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This sensational, steaming-hot street food hits the spot

Bite Into a Rolex 
in Uganda

It’s getting closer to lunchtime. Your stomach steers you to the cul-
ture section of the library to read about food. You’re also interested 
in learning more about Africa. You’ve got an appetite for some deli-
cious, hot street food. You grab a book about Uganda. Soon you’ll be 
reading about  some eggs-traordinary food!

You might think of a Rolex as an expensive watch, but in Uganda, 
people know “rolex” as a favorite food. The name is short for “rolled 
eggs.” Vendors whip up these wonderful wraps for lunch or dinner. 
Kids bring homemade rolex to school for lunch. Some say the fun 
food became popular when a vendor started selling it to hungry col-
lege students at Makerere University in Kampala, Uganda’s capital 
city.

Eggs-tra Ingredients

A rolex is made with flatbread, 
fried eggs, and fresh veggies. You 
might find vendors on the streets 
of Ugandan cities making rolex 
all day under shady umbrellas. 
They whisk eggs and fry them in hot skillets. Then, they add salt and 
a combo of onions, peppers, tomatoes, and cabbage. Next, the real 
magic happens. 

DID YOU KNOW?

It takes about five minutes 
to cook a rolex—if all the 
ingredients are ready!
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Really Big Rolex

Rolex is so popular in Uganda that a social media influencer, Ray-
mond Kahuma, made it his mission to create the world’s largest 
rolex. To do it, he had to figure out how to make sure the huge slab 
of chapati dough wouldn’t rip or burn during the cooking process. 
It took a lot of trial and error. Kahuma assembled a group of chefs, 
bakers, builders, and helpers. They spent weeks working out a plan to 
prepare, cook, and weigh a massive rolex. Kahuma’s knowledge as an 
engineering student helped him determine the final plan. It involved 
a small crane on the back of a truck, wooden planks, and a lot of plas-
tic wrap. The team built an outdoor oven with bricks to insulate the 
heat and flat metal sheets to cook on. 

Early morning preparation of a rolex, a traditional Ugandan breakfast made with chapati and eggs

The egg mix goes on top of a chapati, a freshly fried traditional flat-
bread made from flour and oil. The whole thing is rolled up into an 
easy-to-eat sandwich. Yum! 
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On the day of the official weigh-in, the team made the chapati first. 
They started by emptying huge bags of flour into plastic containers 
for mixing and kneading the dough. They rolled out the dough and 
very carefully transferred it to the cooking surface. They whisked 
1,200 eggs, chopped 200 pounds of vegetables, and fried the mix. 

After spreading the egg mix on 
the giant chapati (it was about as 
wide across as an adult human), 
the rolex was ready to roll. The 
massive masterpiece made it in 
one piece to the scale for a re-
cord-breaking weigh-in. It’s final 
weight? A whopping 451 pounds, or about the same weight as a tiger.

Kahuma and his hardworking team had a lot to celebrate. But after 14 
hours of cooking, they still had one more job to do—eat!

FU N FACT

Chapati is a popular 
traditional flatbread 
that originates from the 
Indian subcontinent.

A restaurateur preparing chapati


