
P' 

Food 
Categor y 

Fnuts 

:Uiscellaheous 

Minerals 
(" Salt" 
Plants) 
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LI S T I (Co11ti11ued) 

);"o. Zande Names 

J 13 l\g bakasabamu 
I 14 :\'gorond ima 

I I 5 );" onga (258) 
I 16 uranji 

117 Pa pai 
I 18 J>use (trans ferred 

to 39a) 
I 19 Rindiseke (16 1, 

206) 
I 20 Seudembori 

I ZI [Sikisa (245) 
J(ingo 

I 22 Titaroko 
123 Tutu 

Other Names 
or Description 

S hrub 
Tree 

\\"ild cardamom 

Orange 

Pawpaw 

Shrub 

sec No. 89 
Palm 

Wild fig 
i\Julbcrry 

124 
125 

V undoro 
Warawarakpa (270) 
Fungi 

Wild rubber 

126 
127 

128 

R u te 
Akpangi 

S iems 
Koko (I) 

129 N gongoli 
130 Mvuruma (I 10) 

Broth J,zgrcdimts 
131 A nzeri (85) 
132 Gbad angi 
132a Kpoyo (105, 147, 

268c, 281) 
Young root Bark 

133 [Akua (82, 230) 
Ambassa 

Flavourings 
134 Riaria (67b) 
135 );"ana 

{

Abaga mbo (Y) 
136 (40, 163). 

Anyaka n yali (T) 
137 Ahia 
13S Apaya 

l\i ushroo1ns 
Edible fungus 

Sweet sorghum, 
Sweet dura. 
Sugarcane 
Wild fig 

Tree 
'vVild climber 
Tree 

Borassus, 
Doleib 

Red pepper, Shatta 
Mint 
Bla ckjack 

Reed 
R eed 

139 Bavurubate (Y) Shrub 
Tita ngbiringbiri (T) 

B otanical Nam e 

Ximcnia a n1ericana L. 
Zyzyphus mauritania, 

Lam. 

-

A m omu1n korarjn1a P ereira. 
Citrus aura ntiun1 L . var. 

s inc ns is Gall. Ci tr. 
Carica papaya L. 

Phylla n t hus floribu ndus 
Muell. .-\rg. 

Phoenix reclinata .J a cC] . 

Ficus s p . 

Landolphia owaricnsis 
Beauv . 

(Grows o n rotting stumps of 
Acacia campy lacantb a). 

Sorghum sp. 

Saccharum officinarum L. 
Ficns vallis-Cho udae D el. 

Irvingia sp. 
Cissus populnea G. 
Grewia mollis J uss. 

& P . 

Borassus flabellifer L. 

Cap sic um frutes cens L. 
Meot ha viridis 
Bide n s pilosa L. 

Scleria race m osa P o ir 
Cyperus auricomus 

S ieber ex Spreng . 
Microglossa volubilis DC. 

Food 
Categ ory _ 
--
i\llinerals 
("Sall" 
P la n ts) 
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LI ST 

:-So. Zande :--Ja1n es 

14() Hingb a (ISO, 248c) 

14 1 B od umo (235) 
142 Flu ( 14, 97, 236) 
14:1 Hub u 

144 Gengere ( l 00, I 88) 

145 l{ iriwa 
( .!<pa k pa (Y) 
I ,2:i9, 264J 

146 ~ :\latangbu (T) 

l ~ ga 11zira ngbanguru 
~zawa 

I (Co11ti1111ed) 

Other :-Sam es 
:::>r Description 

S pear g rass 

P apyrus 
Bana na, P lantain 
Swamp pla nt 

\\"ild climber 

Cult. fen ce shrub 
Tree 

147 Kpoy o (105, 281) Tree 
14S :\-l biro (35) Oil palm 

149 
[ :\ lo ng ua (Y) S hrub 

i\la ua (T) 
150 l\Iorongbiti 
151 ?\loru (3) 

Reed 

) 

152 i\Jukpo 

153 ~ galiyo 
154 ~ gba'ya (4) 
155 ):gbiringbiri 

( 199, 247) 
156 Pangbadupo 
157 Pangban gondi 
158 Rangbe 

159 R cko ndo 
160 Rikpa ncla 
161 R indiscke ( I 19, 

206) 

162 Tande 

F 1n ger-1nille t 
Telebun 
H erb 

Swamp p lant 
)laize 
Tree 

\Vater le ttuce 
S wa mp shrub 
Grass 

Grass 

Shrub 

H erb 

(a) Y = Yambio, T = T a mbura. 
(b) Bitler varie t y gro wn en tire ly for its seeds. 
(c) Eale,1 o nl y by Balanda. 

·B o tanical )Jame 

I mpe rata cyhndrica BcauY. 
I.. 

Cypt•n1s papyrus L . 
~I usa s pp. · 
1..:. aem p f1·ria sp . cf. 
I(. macre~iphon Bak. 
Prob . . \ mpc-locissus 

cinnamoc l1roa P lanch. 
J atropha c urcas L. 
Dombeya q u iuqueseta 

(D,·I.) Exdl. 

Grcwia n1oll is Juss. 
Elads g uineensis Jacq. 
Gymnosporia 

scncgalensis Lant. 
Voss ia c uspidata Griff. 
Elcus ine coraca na Gaertn. 

Prob . . \ s t eraca nth us 
long ifolia (L.) Nees. 

Zea mays L. 
E t hulia cor yzoidcs L. 

P is l ia s tratiotes L. 
:vlirnusa p igra L. 
Prob. Sctaria 

c hevalieri Stapf. 
Con1111c li11a bcnghaJcns is L. 
Sida rho m bi!olia L. 
Ph yllanl h us 

fluribundus ~Joell. A r g. 

J us t ic ia calcarata H ocb s t. 

(cl) Eate n o nly h y B alancia; Zand,c grow it only for fibre. 
(e) Not ,t o b e confused with the commo ner /a-,, de (Just ic ia calca rnt a) used for" salt." 

(/) Only n o n-bitt e r varie ties eat e n. 
(g) Obscene r cfe re 1><1c t o unpleasant s ~cll o f lea ves " ·h e n crush ed. 
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LIST II 

SOME ZANDE MEDICINE PLANTS 

Other Names 
Ko. Zande Kame or Description 

f Abagambo (Y) (a) Blackjack 
163 (40) Anyakanyali 

L (T) (136) 
164 Aduruko (226) Shrub 
165 Agundu Herb 
166 Anougba (67a, 84) Cucurbitaceous 

167 Azuangi 
168 Bagara (86, 260) 

169 Bakaikpa (249) 

170 Bakatura (214) 
171 

172 Bakaya (261) 
173 Bambiri 
174 Bangiribakikc 

(252) 

175 [Bangirimvuru 
Biribasa 

176 Bangiringama 
177 Batari 
178 Ba,·utire (248b) 

179 Bawirisango 

180 Bingba /240,24&) 
181 Dakadia 
182 Dama (276) 
183 Gasiambara 
184 Gbangagbe /278) 
185 Gbarakuri (99, 

279) 
186 Gbugari (280) 

187 Gbunga 
188 Gengcre (100,144) 

189 Gorokurungba 
190 Humugbe 

19( Kubokubo 

192 l(uma (224) 

plant 
Tree 
Wild custard 

apple. 
Tree 

Woody herb 

Shrub 
Tree 
Shrub to tree 

Shrub 

Herb 
Shrub 
Tree 

Tree 

Speargrass 
Tree 
Tree 
Tree 

Shrub 

Tree 

Castor oil plant 
Wild climber 

Tree 
Herb 

Tree 

Botanical Name 

Bidens pilosa L. 

Piper guincense Schumach 
Ocimum americanum L. 
Ocimum americanum L. 

Annona senegalensis Pers. 

Termina lia splendida Engl. 
and Diels. 

Solanum incanum L . 

Albizzia zygia Macbride. 
Erythrina tomentosa R. Br. 

Clerodendron cordifolium A. 
Rich. 
Prob. Acanthaceae 
Rhus natalcnsis Bernh. 
Daniellia oliveri (Rolfe) 

Hutch. & Dalziel. 
Stereospermum kunthian-

um Cham. 
Imperata cylindrica Beauv. 
Combrctum sp. 
Nauclea latifolia Sm. 
Combretum gueinzii Sond. 
Gloriosa simplex L . 
Asparagus racemosus Willd. 

Crossoptcryx febrifuga 
Benth. 

Ricinus communis L. 
Prob. Ampelocissus 

cinnamochroa Planch. 
Paullinia pinnata L. 
Kosteletskya grantii (Mast) 

Gurke 
Kalanchoe modesta 

I(otsch y & Peyr. 
Caloncoba schweinfurthii 

Gilg. 
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LI S T II (Continued) 

No. Zande Name 

193 Makpama 

194 (50) 
{

Mangayu (Zande) 

Yango (Balanda) 
195 Mataria 

196 Mbazia (51, 229) 

197 Mvuowere 

198 Ngbege (257,266) 

199 Ngbiringbiri 
(155, 247) 

200 Ngurunza 
_201 Nzemekingoro 
202 Nzere 

203 Parabaso 

204 Ranga 
205 Rangburangbu 
206 Rindiseke 

(119, 161) 

207 Tomedari 
208 Tukuri 
209 Udipia 

210 Wakayu 

21 1 Zambara 
212 Ziga 

213 
(Zigagarawa (Y) 

Imasagarawa (T) 

Adcknda 
213a Gero 

213b Kitika 

Other Names 
or Description 

Herb 
Herb 

Wild climber 

Herb 
Lemon grass, 

Citronella. 
Wild gardenia 

Tree 

Tree 

Shrub to tree 

Shrub 

Bulbs in general 
Sausage tree 
Shrub 

Tree 
Wild climber 
Shrub 

Tree 
Creeping herb 
Shrub 

Tree 

Herb 

(a) Y = Yambio, T = Tambura. 

Botanical '.\ame 

Ocimum americanum L. 

Gynandropsis gynandra L. 
Briq. 

Prob. Omphalogonus 
calyphyllus Baillou. 

Acroccphalus lilacinus Oliv, 
Cymbopogon nardus. 

Gardenia eru bcscens Stapf. 
& Hutch. 

E thulia conyzoides L. 

Acacia campylacantha 

Phyllanthus discoideus 
Muell. Arg. 

Prob. Acalypha villicaulis 
Hochst . ex A. Rich. 

Kigelia acthiopica Decne. 
Phyllanthus floribundus 

Muell. Arg. 
Euphorbia sp. 

Securidaca longipeduncula­
ta Frcsen. 

Aspilia J(otschy Benth. ct 
Hook!. 

Portulaca sp. 
Acalypha villicaulis 

Hochst. ex. A. Rieb, 

Erythrophlaeum guineense 
Don. 

Oxalis corniculata. L. 



........ 

Use 

P oiso11s (a) 
(i) A rrow 

1 .' I 

(ii) Fish 

(iii) '/lees 
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L I ST III 

SOME OTHER USEFUL PLANT S 

No. Zant.le Names 

214 Bakatura (170) 
2 15 Giango 

216 Riga 
2 17 Baranga (b) 

218 Gbururi (b) 
219 l(undubaderi (b) 
220 ;\lakiriga 

?"I ( Makoko 
-- \.. Nguru 
222 Mirizigba 

22 
rNge (b) (268e) 

3 Nzenge-re 
224 ·l(uma (192) 

Other J\ a mes 
or D escription 

W oody herh 
Tree 

Bulb 
.\ Joe-like herb 

Bulb 
Shrub 
Shrub 

H erb 

Tree 

Tree 

Botanica l 2'amc ----Solanum incanum L. 
Euphorbia , ·cncnifica 

T rcm. 

Sanseviera abyssinica 
N.E. Brown 

Randia mlotica Stapf. 
T eph rosia \'Ogelii H ook. f. 

Anthcricum tryphyllum 
Bak . 

P rosopsis' a fri ca na 
(G. & P .) Taub. 

Caloncoba schweinfurthii 
Gilg . 

(iv) Termites 225 Seribasi Shrub 

P erft<mes 

Fibres 

F ibres 

226 Aduruko (164) 
227 Agbagi 

228 Akuki 
229 Mbazia (5 1, 196) 

230 Akua (82, 133) 
Arnbassa 

23 1 Bakakwe (ll!!) 
232 Batingbarama 
234 Bisima 
235 Bodumo (141) 
236 Bu (14, 97, 142) 

237 [Da]wa (262, 275) 
. Kau 

. Shrub 
Recd 

R <'ed 
H erb 

Borassus, 
D olo,ib 
Wild clim be r 
?Wamp pla11t 
Reed 
Papyrus' pla~t 
Banana, P la ntaitl , 
I reo " · 

Pipe r g·uincc nse Schumacb. 
Jardinca congoensis 

Franch: 
Cyperus articulatus L. 
,\ croccphalns lilacinus 

Oli,·. 

Borass us fla be Iii fer L . 

' Cissus J! 0p ul nea G. & P. 
Thalia gcnic ulata L . 

; I . 
Cy.pci'us pa pyrus L. 
::\lusa spp. 
J5iicos~ig:nia rcticulata (DC) 

H ochst. 

238 Gai (277) 

rl (pakpa (Y) (<) 
(146, 264) 

239~ J\latangbu (T ) 

.Ree<l · Cost us · a fer Ker-Gaw!. 

l Nga nzirangbanguru 
Nzawa 

Tree 

240 Mbiombio (1 08) Wild climber 
241 Mvue Swamp p lant 

242 [ Nzawa d i Swamp plant 
Nzawa gbanda 

Dombeya quinqueseta (Del) 
· ,~' -Exell. • 

Uvaria b ukobensis Engler. 
Thalia geniculata L. 
Clappcrtonia ficiiolia 

(Willd.) Decne. 

..... 

Use 

FiblPS 

D11ildi11g 

Dl'UJIIS 

P crso11al 
wear an<l 
0Yname11t 

D yes 

(i) Bodily 
Duora­
lio11 

- Sil 

L ·I S T J II (Co11ti1111cd) 

N o. Zande ~Tame.!-i 

243 ).-zawa p1a 

244 ~zibi (5S) 

2-l5 [ Sik,sa (121) 
l ~1ngo 

.·ldde11da 
245« Epudu 
245b \\"ida 

Other ):am es 
or D escription 

·occcan hemp 
Paltn 

Ra ttan cane 
T ree 

246 J,p aza mangua (103) Shrub 

247 );gbiringbiri 
(1 55, I 99) Tree 

248 );ganzidupo (268d) Swamp grass 

/ /ddwtla 
24811 Banga 

2-1S1, Ba 'rntire (17S) 

T ree 

Tree 

248c Bingba (140, ISO) Spcargra.,,s 

249 Bakaikpa (IG9) 

250 Bagu 

25 1 Baga<li 
252 Bangiriba kike 

(174) 
253 l fato (d) 

254 P upuki 

255 B irikpo 

256 ) lbiongo 
257 :'.'<gbegc (198, 26G) 

258 )longa (1 15) 
259 Rimama 

Tree 

;\lahogany 

Uarkcloth t ree 
Shrub to tree 

\ \' ild cotton 

Grass 

Tree 

\ Vild ga rdenia 
\\'ild gardenia 

H erb 

Botanical :'\Jme 

l "rcna lohata L 
_H1biscu~ c annab1nus L . 
Phoenix rech na ta J acq . 

Calamus curca.;; 
Odma barteri Oh , ·. 

Sccurinega v iro~a 
(Hoxb.) BaiJI . 

Ethulia conyzoidcs L. 
Phragnulcs con1nnm1s Tnn_ 

.r\ nogcissus leiocarpu::, 
Guill. & P err. 

D a niellia olivcri (Rolfe) 
Hutch . & D alziel. 

I m1~crata cylind rica Bca uv. 

Terminaba splcndtda Engl. 
& Diels. 

E h aya sc ncgalcnsis A . J u:,s.. 
a nd J{. g rand ifoliola C. 

DC. 

F icus g lu1n osa ])cl. 
E rythrina t omentosa R . Br. 

Gossypium barbadensc L -
var. hrasiliensc. 

U rclytrum giganteum 
Pilg~r. 

Handia malh f,·ra Bcnth. & 

Hook. f. 

Gardenia vogclii , Hook. t. 
Gardenia erubesceos 

Stapf. & Hutch. 
l\monunn korarima -P ereira. 
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L I S T III (Co11tin11ed) 

Other Names 
Use Ko. Zande Karnes or Description 

(ii) Othtr 

Various 
Domestic 
Purposes 

Addemlllm 
25911 Bagbodi (68, 271) 

260 Bagara (86, 168) 

261 Bakaya (1 72) 

262 
[~akpa (237, 275) 

hau 
263 Inga (31, -17, 72) 

J
I{pakpa (Y) (146, 

239) 
264 )fatangbu (T) 

I Ngazirangbanguru 
L Nzawa 

265 Kagbanga (36, 55, 
76) 

Tree 

Wild custard 
appli-. 

Shrub 
Tree 

Calabash 

Tree 

Bottle gourd 

266 :Kgbege (198, 257) Wild gardenia 

267 Sabuna pia 
268 Vura (66) l{apok 

Addenda 
26S« Bakiwe 

1 Birikito (94) 
268b~ I{anganonga 

L ~gunge 
268c I<poyo (105, 132a, 

147, 281) 
268d Kganzidupo (248) 

26& [ ~ge (223) 
);zcngere 

Tree 

Tree 

Tree 

Swamp grass 

Tree 

J\1iscel/a11eous 269 Gbakoro (e) Tobacco 
Wild rubber .Products 270 Warawarakpa 

Magic 

(125) 

Addendum 
27011 Bangi Indian hemp, 

Hashish 

271 Bagbodi (68, 259a) Tree 
272 Bamangana Herb 

-Botanical Name -
H ymenocardia acida Tu\. 

Annona senegalensis Pers, 

Pileostigma reticulata (DC) 
Hochst. 

Lagenaria siceraria (Molina) 
Stand!. 

Dombeya q uinqucseta 
(Pel.) Exel!. 

Lagcnaria siceraria (Molina) 
Stand!. 

Gardenia crubescens Stapf, 
& Hutch. 

Ceiba pentandra Gaert n. 

)lorelia senegalensis A. 
Rich. 

Vitex cuneata 
Scllum. & Thonn. 

Grewia moll is J uss, 

Phragmites communis 
Trin. 

Prosopsis africana (G. & P.) 
Taub. 

Nicotiana tabacum L . 
Landolphia owariensis 

Beauv. 

Cannabis saliva L. 

------
Hymenocardia acida Tu!. 
Amomum polyanth um 

Schumann. 
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LIS T III Co11ti1111ed 

Other Names 
Use No. Zande Names or Description Botanical Name 

_Afagic 273 Bamugu (91) Herb Acanthaceac 

" 

274 Bawia Sensitive plant 

275 [ Dakpa (237, 262) Tree 
[{au 

276 Dama (182) Tree 
277 Gai ,(238) Reed 
278 Gbangagbe (184) 
279 Gbaraku(i (99, 185) Shrub 
280 Gbugari (186) Tree 

281 Kpoyo (105, I32a, 
147, 26&) Tree 

282 Mere anya Wild aerial yam 
283 Nzati Herb 
284 Ranga Bulbs in general 
285 Sarawa Herb 
286 Araka Wild climber 

Biophrtum petersianum 
Klotszch. 

Pileostigma reliculata (DC.) 
Hochst. 

Xauclca latilolia Sm. 
Costus afcr Ker-Gaw!. 
Gloriosa simplex L. 
Asparagus racemosus Willd. 
Crossopteryx fe bri f uga 
Bcnth. 

Grewia moll is J uss. 
Dioscorea bulbifera L. 
P upalia lappacea J uss. 

Cissus sp. 

(a) (iii) and (iv) and at least some of those in (ii} stupefy rather than poi,on. 

(b) Recorded among Balaftda only. 

(c) Y = Yambio, T = Tambura. 

(d) The lint = remu ; the cloth = roko 

(e) The dried tobacco = gundo. 
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.~PI'E:\D/.'\ JI 

ON PRODUCTION, STORAGE AND 
OF ZANDE FOODS(') 

CEREALS 

UTILISATION 

EI,ETJSI.VE P) 
General 
Zande: Main grain crop but no longer staple food. D~ rec of 

replacement by cassava varies, be!ng apl?are!1tly l~ss ad,·an_ced 111 south 
than north. In sun·e,· groups, highest Ill 1 aba (1!1tenned1a te between 
peasant and wage economy) and _in wage-earnmg. gr?ups. Su~fen; 
through high labour-costs, both c~ltural and domest•~• m companson 
with cassava. It has also been pomted out that t~e first res~ttlement, 
for sleeping-sickness control, r~moved the populatwn from sites along 
s treams to higher land less suitable for this crop. . 

Bala11da : Main grain crop, but acreage sma!l_er an~! yields_ lower 
{to judge by appearances) than further south. I rend 111 relation to 
<:assava unk11own. ' 

Varieties 
Mixed in field and cooking-pot. No consumer preferences expressed. 
Cultivation · 
Za11de: Small plots may be sown very early, especially by families 

whose .stocks are ·low, A very few people even clear some patches qf 
low-lying land in the dry season for raising a small early supply, sown 
February-March, reaped June-July. Jlfain crop sown June, J uly, 
August and firs t half September, thoug!1 ,3 \st August is regarded as 
latest safe date. Starting and finishing dates vary in different places. 
Actually recorded as late as 26th September at :raba, whereas at )Iadi 
reaping was beginning then on earliest plots. Other crops inter­
planted : cassava, sesame, hyptis, maize, Sorghum. Proportion which 
followed groundnuts was 34% Ukua, 8.5% i\lomboi, 9% T aha. )Iain 
harvest from end September onwards according to sowing-dates. 
Most in November-December. J\fay be grown three years in succession 
on same land. 
. Balanda : Sown J une-~ugust ; none follows groundnuts. Crops 
mterplanted : cassava, hyptis, deccan hemp, bulrush millet, sorghum, 
legumes. (Late maize not grown in this area.) 

Storage 
In head, in grainstore. Keeps well for several vears. 
Utilisation -
Ground to flour for porridge, or malted for beer. l;sed as malt 

for any kind of beer. Chaff burnt for potash. 
Treatment 
(a) !hres!ting : Large quantities flailed with sticks and winnowed 

•~ ~hallow . baskets. Small quantities pounded in mort ar and 
s1mllarly winnowed. 

(b) Flour: Roasted, pounded to loosen husks, winnowed, ground. 

(
1
) Numbers after crop names refer to plant list in Appendix J. 
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(c) Porri~!!e : ~tiff or ~oft (pap). Latter rare. As for any flour. 
(d) llZ alt · G~am put 111 \\'ater o,·crnight . left in co,·cred basket 

2-3 days ti ll wc_ll sprouted. Dried in sun. Stored till re(Juired 
( c) Beer : See Section I:'\. · 

(/) Sourl'd pap : for children and nursing mothers. Sec under 
Cassava. 

(g) 1-'otaslt : Sec under ~Iinerals. 

SO!<GH C ,lf (~) 
(;rneral 
A ,·cry minor crop among the Zandc. As important as clcu~ine 

among the Ualanda. 
rarieties 
~ o data on culina ry qualities, except t hat 111a11gl/{/ ,!?" i~ sa id to be 

no good for beer. 
C11/tivatio1t 
Za ,ule: (a) Sown among early maize in April for han ·est in 

December. (b) Ma11gbag11 sown in July among first-sown elc usinc to 
gfre small crop in December, when it is cut down to throw up ratoons 
in firs t rains a nd gi,·e its best crop in July, after which it is 
uprooted. 

Bata11da: Sown in April-May , close round homesteads lo facilita te 
bird-scaring. Interplanted with cassava, sweet pota toes and miscella­
neous food plants. Said to be grown for 5-6 _vcars or more on same land, 
the trash being burnt on it shortly before planting. .-\ lit t ic sown among 
cleusine. Harvest December. 

Storage 
Za11de: I n head ; often mixed up with eleusi nc in the store. 

Complaints of speedy insect a ttack unless threshed and stored in smoky 

place. . 
Bala11da : 1n head in grainstore. Xo complaints of insect attack ; 

will keep round t he year. 
-l!tilisation 

· Zande : Ground to flour for porridge, usually mixed \\'i lh elcusinc. 
I<isra very occasionally made in more sophistica ted homes. 

T reatment 
(a) Tlzreshing : As elcusine. 
( b) Flour : Drv method as eleusine. \\'ct method : pounded to 

loosen husks, winnowed, put in water overnight , ground wet, 
set aside for another night, sun-dried. It dries in small lumps 
which arc easily ground down to flour. This method, preferred 
as being easier grinding, gives a slightly sour taste lo the flour 

which is liked. 
(c) Porridge or pap : As for any flour. 
(d) [(isra : Made of a pouring batter of flour and walcr1 left !o 

soak any thing from a few hours to 2-3 days, _undcrgo111g acid 
ferment ation. Spread thinly on very hot iron shce_t well 
greased, left for about half a minute, peeled off as th111 soft 
wafer . Served as main dish wi th stew or sauce. May be 

s un-dried for taking on a journey. 
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.l!AIZE (4) 
General ~ .. 
.-\n import ant secondary cereal among the Zande, dechmng to a 

minor food northwards from Tambura. 

Varieties 
:--Jo consumer preferences expressed. 

C 11/til'ation 
Za 11de : Main crop sown i\lar~h-April , mostly interplanted with 

early groundnut crop, but a little in pure stand on particularly good 

patches of ground such as mounds of old Jiouse-sites. Small amo~nts, 

usually the first to be planted, arc grown in the homesteads on n dges 

thrown up round the compound. A very few people pla n_t little patches 

on low-lying damp land as early as February , for ea!ing . from :\fay 

onwards. i\fain harvest , J uly. A late crop of vary ing importance 

is planted serially among the eleusine and h an ·ested from October 

onwards. 
Bala11da : One crop only, plante~ April, ripens August. 

Storage 
Cobs in sheath hung up in bundles on trees or racks in compounds. 

Left till rain starts again in earnest, when what remains after sowing 

is taken in and eaten. Heavily weevilled by that time. Cobs set aside 

for seed may be strung up round the apex of the roof of hut or store 

until thoroughly dry, and then hung inside where smoke will reach 

them. Where no reason to fear depredations, cobs may be left on plants 

as long as 2 months after ripening, till a convenient time to bring them in. 

U tilisatio11 
Zande: For food : on cob, green or ripe, or as fl our (rare). For 

beer, malted with eleusine. Bulk of crop resen·ed for beer. Cobs 

and waste burnt for potash. 
Bala11da : Mostly eaten as it ripens ; rarely used for beer. 

Treatme11t 
(a) ~11 cob : Roasted or, less commonly , boiled while greep or newly 

npe. 
(b) Whole grain : When too dry for eating on cob, grain may be 

removed and boiled whole, especially for making a dish of 

cowpeas and maize cooked together. · · 

(c) Flour : Dry method reported among Congo Zande not seen. 

Grain soaked 12-24 hours, and ground or pounded wet. Two 

more_ sophisticated methods in Appendix III. 

(d) ? omdge or pap : As for any flour. Pap, slightly sour-tasting, 

1s eaten alone as a ra ther special treat . Stiff porridge eaten 

with usual sid~ dishes. Both are ra re. 

(e) '.' Bread " (kpak1!ta) : S~iff dough of fl our and water shaped 

into long rolls,_ tied up 111 banana leayes, put into warm water 

and covered with more banana leaves, boiled one h our. Eaten 

hot or cold, ~one or with paste of groundnuts or sesame. Honey 

or mashed npe_ bananas may be mixed in the dough. Special 

pu_rpose, for a Journey. 

(!) Kisra : As sorghum, q .\". F ound in sophisticated homes only 

when no sorghum available. ' 

(g) Beer : See Section IX. 

(h) Potash : See under Minerals. 

RICE (2) 
General 
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A very minor . food. A few tiny patches of dry rice were seen in 

Ukua and i\fombo1, and fewer still in Madi and Taba ; none further 

nort~. Introduced from ~ongo only in !ast fe,~ years, but rapidly 

finding favour among cultivators on the n cher soils south of Yambio. 

Cultivation 

Sown in June in pl?ts ?( 100-20<? sq. yds. only, in the miscellany 

round the houses. Favourite sites, ant-hills. Harvested October-:'.\ovem ber. 

S torage 
In husk. Hulled as required for use. 
Utili"sa/£011 
As a very occasional replacement for the usual porridges. 
Treatment 
Put into cold water, brought to boil and cooked till soft . Amount 

of water judged so as to be all absorbed. May be served with hone_v 

or, in sophistic~ted homes, sugar; or be cooked with salt for sen ·ing 

with meat or fish stew. 

BULRUSH MILLET (5) 

Zande : An occasional interplant in eleusine fields. Stored and 

used along with eleusine. 

Balanda: Small amounts interplanted in elcusine. All mature 

heads seen 1947 heavily infected with a black mould. Some informants 

claimed it as main staple in their childhood, abandoned for cultural 

reasons after appearance of certain weeds. Stored and used with 

eleusine and sorghum. 

SWEET SORGHUM (1, 128) 
General 
A sweet-stemmed sorghum grown as part of the miscellany round 

the houses. B alanda grow larger amounts than Zande. 

C 11ltivatio11 
Za.11de : Sown in April with early maize. Cut green for chewing 

from ] uly onwar<ls, a small secondary growth springing up from those 

plants cut early while ra in still plentful. A little allowed to mature 

for seed, harvested December. Another variety , reported common in 

south and east, ratoons like 111angbag1t (sec under Sorghum) and gi,·e 

its best crop in the following June and July. 

Bala11da: As main sorghum crop. 
Storage 
:\fature heads stored as other sorghums. 

V tilisatio11 
Za11de: Cut green during latter half of rains particularly Septem­

ber-October, and the stem chewed for its sweet juice. 

Balmida : As Zande, but some also allowed to mature and the 

grain mixed with other sorghum for beer. 

PENZ! (6), T UDU (7) 
General . . 

Wild grasses found only in ~1ills ~bout fo~ty miles north_ of 1 _a~11hura. 

Produce edible seeds, not unhke nee. Said to be cooked hke nee. 

I 
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S J I 1-1 B I da of the immediate neighbourhood collect eason, u \'. 1e a an · . f · 
and eat botli during a short season. Reh_she_d ~~ a cha~ge rom porridge, 

· · t · to tl1e Cl11ef in l ambura. a certai n amount being sen 111 · 

STARCHY ROOTS AND FRUITS 
CASSA r·.~ (15) 

G,merat . . . 
Zr111de: ?\lain staple of diet. Jn~reas1ngly replac111g eleusine, 

most extensi\·elv in Tambura area and 111 certain g,~ups affected _by 
wage-earning. H as overstepped its valuable and leg1hmate function 
in th e food economy, viz. a reserve against bad harvests and a stand-by 
for the prc-har ... est period. . . . 

Ba/1111da : Firmlv established here also, f1gunng more prominently 
in homestead and diet than .had been expected. Tides over marked 
scarcit_\· period befor~ gr3:in ha~vest, but po_sition needs wat~hing here 
too for signs of decline 1n gram acreage, i.e. replacement instead of 
su pplemen ta tion. 

r aricties 
Bitter, requiring preparation to remove toxic element. Sweet , 

which can b~ eaten fresh. Preferences relate to speed of maturing 
a nd resistance to mosaic, not to differences in i;:ooking qualities or taste. 
Gbaza111r111gi (27 months) in south, kara11gba (15 months) in north, 
are commonest bitter varieties. M avu e11de or mope (9 months) is com­
monest sweet variety eve_rywhere. 

C11ltiMtion. 
Za11de : Planted widely spaced through any other crops, and in 

second year ma~, be underplanted with eleusine. Sweet varieties 
usuall\· concent rated near houses, to be readily at hand when needed 
a nd because most liable to depredations by w·ild pigs'. Long-standing 
, ·arieties left to fend for themselves in long grass in later stages. 
Planting throughout rainy season, harvest any time. No steps taken 
to protect from bush fires. 

Bala11da : Similar cµlti vation but, except for karangba which is 
exceptionally bitter and said to be poisonous to wild pigs, not much 
planted in fields at any considerable district from homesteads. Plant 
growth less luxuriant, than further south, with none of the abundant 
'\'Olunteer growth from old cultivations often seen among the Zande. 

Utilisation 
Bitter or sweet kinds d~ied for flour, and often mixed with eleusine. 

Sweet kinds roasted or boiled, as the chief stand-by or extra food for 
satisfy ing hunger. Cassava fibres used as make-weight in inferior 
beer, and may be combined with malted eleusine to make fermented 
pap for children and ~ursing mothers. Leave~ (gadia) eaten in dry 
season or very early nuns when more popular kinds not well available. 

Treatment 
(a) Flour : Tu_bers soa~ed for several days, pounded to wet pulp 

(bamukandi), set aside for 24 hours, sun-dried into small lumps 
which are ground to flour as required, or may be sold. 

(b) Porridge, or pap : As for any flour. 
(c) ''.Brea~ " (kpak11ta) : \Vet cassava pulp may be prepared 

ltke maize bread, q. v . 
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(d) Fresh tu bers: Roasted or boiled w·th . . . 
Eaten alone or dipped into ' 1 or without their skins. 

a paste or sauce 
(e) L eaves : See under Leafy \'egctables · 
(/) Beer : See Section IX. · 
(g) S o_ured p~p : Cassava fibres made into a sort of orrid l 

mixed with_ cold water and malted eleusine pand ~~• cood etd, 
stand overmght. • owe o 

SWEET POTA TOES (9) 
General 

Important secondary staple during half the year. Regarded as a 
woman s crop. 

Varieties 

Mostly white or with red skins only. Varietal names confused · 
many people could not name the varieties they were growing. Pre~ 
ferences apparently based on sweetness. 

Cultivation 
Zande : Patches interplanted in the garden miscellany, any time 

during the rains. Once established, they carry on by volunteer growth 
from year to year . Harvest September t o 1'[arch or April. Usually 
planted on . flat and allowed to creep where it will but the more 
energetic throw up heaps or ridges and get a greater yield. When 
rains set in, r emaining crop must be lifted quickly to prevent rotting 
in the ground. 

Balanda: Similar , but little if any carry-over by volunteer growth
1 

and cultivation tends t o be in rather better defined plots than among 
the Zande. 

Storage 
Lifted- as required, will not store except as akpakarakpi = dried 

slices. 
Utilisation , 
Tubers eaten alone or dipped in a paste or sauce, in place of 

porridge or as an extra food for satisfying hunger, like fresh cassava. 
Leaves eaten chiefly in dry season and very early rains when more 
popular kinds not available. 

Treatment 
(ti) Fresh t1tbers : Most commonly boiled unseasoned, before or 

after peeling. Also roasted in ashes. . 
(b) Akpakarakpi: Tubers peeled, cut in thin slices and sun-dned. 

When required, put in water and boiled. 
(c) Leaves: As other leafy vegetables, q.v. 

YAMS (13, 16, 18, 18a) 
General 
A subsidiary food used irre~ul~rly and sea~onally in place of 

porridge. Not to be compared m unportance with sweet potatoes. 
R egarded as a woman's crop. 

Varieties . 
Wild and cultivated. Cultivated yams mostly_ seen _as smgle 

plants growing over a tree in the compound, but occasionally m greater 

I 
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the ridge surrounding the compound 
numb_ers ~rown as fence or on exce t in time of hunger. Preferenc · 
Certain wild yams se(dom urte to )ff elds and not to flavour or cooki es 
in cultivated yams said to re a ng 
quali ties. 

C1t!#vation "f · · dry seaso H 
P ·a1 Planted a t time of h ting m n. arvest • erenm • ' . o t b t De b · cultivated yams, dry season ; wild yams, c O er O cem er and 

:March to J\fay. 
S torage 
None. 
Utilisation 
Tubers for food. 
Treatment 
(a) Gmeral: Boiled or roasted; eaten alone or, rarely, dipped 

in a paste or sauce. . . 
(b) Bay1mgumba : Toxic unless spec1~ly tre'.1-ted. Boded, peeled, 

sliced finely, and put in basket 111 flowmg wat~r _for 3 days 
to wash out bitterness. May then be eaten as it 1s, or dried 
and stored. To cook after drying, boiling water poured on and 
allowed to stand a few minutes. J\fay then be eaten alone or 
mixed with sesame or groundnut paste or honey. Alternative 
method of treatment- boiled first, t hen soaked in cold water 
one day and water thrown away, after which ready for eating. 

-OTHER ST ARCHY ROOTS (IO, 11 , 12, 17) 
Akpongodi, bagbuza, baime, manzi 
General 
Foods of very occasional use, ·once or twice in a year probably. 

Cocoyams (manzi) seen in many homesteads, but seldom more than a 
single clump and all Xanthosoma. Colocasia not seen anywhere except 
Yubu Station. Regarded as a woman's crop. 

Utilisation 
T ubers boiled and eaten alone. 

B ANANAS (14) 
General 
Universally grown by souther!! Zan de, less extensively i~ . the 

T ambura Sub-District and very little 1h the northern area. A subsidiary 
food in infrequent and irregular use in peasant homes. Particularly 
a travellers ' food, also readily bought by wage-earners . 

Varieties 
Many. Preferences based on flavour. Some men still bel!eve 

that eating the dwarf tingitingi will make them impotent, but the idea 
.appears to be losing ground. 

Ci,ltivation 
Grown round homesteads, planted first half of r ains. Garden 

rubbish may be piled up round the base but only erratically, although 
the value of this practice is recognised. The bottom of an old borrow-pit 
or other depression is regarded as a good site. Harvested intermittently 
t hroughout year, ~hiefly during dry season and on into April. Yieldss7em 
extremely poor with bunches of very few hands, due to lack of mulching, 

~ 

for 

S torage 
Kone. 
Utilisatio11 
Fruit for food. 
string. Leaves 
Treatment 
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Lea\·es and waste burnt for potash. Fibres used 
sometimes made into fringed skirts for women. 

(a) R ipe frnit : Eaten raw, or occasionally mashed in maize or 
cassava " bread," q.v. 

( b) Cooked: Bagbagawa, Bangerekuari, Ridingo11di and possibly 
others may be boiled and eaten in place of porridge. If unripe, 
boiled in skins; ripe, peeled first. 

(c) Potash : See under Minerals. 

PULSES 
PEAS AND BEANS (19-24) 

Mung beans, cowpeas, earthnuts, pigeon peas (very rare), lima 
beans. 

General 
Very small amounts grown, for eating during a short season at 

h ~rvest ~nd sporadica)ly thereafter. More found among Balanda, but 
s till a minor food. P igeon peqs a recent introduction by Agricultural 
Department. 

Varieties 
Several of cowpeas. Individual preferences for different pulses 

vary. 
C ieltivation 
Zande: Tiny plots of 100-200 sq. yds. grown near homesteads 

o r in main fields, and scattered interplanting among other crops. If 
sown in large plots fungus diseases apt to wipe out whole plots of cowpeas 
and mung beans in few days. Plots may occasionally be mixed, e.g. 
mung beans and cowpeas, or mung beans and hyptis (see under Oilseeds). 
E arthnuts most commonly planted as edging to patches of groundnuts ; 
believed to discourage ground squirrels in search of groundnuts. Climbing 
legumes grown over trees in homesteads or fields. Single bushes of 
pigeon peas very occasionally seen in homesteads. Planted June and 
July, harvest September to November; picking starts while still green. 
Earlier planting causes spoilage by excessive grain in later st ages of crop. 

Balanda : Cultivation similar to Zande but more sizable patches 
seen in main fields, even up to half acre in big families. 

S torage 
In pod or shell. All get heavily weevilled in a month or two, except 

mung beans which store well. Seed reserve sometimes seen stored in 
bottle gourds securely stoppered, or wrapped in gr~s or leaves and 
hung in a smoky place, but these precautions not u~1versal and many 
people short of seed through storage losses. Storage m ashes unknown. 

U tilisatio1i 
Seeds, half or fully ripe, used for food. 
Treatment 
(a) H al/ ripe: Cowpeas-boiled in pod, shelled and ea~en alon_e. 

Or may be shelled first. Lima_ beans:--shelled, b01led, s~m 
removed, boiled again and combined with a sauce, for eating 
with porridge. 

~ 
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(b) Ripe: All kinds-shelled and boiled in plenty of water, salt 
added if liked. Cowpeas and mung_ beans, may b~ cooked 
together or cowpeas and wh ole maize. \\ ater drained off. 
Surplus 'water from peas and beans often drunk because it is 
" sweet. " Peas and beans mal<e a soft mash, earthnuts remain 
harder and more distinct. Eaten ~one. 

(c) Sauce (apiri11da) : Dry cow_peas c:ir hma beans roa5ted, pound~d 
and skins winnowed off, mixed m cold. water, broug~t t o boil, 
sesame or groundnut paste and seasonmg ~dded, ~oiled again 
till well cooked. Served as sauce to eat with porndge. 

OILSEEDS 

GROUNDNUTS (2n) 
General . 
Za11de: Principal oilseed. Frequency of use n_vals cassava and 

nutritional importance in the diet cannot be over-est1ma!ed, especially 
with such a poor qual_ity stap~e as ~assava. Product ion_ for home 
consumption needs considerably mcreasmg to level up supplies through 
year before any should be regarded as surplus t o local requirements. 
The n~w cotton rotation encourages this, because every old cotton 
plot is land ready cleared for groundnuts at start of new season. Only 
women weed groundnuts; this, and possibly similar restriction on 

harvesting, limits area. 
Bala11da : Secondary to sesame, also a valuable food-stuff. 
Varieties 
At least four. Ma11giri111a, giving four red nuts, a fai rly recent 

introduction from Congo, are very popular because they mature more 
quickly and are said to contain more oil than ordina1·y Zande nuts 
(2 seeds, small). M a11giri111a therefore specially sought after for planting 
on land intended for eleusine afterwards. 

Cultivation 
Za11de : Fields of nuts and maize planted as soon as rains begin 

from. March onw~ds, neai: houses and in more distant _fields ; plots 
also interspersed m the miscellany round houses. Planting continues 
!ill early June in Yambio Sub-District and end June or just into July 
m Tambura Sub-District. Later planting results in virus disease. 
Harv.est August to November, the first-lifted nuts being followed by 
eleusme and some of the later-lifted by cucurbits. 

Balanda : G~merally similar but planting starts later owing to 
later. onset of . rau~s and . ~one _harv~ted in time t o be followed by 
el~us1ne, even_ 1_f sol) conditions m this area would permit double-crop­
pmg. Ma11g1r1ma not yet spread into this area t o any ext ent. 

Storage 
In .s~eU! in baskets in store. Not much attacked by insects. 
Utilisation 
Seeds for food .. Some oil extracted for external apJ)lication · very 

rarely used for cooking. ' 
Treatment 

((:)) f ewfy lifted : SheUed and boiled whole, eaten alone. 
res i or dry : Shelled, roasted and eaten alone. 

........... 
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(c) Past~: Shelled, roast~d. inner skin~ ~emoved, ground (up to 
4 times) to smooth 01ly paste. Ch1lhes may be ~round with 
them and sometimes salt. Eaten with starchy foods, or mixed 
with some other cooked food e.g. mashed cowpeas, bay1111g11111ba, 
solanum lea, ·es. Or diluted with water to form a sauce for 
vegetables or meat or fish. 

S ESA lll/: (38) 
General 
Seco_n~ary oilseed among Zande, principal one among Balanda. 
Varieties 
Several. ::\'o consumer preferences expressed. 
C 11ltivatio11 
Zande : In small plots or intersown in eleusine, proportions of 

the two varying greatly. In Yambio Sub-Dist rict often sown in patches 
in third or fou rth year before abandoning a field. Planted June to 
August, harvest October to December. Heads stacked, head upwards, 
on vertical racks to dry. Small amounts required for immediate use 
shelled by hand ; larger amounts for storage shelled by holding bunch 
in one hanrl over mat or big basket and beating with stick. Threshing 
completed by J a nuary. 

Rala11da: Some in big fields (up to several acres), some in the 
mixed cultivation round homesteads. P lanted May-June. har,·est 
September-October. ::,./one sown with eleusine. 

Storage 
As seed, in calabash or baskets in grai nstore. Keeps well. 
Utilisation 
For food, and as a vehicle for a number of medicines. Makes 

sauce of choice for meat and fish. Oil extracted for external application, 
rarely used for cooking except in sophisticated homes. 

T reatment 
(a) F or Food : Steeped in water a few minutes, lightly pounded 

to loosen out coat ; thoroughly dried in potsherd over fi re, 
stirring constantly ; husks sieved or winnowed out; seeds 
returned to fire for further roasting, then ground to paste for 
use as any other paste. . . 

(b) For Oil : Steeped and pounded as above, sun dn<;d and w_111-
nowed, ground without preliminary roasting, and boiled to br_ing 
oil t o surface. Or the paste may be put 111 a wooden dish, 
a ,·ery little boiling water poured over and then kneaded by hand 
to expres" t he oil. 

CUCURBIT SEEDS 
See cucurbits under Leafy Vegetables. 

HYPTIS (25) 

General ·th 
A minor oilseed , chiefly among the_ Baland_a. 1:ess popul~r 'f 

Z~nde, but a large proportion grow_ a ltttle of it. \ e? low-yield ng, 
with aromatic seeds. Eaten sporadically through the j ear. 

~ 
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Varieties . 
Distinct black and white \'ariet1es. 
C11lti1:ntioii . . 
Broadcast with eleusine. H arvested with eleus111e, any heads not 

ready then being left uncollected. 
U I i/isntion . 
Roasted and ground to paste for mak111g sauce . 

OIL-BEARING TREES 

Oil palm (35), Shea nut (34), Meni oil (39) , other trees (37 and 39(a) ). 
Ge11ernl 
All play a very minor part in the diet , particularly the last two. 
Oil pn/111 . . . 
Bearin"' in Government stations, where 011 1s prepared and used 

for institutional feeding. Trees growing in missions and here a nd there 
among the people. Oil i:iot f~un.d in. us~ by peas<l:nts in any area v isited, 
but much liked where given 111 111shtut1~ms and its u se may reasonably 
be hoped to spread 111 the course of time as trees mature. Used in 
meat stews and with green leaves or cooked fresh cassava dipped into 
hot r ed palm oil. Reported to be also liked added to groundnut sauce. 

Shea nut 
Tree found mostly in northern areas . Fruits collected April. 

Fruits eaten. Oil extracted from nuts by roast ing till black , grinding 
to paste, and boiling t o bring oil to surface. Oil used for cooking 
meat, fish or any vegetable. Also applied externally by Balanda, but 
not popular among Zande on account of its smell. Supplies small 
and soon exhausted. 

M eni Oil 
Found in northern areas and more rarely ·elsewhere. F ruits 

collected February. Oil extracted as shea nut, and uses similar , but 
supplies said to be much smaller. Better liked than .shea nut because 
no smell. 

N z1t11g1t (37) 
Oil extracted from seeds and used for food or externally. Extraction 

a s above. (Leaves when very young cooked as a h erb with meat or 
mixed with mashed cowpeas.) 

African breadfruit (See Appendix I , item N o. 39n). 
Seeds roasted, c'.acked, a_nd. kernel ground to a paste for sauce. 

May also be eaten w1thout gr111d111g. March-April. 

ANIMAL PRODUCTS 
MEAT 

General' 
A highly ~rized subsidiary food. Most is obtained by hunting, 

therefor_e supplies are usually dried. Northernmost areas, where 
pop_ulatlon sparsest, get m ost. Despite restrictions on use of nets 
?unng dry season, _ this _ still remains the recognised h unt ing season 
and meat co~s!-1mphon n ses then. Cattle brought in on t h e hoof by 
traders for killing off before they die of " fly " d all d · h ds 
maintained with < d'ff' 1 · ' an sm . . airy .er 

- 0 me 1 1cu ty 111 Government and M1ss10n stations. 
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Salted meat dried in stri_ps _in a neighbourin di . . . 
t cotton markets and 1n institutional feed~ ~!net be1ng 1ntroduced a .. . 1 d . 1ng. 

" Meat 111c u es a vanety of creatures h 
(cobra, python and_ at least two others) , croc~~le,~r~~rtf~:e~ ~na½e 
Crab bushrat (a dehcacy to some Europeans as 

11 
b\, g nail, 

' · f t th· · we as r zande) f1eld­mice, a~? 1~ ac any 1ng which can be caught and c k d ' 
U titisation °0 c . 
Cut in pieces, boiled with or wi thout vegetables d t h · ( · Ji ·1 an po as sauce maten als oc;a.s1ona y 01 ) and seasoning ad~cd, and all boiled' again. 

Sesame a nd t> roundnuts are the sauce of choice with meat. 
Hunting 
Traps, nets, spears, arrows, a very few firearms. 

BIRDS 
General 

Very littl~ eaten .. Chic½ens ?nly occasionally killed, usually 
for a guest or Ill _connexion with poison oracle (benge) which does not 
render them_ unfit for food. Taboo to some women, and to many 
(? most ) during pregnancy and lactat ion ; women seldom get any any­
way, because not enough to go round for them after the husband and 
his gucst(s) have been fed. Many families have no chickens, few have 
more t han two or th ree apart from young ones, among whom the 
survival rate is very Jow. Chicken populat ion fluctuates, with epide­
mics and generally harsh condit ions. 

Guinea fowl very occasionally recorded. Small birds constantly 
hunted by boys wi th catapults, occasionally with success, and snared 
with v arious forms of springes. 

Utilisation 
Treated like meat . 

EGGS 
General 
Very rarely eaten, too scarce, n eeded for hatching. Addled eggs 

eaten after rest of clutch h atched out. Some (? many) women fear 
them, but real strength of this taboo impossible to judge when opportun­
ities for eating them are so rare, and it may well be really more a 
manifest ation of the usual d islike of the unfamiliar. Considered by 
some t o be a good food for young children. 

Utilisation 
Hard boiled, shelled and cooked whole with usual sauces (preferably 

sesame) for eating with porridge. 

FISH 
General 
A minor food of varying popularitv, available in_ ?ry se~so~ when 

streams low a nd pools can be dammed. Many fa1:rulies rehs!1 11, but 
sufficient are una ccustomed to it (whether by ch01ce ?r l_ack of easy 
?Pportunity for fishing) to cause protest a t first over its 1ntroduct1on 
In communal feeding. 

Fishing · II 
By women chiefly . Zande mostly with small . nets, occas_wn~ Y 

aided by poisons ; Balanda almost exclusively by poison, collectrng he 
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dead or stupefied fish by hand or in baskets . _Both tribes fish b , d 
ming up sh_allow pool~ during ?ry sea~on_. makmg expeditions o f ; ev am. 
days ~t a time to ~het: mo~e distant ftsh10g_ places and drying the c era1 
•~ bnng hom<. l•onuly nghts a« .reeogn,sed ov<( th< blggec ~!ch 
Fish caught a re small. A httle dncd ftsh, 10clud1ng big"'er ki t ols. 
fish, comes in from other districts. 

0 

n 
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of 
Utilisation Cooked. like meat. Dried fish may be pounded to a powder f 

Sesame agatn the sauce of choice. trst 

MILK A,·ailablc only in small quantities in Government and ill issio 
stations, where a few senior wage-earners purchase a little. n 

TERMITES 
. Ge11eral . ~ ~ The most Iti,,hlv prized delicacy known to the Zande. When 
the white ants ar~ swarming, their captu~e. takes precedence over all 
but the most essential occupations. Ind1v1dual :tghts o,:er ant-hills 
arc recoo-niscd at least in the case of akiodo and ab10, and disputes arise " . O\'Cr priority of claims. General name, age. 

Varieti. s 
Four main di\'isions (themselves sub-divided), of which the fourth 

is of small account :-
1. Ak£odo (Jlacrotmnes 11alale11sis Hav.), from which alone oil is 

extracted . Swarms at night after the first rainstorms, i.e. 
Fcbruary-:'llarch for most of the dist rict , but later in the 
northernmost area, where none had yet flown b y late March. 
One main swarming from each hill. Large. 

2. .4 bio (.1facrotermcs bcllicosus Smeath.) swarms at night in 
:\l ay-June, intermittently. Large. 

3. A suwa swarms in mid-afternoon in September-October, inter­
mitteQtly, but in altern_ate years only . };one flew in Sudanese 
Zandeland in 1947, though they were reported t o be flying 
on the other side of the divide in French territory. Small. 

4. Ali flies in la te afternoon in September-October, in small driblets. 
Of minor importance, many people do not bother about them. 
Small. 

Other kinds recorded arc :-
5. A bamilikondo (Termes destructor Smeath.) : Small swarms 

ab?ut 3 p.m. in first rains. Eaten on the spot, mostly by 
children. 

6. Amatindi (llfrcrotermes tlzoracalis Sjost.) : Small swarms about 
S a.m. in early' rains. Eaten as 5. 

Altthods of Capture 
(a) Night-flying ants, by means of grass flares to whose light they 

are attracted, the ground round the hill having been previously 
cleaned and holes dug in_to which the ants arc swept as they 
fall to . the ground. Bnght moonlight interferes with the 
proceedtng~ because many of the ants fly up t owards the light 
and are dispersed. 

.,.. 
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(b) Day-fly ing varieties, by cov~ring t \1c exit-hol_es with specially 
designed baskets or some . 1~pro_v1sed co,·en ng. 

( ) When signs arc obsen·ed 1nd1cat1ng the death of the ,
1
uecn 

c in an akiodo hill , the whole hill may be excavated to get out 
the ants for food. );'ot done with abio, which build much harder 
hills and live deeper below the surface. 

Storage 
Roasted an_d sun-?ricd _(except akiodo, for which the roast ing is 

omitted)• the w1n~s he1ng w1nnowed out. Stored in calabashes in the 
grainstore. Supphes _are usually e~h_austed within a few weeks of 
the end ~f the swarm1~g season. 01\ ts s~orcd in gourds, bottles, etc. , 
and sparingly used. Some was ~ee~ which _had been hoarded right 
round to the next season, but this 1s exceptional. In general , suµph· 
is small and soon exhausted. . 

Utilisation 
For _food, either eaten alone. with salt without fur ther cooking, 

or made 1nto a ~ast~ or sauce .. 0:1 ~sed as_any other cooking oil , anct 
for external apphcahon for which 1t 1s the 01I of choice. 

Treatment 
(a) Extraction of oil : Sun-dried ants are heated with a litt le water 

put into some form of bag and pressed by hand on a small 
platform of sticks so arranged that the liquid is collected in 
a pot. Details of arrangements vary , heavy stones sometimes 
being used. The mixed oil and water is then boiled to remo,·e 
the water. The residual ants arc sun-dried and stored for 
eating. Oil extracted=about 25% by weight of the original 
s un-dried ants. 

(b) Paste : Dried ants pounded, salt added. Oil may be added, 
either ant oil or meni oil (39) irrespective of whether the ant~ 
used for the paste have had their oil extracted or not. 

(c) Sauce : Dried ants ground (twice) to smooth black paste, 
stirred into water , seasoned, boiled for a few minutes. The 
water may be the liquid in which green leaves arc already 
cooking , particularly Jew's mallow (53) . They may also be 
ground raw, perhaps with leaves of sweet potato or ro;clla to 
" make them sour," and then lumps of the paste may he boiled 
with salt or potash or both . 

INSECTS (except Termites) 
General 
Very minor foods sporadically ea ten, with con~iclcrable local 

differences. One kind o f ca terpillar has quite a marked season 10 some 
places in :-,:ovember , and another in January . \\'itlt sophist ication 
contempt and d isgust for these foods develops, and many peasa nt 
families a rc now shy of admitting their consum1?tion, saying, " Onh­
uur old people eat them. " In their season, catcrptllars were tu be ~een 
drying in many h omes and in January bundles were ohsen ·r d going to 
market. 

~ 
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VIIYie/ies · · d k I ti 
(
a) Caterpillars : At least h~·e k1!1. s, 1~own )Y 1c trees the, feed on. Could not be 1dent1hed without adult form, . } 

Zande names :- · · d · · 
b k

···e ak·,1,atakmzya akpoyo, a11a11giriga , 1111 in. 11 a .t,v , r • (A ti . if. . (b) Grasshoppers: Short-horned can ,acri.s m 1com1s, Sjost.) and long-horned . (Homorocorypl111s ,:P·)- F?rmer des~.ribed as having no special season,. a1;? as hard like locusts and not oily. Latter " very oily, se~?n November, " better than locusts." Zande names :- bakirigba and 11zedc. 
(c) Locusts when they come. (d) Crickets (Brachytypes 111embra11ace11s, Dru.) : Best season Junc-Julv. Taboo to children for fear " they will not be ab!~ to hear for the singing in their ears." Zande name, kperende. (e) Ants : (i) Aba11dakulllnzeme (Carebara colossus Gerst.). Said to be caught a few at a time about midday in March-. "Very oily." (ii) A11zike. Tree ants. Red. Said to be little eaten 

now except by old people. 
U tilisatioii (a) Caterpillars : H air singed off by roasting in potsherd. Sun-

dried and used for stew with usual sauces. 
(b), (c), (d) Grasshoppers, locusts, crickets : Roasted and eaten 

with sal t. 
(e) Tree ants: Ground and mixed with h yptis for a sauce. Or salted, tied up in a leaf and cooked in hot embers. Others 

roasted and eaten. 

VEGETABLES 
LEAFY VEGETABLES (40-67c) 

General 
. Out of 29 leafy vegetables listed, only the following are of 
importance:-

Amaranths (48) ; Various. Includes A. patulus Bertol. and 
A. caudatus L. 

Jew's mallow (53) : Several varieties. 
Solanum (60) : Several varieties. 
Pumpkin (43, 44) : 
Cassava (46) : Of sweet or bitter varieties. 
Sweet potato ( 4 I) : 
Rosella (56) : Balanda chiefly. 
Deccan hemp (58) : Balanda only. 

Preferences 
rreferenc

2
cs expressed varied, ranging among the following :-

a111e Bala11da 
J ew s mallow (53) Rosella (56) 
Solanum {60) Decca h (_8) Amaranths (48) n emp 

0 

Pumpkin leaves (43 44) 
(Okras were everywhere ' all · I leafy vegetables) 

0 
. gener, Y hked by most people above al leaves was recci~ed ~c~sionally a favourable comment on cassava only tolerated za' d u usually these and sweet potato leaves were · , n e regarded D I · · cl eccan 1emp as med1ble. Balan a 
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praised it highly. Zande liked rosella only with fish (some said also meat) Balanda rated it highest among leafy vegetables. Cocoyam leaves' {I 7) not eaten becaus~ of burning sensation caused in m0t~th by their minute crystals. ThlS can usua.lly be overcome by d1scard1ng cooking-water, but a ttempts to do so with colocasia growing in Yubu station were unsuccessful. 
Cultivatio11 
Amaranths , Jew's mallow, solanum and rosella are cultiyated in the sense that seed is scattered round the homesteads. Apart from that, they fend for themselves with only rare instances of more deliberate cultivation. Deccan hemp was found planted in patches among the other crops by the Balanda. For pumpkins, cassava, sweet potatoes and okras see under appropriate headings. Other leafy veget ables are found as occasional plants round the houses (45, 49, 50, 62, 65, 67 (b)). others wild. Except for cassava and sweet potato leaves, which arc available all or a large part of the year, the leafy vegetables come on between April and December in a series of flushes. Storage 

A few people dry small amounts in November. Solanum (60) and J ew's mallow (53) were seen ; some informants said amaranths are also so treated, but others denied it. Rosella (tender shoots, calyx and young fruits) dried by Balanda, and sometimes by Zande. Dried leaves stored in any suitable container in house or grainstore. U tilisatio11 
For food, usually in small quantities as part of the side-dish accompanying porridge. Sometimes eaten in greater quantity as a main dish, by women. Nursi~g mothers eat them to_improve their milk supply. Seldom eaten without a sauce made of ground oil-seeds or sometimes okras (75) . Potash used to break down fibres and shorten cooking-time. Specially necessary with cassaya, sweet potato, Jew's mallow (53) and fibrous wild leaves ; less so with amaranths (48) and solanum (60) and not at all with pumpkin leaves. 
Several kinds may be combined in one dish and leaves may be added to meat or fish stew, except amaranths and pumpkin leaves which are kept for dishes in which leafy vegetables are the main feature. Leaves which go slimy like Jew's mallow (53) are liked for the consistency they give to the dish. 

Treatment 
(a) Side-dish. Put into boiling water, potash added if required, cooked fast or slowly (uncovered) t ill soft, sauce materials and/or seasoning stirred in, all boiled for several minutes. Covered and set aside till wanted, which may be anything from a few minutes to several hours. Eaten hot tepid or cold ; m"ay be re-heated if quite cold. No water discarded unless amount h as been misjudged, when a li ttle may be remoyed before 

adding sauce materials. . . (b) For eating alone. As above, but less water , to give a dner mixture which can be handled without the help of a lump of 
porridge. . (c) Cassal'a leaves : 1'111~! be pounded to remove toxic clement. Then treated as abo,·e. Occasionally mixed with sesame or 

'A 
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t Vrapped in leaves and boiled · in p . 
d t JJas e , ' f ( kp •) · artic 1 gronn nu . rneY. A ungus a angi may be . ll ar, 

for takmg on a JOU ., inclucterl 

in this dish . (GO). Jn addition to ordinary uses 
(d) Solan11111 • lem·e;~undn~t paste, wrapped in leaves, and I~ay be 

mix~d w1\h gfor taking on a journey or as a gift oiled ; 
particular y lo a 
neighbour.Stalks and coarse leaves remov~d. leaves ro 

(c) Dryt11g · d in sun to dry. No blanching. ughly 
cut up, sprea 

· . (27 zs 29 30 31 , 32, 33, 36) 
CUCURBikT'_S g'ourds 'cal~bashes , inedible melons , cucumbers 

Pump ·ms, • • 
General . f d t · f ·t . f ds in vanous oo ca egones- rm s as vegetables s d Mmor oo , 1 d t · . , ee s 

.1 d leaves Hard shells a so serve as omes 1c utensils Wid 1 as 01 see s, · . . · e y 
grown in_ small quantities. 

Varieties . . . · b k ( 1 · 1 f · 
(a) P1tmpkins : Mam d1v1s1ons- o o p am ea , _plain-coloured 

fruit of various shapes, orange-yellow to_ off-white, soft skin) 
and besende (~lecked leaves, ~~eked fruit of various shapes: 
green and white or smooth-skmned an_d yellow, hard skin). 
Bese1tde very much preferred .. Both kmds sub-divided, and 
valued according to differences In flavour and texture. 

(b) Inedible fru its :_ Lagenaria, citrupus, luffa, )Jitt~r cucumber. 
Grown for the~r seeds . . Lagenan_a (kpagu) 1s highly prized, 
found chiefly m Yamb10 Sub-D1stnct , none seen north of 
Tambura. Citrullus (datiro) also less common northwards 
though some seen in ~l areas. Some elde~ly Balanda_ claim 
for it, as for bulrush millet , a much greater impor tance 1n the 
past until, with the appearance of ~ertain weed grasses, it began 
to fail. Luffa (bangombe) seen In all areas except extreme 
north . Seemed to be commonest round Tambura, though so 
little grown that a sample was difficult t o get. Bitter cucumbers 
also grown in \'ery small quantities. Distinguished from edible 
kind by plain colour. 

(c) Bottle gourds , calabashes : Grown everywhere in varying amounts, 
primarily for domestic purposes and only incidentally as food. 

(d) Curnmbers : edible, striped green and yellow, grown in small 
amounts in all areas. 

Cultivation 
(a) Pumpkins: Planted early rains , fruiting latter half of rains. 

Length of season varies with local conditions of soil and water, 
being shor~est in the extr~me north where sowing is impossible 
before Apnl and plants have dried up by end October. Under 
more_ favourable conditions, season extends to end November. 

(b) Inedible fruits : Confli cting information . In southern areas, 
e~rly plots of lagena ria (kpagu) said by some to be planted 
with _maize, and c1trullu_s (1atiro) in July , but pr;_tctically none 
seen 1.n Tambura Sub-D1stnct until the late planting, In bo(h 
sub-distncts these crops and bitter cucum bers a re planted m 
small plots on land from which groundnuts a re harvested 111 
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September and October. H a rvest according to planting. 
Late-planted lagenaria appeared in Yambio market in J a nuary, 
while late citrullus was not ready for sale, i .e. cleaned, t ill 
March . Luffa planted in early rains to climb over trees in 
eleusine fi elds, ripens December. 

(c) Bottle gourds, Calabashes : Planted early rai ns to ripen end of 
October onwards. 

Storage 
Seeds stored in bottle-gourds or calabashes, in grains tore. Store 

\\'ell. Fr-uits and leaves eaten fresh onlv . 
Utilisation · 
F or food in various forms, and domestic utensils. 
Treatment 
(a) Pumpkins : Boiled in segments with skin on, or \\'hole, a nd 

eaten alone. Or may be mashed after cooking and sesame 
or groundnut paste stirred in ; this also eaten alone. Young 
fruits and flowers included in vegetable stews. 

(b) Seeds : Kernels of seeds of all the cucurbits , not onl~· those 
s pecially grown for their seeds, are eaten. Shelled, roasted , 
ground and used like other pastes. Seeds of boiled pumpkins 
may be broken open and the kernel eaten. 

(c) Bottle gourds and Calabashes : Whole fruit of bottle gourds 
may be boiled and eaten when very young and tender. Balancia 
also sometimes eat them mature when not too bitter. For 
domestic utensils , when fruit is ripe and shell has hardened, 
hole is cut in it and it is immersed in water until pulp has rotted. 
Shell then cleaned, and seeds stored for food. 

(d ) Edible Cucumber : Eaten raw. 
(e) Lea,•es : Of pumpkin and bottle gourd, the latter chie fly by 

Balanda. See under Leafy \'egetables. Pumpkin lca,·es ex­
treme}~, popula r. 

OJ<N ;l (78) 
General 
The most wide!~, and regularly eaten of all vegetables. Prized 

for ~i \'ing the sauce a good consistency, but some people dislike its 
shm111ess . 

Varieties 
_Several. /Jazeri11ge liked for being specially slimy , 111/Joyo li11r11 11t1t 

fo r its q uick growth . 
C11ltfratio 11 
Sown among other crops round houses and in fields th roughou t 

pl_ant ing season , with a few d ry-season plants where conditions perm it . 
F 1rs t supplies eagerly awaited to replace dwindling dried s torks. 
H a rvested seriall~· according t o planting. 

Storage 
. Sliced and sun-dried for use throughout dry season. S tnrrd 111 :m y 

smtable container in house or grainstorc . 
U tilisatio 11 
f'H1its and lea,·es eaten, the latter rarch ·. 
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t . · es and cooked in any of ti Treat111 e11 -cut in p1ec. . 1e usua1 
(a) Fr111t : Fresh t with porndg~- Dr!ed-pounded or ground t 

. side-dishes to ead s a sauce 111gred1ent. o 
d use . a ' bl , 

powder an ther leafy vegeta es, q.'. 
(b) Leai•es : As o 

FUNGI (126) 
General C ti . rainy season, eaten as and when t hey happe 
A minor food o ic ' . n 

to be foun~-
Variet1~s . J'k d but particularly akisi, degbe and 11gede. 
All ,·aneties 1 e , 

Storag~ -dried especially 11gede which will keep for some 
Sometimes sw1 , 

little time. . 
U#lis11t1011 . 
As stew ingredients. 
Treatment · · JI ·ti 
As any ycgetable. .·lkpa11g1 used spec1a y w1 1 cassava leaves 

and sesame, see under Leafy Vee-etables. 

OTHER Vegetables (~, 69, ?7, 78) 
Bagbodi (tree), sprmg omons, rosella, tomatoes 
General . . . 
Young fruits of bagbodi very occas1onally use_d 111 side-dishes. 

Spring onions and tomatoes rarely grown, a nd then 1n ~mall amo~ts 
for occasional use. Young fn uts of rosella, fresh or dned, used with 
leafy vegetables, q.v. 

Tre11/111e11t 
Cooked along with other stew ingredients. 

JUICY FRUITS AND STEMS 
FRUITS (79-125) 

Ge11eml 
A long list , but none save mangoes eaten in an y large quantity. 

A long way second, come bananas (see under Starchy Roots a nd Fruits), 
then p111eapples. Other cultivated fruits (gua vas, citrus, pawpaws, 
mulberry, Cape gooseberry) practically non-existent except in or near 
Go'.'ernmen t and Mission stations, except limes which are found spo­
radically, especially at bush-shops which make a lime and honey dnnk 
for travellers. Very little use made of wild fruits, which can often 
~e seen l_eft untouched close by the homesteads. No systematic collect-
10~~ barnng occasional expedit'ions by children. Many are very acid,some 
g1 ~~nly a fi brous pulp to be chewed a nd spat out, e.g. borassus palm-

st t'. angoes universally eaten in large quantities from -March to June. 
ar 1ng and fi J · ·t· 

Ut -1. . 111511ng dates vary noticeably in different locah ies. 
I tS11t1011 

Eaten as they . · .. . · ed 
with either hone are, ex~ept limes, whose J u1ce 1s squeezed and nux 
with it, and the ;; or chilhe~. Sophisticated homes may u_se s_u~~ 
on to a" salad " £°st soplJ1sticated will occasionally squeeze !Jme JUlC 

0 raw 0 1110ns and other recently introduced vegetables-

- Ill -

S TEMS (128-130) 
General 
Stems of sweet sorghum, cut green, and (in Yambio area) sugar-cane 

are chewed for their juices. Stem of a wild fig (130) said to y ield a 
refreshing juice. 

MISCELLANEOUS 
S TE W I NGREDIENTS (131-133) 

General 
Rarely used. 
A11zeri : a ri verine tree whose fruits yield a kernel which may 

either be eaten as it is, or ground to a past e for sauce when ordinary 
ingredients are scarce. 

Gbada11gi: a creeper whose crushed stem yields a slimy liquid; 
used with groundnut paste to make a sauce. Juice may also be drunk 
alone. 

Kpoyo : a green stick may be pounded and cooked in a t ermite 
sauce to which it gives a slimy consistency. 

Borasms · palm roots : young root bark may be used as a stew 
ingredient in dry season. 

FLAVOURINGS (134, 135) 
Chillies: \,Videly used as a condiment all year round, fruits being 

dried and used as a powder for the short season during early rains when 
not available fresh. Growing wild, or volunteer plants in h omesteads. 
(One of principal exports of district.) Ground with sauce m aterials 
or, in sophisticat ed homes, served separately as a powder. 

l\1int: \'ery rare. L'scd as flavouring for sauce. 

HONEY 
Collected for export market and occasionally mixed in pap, rice, or 

" bread " of maize or cassava flour. Makes an unfermented drink with 
lime juice and a fermented one (duma) with a starter of bulrush millet . 

SUGAR 
Not seen outside more or less sophisticated h omes. 

BEVERAGES 
T ea and Coffee: only in homes of a few wage-earners. 
H oney : See above. 
Beer : Universal ; see special section of report. 
Coo!?iug-water of sweet potatoes and cowpeas is often drunk. 

MINERALS 
POTA SH-Native" Salt " (136-162) 

General 
Made from ashes of plants listed in Appendix I. 
111 ethod of Production 
Water allowed to filter slowly through ashes. In small-scale 

production for immediate use, this liquid added to cooking water of 
stews. In large-scale production, ashes put into conical filter with 
water seeping through into pot below. Liquid then concentrated by 
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It 
.. set aside as a lum p or ball, in a brok 

· "sa ' · d t en 
. 
1
. and resulttn!;' ' d left four to five ays o dry out. Set 

bot ing, ' <l ,itli ashes an s 
ot. co,·cr~ \\ . 

P t 
O 

fract ions. - derv not much savour, :-ells at a])pro 
111 w ' f . er part, pow . , x. 

(a) So t inn 
6 m 'm. per !OO fer ·stalline, good sharp flayour, sells a t approx. 

(b) Outer shell, har ' ) 
lo m per JOO g. . 

in · . be made at a t ime. 
About 2 k!!- rna~ 
Uti/isatio11 d . uantitics similar to ordinary salt , to softc 

k. ,., use in CJ • h f" - n 
In coo in,,,_ . kl , Particularly with t e more tbrous leaf 

food and cook 1.t ci utdc Jras. also t ermites. y 
\'C~cta! ,!cs, h~rplts an • ' • 

SOME ZANDE MEDICINES (163-2 136) 

J,V TEJ<X. IL L'S /: . 
· (1 68) . For pneumonia. 

Bagam_b , .k: (! 7.J) . Infusion of roots taken for gonorrhoea. 
Ba11 01n /1111 1 · . f · · I 
B 

"'. . ( 17:;) . J nfus1on taken or pain tn c 1cst. Sec also 
ang1nm,·ur11 ... · 

external use. . f k b·t 
. 8a11 rriri11 ot111111 (176): Antidote or sna :c- I c . 

Bingba (i'80): Tnfusion taken for pam 1n chest . 
Dakadia (18 1): Infusion of leaves taken for stomach-ache 
Dalll« (182) : Infusion of roots taken for gonorrhoea. See also 

external u,c. . 
· (;ban.t~agb,· (18./): .\n tidotc for snake-bite. 

c;engar (I&'{): Infusion of roots taken for sore throat. Also for 

gonorrhoea. . . 
Goro/111r1111g/111 (189) : Ant1<lote for snake-bite. 
H1111111gbe ( 190): Cough med1cn:ie. 
.\'g11m11za (200) : For pn~l!mon1a. 
,\'zerr (202) : Cough med1c1nc. 
Parabllso (203) : For dysentery . . .\lso antidote fo1· poisoning said 

to be caused b1· administering "hair of the ant-eater" in someone's beer. 
Effect of pobon said to be swelling of the throat end ing in suffocation. 

Rll11ga :1gll (204) : Three kinds ; informants vague on purposes 
for which used. 

Ranga 11g11r11111ba (20-1) : Given to sick children " when bodies 
go pale." Roots cooked with sesame for child to cat. Also applied 
cxternalh-. 

Ra11gn Bak,ti (20-l) : Infusion of leaves used as an emet ic in cases 
of poisoning-. Hool also eaten cooked in sesame as antidote to poison. 

Ri11dise_ke (206) : For gonorrhoea. ' 
T11k11n (208): I nfusion of pounded roots in hot wa ter taken for 

slr>mach-ache. 
~'~ipia (209) : Infusion of roots taken for gonorrhoea. 
Ztga (2 11): Cooked with sesame and taken as a ntidote for poison. 

EXT ER.\'. If. l 'SE , 

AAdbagllmho ( l 63) : Lca\·cs pounded and applied to fresh wound. 
umko (16-I)· Lea\·es d t · · wale f r . · an s ems ground and n11xed m warm 

' r or app iration for scabies, headache, fe\·er. 
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Agund11 (165) , Makpaina_ (193) : T_wo very similar aromatic herbs. 
Crushed in water for smellmg to relieve headache, or for external 
application for headache or fever. 

Ano11gbo (166) : Leaves pounde~ and ap~lied to skin d iseases. 
Azuangi (167): Root u_sed for eye 1nflammatton~. . . . 
Bakaikpa (169) : Applied to wounds and syphilitic les10ns. 
Bakatura (170) : Fruit juice dropped into wounds or applied to 

scabies. 
Bakaya (171) : Appli~d to lepro~1s patches. 
Bambiri ( 173) : Apphed to scabies. 
Bangirimvum (175) : Applied to leprous _patches. " . 
Batari (1 77) : Crushed for smelling to reheve headache ; ,t makes 

you sneeze." Also for fe".er. . 
Bavutire (178): Apphed to abscess, to draw 1t. 
Bawirisangn (179) : Bark crushed and applied to wounds. 
Dama (182) : Dried fruit pounded, heated in sun and applied to 

relieve headache. See also internal use. 
Gasiambara (183) : For toothache. 
Gbarakuri (185) : For toothache. 
Gbugari (186) : Applied to chickenpox and scabies. 
Gbunga (187) : Castor oil, applied to scabies. 
Kiibokiibo (191) : Pounded leaves, or ashes, applied to sores. 

Leaves prepared in some way not clear for cupping (by means of a horn) 
to relieve headache. 

Kuma (192) : For toothache. (Note that its other use is for 
stupefying bees.) 

Mangayu (194) : Pounded leaves inserted in ear as counter-irritant 
in ear-ache. Said to cause blistering if left in too long. 

Mataria (195): Ashes mixed with an oil and applied to h ead for 
killing lice. 

M bazia (196) : Aromatic. Pounded leaves used for sponging 
down a person with high fever. 

M vuowere (197) : Citronella. Pounded with water and applied 
to relieve headache. 

Ngbiringbiri (199) : Applied to tinea. 
Nzemekingoro (201) : Roots pounded in water and rubbed on to 

relieve headache. 
Ra11ga, unspecified (204) : Leaves pounded with water and applied 

lo swellings on limbs "got from working in the long grass. " 
Ra11gb11rangb11 (205) : Sausage-tree. Ashes of fruit applied to 

wounds. 
T om edari (207) : Juice put in eye when filaria worm passes 

through it. 
Wakay u (2 10) : For scabies . . 
Zambara (21 I) : Ashes applied to scabies. 
Gero (2 I 3a) : For scabies. 
l(iti/1a (213b) : For reducing inflamed swellings. 

NO DATA ON MANNER OF USE 
Ngbege (198) : Unspecified " medicine for children." Proba bly 

should have been in list of magic plants. 

t 
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POISONS 
Arrow Poiso"s 

B akatura and giango : juice. 
Riga : Ashes mixed in oil and applied. 

Fish Poisons 
General 

(214-216) 

(217-223) 

Used for stupefying fish by scattering on surface of dammed-up pools ; smaller fish are killed by them. 
Particular 
Baranga, km1dubaderi. Both act quickly. Pounded roots used raw. 
Gburnri, Makoko, Mir(zigba, Nzengere: All require several hours 

to take effect. Gbururi--roots pounded and boiled. M akoko-pounded 
leaves; some say, also bark. Mirizigb~raw pounded root. Nzengere­
ripe pods coarsely pounded and boiled. 

Other Poisons (224-225) 
Kuma: root-bark burnt to produce a smoke which stupefies bees. 
Seribasi : infusion of pounded roots poured into boles of ant-bills. 

Perfumes (226-229) 
Appropriate part of plant dried, ground and mixed in oi for use. 

by women. Aduruko-fruits. Akttki, agbagi-roots. Mbazial-leaves 
Personal Wear (251-254) 

Bagadi. Inner bark beaten out into large sheets, used for loincloths, 
shorts, wrapping babies, etc. Unfortunately cannot be washed. 

Bangiribakike : Seeds for beads. 
Kato: Cotton spun by hand, rolling on thigh. Hand-woven 

into tiny pieces of cloth. 
PU-puki : Grass skirts for girls. . 

Miscellaneo1'5 Domestic Purposes (260-268) 
Leaves for mattresses. \1/ood makes fire-sticks for Bagara : 

kindling. 
B akaya : Leaves used like sandpaper for smoothing wooden handles. 
Dakpa : Leaves used in serving food. 
I nga: Calabashes. 
Kpakpa: Leaves used for washing face. 
Nagbanga: Bottle gourds. 
N gbege : Handles of implements. 
Sabuna pia : Roots make water " soapy " for washing clothes. 
V1tra : Kapok, For stuffing pillows (sophisticated homes only). 
Bakiwe : Spearshafts. 
Birikito : Stools and wooden bowls. 
Kpoyo: Arrow-shafts. 
N ganzidupo : Pipe-stems. 
N ge : Charcoal. 

Magic_ 
Hunting magic : 272, 274, 278, 282, 283. 
Crop magic : 280, 286. 
Oracles : 275, 276, 281. 
Protection against witchcraft or other 

284 (f11koj11ko and two other kinds). 
"Medicines": 271, 273, 277, 285. 

(171-286) 

harmful influence : 279, 
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APPENDIX III 

TWO MORE SOPHISTICATED METHODS OF PREPARING 
MAIZE FLOUR 

Method l 
After thorough drying, the grain is removed from the cob-time 

about three hours p er 10 kg. of grain. Water should be heated to 
about 40°C., but this refinement is often omitted ; the grai!1 is pu~ to 
soak overnight. It is then pounded and rubbed through a sieve ; time 
6.75 hours per 10 kg. original grain. The unsieved residue is ground, 
taking about one hour. Both fractions are thoroughly dried in the 
sun for a couple of days, this requiring th: constant presence_ of 
someone in the homestead, though hardly ranking as work. T he fmal 
weights recorded were :-

Pounded fraction : 47% of original grain 
Ground fraction : 22% of original grain 
Loss : 31 % of original grain 

The 47% is fine-flour for use for food; the 22o/o dried out into small 
lumps for grinding for white beer. The working time is nearly 12 
hours to 10 kg. original grain. 

Method 2 (for kisra) 
Dry maize is put into a mortar with a little water and pounded, 

the water preventing it from jumping about too much; time, I hour 
per 10 kg. grain. After a few minutes in t he sun a fraction amount ing 
to 20% of its wet weight is winnowed off ; time 45 minutes. It is then 
left in water overnight, by which time the grain has swollen up, and is 
ready for grinding and sieving, a process which takes 6.25 woman-hours, 
including pauses and chatting. 22% by weight (weight taken after 
soaking) is lost, the coarse waste being thrown to the chickens. Cold 
water (25°C. on the occasion recorded) is stirred in, and after one hour 
the dough is ground again ; time 1.25 hours with only such waste 
as is unavoidable after careful scraping of the stone. The result is a 
batter of the consistency of thick cream. This is allowed to stand for a 
day to sour slightly. Next day about 1.5 litres of water a re brough t 
to the boil, a lump of dough about the size of a hen's egg is mixed with 
cold water and stirred briskly into the boiling water by twirling a 
wooden whisk. After a minute or two, the liquid is poured onto the 
main mass of dough and left to stand without stirring for a few moments 
before being thoroughly mixed in. Sufficient cold water is then added 
to give a pouring batter, ready for use. A supply for two to three days 
may be made at once. 
. As near as could be gauged, the Uour from which the batter is made 
1s about 60% of the original grain, wh ile x cc. of the pouring batter 
represents x/2 g. of the refined flour. Its preparation requires roughly 
9.5 woman-hours per 10 kg. of original grain. The women not un­
naturally dislike kisra for the amount of work involved, unless they 
<.:an obtain flour ready ground, and it is usually only the master of the 
house- and his fr iends who get it . the women .1nd children sticking to 
the old-fashioned porrid~e. 
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APPENDI X J V 

ANALYTICAL VALUES USED I N E VALU ATING DIETARY 
DATA 

Analytical values used in the dietary calculations have been 
selected after careful consideration of such factors as treatment, 
maturity, and any other circumst ances bearing on the condition of the 
food, in order to arrive, as nearly as possible, at an est imate of actual 
intake. Wherever appropriate dat a are available on Sudan foodstuffs, 
these h ave of course been used. For th e rest , values have been taken 
mainly from Tables of Representative Values (xvi) with a few from other 
sources as listed below and with any necessary adjustments for moisture 
content and other factors. The carbohydrate values are "by difference," 
items from (xvi) being adjusted accordingly. Calorie values h ave 
been calcula ted throughout by the factors 4 : 9 : 4 . 

· Intakes reported here should not be compared directly with 
findings arrived at by some other technique of evaluation, e.g. entirely 
on a raw-food basis. Nor should these values be applied to other 
dietaries with out due consideration of differences in circumstances and 
practices which will a ffect the condition of the food. 

TABLE 27 
S ources 
(i) , (ii) , (iii), (v), (vi), (ix), (x), (xiii) , (xiv), (xvi), (xx). (xxi) , (xxii) 

and information supplied by Miss M. W. Grant, Nutrition Department, 
London School of H ygiene and T ropical Medicine. 

MONTH 

January . . • • • • 

February . . ... 

March .. . ... . . 

April ........ . 

;Ila}" .. · .. • ... 

J une .. . ...... 

J uly ... . ..... 

August ....... 

September .... 

October . .... . 

;\ovcm ber . .... 

December .. .. 
Year, a verage 

total . ... . .. 

Yambio: 

Yubu : 
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TABLE l 

METE OROLOGICAL DAT A FOR YA MBIO D ISTR ICT 

I 

I 

TEMPERATURE (Cent .) REL. HUi\1. 0
0 RA INFALL (mm.) 

:'11ax1mum 
--

Yarnbio Yubu 
- -----
35 . 6 32 .9 

35.0 33 . 2 

35.2 32 .6 

32 . 1 30.8 

30. 4 30 . 0 

29. 4 28.6 

28. 6 27 . 6 

28 .5 28.0 

29 .8 29.0 
no 

record 29.8 

30.6 3 1. 2 

32 . 4 32.3 
---

(31. 6) 30 .5 

l\11nimum 

Yambio Y ubu 

18 . 9 18.S 

19 . 6 

19 . 9 

20.2 

19 . 1 

19.1 

18 . 7 

18 . 7 

18.7 

19 . G 

19 .8 

19.5 

19 . 2 

18.6 

18.5 

18 .5 

18 . 6 

I, 

11 

, Yamb,o 

76 

78 

80 

87 

92 

95 

97 

98 

95 
no 

record 18. 7 ii rec';,~d 

18 . 6 

16 . 7 

(18.9) 

19 . 0 :, 9 1 

18. 5 95 

18 . 9 (89) 

Rain fall 1921- 1946 : other fig ures, 1946 o nly. 

Yub u Yamb10 Yubu 

---
57 16 . 0 7 . 2 

65 29 . 2 20 . 7 

71 93.4 61.5 

82 147 . 5 103 . 2 

86 177 . 0 2 13 . 7 

87 165 . 0 210 .S 

88 200 .5 • 161. I 

89 16 1 . 0 201.0 

86 169 . 4 215 . 3 

85 173 .3 162. 1 

76 76 .5 53 .5 

66 20 . 3 14 . 0 
-- - -
78 

1,429 . 1 1,424 . I 

Meteorological Dept. cons ider relative humid ity fig ures doubtful. 
All figures, I 928-1946. 

TABLE 2 

RAINFALL IN YUB U D U RING S U RVEY PER IO D 

MONT H 

J uly 1947 
August ... 
September 
October .. 
November . 
December 
J anuary 1948 
February 
March 
Apr il . 
May . 
J u ne . 

Total 

1n m . 

339 .5 
192 . 4 
201 . 9 

71! . 4 
53 . 9 

5 . 0 
3 . 0 
:1 .0 

70 .5 
78 . 2 

121. 0 
101 . 5 

1,248.3 
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TABLE 6 

l'OOD CROP AREAS FOR J947 
(ln acres) 

CHOP AREA CULTIVATED 1947 

I 

( 

i 

(in 

----..... 
MATUnt 
CASSAVA 

GROUP DESCRI PTION Acl.lve Adults Whole Group ~ 
'-- - , 

abandon'<! 
fields) 

- 1--
-

Ukua (a ) 2nd-y,·ar settlement. 

Moml>oi (a) ' ht-year settlement 

T aba Not resettled 

Bo Road Not resettled 

:-lo. 

47 . :i 

72 

90 

43 
I 

Per 
Adult 

0 .93(b) 

0 . 73(c) 

0 .63(d) 

l .39(c) 

No. 

71 

107 

134 

96 

Per II P e 
Head I Act 

.I I~ 

i 0 .60(b) 11 In old 

I o .49(,) 11 1n 

I 0 .42(d) ii 0 . 
I I 

o .60(e) I o. 

Per 
H~ 

----I homes, 
not sett, 

homes, 
not seen 

0. 09 

0.05 
(a) Figures refer to food crops only a nd exclude the cotton plots. (bl Acreage of land O. 72 and 0.48 per active adult and p er bead respectively , was double-cropped. of which 2So/, 
(<) Acreage of land 0.68 and 0.46 respectively, of which 7.5% was double (d ) Acreage of land 0.60 and 0.40 respectively, of which 5% was double (e) Ko double-cropping. 

TABLE 7 

AREAS OF VARIOUS CROPS WHERE MEASURABLE, 194 (In acres) 

ACREAGE 

-cropped. 
-cropped. 

7(a) 

CHOP GROUP (b) 
P er Active P er Head 

ADDITIONAL PL 
(in other er 

ANTINGS 
ps) 

----- -- ------- -
Eleus1ne . . . . Ukua . . 

Momboi . 
Taba .. . 
Bo Road 

Maize . . . .. .. Ukua . . 

Sorghum 

Rice . . . ... . : 

Momboi . 
Taba .. . 
Bo R oad 

Ukua . . 
Momboi . 
Taba . . . 
Bo Road 

Ukua .. 
Momboi . 
Taba ... 
Bo Road 

Adult 

0 .60 
0 .58 
0 . 33 
0.47 

No record(cJ 
No record(,) 

0 . 14(d) 
No record (e) 

- - -
0 
() 

t 
0 .26 

t 
t 
t 
0 

--
0.40 
0 .39 
0 . 22 
0 . 21 

-

0 09(d) 

0 
/) 

t 
0 . 12 

·---
t 
t 
t 
0 

+ 
+ 
++ 
++ 
++ 

+ 
+ 
+ 
+ 

I 

I 
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TABLE 7 (C0111d.) 

AREAS OF VARIOUS CROPS WHERE MEASURABLE, 1947 (a) (ln acres) 

ACREAGE 
CROP I GROUP (b) - --1- - AUDITIONAL P LANTINGS ------1----~ P er Active Adult P er Head ltn other crops) 

cassava .. .. 
Impossible to c~t,matc : planted in var111ni; dens111es among most other crops. ---1 s weet potatoes I Ukua · ... . t t +-r Mombo1. .. t t 
Taba . . .. . 1 

+ 0 . 02 0 . 01 ++ B o Road 0 .04 0 .02 + ---Fu)ses I Ukua •••• I 0 . 02 0 .0 1 + 
(cowpea5, Momboi ... 0 .02 0. 01 + 
rnung beans Taba ..... ().(\1 t + 
.,arthnuts) . . .. Bo Road 0 .05 0 .0'.l + - - - -
Groundnuts . . Ukua 0 . )8 0 . 12 

Momboi ... 0 .08 0.05 
Taba ... .. 0 . 18 0 . 13 
Bo Road 11 . 1:1 0 . 06 

- ---
Sesame ... . . . Ukua . . .. Cl. OS 0 .05 + 

).Jombo1 ... 0 .03 0 .02 + 
Taba . ... . (>.01 t -l 
Bo R oad 0 .38 0 . 17 

t = Son1t, m.-asurablc plots, but :w crag~ und,·r O 01 . 
(a) Most plots interplanted in varytnl( degree.s, therefore acreages arc overlapprnl( h~urcs. (b) Descriptions as m Table 6 . (, ) All grew main July crop and the n planted scattered maize through ~leu, 1111•. (d) Figures refer to July crop plus a few small pure-s tand later plot<. (tl A small July crop ; no second plant ing throu~h elc11s1nr 

TABLE 8 
ESTIMATED PRODUCTION OF CERTAIN FOODSTUFFS (11) 

PER HEAD PER ..\K;-(lnl 
PER HEAD PER DAY 

FOODSTUFF --
Lbs. Kgs. Calories Protein, g. 

--
Ele_usme, grain ... . , ..•. . 

Uk ua (b) 11.0 
200 91 SH 

~ aize, grain . .. .. ...... , l ~1/ (c) (55) (c) (554) (15 .7) 

Sorghum, grain ........ . 8 4 36 1.2 

weet potatoes, gross .. . 60 27 65 1. 0 

P ulses, shelled ... . . . . . . 4 'l 17 I.I 

Groundnuts in shell .. .. . 120 54 
,, 626 25 ,R 
:• 

Sesame, $Ced . .. . . . .... . 15 7 I 109 I 
5 .5 

.. .... ... l 
- ,----

Total 524 I 240 2,221 I 61 .S 

:.. 
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TABLE 8 (Co,ild.) 

ESTIMATED PRODUCTION OF CERTAIN FOODSTUFFS (a) 

FOODSTUFF 

E leusine . . ... • ......... 
Maize ........ . .... . . .. . 
Sorghum ...... . ...... . 
Rice, hulled ........... . 
Sweet potatoes .... • .... 
Pulses ... . .. ........ .. . 
Groundnuts ........... . 
Sesame ............... . 

Total .... . ... . 

Eleusine ..... . .... .. .. . 
Maize ............ . . ... . 
Sorghum . . .... . .... .. . 
Sweet potatoes ........ . 
Pulses ................ . 
Groundnuts ... . ....... . 
Sesame .. . ..... •. .. . ... 

Total .. .. ... . . 

Eleusine . . .... ... . .. . . . 
Maize ... . .. .. .... .. ... . , 
Sorghum .......... . .. . 
Sweet potatoes ..... ... . 
Pulses (e) ....... . . . 
Groundnuts ......... . 
Sesame .............. . . / 

Total · · · · · · · · · I 

PER HEAD 1:_ER ANNUM I PER HEAD PER DAY 

Lbs. Kgs. I Calories I Protein, g. 

Mom bot 

195 
(121) (c) 

8 
2 

30 
4 

so 
6 

446 

110 
121 

4 
120 

2 
130 

4 

I 

Talba 

89 
(55) (c) 

4 
I 

14 
2 

23 
3 

204 

so 
55 
2 

54 
I 

59 
2 

I 

I 
ii 

1: 

i' ,I 

795 
(554) 

36 
7 

32 
17 

262 
46 

1,751 

451 
554 

18 
129 

7 
716 

)0.8 
(15. 7) 

1.2 
0.2 
0.5 
I.I 

10.8 
2 .3 

42 .6 

6 . 1 
15 .7 
0.6 
2 . 0 
0.4 

28.4 
1.5 

1

~ 2 491 I 223 I I 
Bo R!•ad 1, j 54 .7 

41 I 90 
(40) (d) 
96 
90 
8 

48 
34 

436 

(18) (d) 365 
44 (184) 
41 427 
4 97 

22 h 34 
IS I' 252 242 

199 
11 

1,601 

4.9 
(5 .2) 
15 .5 
1. 5 
2.2 

10 .4 
12 .5 

52 .2 

(a) Reasonable expectation from the acreages in Table 7. No a llowance m ade for 
the bad h arvest of 1947. 

(b) Groups as described in Table 6. 
(c) Taken as Taha. 
(d) Taken as Taba x 1/3. 
(e) Incompatible with other evidence which show~ sesame to be much more important than groundnuts in the Bo Road. 

'il' 
- 125 -

TABLE 9 

OCCUPATIONS (a) 
(other than r outine domestic tasks) 

GROUP 
I MOc'ITH 

HOUSE-DAYS 
RECORDED 

I ---1 '- -
zande 

Taha .. ..... . July ... . .... . 

August ...... . 

September ... . 

October ..... . 

November . . .. . 

December .. . . 

I_ January . . . . . . I 

F ebruary .... . 

\ March ........ \ 

I April . . . .... . • 

I !\lay . . ... ···· \ 

\ June . . ... . .. . 
------ , 

Madi ........ \ October .. . .. . \ 

Momboi . ...• . 

Ukua . .. . .. . 

Momboi .. ... . 

Ukua ...... . 

Balanda 

Bo Road 

Bo Road 

October I 
I 

November . . ... 1

1 March ... .. .. . 

March ....... • 1 

Sept./Oct. 

Feb./Mar. 

1,078 

468 

1,014 

675 

857 

743 

707 

857 

97S 

725 

799 

751 

854 

801 

765 

584 

660 

605 

926 

P ERCE:--TAGE OF DAYS ON 
WHICH FAMILY CLAIMED TO 

GIVE TIME TO; 

Agriculture Special Tasks(b) 

43 

71 

24 

15 

42 

27 
(<) 

4 

7 

12 

3S 

37 

56 

43 

24 
(d) 

61 

39 

30 

38 

t 

II 

3 

6 

25 

18 

10 

55 

53 

6 

10 

15 

48 

7 

21 

10 

25 

42 

t = under 1% 
(a) Incomplete because on a proportion oi days on which families were not seen they 

were absent working (e.g. distant fields. fishing) ; but tl11s gives an idea ol the shape 

b o f ~h~ year's ~vork curve. 
( ) Bmldmg, f1shmg, hunting, various crafts. 
(c) An abnormal year with failure ol the late harvest. (d) 

1
-2 hours gentle cotton-picking cnade up a large proporuon of thcs~ day, . 
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