Draft: Ethnography
Ethnography can be described as a branch of anthropology that is concerned with human societies and cultures. This examines the cultural activities that are practiced by various communities. This text will focus on a cultural activity that involves a cultural meal and also the procedure that describes how to prepare the meal.
I have selected a certain family that cooks a certain cultural dish in most of their meals. It is a meal that has been in existence for a very long period of time and it is believed that it is nutritious and very beneficial to this community. The meal is known “matoke”. It is prepared from bananas. The meal was invented very many years ago by the elders of a kisii community in Kenya. From the family that I have selected, I will have the recipe that will give me a guidance on how I can prepare matoke on my own. 
A recipe for preparing matoke for five people.
Ingredients.
1. Bananas.
2. Water,
3. Knife.
4. Cooking pot.
5. Salt.
Procedure.
1. peel the banana skin to remove the skin.
 This is done by placing the placing the knife under the skin which ensures that you only remove the skin. After placing the knife under the skin, peel it off using your hands. Care should be taken not to cut yourself with the knife. 
2. Place the matoke in salted water.
After you are done with the peeling, you insert the peeled bananas in a basin with salted water.
3. Boil the matoke.
This will place for about thirty minutes. They should be checked whether they are cooked in two ways. The first way is by checking whether they have changed their color to yellow. The second method is by passing a fork through the matoke. If it passes through easily, then the matoke is ready. This is a written recipe.
	Matoke is a banana variety found in the south west of Uganda. It originates from a class of bananas called east African highland bananas. They are mainly cooked when green and unripe. From the family interview that I got, I was able to learn a number of things about matoke. It is considered to be very important for its nutritional benefits.  It has plenty of potassium in it. It is believed that a single serve of matoke contains potassium equivalent to two and a half glasses of milk. Green bananas were also said have fiber, vitamins, starch, good for tummy problems and also helps weight loss. 
	The dish I mainly prepared at normal meals time. Due to the availability of matoke in that region, majority of the residents prepare it at numerous occasions. As they say, it is very delicious when prepared in the right manner. From the previous description, it is also very nutritious despite being delicious.
	I have interviewed one of the family members and he has explained to mee the importance of the recipe. The recipe will act as a guidance and will give directions on the procedure to be followed when preparing matoke.
	



