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7 NIGERIAN FOODS

YOU SHOULD TRY

BEFORE YOU DIE



Think ing of  making a t r ip to Niger ia? I  could

go on and on about  a l l  the spots  you could v i s i t

to help you have an authent ic  Niger ian

exper ience.  Can't  g ive you a complete

rundown without  inc luding the food,  the

fooooood fam lo l .




Looking to exper ience Niger ian food? you

should def in i te ly  p lan to have a taste of  these ,

your  taste buds wi l l  thank you ,  I  promise .



Moi-Moi   (Steamed Bean Cakes)



Moi Moi  i s  a delectable meal  made f rom black eyed

beans blended with  pepper and onions ,  to  make i t  more
interest ing ,  boi led f i sh  and eggs are added.  Th is  meal

l i teral ly  melts  in  your  mouth as  the enjoy and savour  the
taste of  th i s  s teamed del icacy .



Usual ly  paired with  jo l lof  or  whi te r ice and plantains .



Th is  amazing food staple or iginated in  the West  of

Niger ia .  I t  i s  in  the form of  a th ick and creamy paste
made f rom black-eyed beans .
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Ever  wondered how over  r ipe plantain  tastes  when
seasoned and f r ied in  palm oi l?



Amazing!



That  l i t t le  exper iment  i s  cal led Dodo Ik i re .



Dodo Ik i re i s  a un ique snack very  popular  in  the
western part  of  Niger ia .  I t  i s  bel ieved to have

or iginated f rom Ik i re ,  a t r ibe in  Osun s tate ,  Western
Niger ia .



Dodo Ik i re doesn' t  have the aesthet ic  looks  to pass  a
pageantry  with  i t ' s  a lmost  charcoal  b lack colour  lo l ,

but  i t  sure i s  qu i te del ic ious .

Dodo Ik i re2 .



Pounded yam

Pounded yam is  the nat ive meal  to the
Yoruba,  Igbo,  Ebira and T iv  ethnic groups .
Made tradit ional ly  by pounding of  boi led

yam,  peel  Yam and cut  into smal ler  pieces ,
boi l  unt i l  sof t  and pound us ing mortar  and
pest le  or  b lended in  a food processor  l ike

we mi l lenials  do lo l .



Pounded yam is  paired n icely  with  eguis i ,
okra ,   Banga Soup (Ofe Akwu)  or  ogbono

soup.
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https://en.wikipedia.org/wiki/Yam_(vegetable)
https://en.wikipedia.org/wiki/Mortar_and_pestle


Akara

Akara,  a lso known as  Bean Cakes ,  Bean Bal l s
i s  made by deep f ry ing in  smal l  bal l s  peeled
blended beans that  has been seasoned and

mixed thoroughly .

Th is  meal/snack i s  so ld largely  by road s ide
vendors ,  you can grab a bi te as  you commute
or  you can make in  the convenience of  your

home and enjoy with  bread or  custard.
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Puff  puff

Puff  puf f  i s  a t radit ional  Afr ican snack made
of  f r ied dough;  the dough contains  f lour ,
yeast ,  sugar ,  butter ,  sa l t ,  water  and eggs
(which are opt ional) ,  and deep f r ied in
vegetable oi l  to  a golden brown color .

Usual ly  eaten as  s tarters  or  snacks ,  Niger ians
absolute ly  love th i s  snack as  they can eat  i t

anywhere and anyt ime.  
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https://en.wikipedia.org/wiki/List_of_fried_dough_foods
https://en.wikipedia.org/wiki/Flour
https://en.wikipedia.org/wiki/Yeast
https://en.wikipedia.org/wiki/Sugar
https://en.wikipedia.org/wiki/Butter
https://en.wikipedia.org/wiki/Salt
https://en.wikipedia.org/wiki/Water
https://en.wikipedia.org/wiki/Egg_(food)
https://en.wikipedia.org/wiki/Vegetable_oil


Ki l i sh i

Tradit ional ly  f rom the Northern part  of
Niger ia ,  K i l i sh i  i s  a Niger ian beef  jerky .

K i l i sh i  i s  in  the fami ly  of  Suya,  whi le  Suya i s
made f rom large pieces of  meat ,  k i l i sh i  on the

other  hand i s  dr ied f lat  seasoned pieces of
beef  that  you can break with  your  hands .

So i f  you' re a fan eat ing your  meat t i l l  you 've
squeezed al l  the ju ices  f rom i t ,  wel l  k i l i sh i  i s

cal l ing you lo l
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This  p iece cannot  be complete without
featur ing the legendary Jol lof  R ice.



 Jo l lof  r ice i s  one of  the most  common West

Afr ican dishes  eaten in  the regions .  



I t  i s  inexpens ive and easy to make yet ,
del ic ious .



However ,  each of  these West  Afr ican

countr ies  has  thei r  own var iat ion of  th i s  meal .
A  one-pot  Meal  and a very  versat i le  dish .  I t  i s

usual ly  made f rom scratch us ing Rice ,
Tomatoes ,  peppers ,  Tomato paste ,  Scotch

bonnet ,  Onions ,  Sal t ,  and other  spices .

Jol lof  r ice7 .


