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Specialities

Pap: A stiff, maize porridge, the main local staple.

Seswaa: Botswana's national dish, a meat stew made with onions and peppers and
served with pap.

Kalahari truffles: A desert species of mushroom with a rich earthy flavour.
Mopane worms: Large, protein-rich grubs, boiled, grilled or deep-fried and served as a
side or snack.

Morogo: Wild spinach, often served as a side with pap and stews.

Vetkoek: A deep-fried dough ball similar to a savoury doughnut, often served with
curried mince.

Serobe: Goat, sheep or cow intestines cooked until soft; trotters are sometimes also
included.

ong: Seasoned and dried beef or game meat.

obe: A stodgy mixture of beans and maize or sorghum.

Bojalwa: An opaque, sorghum-based beer.





