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Every child should own a hundred books by the age of five. To that end, Book Dash gathers
creative volunteers to create new African storybooks that anyone can freely print, translate and
distribute. Then we work with partners to give those books to preschool children to own.

To find out more, and to download beautiful, open-licensed, print-ready books, visit bookdash.org.
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Lonwabo a ri jaha ra khume
wa malembe hi vukhale.
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A tshama na manana
Wa yena na kokwana

Wa yena wa xisati.
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Kokwana wa xisati wa
Lonwabo a ri na xirhapa xo
saseka xi tlhela xi fuwa.
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A tsakisa hi ku pﬂmo kokwana
wWa yena wa xisafi ku hlakula

xirhopo na ku cheleta matsavu.
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A fanele a ka mati enombyeni. A nga ri jaha
ro loloha. A swi kota ku famba a rhelela

exin’rshobyanini a tlhela a gonya.
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U hundze vonghono Va yena va fi karhi va
Jr|ongo bolo ya mi|enge naswona a va n'wi hleka
va vula va ku, "Lonwabo hikokwalahokayini u
endla sweswo? Wolowo i ntirho wa vonhwcnyano,

hina a hi nge wu endli
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L onwabo a va hleka kutani a ya emahlweni
na riendzo ra yena.

A tshamela ro anakanya hi nkarhi wa yena wa

ntsako na kokwana wa yena wa xisafi exirhopeni.




D

- ‘ lonwabos-recipes_interior.indd 13 @ 20241111 09:53‘ R



‘ lonwabos-recipes_inter

jor.indd 14

Mianakanyo leyi a vi n'wi
endla a rivala hi riendzo lero
leha na hi swivulavula swa
vonghana va yena.

A tsakela ku bvumba

leswaku ku ta va na makheroto
mangani eka xikatsa xin'wana na
xin'wana, kokwana wa yena wa
Xisatl a nga si ma tsuvula.
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Kokwana wa xisati wa Lonwabo mikarhi hinkwoyo
a n'wi swekela |<:mci, loko a ha ri exikolwen
Mmanana wa yena a ha ri entirhweni.

Siku rin‘'wana na rin‘'wana a vuya ekaya
a kuma swakudyo SwWa yena swi vupﬁ|e swi tlhelo

swi n'wi rindzela swi ri etafuleni.
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Xikan'wekan'we endzhaku ka ku hluvula yunhﬁomo
ya xikolo, a tshama etafuleni, o khongeb
xikhongeb xo koma kutani o sungu|c1 ku o|y0|.
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Kokwana wo yena wa xisafi sweko
tinxakanxaka hinkwato ta swc:kudyo leswaku
Va Ta SWi dyo hi tilanci.

@ 2024/11/11 09:53 ‘ [




A rhandza swokudyo SWa nantswo
swa kokwana wo yena wa xisafi.
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L oko a heta ku dyo, a hlantswa no|y6|o ya yena,
a teka buku na pense|e a ya tshama kusuhi na
kokwana wa yena wa xisafi.

A n'wi vutisa hi swichelachelana eswokudyeni Swda
yena leswi @ nga ha ku swi dyo kutani a tsala
ehansi vuxokoxoko hinkwobyo hi vukheta.
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A Tibyeb leswaku loko a kula, u ta e Tipfu|e|0

e khefi ya yena yo sweka swakudya.
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U ta thya khefi leyi vito ra kokwana wa yena wo
xisati kutani a sweka swokudyc‘] hinkwaswo leswi
kokwana wa yena wa xisati a n'wi swekela swona. " Y
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