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Introduction
Tonto
is short form of  tontomera

tonto

tonto

on from one generation to another 

or negatives associated with it as 
indicated in Amaarwa n’eminywere yaago 

little of  its positive importance. 
In this sense, Tonto is part of  

associated with tonto and its rich 

or two. Fewer and fewer people are 
engaged in its processing, and its 

tonto 

the materials as well as the social 

Tonto are addressed to 

tonto have experienced 
stiff  commercial competition from 

embiire 
enyamwonyo for sale. 

to tonto tonto remains a 

enyamwonyo gained more commercial 
embiire

is a vivid threat owing to the rising 

tonto

tonto

Foreign religions have also not 
spared tonto 

waragi, 
which is now made from ethanol and 
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against tonto,

engages in tonto

charismatic renewals who did the 
same. Embiire

enyamwonyo 

embiire

line phenomenon of  tonto

depth conversations with respondents 

tonto who then 
provided directions to the homes 

tonto. 

tonto and 

video recording of  some of  the tonto 
processes was made with the consent 
of  the participants in the same area. 

The varieties of bananas 
involved in Making tonto
Tonto

musa

Musa and Ensete,

M. sapientum) 

(M. paradisiaca

plants and names plants that are not 

of  tonto embiire. It 
tonto

embiire varieties are 

of  rwabikona, empaate, ekicumbe, and 
oburiga

empaate involves 
peeling them while placing them in 
water and leaving them there for some 

or more. Rwabikona involves peeling 

ekicumbe, 
this involves peeling and washing 

overnight, and eaten when cold. If  
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this is not done, the prepared ekicumbe 
meal

embiire, engambaani, 
enyarukira, butende, musa, kayingya, and 
kabaragara. 

enyamwonyo

passed on from one generation to 

embiire varieties that 

enyarukira 

differentiate, to the extent that some 

notice that it is an embiire

enyarukira,  
embiire 

enyarukira 

is harvested and peeled, and two or 

enyarukira, it 

changes. 

The process and language 
of making tonto

tonto is 

embiire 

in a process called okutema embiire. 

in a process called okushomba embiire 
to one place where orwina

piled together in an open place and 

okuhagura, 

called okushatura
people harvest the embiire

okushomba embiire is done.  
okuhagura or 

okushatura
orwina

manner that preserves heat. Orwina is 

has a hole that connects to the orwina 
and is called karongyero or karongyezo, 
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amakanca for a short time. In this 
process, the people involved in 

process called okwoboora endeere

orwina is cleaned, and 
amashansha) are 

okuhembera
that okuhembera
warmth remains in the orwina. If  the 
orwina

orwina. Its 

generate heat on its own.  

laid in the orwina
sides of  the orwina

as the okuhanika. 

Okuhanika - Source:  Video Capture June 
2025

process is going on, some people 

called embooreera embooreera is 

orwina

does not enter inside the orwina, 

In the meantime, the karongyezo that 
orwina 

omweziga or goat and sheep dropping 
amahurunguru-

placed in the karongyezo

to the orwina

process of  heating, called okurongyeza 
or okuhuuhira, is performed once a 

small hole is covered with embooreera to 
prevent the heat from escaping, and 

embooreera are 
okushuuruura, 

which some people call okuteera eitaka. 
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removed from the top to allow the 

what is called okukona

this happens, either the entire process 
of  okuhanika is repeated, or more 
embooreera is added. If  there are some 
that are ripe while others are not, the 

okuhanika process is 
repeated all over again.

tonto 

called eminekye orwina, in a 
process called okuhanura

eminekye, 

called okutondora. 

Okutondora in progress Source: Ankole Beauty 
Spot facebook.com/1000 657944101115/posts/
tontostep…

vessel called obwato, at times called 
ekibya. 
have obwato orureebo, a hide 

okutondora tends to 

in most cases, clansmen and women. 

okugwa-empihi, 

okutondora is done in 

okuraaza emitangye. 

okunyuuka,

omushojwa, eyojo, egunga,
obugaara. 

in some cases
called emihindo

okunyuuka.  In 

person.
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process referred to as okuhindura 
ebitookye

foam is not seen, it is an indication 

okurita. 

called okuhindura omuhindo and 

ebituna

okukamuura. It involves 

concentrated and called eshande y’omuti. 

ekishare, a drawing container from a 

omutaho, made 

placed in large pots called enkuute.
omutaho has grass to sieve dregs called 
ebituna

okukamuura 
of  

okukamuuura, water is added to the 

omukambi, a mixture of  grass used in 
squeezing and banana dregs.

eshande y’omuti
If  eshande y’omuti
enkuute enkuute pots of  water 
are added into omukambi

okukamuura 

eshande y’amaizi. 

Source: Video capture by researcher of 
Okukamura in the tonto making process (June 
2025)

okutondora 

some little of  eshande y’amaizi into 
eshande y’omuti for them. 

Entabo
fermented is prepared. It is a shallow 
ditch where obwato

on the warmth of  the soil in a certain 

part of  the omukambi
the obwato
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eshande y’omuti
eshande y’amaizi

called okukaranga omugusha, involves 

(Orubengo

tonto 

called okuteera omugusha

stem sheaths, called ebigogo, are then 

Omukambi

Omukambi

okuhanika are placed last on 

embooreera
okuhanika are placed on 

the tonto
okutaba. 

alongside each other and covered 

okutaba
enkuute

orushekye got 
ekishekashekye 

sweet, it is referred to as ebishande. 

okutaha
this stage, when the tonto
warm, it is called omutahe. 

rushengye. 

ebisisi. 

enshuri. If  these 

Enshuri

tonto is a lot 

embisho, a silo, 
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tonto in those 
tonto is still 

warm omutahe, it develops froth that 

this, a plant called orunyamajuta, a grass 

of  froth at the moment it mixes with 
tonto

embiriro, and the froth 

Orunyamajuta 

of  tinshengyeera. Tinshengyeera

has tonto

orunyamajuta operates indicates 

froth development. 
okutaha is done, some tonto 

orugunda.  It is a 

tonto

tonto 
okutereka

okushengyeera.

quality and type of tonto
Tonto

and tested for generations is applied 

tonto is determined 

tonto 
is called omuguruka

called eshande y’omuti 

eshande 
y’amaizi, the tonto

erende. 

tonto

 tonto is 
called gyuuri. 

omuceeri or katara. 

not sweet, as expected, and is called 
encenku

tonto is called embakire
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omurite
after getting the tonto
at the appropriate time, called okutaha. 

tonto is also determined 
okutaha) 

at an appropriate time. If  the tonto 

omusyokore or amaarwa gasyokwire. It 

of  eshande y’omuti and eshande y’amaizi. 
tonto is called obuseetura.

tonto has a 

associated with it from the time 

okutaba, it ceases 
eshande

tonto as the process of  fermentation 

tonto is called agaatagata.  
Okutagata

okutaba. 

warmer, is called agaahwamu ebigyere. 
ekinywubwa-bakazi, 

meaning 

ekinywubwa bakazi is 

tonto is not 

When fermentation is complete, the 
tonto entabo 
into containers in a process called 
okutaha
tonto omutahe. 

tonto. 
tonto

ebishande, meaning that 

tonto has 
oruhoro. 

tonto spends 

omubisi. 

omucurikye. 
 tonto

amaarwa agakaikwire 
okukaikura meaning 

this stage, it is called obwengura

tonto has 
obwengura 

and is considered inappropriate for 

it is called encunku
tonto,

enyoshe. 
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the tonto

called okuturira. 
tonto is associated 

eibonde, 
tonto that remains at the 

entooto 
 tonto

of  shortage. Ekikanja
tonto

ebishekye
this tonto
a time of  happiness, called okutereka.  
Okutereka is the act of  inviting friends 

tonto is 

waragi,
tonto. 

Tonto - the beer in a social 
context 

tonto

with another man who is not her 

process of  ripening. It is feared that 

a pregnant woman who conceived 

okutaba. 
tonto

etereko 
 

tonto was 

the tonto

In terms of  roles, the most 

relates to income from commercial 
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tonto

waragi 
tonto

generated from the proceeds of  tonto. 

tonto
with the entire process of  marriage 

Emicwe 
y’ensi omu Banyankore, the process 
of  marriage starts with Amaarwa 
g’ekigambo which is tonto, presented 

ekisisi
tonto is tasted in what is called okuroza 
or okushogongyera,
perfect, the leader of  the delegation 

his intention of  the visit. Regarding 

tonto
one set of  ebisisi. Tonto also precedes 

enjugano 

of  the date of  commissioning the 

as okuhingira. It is important to note 
that some English translations have 
watered down the notion that, for 
instance, okuhingira

of  okuhingira

tonto, amaarwa g’abakaikuru. 

tonto
ekisisi 

okuhingira is 

tonto okuhuuta. 

tonto
for entertainment in the case of  
okuhingira or okushwererera was large, 

embiire to 

tonto
tonto

the visitors.

okugamba obugyenyi as a form of  

okusugura, okuteera 
oruhoko, okujumba, okuyamba, okukiriza, 
and okuhungura

girl, ekiiru which was ekisisi of  tonto, had 
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amaarwa g’enkoni

tonto

Tonto is also essential in resolving 

are no more, she goes to one of  the 

tonto 

them. Going with tonto

fewer reprimands. In general, tonto 

tonto

tonto
place.

In relation to divination, tonto was 

tonto high. 

tonto in shrines for spirits 

contexts, tonto

leaders called abakungu ab’ekireku 
(from endeku 
with tonto
of  the paid government civil servants, 

parish chief  who was and is still paid a 

local chiefs had some power and 

and entertainment. Tonto was and still 

pit latrine digging, burungi bwansi 

tonto is 

of  tonto
tonto was for a long time essential in  

Etereko

etereko is to 
okutereka 

orushekye
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ekikanja

placed at the tail end of  the long 
straw. Etereko involved dancing and 

tonto. In short, tonto 

in Ankole tonto 

aspects of  life. 

Conclusion 

tonto

against the entire processing of  
tonto

with tonto

and fewer people are engaged in its 

associated with it.  
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