e Foufou stick, wooden dowel, or wooden spoon
e Soup bowls or medium mixing bowl

Instructions

1. Fill medium pot on medium high heat with 4 cups
water. Mix in the foufou flour in so that the water
turns opaque but is still completely watery in texture.
Stir constantly with the foufou stirring stick.

2. When the mixture heats up, it'll turn thick like
cream. Boil vigorously, stirring constantly. The
mixture will continue to thicken Now, keep stirring
around and around the edges and bottom, about
15-20 minutes. This is hard and you will want to quit,
but this is how you do it. The goal is to end up with a
contained ball of thick dough: jiggly, sticky, and
malleable. Keep stirring so the foufou is smooth and
thick, like a wet ball of really sticky playdough.

3. When you have a smooth thick mass, wet the inner
surface of your guest's soup bowl (this will make the
foufou not stick to the bowl). Scoop a serving (about
2/3 cup) of the foufou dough into the bowl. Move the
bowl back and forth and around to get the mass of
foufou to bounce around inside the bowl and take on
the bowl-shape. It may help to turn the foufou over to
get a really smooth, mounded top surface. Repeat for
other guests. You can spoon soup or sauce around
the foufou in the same bowl or serve the foufou and
soup/sauce in separate bowls.

Cooking

Marienne Yaya,

born near Kinshasa in the
Democratic Republic of the
Congo, calls herself and her
mother, "specialists in cassava
fufu.”

Marienne and her mother can
still hear the sound of the
pounding mortar. Both of them
remember pounding cassava as
children alongside their mothers
and grandmothers. The root
was pounded and then the
powdered cassava was sifted
into flour. They then heated the
water. When it was at its hottest,
they would add the flour to the
pot. Their strength then turmed
to stirring and kneading until
the fufu was ready to serve.

As new arrivals in America, they
cannot find cassava flour and
are forced to use semolina or
maize flour. "It does not taste
natural to us,” she said,"We really
miss the Congolese fufu. It is the
taste of home.’
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ii "And every week, when Mama and I stand
in the long line for rice and oil, I take out
my drum. [ pound that, too. Sometimes my

friends play along. Mama says I can be a
noisy queen.” —WHEREVERI GO

Abia and her friends play drums on cans and pans. Is this just something that happens in
the Shimelba Camp in Ethiopia? We asked two American drummers who grew up in
different parts of Africa that question. Here is what they said!

‘I started playing as a kid. I used saucepans, cans,
jerrycans, pan covers, and other things we found.
When I was a child, we didn't have real musical
equipment, and so we had to make our own. In my
country we had a lot of eucalyptus trees. Because
their branches dry and fall to the ground throughout
the year, we could use them as drum sticks.

Coming up with beats was easy, because when I was
a kid, there was a lot of singing and dancing in our
society. As a child and being exposed to music at such
an early age, the beats and rhythm came naturally. In
many African cultures, they have their own ways of
coming up with the beats. Some cultures clap, others
step on the ground hard in a uniform manner, others
jump in a uniform manner, etc. For me, clapping to a
song was also how I came up with beats as a kid

[Later as a refugee] music always felt peaceful and
joyous. No matter the crisis, music reminded us of
unity and togetherness. Drumming with a group or
even singing in a group...to me it feels like family.
And home." —Barakk Charles

Barakk Charles,

born near Kinshasa in the
Democratic Republic of the
Congo, is now a caseworker
at Catholic Charities of Maine
and is studying to become a
nurse. Charles plays drums
for a band that performs for
churches and other
audiences across New
England.

This activity was created for the picture book WHEREVER I GO by Mary Wagley Copp and illustrated
by Munir D. Mohammed (Atheneum Books for Young Readers). Illustration © Munir D. Mohammed



Wherever I Go

Drumming

“In Guinea, drumming is always a part of your life.
Drumming and music starts with your parents. It
starts with the way they talk, the way they sing. All
music. All life. There is no surprise when soon you are
banging on a can. Your first audience is your parents.
Your second audience? Your own joy. Young girls will
clap or clap and stamp their feet together, but the
boys drum.

The children of immigrants do not grow up with that
sound. Drumming is something they hear at events,
but not in the family and not every day. Drumming
makes immigrant kids shy. Being here in America
changes the nature of ourselves.

Many immigrants leave culture behind in America
to become businessmen or their vision of American
sucesss, but not me. Music is my business. Culture

is my business. I am an ambassador for my country. N amory Keita,
born in Sangbarala, Guinea,

Music helps us know each other. It helps us forget began drumming at age 7.

me, me, me and go, go, go."” —Namory Keita Now a Master Drummer,

Namory is a sought after
teacher and performer with

WATCH Namory Keita Performs in his Village of a unique style and a wealth

Sangbarala, Guinea: https://youtu.be/UuT_rX7EptA of traditional knowledge
very rare to find outside

WATCH Namory Keita Demonstrates Drumming: the villages of Guinea.

https://youtu.be/vKCXLZvCIMM

Listen to These Master Drummers

Search YouTube for the following African drummers:

Mamady Keita (Guinea) Adama Drame (Burkina Faso)
Famoudou konate (Guinea) Michael Babatunde Olatunji (Nigeria)
Okyerema Asante (Ghana) Abdoulaye Diakite (Senegal)

Do you ever use the percussion of your hands, feet, or drums of any kind to make music?
Do you need a drum set to start drumming?
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