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Nshima is eaten with the right hand.
A common meal is nshima with shredded
cabbage, chicken, goat (below), or, as shown at
the far left, sausage.

Make your own Nshima

Heat 5 cups of water to almost
boiling. Slowly add ¥2 cup of corn
meal. Cook on low for 20 minutes or
until smooth.

Add 1 % cup more of cornmeal
constantly stirring the pot with a
large wooden spoon. Keep on low
heat.

Let rest 5 minutes then stir again.

Use a wet plastic ladle to scoop large
formed portions of the nshima into a
serving bowl. Dip ladle each time into
water.

Serve with some cooked shredded
cabbage or other cooked greens as
well as what is called a “relish” - See
Relish Recipe the recipe for one below.

In Zambian English a “relish” is
any sauce used to dip the nshima in.

Cut chicken into smaller than normal pieces. (For example a thigh is cut in two
and a breast can be cut into three pieces.) Fry in oil in a skillet. When done
drain oil away and put chicken aside.

In same skillet cook 1 minced onion, 2 diced tomatoes, ¥ tsp. of salt, 1 Thsp. of
fresh basil and dash of red pepper and % cup water.

Add chicken to last ingredients, simmer for 10 minutes. Place in a serving bowl.




Enjoying your Nshima the traditional way

Normally the men eat first, in the dining room and separately from the
women. The women eat in the kitchen and the children eat last having
whatever is left over and sit wherever they can. But with special guests
men and women can join at one table.

Someone will go around the table with a basin, soap, towel and warm

water. The basin is placed on the ground by each person. One by one

everyone bends down and holds their hands over the basin so that a small amount of water
can be poured over them. Wash with the soap without putting your hands into the basin. Then
more water is poured over you hands to rinse. Dry with the towel.

One of the women who served will stand and pray. She won't
eat with you but may watch the entire meal.

Everyone gets one of the nshima portions. Using only your
right hand, break off a piece of nshima about the size of a
golf ball. Then roll it into a ball make a depression in it with
your thumb. Now use this to pick up sauce and meat as you
dip into the relish.

It may be messy but it's delicious. Afterwards wash your
hands in the basin again.

Isaac and Elisabeth help clean some Chinese cabbage from our garden. Our
garden also has tomatoes, lettuce and collard greens as well as banana trees,
guava, pineapple and many other tropical fruits.
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Our kids like to eat nshima, of course, because we can't tell
them not to eat with their hands. Here’s a page from
Elisabeth’s journal telling about her first time to eat the
Zambian
way.

All the kids
are doing
well in
home
schooling.

Thanks for
praying for
them and
their
teacher —
Miss Sue,
their mom.




A little boy offers a “mikati”. Mikatis are made from
crushed bananas and cassava flour then fried in
oil. The leaves he is holding serve as the wrapper

for this delicious treat. Food is bought in open air markets like this one.
Sarah looks on as Sue chooses some
vegetables.
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Matthew 4:4
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Isaac helped his dad fix this
computer so that we could give it to

another ministry here.
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1 Corinthians 10:31

The safest way to partner with this work is to send financial gifts through The Word for the World Bible Translators at
their address below. Contact them at 719-278-9673 if you would like to set up an automatic transfer from your bank.

Financial gifts and support

Personnel Correspondence

The Word for the World Bible Translators
PO Box 26363

Colorado Springs CO
80936-6363

Include a note saying “for Ken & Sue Sawka”

Phone after August 20th:
011-260-1-291-911

Cell Phone:
011-260-95-992-476

Ken & Sue Sawka
Postnet Box 373

P/Bag E891
Manda Hill

Lusaka, Zambia )
See a color copy of this letter

at our website:
Email www.KenAndSue.org

ksawka@zamnet.zm
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Central Africa has one of
the highest concentrations
of languages without the
Bible. Approximately 700
different languages in
central Africa do not have a
translation of God’s Word.
The Democratic Republic of
the Congo is the largest
country shown here. It is the
size of the United States
east of the Mississippi.




