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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.

Title page. Include title, subtitle (if any), your team’s names, and design to 
your heart’s content.

Imprint page. Please add your team’s names, and the city and date. We’ll add 
the ISBN later.

Metswako ya Lonwabo 
(Lonwabo’s Recipes)
Illustrated by Sarah Rose de Villiers
Written by Mihlali Kumalo
Designed by Zandile Maxet Makina
Translated by Metswako ya Lonwabo
with the help of the Book Dash participants in Grahamstown on 12 November 2016.

ISBN: 978-1-77632-568-9

Typeset in Quicksand, Josefin Sans

This work is licensed under a Creative Commons Attribution 4.0 Licence  
(http://creativecommons.org/licenses/by/4.0/). 

You are free to share (copy and redistribute the material in any medium or format) and adapt 
(remix, transform, and build upon the material) this work for any purpose, even commercially.  
The licensor cannot revoke these freedoms as long as you follow the following license terms:

You must give appropriate credit, provide a link to the license, and indicate if changes were made. 
You may do so in any reasonable manner, but not in any way that suggests the licensor endorses 
you or your use. No additional restrictions: You may not apply legal terms or technological 
measures that legally restrict others from doing anything the license permits.
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Mihlali Kumalo
Sarah Rose de Villiers

Zandile Maxet Makina

Metswako ya Lonwabo

lonwabos-recipes_interior.indd   5lonwabos-recipes_interior.indd   5 2024/11/11   09:372024/11/11   09:37



Story spread 1

Lonwabo e be e le mošemane  
wa mengwaga ye lesome.
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Story spread 1

O be a dula le mmagwe 
le koko wa gagwe.
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Story spread 2

Koko wa Lonwabo o be a  
na le tšhengwana ya merogo 

ye botse kudu ya go huma.
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Story spread 2

O ipshinne ka go thuša  
koko wa gagwe go kumula  
sekoro le go nošetša merogo.
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Story spread 3

O be a ekga meetse nokeng. E be e se 
mošemane wa go tšwafa. O be a sepela  

a theoga le go namela mmoto gape.
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Story spread 3

O be a feta bagwera ba gagwe ba  
bapala kgwele ya dinao gomme ba mo sega  

ba hlabile lešata ba re, “Lonwabo ke ka lebaka  
la eng o dira seo? Ke mošomo wa basetsana, 

rena re ka se tsoge re dirile seo.”
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Story spread 4

Lonwabo o be a itshegela gomme a tšwele pele 
ka leeto la gagwe.

O be a nagana ka dinako tšeo a ipshinnego ka 
tšona le koko wa gagwe ka tšhengwaneng.
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Story spread 4
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Story spread 5

Dikgopolo tše di be  
di mo lebatša leeto le letelele  

le ditshwayotshwayo tša  
bagwera ba gagwe.

O be a rata go akanya  
gore go tla ba le dikherote tše 

kae ngataneng ye nngwe le ye 
nngwe pele koko wa gagwe  

a di kumula mobung.
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Story spread 5
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Story spread 6
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Story spread 6
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Story spread 12

Koko wa Lonwabo o be a mo direla  
matena ka mehla, ge a le sekolong  

le mmagwe a le mošomong.

Letšatši le lengwe le le lengwe ge a fihla  
gae o be a hwetša dijo di šetše di lokile  

gomme a mmeetše tšona tafoleng.
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Story spread 12
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Story spread 7

Ge a fetša go apola yunifomo ya sekolo  
ya gagwe, o be a dula tafoleng, a rapela thapelo 

ye nnyane gomme a thoma goja.
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Story spread 7
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Story spread 8

Koko wa gagwe o dirile mehuta ka moka  
ya dijo mateneng a bona.
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Story spread 8

O be a rata dijo tša koko wa gagwe  
tša go ba le tatso.
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Story spread 9
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Story spread 9

Ge a fetša goja, o be a hlatswa sebjana  
sa gagwe, a tšea puku le phensele a ya  

go dula kgauswi le koko wa gagwe.

O be a mmotšiša ka metswako ya dijo tše  
a sa tšwago go di ja gomme a ngwala  

dintlha ka moka ka tlhokomelo.
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Story spread 10

O ipoditše gore ge a gola, o tlile go  
bula lebenkele la go jela la gagwe.
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Story spread 10

O tla lefa leina la koko wa gagwe  
gomme a dira dijo ka moka tšeo koko wa  

gagwe a bego a mo direla tšona.
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Story spread 11
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Story spread 11
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Endpapers or decoration should fill this entire double-page spread.
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Add a small image in the centre of the page, or leave blank.
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