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Iphvpho |ikaSam.
Uphvpha ngokuba
uMSungu“,




vphvpha
ngokwakha
vimshini
wesikhathi,

homa indiZa mshini.



vSam vlele
vyaphvpha,

vNandi yena
vim’bhekile.



AZame vSam
kodwa ahlvieke.

vNandi athi
“ o o ’
yini ungokhi
vimkhumbi ohamba
ngophansi

kwamanzi®?”







vSam mayephvpha.

vfuna vkwakha Uyahlonganiso,
vmkhvumbi mkhathi. °’°"'§"59a
anama

isele.

uyoqongqhofha,
vyabopha,
ayafase.

Uyahlanganisa,
alungise,
anamathisele.
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“uSam vyawuvthanda S
vmkhumbi mkhathi wakhe.

vSam vjabvlile, vNandi yena vthukile.

vSam aciphize
inkinobho
yokusuka.

AmemezZe
vNandi
emkhvza,
“H ha),i”




vqhume vsakazeke
vimkhumbi mkhathi
kaSam. Kaboom!

“kwaphela ngomkhumbi mkhathi!” kvsho
vMama wakhe, “nomkhumbi wamanzi kanye
nomshini wesikhathi.X




vSam vZiphathelwe
isithvkvthezi. “Wenzani
Nandi?” kvbvza
vSam. “Ngiyopheka,”
kvphendv]|a vNandi.

“Kuh|vkile kvnokvba

umSUngu“?” Kvbvza

vSam. “Ngicabonga
kanjalo,” sekvphendvla
vNandi. Aqhvbeke
vNandi nokvpheka,
vSam yena vbhekile.
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Ngakusosa vSam athi,
”Ngiﬁsa vkwakha ihlathi
elinemithi emide elvhlaza,
nexhaphozi elinamagafsha

hamahlamwvuv.



Bilisa ama

| | NESTLE MAGG]
\ (° 2 MINUTE
&7 / NOODLES,

ngesikhofhi
e vsaphekile,
- » ungadweba

P iMidwebO..

" Pheka ibroccoli, ‘ ‘

bilisa ucwenge.
Ubuwazi vkvthi ‘ a
ilekelela ingqondo?

Unga-{-’akg inyama nesoya savse.
Ngesikhdfh-*i-esiﬁshone nje vsunokuya
~ ethunjini, okvphuma phambili.”
“Ngiyawafhondo kakhvlv
ama NESTLE MAGG]| 2
rj MINUTE NOODLES,”
kvusho vSam. “Mina
Ngiych'l'hondq!”
“Ngiyokwozi loko” Kusho
vNandi “Yikho ngiwenzile.”



INGREDIENTS S RECIPE

METHOD

NESTLE for
HEALTHIER KIDS @

NESTLE MAGGI 2 MINUTE

FANCY FOREST

NOODLES

Recipe makes 2 servings.

BEEF FLAVOURED
NESTLE MAGG/ 2

MINUTE NOODLES.... 2PACKETS
BEEF STEAK,

CUT INTO

THIN STRIPS ............. 300 GR
BROCCOL/

FLORETS ceeeeeeeeennennns 2 CUPS
SMALL ONION,

THINLY SLICED......... 1/, ONION
GARLIC, THINLY

SLICED .................. | LARGE CLOVE

OIL (FRYING)
MAGG| SOY SAUCE ..60 ML

LAZENBY

WORCESTERSHIRE

SAUCE ... 30 ML
TOASTED

SESAME SEEDS ......... ITBLS
GINGER GROUND........ \/2 TSP
CORN FLOUR.............. 2 TSP

SALT AND PEPPER

.01 Cook the noodles as per the packet instructions, strain

and reserve the stock.

0 Fry the broccoli on a med/high heat in | tbls oil for
approx. 2 minvtes, remove broccoli from pan.

03

In the same pan, fry the onions in | tbls oil for

approx. | minvte, add the beef and season with salf.
Stir-fry for 2 minvtes then add the garlic and return

broccoli back to pan.

04 Mix | cup of the reserved stock with the soy savce,
Worcestershire savce, ginger and corn flour.

055 Pour the savce over the beef and cook on med/high
heat for 2- 3 minvtes vunti| savce has thickened. Pour
the beef mixture over the noodles, top with toasted

sesame seeds. Servel!



Ebusvkv vSam uyophupho.

Uphvpha nge-Mars,
vMEKkhathi, neNyanga
kanye nezinkanyezi.
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Ngokusasa vSam athi, “Nandi nglﬁso
vkwenza myonga neZinkanyezi
esibhakabhakeni.” “Angiyiboni

_ 'inkinga lapho mina” Kuphendvla

vNandi, “asizame.”

“Thela i R e
i-NESTLE g :
NESPRAY

i/ .. ! . |
pPOWDER, & Hlangomsa
7 % hoshvkela

KuXove
konke

ndawonye.






INGREDIENTS S RECIPE

METHOD

04 Using

NESTLE for
HEALTHIER KIDS @

NESTLE NESPRAY

BIG MOON

FLAPJACKS

Recipe makes 6 hotcakes.

NESTLE NESPRAY
POWDERED DRINK,
PREPARED AS PER

RECIPE INSTRUCTIONS ...... | CUP
FLOUR ooeeeeeeieeannns | CUP
BROWN SUGAR ......... I.5 TBLS

BARKING POWDER....... 2 TSPS

EGG,
LIGHTLY BEATEN...... X1

fogefher.

COOKING O|L
VANILLA ESSENCE ..1 TSP

LARGE BANANA
SLICED ...cuuaeeuueaaennnnn.... x|

HONEY
CHIA SEEDS

PINCH OF SALT

.0l Combine the flovr, svgar, baking powder and salt

i In a separate bowl, combine the NESTLE NESPRAY, 333

oil and vanilla essence fogefher.

03

Add the wet ingrediem‘s to the dry ingredients and whisk

fogefher vnti| the batter is smooth.

hot, Iighﬂy 8reased pan.

a 60m| cup measvre, pour the batter into a medivm

8L Cook until golden brown on each side.

00! Cook the hotcakes in batches.

sprinkle with Chia Seeds.

.07 Serve with sliced banana, drizz|e with honey and



'__Uphupha hgezwe
 elikvde, maphakathi
| | nOSWQduIe,
elinamadolobha
~akhiwe _.
ngeZlhIabafhl *




Ngakusosa vSam vsethi,
“Nandi, ngiﬁsa vkwakha ikameli
lasogwadvle ngamatshe nesihlabathi.”

{Q‘ESP@»H‘; “Thela
; iINESTLE
NESPRAY

vthele nobhotela

uhlangonise
konke ngesipuni.




BRI SN P T —

Qiniseka vkuthi Thela ingxube
Iisakhilitnu P.heZU kweZombane
vlifake vshizi, viabule.”

“Washo izibiliboco,” kusho vSam

V 4 WA VA SE BN, VAVAVYV AN



INGREDIENTS S RECIPE

METHOD

NESTLE for
HEALTHIER KIDS €@

NESTLE NESPRAY
MILK POWDER
PREPARED AS PER

RECIPE INSTRUCTIONS .......

MARGARINE,
MELTED

NESTLE NESPRAY

CHEESY BACON

DESERT SAUCE

Recipe makes 400m| of savce.

PREvVIOUSLY
BOILED WATER

GRATED CHEDDAR
CHEESE

BACON, SLICED,
COOKED UNTIL
CRISPY

PINCH OF SALT

.0l In a small pot, genﬂy melt the margorine oh a |ow

heat.

102

Mix the NESTLE NESPRAY MILK POWDER, flovr and

salt fogefher then add to the melted morgorine and
mix fogefher with a wooden spoon.

Increase the heat to medium, add the water and stir
00! continvously until the savce becomes smooth
and creamy (approx. 3 — 5 min).

Y Add the grated cheese and allow to melt.

05" Add the cooked bacon bits.

06

Serve with crumbed chicken strips, pasta, baked

potato or over broccoli ¢ cavliflower.
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Ngokusaso vSam athi”

Mama noBaba ngicela
hize nginibonise vkuthi

lenZiwa kanjani ibhokisi
Iomogugu homcebo.”

“Thatha Thela
vshvkela iNESTLE
kanye nojv MILO,
vkuncibilikise | kodwa
nobhotela. vqaphele
vnga chithi

phansi.




Hlonganiso konke
bese vkvfaka
efreyini.

Kvbhake kvOven
bese uyodIOlo. '

emva kwemizvzv ewuv3s

‘niZzoZibonela elimandi ibhokisi
elen2|we ngoshokoledl ngaphonsl
. kWananZi "




NESTLE for NESTLE MILO

HEALTHIER KIDS & MUESL] TREASURE

RECIPE

. CHEST BARS
Recipe makes 16 bars.
NESTLE MILO............ 80 ML RAW NUTS CHOPPED
. ASSORTED eeeeeennnnn..... /2
E ROLLED OATS ... 2 CUPS CUP— OPTIONAL
LLl
O CHERIOS MULTIGRAIN, BUTTER s 200 GR
W CRUSHED .ooeeeeeeeen. | CUP
{'5 NATURAL HONEY ..... 2 TBLS
S DESICCATED
= COCONUT.oveeeeeeeannnn. | CUP BROWN SUGAR ......... 1 CUP
CHOPPED DRIED
FRUIT (RAISINS ¢
CRANBERRIES) .......... 1/3 CUP
=0l Pre-heat the oven to 160°C.
8 02 Grease a 25 x 20cm boking pan well or |ine with greosed
|_:E ' boking paper.
< ) Gently melt the butter with the brown sugar and honey

vntil svgar is dissolved.

.04 Combine the NESTLE MILO, oats, Cherios, coconvut, fruit
and nuts in a bowl|.

Combine the butter mixture with the dry ingredients and

105 :
mix well.

Pour the mixture into the baking tray, compacﬁng the
mixture to fill the tray evenly.

06

0/ Bake in oven for 35 minvtes.
‘0. Remove from oven and allow to coo| for 5 minvtes.

Carefully mark cv'l'fing lines without cu'l’ﬁng all the way

' through to the tray.

10 Coo| completely and re{-’rigerofe vnti|l well chilled.
1Ll Cut into pieces and store in an airfighf container.



“Yaze yomnandi le NESTLE MILO
BAR,” kusho uGogo. “awusho
ibhokisi lomagugu nhomcebo?? kusho
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“U.svngumpheki ngempela,” kvsho
vNandi. “ngiyazi,” kvphendvla
vSam “kodwa nawe ngokunjalo.”

THE END.




Amahlathi emvula nokushisa agewele 2 &
million km? yeAfrika, futhi ihlathi elilodwa & &
lemvula IeNingiZirnu Afrika |litholakala &1

kumaphandle eNaspoti.
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Umkhathi esiphila
kvwo iMilky
Way unezinyanga
eZingu 200.
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