CHAPTER THREE
RESEARCH METHODOLOGY
3.0 RESEACH DESIGN
	In this chapter, the researcher will presents the materials and the methods adopted in experimenting the research topic. The researcher will be presenting the ingredient needed to prepare Ebolo Vegetable and the reciped cooking methodology. The ingredient for the research work was purchased at oja oba (kodi) market Ilorin Kwara state.
3.1 INGRIDENT NEEDED TO PREPARE EBOLO VEGITABLE
	The pratical work for this research pratical was carried out in the laboratory. The ingredients and equipments used are as follows:
· Ebolo Vegetable
· Salt 
· Palm oil
· Pepper
· Onion
· Fish (titus)
· Locust beans 
· Melon
· Cow skin
EQUIPMENT FOR THE PREPARATION OF MEAL
· Cooking pot
· Cooking spoon
· Gas stove 
· Knife 
· Bowl
· Serving plate
· Serving spoon 
· Napkin
· Plastic Bucket
· Matches
· Detergent
3.2 INGREDENTS AND COOKING
Preparation of Ebolo Vegetable
	Ingredients
	Quantity

	Ebolo 
	4 pounds

	Salt
	To taste 

	Palm oil
	1 tin of milk

	  Pepper (Rodo)
	15 small size 

	Onion 
	1 large size

	Fish (titus)
	1 large size 

	Locust beans 
	1 tin of milk 

	Cow Skin
	1 large size


METHODS OF PREPARATION
· Put pot on the fire / stove
· Pluck the vegetable {ebolo} and rinse with salt and water very well
· Stem the vegetables to retain the nutrient and to kill the present bacteria or gram in the vegetable.
· Put palm oil to the pot on the fire for a little time.
· Add chops onion and locust beans to the hot palm oil on the fire.
· Add the blended pepper to the palm oil with salt to taste boiled fish {titus} 
· Then cooked for a medium heat for about 20 minutes.
· Stir occasionally to avoid mix from burning. 
· Add the sheared of chop vegetable {ebolo} to it.
· The ebolo may look too much, but allow to steam in the pot for about 2 minutes.
· Gently stir the soup after some minutes and add salt to taste if necessary at this point.
· Ready to serve
PREPARATION OF EBOLO VEGETABLES WITH MELON
	Ingredients 
	Quantity

	Ebolo 
	2 pounds 

	Melon
	2 tin of milk 

	Salt to taste
	to taste

	Onion
	1 large size

	Palm oil
	1 tin of milk

	Pepper (Rodo)
	15 small size 

	Fish (titus)
	1 large size 

	Locust beans 
	1 tin of milk 

	Cow skin
	1 large size


Method of preparing of ebolo with melon 
· Pluck the vegetable {ebolo} and rinse with salt and water very well
· Put pot on the fire / stove
· Add water to the pot 
· Add palm oil, locust beans, salt, grinded pepper, fish and cow skin
· Then add chopped vegetable to the pot for some minutes 
· Stir occasionally to avoid burning 
· Ready to serve.
3.3 Methodology for Sensory Evaluations
Sensory evaluation for the ebolo vegetable recipe are done using effective testing through the design of a structured questionnaire to carefully selected panels of personal recruited of this type  of testing after consumption of the vegetable served with one of the Nigerians standard side dishes like pounded yam, semo serve, with ebolo vegetable.
The questionnaire consist of the following structured sensory evaluation firm as shown below.
Direction; click one rating for each of the following; appearance, taste / flavor, texture / consistency, aroma / smell and overall acceptably.
	

	Rating scale 
	Appearance 
	Taste/flavour  
	Texture / consistency
	Aroma/smell
	Overall acceptability


	9
	Like 
extremely 
	
	
	
	
	

	8
	Like very 
much
	
	
	
	
	

	7
	Like 
moderately 
	
	
	
	
	

	6
	Like 
slightly 
	
	
	
	
	

	5
	Neither like/dislike
	
	
	
	
	

	4
	Dislike 
slightly
	
	
	
	
	

	3
	Dislike moderately 
	
	
	
	
	

	2
	Dislike 
very much
	
	
	
	
	

	1
	Dislike extremely
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