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socioeconomic development in line with the NEEDS Programme of the Fed-
eral Government which needs to be sustained.

This publication avails the reader of the numerous ways of preparing, process-
ing, and consuming cassava producis apart from the traditional menu. These
non-traditional cassava producis include cassava root fritters, cassava cro-
guettes, cassava root doughnuts, cassava crisps, cassava pancake, cassava
meat balls, cassava meat pie, cassava bread, cassava cookies, cassava sau-
sage rolls, cassava queen cakes, cassava chinchin, and cassava egg rolls.
The know-how on the preparation of these types of food producis from cas-
sava is expected to make a breakthrough in the food and snacks industry
in Nigeria and indeed the West African subregion. Cassava will eventually
prove io be the crop for household food security and income generation in
Africa in line with the aspirations of NEPAD ond the achievement of the Mil-
lennium Development Goals (MDGs) of the United Nations.

Ambassador A.D. Idris Waziri
Honorable Minister of Commerce/Chairman
Presidential Commitiee on Cassava Export Promotion
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Ingredients

Cassava roots, grated 2 cups
Onions, grated 1 small
Eggs, whisked 2 medium
Salt | teaspoon
Vegetable oil 3 cups

Method

1. Mix grated cassava roots, onions, and eggs thoroughly.
2. Add salt to taste.

3. Scoop into hot oil, using spoon or clean hand.

4. Deep fry until golden brown.




Cassava Croquettes
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Ingredients

Cassava roots, finely grated 5 cups 1125 g
Coconut, finely grated 2Y cups 150 g
Salt 2% teaspoons 12.5g
Meat filling 1 cup 250 g
Vegetable oil 3 cups 750 ml
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Method
Mix grated cassava and coconut.
Add salt to taste.
Take a tablespoon of the mixture, flatten on palm, and put a teaspoon
of meat filling in the center.
Cover with the mixture so that the meat filling does not come out
during frying.
Roll into ball.
Deep fry in hot oil until golden.




Cassava Root Doughnuts
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Ingredients

Cassava roots, grated, dewatered 5 cups 1125 g
Banana, ripe, mashed 2 cups 250 g
Sugar, granules Ys cup 50g
Yeast 2 teaspoons 10g
Vegetable oil 3 cups 750 ml

Method
. Add sugar, yeast, and mashed banana to the grated cassava mash.
. Mix together.
. Cover and set aside for 1 hour.
. Heat vegetable oil.
. Mold mixture into balls (2—4 cm diameter) and deep fry until golden
brown.
. Serve hot.
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Cassava Meat Pie

Ingredients
Shot crust pastry
Meat filling

Method

1.

S

Note: The dough can be fried instead of baked to make fried meat pie.

Make short crust pastry.

2. Roll out to about % inch (6~7 mm) thickness on a floured board.
3.
4. Fill one side of the circle with the meat filling and fold the other

Cut into circular shape with a big cutter.

side over. Press the edges with a fork to close firmly.
Brush the surface with beaten egg white and bake in a hot oven at
175 ©C (350 °F) for 30 min.
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Cassava Strips

Ingredients

Cassava flour

Cowpea grains

Cowpea paste

Onion

Salt 2 teaspoons
Vegetable oil 3 cups

Method

. Soak cowpea for about 5 minutes, dehull.

. Grind dehulled cowpea and onions together into a smooth
paste.

. Take I cup of paste, add salt and cassava flour to form a soft,
non-sticky dough.

. Heat the oil. Push the mixture through a cake decorator or
extruder into the oil.

. Deep-fry until golden and crispy.

. Serve for cocktails or as a snack.




Ingredients

Cassava flour

Cowpea flour 1 cup

Egg white 2

Baking powder 1 teaspoon
Onion I small

Salt 2 teaspoons
Water Y4 cup
Vegetable oil 3 cups

Method
Soak cowpea grains for about 5 minutes, dehull.
Dry the grain and mill finely into flour. Measure out 1 cup.
Grind onion and add to the cowpea flour. Add salt.
Beat egg white until light and add to the mixture.
Mix thoroughly, add cassava flour and baking powder.
Add water and mix to make stiff dough.
Roll out thinly on a floured board and cut into shapes or push
dough through a cake decorator.
Deep-fry and serve with drink.













Ingredients
Cassava flour
Soybean flour
Curry powder
Egg, whisked
Salt

Water
Vegetable oil

Method
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Cassava Threads

3 cups

Y2 cup

1 level teaspoon
1 small

2 level teaspoons
Y3 cup

3 cups

Mix cassava and soybean flour together.
Add egg, salt, curry powder, and mix thoroughly.

Add water at intervals to form stiff dough.

Pass through an oiled dough press and cut into thread-like shape.
Deep-fry in hot oil until golden brown.

Note: You can replace salt and curry powder with sugar (4 teaspoons

300 g
53g
1.25¢g
263 ¢
10g
83 ml
750 ml















Ingredients

Cassava starch 1 cup 200g
Water 4% cups 1125 ml
Salt 1 teaspoon 5g
Seasoning (chicken, fish, or onion) 1 teaspoon 5g
Vegetable oil 1 cup 250 ml
Method
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Dissolve starch in water.

Add desired seasoning and salt.

Put on medium heat, stirring continuously until thick to avoid lumps.
Drop teaspoonful on a line tray and dry at 50-55 °C in a drying oven
or in the sun.

Deep-fry in hot oil for about 2 seconds.

Drain, and serve as a snack.












Tapioca Granules Or Pearls

Tapioca Gruel (Megau) Preparation for Consumption

Ingredients

Tapioca granules or pearls 2 cups 210 g
Coconut milk or water 6 cups 1500 ml
Sugar Va cup 50¢g
Flavorings (optional) 1 teaspoon 5ml

Method

Soak tapioca in water for 1-2 hours or overnight.

2. Bring coconut milk or water (if used) to boil.
3.
4. Cook for 10—15 minutes, stirring occasionally until it gelatinizes

Add the soaked tapioca and flavor of choice.

and becomes more transparent.

. Add sugar to taste.
. Add milk (evaporated or milk solution) and serve hot.
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Cassava Leaves

Note: The consistency of the cassava leaves preparation is a matter
of choice. It may be dry, i.e., very little water, with oil seeping out of
the vegetable as preferred in the Democratic Republic of the Congo
or very wet, with vegetable suspended in a water-in-oil emulsion as

o

preferred in Sierra Leone.
























