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ABOUT EASSI

The Eastern African SubRegional Support Initiative for the 

Advancement of Women (EASSI) is a sub-regional civil society 

organization which was established in 1996 after the Fourth World 

Conference on Women held in Beijing in 1995. EASSI’s mission 

is to facilitate the follow up of the Beijing and African Platforms 

for Action in order to enhance the advancement of women and 

social justice globally and especially in eight countries namely; 

Uganda, Kenya, Tanzania, Burundi, Rwanda, Eritrea, Somalia 

and Ethiopia. EASSI identifies likeminded organizations in each of 

the eight countries and works with them as National Focal Point 

Organizations. EASSI bases all her programming on the twelve 

critical areas of the BPFA. Among EASSI’s thematic programmes is 

Women Rights and Gender Equality under which the Women and 

Girls’ empowerment project is being implemented. 

ABOUT DSW

Deutsche Stiftung Weltbevoelkerung (DSW) is an international 

development and advocacy organization that empowers young 

people and communities in low- and middle-income countries by 

addressing the issues of population dynamics and by improving 

health as a way to achieve sustainable development. With a 

headquarters in Hanover, Germany, DSW maintains four country 

offices in Ethiopia, Kenya, Tanzania and Uganda, as well as a 

liaison office in Berlin, Germany and Brussels, Belgium. 
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DSW aims at preventing poverty before it occurs and is focused 

on   achieving universal access to sexual and reproductive health 

services and information, which is fundamental to improving 

health and effectively fighting poverty.  

ABOUT WOGE PROJECT

The Women and Girls’ Empowerment (WOGE) project is a four 

year (2012-2015) joint project of EASSI and DSW. The initiative 

was purposefully designed to draw from and complement the 

ongoing work of EASSI and DSW. WOGE has its roots in both 

organizations’ common concern for the plight of women and 

girls and complementary advocacy and programming strength 

at national and regional levels. It is expected that by the end of 

the four years, Women and girls will have developed knowledge 

and skills, established effective collective action at local level, 

be able to utilize available information and influence regulatory 

frame work and business services to improve their economic self-

reliance in the targeted communities.

The Project’s main objective is to contribute to poverty reduction 

by strengthening women’s and girls’ voices for economic self-

reliance in the East African Region particularly in Uganda, Kenya, 

Tanzania and Ethiopia.
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Key to measurements

Kg Kilograms
ml mili-liters
l Liters 
g Grams
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HOW TO MAKE LIQUID SOAP 

What do you need to make 40 liters of Liquid Soap?

Ingredient Measurement Reason

Sulphonic  acid 3kg This is a key soap making 
ingredient

Caustic soda ½ kg This is a key soap making 
ingredient

Sodium 
chloride 1kg This is strong in removing dirt

Ungalo/Tibro 3kg For thickening the soap

Perfume 50ml This produces a good scent

Urea 1kg Acts as a preservative

Color 50g This is for variety
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What are the correct steps to be followed? 

Steps Process

1 Transfer 3kgs sulphonic acid into a 100L drum.

2
Dissolve ½ kg caustic soda in a separate bucket and mix 
well with 1 ½ liters (3 cups) of water.

3
Take half of the caustic soda and add to the 100L drum 
and mix well until the solution looks the same.

4 Pour 20liters of water into the mixture and stir well.

5
Dissolve the remaining caustic soda solution with 3kgs 
ungalo/tibro  and mix well until a sticky mixture is 
obtained.

6
On a separate container, dissolve 1kg sodium chloride in 
2 ½ liters (5 cups) warm water. Mix it for homogeneity.

7 Add this solution to (5) and mix well.

8
Transfer the resultant solution to the 100L drum and mix 
well.

9
Dissolve 1kg Urea, 50g color, 50 ml perfume in a bucket 
of water (16 liters) and transfer the resultant solution to 
the 100L drum and mix well.

10 Leave the soap for 1 hour for complete reaction.

11 Your liquid soap is now ready for either home use or sale

Caution
In their pure state (when not combined with any other chemicals) 
sulphonic acid and caustic soda can burn the skin mildly. It is 
therefore advisable to put on gloves during the initial stages of 
preparation
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CANDLE MAKING

What you need to make candles? 
•	1kg Candle wax

•	1kg Stearic acid

•	Molding  machine

•	Smoothener

•	Fire source

Process

1. Light the stove and heat some water in a saucepan.

2. Put candle wax in an empty kettle then put the kettle in 

the saucepan of warm water on the stove. You cannot 

put the kettle direct on fire because the wax will melt and 

evaporate and that will lead to fewer candles 

3. After 30 minutes, add one tea spoonful of stearic acid and 

wait for 5 minutes. Remove the kettle after all the wax has 

melted. Leave it to cool for about 5-10 minutes.

4. Apply the smoothener in the mould (This will ease the 

removal of the candles from the mould when they are 

ready)

5.  Open the molding machine and tie the threads in the 

mould. Close the machine and pour the melted wax mixed 

with stearic acid in the mould little by little as the candle 

forms up.

6. Leave it for 2-3 hours to cool.

7. The final product is ready for use.

**The size and number of candles depends on the size of the 

molding machine
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GROUNDNUT AND SIMSIM BUTTER MAKING

Ingredients
•	Peanut

•	Sim sim

1. SIMSIM BUTTER:  

a) Simsim from the market is sieved using the local sieve and 

sorted to remove any foreign matter like dust, small solids 

etc.

b) Clean a saucepan of your choice thoroughly and put it on 

fire to dry.

c) The simsim is cleaned using a reasonable volume of water 

like two to three times and all the floating substances are 

removed.

d) Transfer the cleaned simsim to the saucepan in (b) above and 

then to fire which should be controllable to avoid burning the 

simsim.

e) Keep stirring the simsim in a way that it all becomes ready at 

the same time for only 2-3 minutes.

f) Remove from fire and let it cool before taking it for milling 

(Use the simsim  milling machine).

g) After milling, the resultant product is the simsim butter.

h) Pack as you desire; the simsim butter ready for consumption
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2. BUTTER FROM GROUND NUTS:

a) The groundnuts are sorted properly to ensure that all the 

foreign substances are removed.

b) Clean the groundnuts with water only once.

c) The size of the saucepan to be used shall depend on the 

quantity of the groundnuts. Clean it    and dry it on fire.

d) Transfer the sorted/cleaned groundnuts to the saucepan and 

put it on fire.

e) The fire should be low and controllable; stirring is done fast 

for only 4 minutes.

f) Remove from fire and cool it before milling (Use the ground 

nuts milling machine).

g) The resultant product is butter from pure groundnuts. 

h) Package and use as desired

3. BUTTER FROM A MIXTURE OF SIMSIM AND 

GROUND NUTS.

a) The mixture should be in excess of simsim by 1kg or equal 

portions.

b) The process is the same as in 1 and 2 above but each should 

be prepared separately and mixed for milling.

c) The product is then packed as desired.   

Note

Both types of butter can be used as food appetizers, applied 

on bread as a healthy substitute for margarine, and as a sauce 

for food.
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BAR SOAP MAKING

Equipment for the laundry soap:

- Heating source e.g. a charcoal stove; provides heat to 

melt the oil/fats.

- Weighing scale: used for measuring

- Stainless steel: because all other metals react with 

alkaline but stainless steel does not.

- Containers: for holding liquid substances e.g. oils and 

water.

- Spoons; for scooping raw materials 

- Mixer 

- Soap moulds: to give shape to the soap.

- Boiler.

- Water 

Ingredients:

1. 3kgs Soap stock

2. 1 kg Caustic soda

3. ½ kg Staeric acid

4. 1kg Kaolin powder

5. 3kg Sodium silicate

6. 3kg Sodium Hydroxide

7. 1kg Soda ash

8. 50g Colour

9. 50ml Perfume (e.g. Lavender, lemon, etc)
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PROCEDURE

1. Place the boiler on fire and pour 3kgs of soap stock in 

the boiler. Leave it to boil for 10 minutes then add 3kgs 

of sodium hydroxide and mix for 10 minutes. Cover the 

boiler and leave it for 30-40 minutes.

2. Mix 1kg of caustic soda and ½ kg of staeric acid 

separately and then pour in the boiler which has soap 

stock still on fire.

3. Mix 1kg of kaolin powder with 3kgs of sodium silicate 

and 1kg soda ash on a different container and then 

add into the boiler for 30 minutes still on fire.

4. Add colour and perfume to the mixture.

5. Remove the boiler from the fire and leave the mixture to 

cool for about 10-20 minutes.

6. Put the mixture into the mould to acquire shape. 

7. Cut after two-three days using a thread or machine.
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BAKING A VANILLA CAKE

Ingredients;

1. Baking flour

2. Blue band

3. Baking powder

4. Sugar

5. Vinegar

6. Eggs

7. Vanilla

8. Cocoa

9. Lemon outer covering

10. Heated sugar

11. Charcoal

The Process of Making Cakes Locally;

a) Mix ¼ kg blue band with 1kg sugar and stir using a 

wooden stick.

b) Add 8 to 15 eggs (the sweetness of the cake 

depends on the number of eggs you put)

c) Add vanilla, vinegar, and cocoa. Keep stirring.

d) Add the lemon outer covering because it kills the 

smell of the eggs but not lemon juice.

e) Add one teaspoon of salt although the blue band 

can serve as salt.
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f)  Add 1/2 liter of milk and 100g of baking power. 

Keep stirring.

g) Add baking flour and finally the heated sugar to 

change the color of the cake.

h) Mix well to get a smooth, not very sticky mixture

i) Smear the saucepan you are going to use for 

cooking with cooking fat to prevent the cake from 

sticking to the sauce pan.

Note: Keep stirring after every step

j) Put a little sand inside a saucepan(this controls the 

fire and prevents the cake from burning)

k) Get some papers and cover the sand.

l)  Get any container of any shape of your choice and 

put the mixture (in a-e above)

m) Put this in the saucepan containing sand, cover it 

and put on fire.

n) Wait for the final product after a few minutes.

If you have the oven, ignore steps j-k and put the mixture in a 

container of your choice then put it into the oven.

The size and shape of the cake depends on the container/

saucepan used for baking
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MAKING DOUGH-NUTS

Ingredients

1. 500g of wheat flour

2. 200g of blue band

3. 200g of sugar

4. 50g of yeast

5. Warm water/ warm milk

6. Cinnamon + castor sugar

Methods/ Procedures

1. Sieve flour into a bowl.

2. Mix yeast in a little warm water plus 1 table spoon of 

sugar and put in one place to sponge

3. Mix sugar, flour and blue band and rub in until the 

mixture appears like fine bread crumbs

4. Make a hole in the middle and pour the yeast mixture 

and mix well

5. Add warm water and knead to a hard dough (you can 

add warm milk instead of warm water), leave to rise in a 

warm place

6. Knead again and roll to a one centimeter thickness

7. Use a doughnut cutter to cut the doughnuts or use a 2 

roll cutter, one small, one big

8. Fry in hot oil until browned well.

9. Your doughnuts are now ready.
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MAKING CHAPATTI

Ingredients

1. Wheat flour

2. Cooking oil

3. Warm water

4. Salt

Additional ingredients that can add flavor but not a must to 

have

5. Carrots

6. Green pepper

7. Onions

8. Blueband, eggs, milk, garlic

Methods/ Procedures

1. Sieve flour and salt into a bowl.

2. Add water and mix to hard dough (you can grate carrots, 

green pepper, onions into the water to improve on taste 

of the chapati)

3. Mix with little oil to soften it

4. Separate/ break into small balls 

5. Roll each ball into small and thin round shapes

6. Fry on a hot pan using little oil. When one side is brown, 

turn to another side and fry
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MANDAZI

Ingredients

1. 500grams of wheat flour

2. 200grams of sugar

3. 100grams of blue band (can be less)

4. Enough milk to mix

5. Baking powder (4 level tea spoon)

Procedure:

1. Sieve the flour and baking powder into a bowl

2. Add sugar and blue band and rub in

3. Add enough milk to mix

4. Roll to flat shape about 1cm thick

5. Cut into shapes of your choice (triangle, cycle, square, 

etc.)

6. Fry in hot oil until golden brown
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BREAD

Ingredients

1. 500 grams baking flour

2. 150 grams blue band

3. 100 grams sugar

4. 50 grams yeast

5. A pinch of salt

6. 1 egg for greasing

7. Warm water

8. Currants/ raisins (optional)

Procedure:

1. Pre-heat the oven

2. Mix yeast in little warm water plus one table tea spoon 

sugar and put in a warm place to sponge.

3. Mix flour, salt, sugar and rub in blue band until the 

mixture resembles bread cramps

4. Make a hole in the middle and pour in the yeast mixture, 

mix well

5. Add fruits if required 

6. Add warm water and knead to a hard mixture

7. Run towel in warm clean water

8. Leave bread to rise in a warm place while it is covered 

with the warm and clean towel in number 7
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9. Remove when it is risen

10. Knead again and shape into loaves. Put in a loaf tin or 

make different shapes of buns. Leave to rise again for few 

minutes and bake in a hot oven until it is well browned.

NB: you can glaze with beaten eggs or dry flour to improve on 

their color before you bake.



15

TIE AND DYE

Requirements
•	Sodium hydro sulphate

•	Caustic soda

•	Sorghum flour

•	Color

•	Cotton piece of cloth

There are different ways of tie and dye but the common types 

are; sweeping, stamping and tie and dye.

A) Sweeping
•	A piece of cloth is laid down on a clean mat

•	Boiled sorghum porridge is sprinkle over the cloth using a 
bloom.

•	Leave the sorghum to dry

•	Dip the cloth in your preferred colors. 

B) Stamping

Several types of stamps are used. 

Dip your preferred stamp into the sorghum flour then stamp 

the cloth.

After stamping, the cloth is left to dry and later dipped in the 

chemicals/ preferred colors.
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C) Tie and dye.

Stones are tied within the piece of cloth then the cloth is dipped 

in the chemical/ preferred colors.. 

Note: 

There are however several other ways in which a piece of cloth 

can be folded before dying to acquire the desired color mix

Finally, after dying your cloth using your desired style, wash it 

to remove excess dyes and hang to dry.

Use as desired.
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Additional skills 

Preparing soil for mushroom growing

i. In a drum, gently pour water on cotton husks as you 

compress the cotton to avoid it from floating ( fill the drum 

about three quarter way)

ii. Add the mixture of 1 tumpeco cup of lime and water to 

the soaked cotton (evenly pour it and leave the result for 

24 hrs. in a cool dry place).

iii. After the 24hrs, remove/squeeze the liquid from the 

soaked cotton husks.

iv. Wrap the cotton  husks in (iii) in banana leaves in a 

saucepan and add fresh and clean water and cook till 

it emits an aroma then remove from fire and leave it to 

cool(the cotton husks are cooked like matooke).

v. On cooling, the result is known as mushroom soil.

Preparing mushroom gardens

i. In a polythene bag (locally known as kavera) of size 24, 

add about a plate full of mushroom soil (ensure your 

hand has been disinfected with spirit).

ii. Sprinkle/ spread ‘mushroom seeds’ (these are locally 

referred to as Obulo) on the mushroom soil in (i).

iii. Add another layer of mushroom soil and seeds until you 

make 3 layers of mushroom seeds (the mushroom seeds 

must be sandwiched between mushroom soils to fill ¾ of 

the kavera).
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iv. Squeeze the top of the kavera then poke about 4 holes 

into the kavera.

v. Squeeze from the sides the contents of the kavera in order 

to remove air and then tie it (carry on until you have a 

ball locally referred to as kagongolo).

vi. Hang the kagongolo in the ‘dark mushroom house’ for 3 

weeks without watering (sprinkle salt around the house to 

keep away snails).

vii. After the three weeks, transfer the kagongolo to the light 

house and water 3 times a day (in the light mushroom 

house, the kagongolo is hang in like manner as in the 

dark mushroom house)

viii. Cut holes into the sides of the kagongolo through which 

the mushrooms will sprout. 

ix. Wait for about 2½ months to harvest. 

x. Continue watering so that more can grow.



TIPS FOR PREPARING A BUSINESS PLAN 

What is the description of the business? (e.g. Poultry Farm

Where is it located? e.g. Mbale Town

Who is the proprietor or owner? e.g. Jane Kamuli

How many employees/staff members are employed by the busi-
ness?

What is the target market? e.g. The main market is ladies, over 
50 years, living in the town of Mbale (population 20,000). The 
nearest town catering for this market is in Busia, 45 km away.

How big are the premises?  e.g. About 500 sq. ft. 

What is the proposed name of the business? 

What is the turn over?  E.g. First year estimate: approximately: 
Ugsh 4,000,000; Second year estimate approx. Ugsh 6,000,000.

How is the business going to be financed? 

What is the timescale? e.g. The plan is to start trading by De-
cember 1st, in time for the Christmas season, though stock will be 
bought earlier.
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