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Abstract: As part of the ideology of nationalism, every nation is supposed to have a national cuisine. 

During recent decades, African national cuisines have emerged in a number of states, in particular in 

Lusophone Africa. Cookbooks on African cuisines have been published in Europe and parts of Africa and 

the national cuisine proclaimed on official websites. This article reviews the appearance of these cuisines 

and then focuses on the development of the “national cuisine” of Angola and on national dishes such as 

muamba de galinha. Finally, how food is portrayed in a number of Angolan novels is discussed, and the 

question rose: why should cuisine appear in some works and not in others? Over half of the population is 

unemployed, and it is estimated that 70 percent of the people live below the poverty line. Hunger is a threat 

in many areas. As the usual economic activities are impossible in many regions, local food habits are 

hardly distinguishable. Coastal people include much seafood in their diet, herders in the Southwest relies 

mostly on dairy products and meat, and farmers eat maize, sorghum, cassava and other agricultural crops. 

Especially in urban areas but also in the drier rural areas, gathering water and firewood is often time-

consuming. Salt is a highly prized product in many areas. Many traditional ceremonies and celebrations 

have disappeared or are held infrequently. If circumstances allow, at a party or ceremony, grilled chicken, 

soft drinks, and bottled beer are served and consumed in liberal amounts. As these items are costly, most 

people can only afford local beverages such as maize beer and palm wine. [1]. 
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