
Introduce the letter sound C and have the child sound out

the letter C as well as make associations throughout the

week of things that start with the letter C. 

Expand learning to think about the different wildlife and

vegetation that live and grow in Cameroon since it is the

home to over 409 species of mammals and 165 species of

birds.

Build upon the fact that Cameroon is one of the wettest

countries on Earth. You can incorporate the weather cycle

and measure the rainfall at your house or school by

building your own rain gauge. 

 

This 3-page learning pack can be used as a helpful

introduction to the country Cameroon. Children will be able to

trace letters, identify colors, and color to create the

Cameroon flag as well as make a delicious popular snack--

puff-puff. 

 

Extension ideas for the learning pack:
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There are about 230 spoken languages spoken in Cameroon.

Cameroon is one of the wettest countries on Earth.

Cameroon has many rare plants and animals.The world’s rarest great ape,

the Cross-River gorilla, lives in a few of the forests in this country. This ape

was unknown to science till the early 20th century.

Chin-chin or puff-puff is a popular Cameroonian snack. 
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Notes
For a softer puff puff, add about 1-2 tablespoons more water. Some people find it a
little bit hard after it stays  out.Do not over crowd the frying pan, it will absorb
excess oil and sometimes make it soggy.You may cut back on the salt, if you are
watching your salt intake, about 1 teaspoon salt will do.If your house is too cold,
turn on the stove  for about 2-3  minutes until warm. Then turn it off and let the
puff puff rise next to it. Or heat up the oven, turn it off when hot, and wait until it
cools down. You want it warm but not hot, then let it rise in the oven. Check after
30 minutes to ensure it’s rising.

P U F F - P U F F  ( D E E P  F R I E D  D O U G H )

Designed by Afrocentric Montessori

Ingredients
2 cups + 1-2 tablespoons warm water (See notes)
2 1/4 teaspoon active dry yeast (1 packet)
3 1/2 cups flour
1/2- 3/4 cup sugar
1/2 Tbsp salt
Oil for deep frying
 
Instructions:
Mix salt, sugar, water, and yeast. Set aside for 5 minutes. Add flour and mix. Let

the mixture rise for approximately 1- 2 hours. In a large sauce pan pour vegetable

oil into a pot, until it is at least 3 inches (or about 5 centimeters) high (too little

will result in flatter balls), and place on low heat.Test to make sure the oil is hot

enough by putting a ‘drop’ of batter into the oil. If it is not hot enough, the batter

will stay at the bottom of the pot rather than rising to the top.Using your hands

grab a little bit of mixture at time and drop in the oil.When the oil is hot enough,

use a spoon to dish up the batter, and another spoon or spatula to drop it in the

oil, sort of in the shape of a ball. Fry for a few minutes until the bottom side is

golden brown.Turn the ball over and fry for a few more minutes until the other

side is golden brown. Use a large spoon or something like that to take it out of the

oil. I usually place them on napkins right away to soak up some of the excess oil. If

desired, you can roll the finished product in table sugar or powdered sugar to

make it sweeter.

Prep Time: 1 hr 5 mins
Cook Time: 15 mins

Total Time:1 hr 20 mins

Author: Immaculate Bites
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