Iresi:

Ewa:
Anamo:

la:

Elubo (isu):

Odunje / Ohun Jije:

rice

Beans

type of potato
Okro / Okra

yam flour

Q0l&/MSinmoin/olélé: ‘bean cake’

Ekuru:
Qjojo:
Dundu:
chips

1kdkoré:

another type of ‘00l&”
fried grated yam

fried yam / fries

meal from water yam

Ogi/ &ko (mimu): liquid food from eorn / pap

Bota:
Eyin:

Eyin sisé:

Amala:
lyan:
Lafan:
Eko (jije):

Qbe eran:
Obé Adiye:
Obe ata:
Obééyo:
Obe ila:

gbégiri:beans stew

butter/margarine

€gg
boiled eggs

Food Items or things to eat

Isu: yam

Gaari: Cassava flour / flakes
Koko: water-yam

Ewédu: Jute leaves

Elubd (I4fan): Cassava flour

Alapa: another type of ‘00lé”
Akara: fried bean balls
Dodo: fried plantain

Ipékeré:  fried unripe plantain

Asar6 / Ebe: porridge

Burédi: bread
(Iresi) joloofu: jollofriee
Eyin dindin:  fried eggs

Egbo: corn / maize food (bii grit)

Okeéleé: solid meals especially for lunch.

meal from yam flour Eba:
meal from yam Fufa:
meal from cassava flour Tawaé:
solid /edible pap Adalu:

Obé:

meat stew

soup/stew/sauce

ehieken stew

pepper soup / stew / sauee

meal from cassava flour/flakes
meal from cassava
meal from corn / maize or rice

mixed food (corn & beans)

Qbé Eja:

Obé 10l6tolo:  turkey stew

fish stew

Omi obé: sauce in a stew

slimmy stew / vegetable stew to accompany the meat stew for lunch.

okra stew

Obé ewédu: jute stew

Qbé éf6 (rird) :green vegetable sauce

Osiki /éf6 elégusi: green vegetable sauce with melon seed

Ef6:

green (leafy) vegetable

Gbagba: type of greens



Tete: spinach

Ounje 0san ni il Yoruba: Okélé

Nnkan eélo: ingredients

epo: oil

oréro tabi epo Oyinbo: oil (vegetable, corn etc.)

(Ohun €16 obé sisé:

Soko:

Obéeyo

(close to) collard greens

ati Obé eran

ingredients for cooking stew)

Epo pupa: palm oil
lyo: salt
Alubdsa: onion
Taimu: thyme

Tomati / tomato: tomato
Sonbo: Chilly pepper
Tatasé: Bell pepper
Ata lilo: ground pepper
Adiye: chicken (fowl)
Pépéye: duck

Maalu: beef (cow)
Eran igbé: bush meat
Saki: trite?

Awo eran: skin of ‘meat’
Iwe: gizzard

Eegun /egungun:  bone

Magi: maggi / spice cube
kori: curry

Ata: pepper

Tatasé: tomato

(Ata) rodo: hiberno pepper
Ata wééré: petite peppers
Ata gbigbe:  dry pepper

Eran: meat

Elede: pork (pig)
Tol6tolo: turkey

Ewuré: goat

Eja: fish

ifun eran: internal parts of ‘meat’
Edo: liver

ponmo: cow skin

bokotoo: cow leg

Eso: fruits

Ibépe: pawpaw/papaya
Oronbo: lemon
Ogédeé agbagba: plantain
Giréépu: grape fruit
Guafa: guava

lpanu: snacks

Qsan: orange

Ogédé (wééré): banana
Iréké: sugarcane
Opé 0yinb6  pineapple
Agbado: corn



Guguru: pop corn Epa: groundnut / peanuts
Bisiki (iti): cookies Suwiiti: candy
Booli: roasted plantain Agbado yiyan: roasted corn
“lyan lounje, oka loogun. Airirara laajéko. Kénu madilé ni guguru!”
‘pounded yam is food, grain is medieine, we eat pap when there is nothing to eat.
Popeorn is nothing more than a snaek.’

Ohun Mimu: drinks or things to drink

Oti/ emu: alcoholic drink Bia: beer

Emu funfun: palmwine Ogo6goro: gin (or ligbuor)
Burukutu: drink from millet Otilile: strong drink / liquor
Oti elérindodo: soft drinks Ko6oki / kddku: coke

Fanta: orange drink Oléké méje:  7Up

Pepusi: pepsi Omi: water
Omimimu:  drinking water Omi éso: fruit juice

Omi osan: orange juice Omi giréepu: grape juiee
Muiliiki: milk Tii: tea

Kofi: coffee Sokolééti: chocolate
Wara: cheese Suga: sugar

Ohun EI6 Fan Ounje Jije: eating utensils

Sibi: spoon FOOki/FOOku: fork

Obe: knife Awo: breakable plate
Abo: plate Ife/Kdodbu: cup

Ike: plastic Igo: bottle

Agolo: can / tin Igba: calabash
Inuwo: napkin ikoko: pot

Kéturu: sitoofu: stooe
In&: fire

Ounje sisé: cooking Ounje jije:  eating

Oro Ise fun ounje sisé:

verbs for cooking and eating



Sé:  tocook Bo:  to boil (only meat)

Yan: toroast /barbeeue Gun: to pound

Din tofry B6:  to peel

Te: to press / to make Eba Té: to be tasteless/without salt
Ro:  to stir/ to make Amala Kan: to be spoiled/fermented
Won: to measure Won: to sprinkle / be expensive
Dun: to be sweet or delicious Gé: tocut

Rin:  to grate Jo: sieve

Dana: to cook / to make fire Ina dida: (the act) of cooking
Gbé ka ina / gbékana: to put on fire Se: to make

Jind to be cooked (ready) Y6 to be full

Dun to be sweet ounje didun sweet food

Koro to be bitter ounje kikoro bitter food

Té to be tasteless/salt less  ounje tité tasteless food

(to be disgraced)

Kan to be spoiled (food) ounje kikan spoiled food
Ta to be spicy/’pepperish’ ounje tita spicy food
Gbadun enjoy (not only food) igbadun enjoyment
Adun sweetness / taste owo hand

Gold: goolu / wara

Silver: fadaka

Bronze: ide

Copper: baba



Diamond: okuta oniyebiye

Steel/lron: irn



