
		
			Chapter 1

			Makeda’s Kitchen
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			For generations of my family, the following recipes have built the foundation of Beta Israel culture and community. They have been the difference between feeling lost and feeling at home, surrounded by the smells and tastes of Ethiopia, wherever we are in the world. When I make these recipes now, I think of the resourcefulness of those who came before me, struggling to make our food in a new country.

			Happily, most of the ingredients are widely available, and I have adapted the recipes to suit modern kitchens. I hope you make them part of your family’s traditions, too. I have named this chapter for the queen we know as Makeda, known in other parts of the world as the Queen of Sheba.

			Our Hands

			Hands are by far the most important part of our kitchen. They are the first tool with which we make dough for bread, wash vegetables, milk cows, work the land, and feed ourselves and each other.

			Many consider it “primitive” and unclean to eat with your hands or fingers. We Ethiopians believe exactly the opposite: that it’s beneficial for the digestive system to absorb the various minerals and oils from your hands, and that eating with utensils creates a distance between your food and your body. And we mark weddings and other important occasions in our lives with the ritual Gursha: feeding each other mouthfuls of food.

			We also emphasize the cleanliness of our hands, meticulously washing them before and after eating and feeding others. In my family, we have a tradition of putting a young child in charge of bringing over a bucket or tray of water, and washing the hands of guests and parents. And we eat injera only with the right hand, to symbolize cleanliness, purity, and closeness to the heart.

			We sit around the mesob—a communal basket used as a table—and feed one another, and enjoy each other’s company. These are traditions that are not only near and dear to my heart, but are also practiced by many Ethiopians, Africans, and Indigenous people throughout the world.
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			Pantry

			Teff / Taff

			In its raw form, teff is a tiny brown seed packed with a lot of iron, fiber, and protein. When milled into flour, fermented, and used to make bread or porridge, it lends a delicious nutty flavor and tartness. Ethiopia still grows the vast majority of the world’s teff, but because it’s a nutritious ancient grain, it’s becoming more and more common in the United States to see teff flour and pasta in grocery stores. Teff is naturally gluten-free but is often mixed with wheat in baked goods.

			Korarima

			The secret ingredient in many of my recipes is this nutty, herbal spice that is like an Ethiopian version of cardamom. It tends to come in the form of small black seeds that you should roast (Ground Roasted Korarima, this page) and then grind in a spice mill or with a mortar and pestle. Just a little is enough to add a unique dimension to your food. It can be purchased at specialty spice shops or online.

			Green Cardamom

			Ground green cardamom can be substituted for korarima, and is often easier to find at spice shops and grocery stores. The intensely flavored pods are also commonly used in Arabic, Indian, and Scandinavian cooking. Note that this is not the same as black cardamom, which I do not use in my cooking.

			Besobela / Tulsi / Ethiopian Basil

			This purple basil grows wild in Ethiopia and is a key ingredient in my Mitmita / Dukus / Ethiopian Seasoning Salt (this page). While regular basil can be substituted, try to source this online or at a spice shop. Its distinctive fruity flavor makes the mitmita truly pop with flavor.

			Nug / Niger Seeds

			These tiny black seeds have the ability to transport me back in time to my childhood in Ethiopia and my journey to Sudan. Because niger seeds are so nutritious and portable, we relied heavily on them during our travels, and we often nibbled on them for Passover. Some cultures package these as birdseed, but their dark, earthy flavor is an essential part of the Beta Israel diet.
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			Berbere

			Aromatic Ethiopian Spice Blend
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			This flavorful, aromatic seasoning blend says a lot about the cook who mixes it. I regard this spice mixture less as a formula and more as a way to express myself. I start mine with plenty of dried chili pepper, as is traditional, but then I add a healthy dose of korarima, because I love the nutty, herbal notes it adds. My mother’s berbere was heavy on serrano pepper, basil, and tiny nigella seeds, infusing her cooking with a signature spicy bite. While I welcome the growing number of grocery stores that carry berbere in the spice section, I find that many of them overdo it on the paprika and cumin, giving food a much flatter taste. Feel free to use my recipe as a starting point for yours, adding more of any flavors you want to emphasize, while decreasing or omitting any you may dislike. This formula will make enough for a batch of Kulet (this page), with a little left over.

			Makes about 2½ cups

			1 cup paprika

			½ cup cayenne pepper

			3 tablespoons Ground Roasted Korarima (this page) or ground cardamom

			2 tablespoons ground ginger

			1 tablespoon onion powder

			1 tablespoon ground coriander

			1 tablespoon ground cumin

			1 tablespoon black pepper

			2 tablespoons fine sea salt

			1½ teaspoons ground cloves

			1½ teaspoons ground cinnamon

			1½ teaspoons ground nutmeg

			1½ teaspoons ground fenugreek

			In a small bowl, mix all the ingredients together and transfer to an airtight jar.

			Storage Store at room temperature for up to 6 months.

			Kulet / Silsi

			Fragrant Ethiopian Stew Base
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			The foundation of all thick, spicy Ethiopian stews starts with slow-cooking onions, garlic, ginger, and berbere until they melt into one another. Let this crimson-colored base bubble for a few hours, and you can have dinner all week. Use it to make chicken stew, fish stew, red lentil stew, or all of them at once. Feel free to halve or double the recipe, too. Ethiopian cooks typically chop the onions finely by hand. I make good use of the food processor to shorten this task, with the same luscious results.

			Makes about 16 cups

			10–12 large yellow onions, peeled and quartered

			6 cups vegetable oil, plus more if necessary

			2 cups Berbere (this page)

			4 teaspoons minced garlic

			2 teaspoons minced fresh ginger

			3 tablespoons fine sea salt

			8 cups hot water

			6 ounces tomato paste (or 12 ounces, if you prefer less heat)

			1 tablespoon Ground Roasted Korarima (this page) or ground cardamom

			In a food processor, puree the onions until smooth.

			Pour the onions into a large pot and bring to simmer over high heat. Cook, stirring occasionally and reducing the heat if the onions begin browning, until most of the water has evaporated, 35 to 40 minutes.

			Stir in the oil and simmer for about 5 minutes to incorporate. Stir in the berbere, garlic, ginger, and salt. The mixture should be moist; if it appears dry, add more hot water, about ½ cup at a time. Cover the pot and cook over medium heat until the onions have taken on a red hue, for another 10 to 15 minutes.

			Add the hot water and tomato paste and stir well. Bring to a simmer, then reduce the heat and cook uncovered, stirring occasionally, until the flavors blend and the stew base becomes fragrant, about 1 hour.

			Remove from the heat and stir in the korarima. Let cool.

			Storage Store in an airtight container in the refrigerator for up to 2 weeks, or in the freezer for up to 3 months.

			
				PORTRAIT
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				Vered Germay

				Clinging Tight to Her Faith

				My cousin Vered Germay spent some of the most formative years of her life on the journey out of Ethiopia to Sudan, and eventually to Israel. Years that tried and tested her commitment to her faith and her family.

				After arriving in Sudan, to await the journey to Israel, in her early twenties, Vered needed to support herself, and quickly found work as a housekeeper for a wealthy Muslim woman. Her new boss soon realized that Vered was a hard worker and a resourceful person, and she treated Vered with much generosity, constantly sending her home with food for her family. Vered gratefully accepted the sugar, salt, and spices, but one of her boss’s regular offerings was camel meat, as she had assumed that Vered was a fellow Muslim. Instead of setting her straight, Vered accepted the meat, left the house, and surreptitiously deposited it in the garbage. She feared for her safety, and her job security, if the woman realized she was Jewish.

				Eventually, Vered’s boss grew to love her so much that she tried to set up Vered with her own brother. Vered could not agree to marry a Muslim, but worried for her safety. Her family decided that the only solution was for her to be married—and quickly. They set her up with an older Beta Israel man who was also awaiting passage to Israel. This allowed Vered to inform her boss that she was already engaged. While she was sad to lose Vered as an employee, she cared so much about her that she threw Vered an engagement party, where she treated her to beautifully henna-painted hands, and massages with oils and perfumes.

				Although Vered’s marriage began out of necessity, it blossomed, and soon the couple was expecting their first child. Unfortunately, their daughter arrived when they were still living in Sudan, with no access to medical care. The birth went dreadfully wrong. After hours of labor, the baby had not yet come. No painkillers were available. To save the baby, the lone midwife available sharpened a knife, sterilized it in the fire, and slit open Vered’s stomach to retrieve the child. She then stitched the stomach together while Vered screamed in pain alongside her baby’s cries.

				

				—

				Both Vered and her child recovered from that traumatic birth. What kept Vered going was the prophecy, in prayers and letters from Ferede Aklum, that “everyone [was] going to make it to the promised land.” And three months after her daughter’s birth, Vered and her husband got the news that their paperwork to Israel had been finalized.

				Well after darkness fell one rainy night, the new mother and her husband and baby got into a car, part of a caravan of Beta Israel families. Their cars stalled in the mud, but eventually they arrived at a nearby port. An Israeli naval ship was waiting to whisk them away but, as Vered recalls, the ship was prohibited from entering Sudanese territory. As a result, it floated miles offshore.

				The families instead faced a row of rescue boats made of rubber. Military officers helped them aboard and sailed them into the darkness. Vered is still haunted by the memory of her small boat being lifted high in the sky by a machine, to reach the larger ship.

				There, her journey eased. She found herself surrounded by fellow Ethiopians. Doctors. Nurses. They offered her food and medical assistance. Their welcoming words felt healing. “It was like the promised land, already,” she says. She still believes that her arrival in Israel was thanks to the prayers of her holy ancestors. “We are in a land of milk and honey, even though it’s not perfect,” she said. “But this is my land.”

				

				—

				One of my favorite examples of how we Beta Israel have adapted to cooking our food in unfamiliar areas is delleh, a deep red paste that can be substituted in an equal amount with berbere in many dishes. Making berbere and delleh is fundamental to Ethiopian food, but it has not always been as simple as stirring up a few spices.

				Where Vered and I grew up, it was a time-honored tradition to make delleh from peppers grown on our own farm. The entire community helped with the task and celebrated it. But once we moved to Israel, we had to figure out how to work this activity into urban and suburban areas filled with white Israelis who did not always appreciate the smells of our food. I remember that when my mother roasted her spices, the smell lingered in the kitchens for weeks, as did the smell of fermenting injera. This was no small matter: My relatives remember that many Israelis made it clear that they hated the smell of our spices so much that they would leave apartment buildings because Ethiopian Jews moved into them.

				I am so proud of my relatives for not abandoning this food altogether. They knew that it was delicious, beautiful, and healthy. They knew that it was a big part of their culture. They held tight to their traditions. Vered did this by organizing a number of girlfriends who together purchased large amounts of spices, and set days to travel to a forest, park, or another open area. There, they would build a fire, and roast and grind all the spices at once. They made enormous batches that many families could store in the refrigerator or freezer.

				Eventually, businesses popped up that would roast and grind spices to our family’s specifications—allowing us to make our cherished food while keeping the peace with our new neighbors. And today, I am so proud to pass on these traditions that Vered and others worked so hard to protect.

				

				Vered’s Dish

				
					Delleh
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			Delleh

			Ethiopian Berbere Paste

			This deep red paste—which can be substituted in an equal amount for berbere in many dishes—has a big advantage: because the spices are already dissolved, the flavors meld faster and much more smoothly into your food. I’ve added extra korarima to this recipe, giving it a more floral quality than my berbere itself. Its texture is like that of a more concentrated version of harissa, the Moroccan spice paste.

			Makes about 1 cup

			½ cup Berbere (this page)

			1 teaspoon Ground Roasted Korarima (this page)

			1 teaspoon fine sea salt

			⅓ cup olive oil

			In a small bowl, mix the berbere, korarima, and salt. Add ⅓ cup water and mix. Add the olive oil and mix until well combined.

			Storage Store in an airtight container in the refrigerator for up to 6 months. It can also be frozen for up to 1 year.
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			Mitmita / Dukus

			Ethiopian Seasoning Salt
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			Once you’ve tried this unique blend of flavors on meat, you won’t go back to a packaged seasoned salt: The deep flavor of mitmita enhances any stew and is ideal for Kitfo (this page).

			Makes about 1¾ cups

			½ cup whole dried red chilies

			¼ cup dried minced garlic

			¼ cup dried minced onion

			¼ cup ground ginger

			¼ cup unroasted korarima seeds

			¼ cup dried besobela (Ethiopian basil) or dried regular basil

			2 tablespoons fine sea salt

			1 teaspoon ground turmeric

			In a spice blender, blend everything until finely ground. Transfer to an airtight jar.

			Storage Store at room temperature for 6 months.

			Niter Kibbeh / Tesmi

			Spice-Infused Ethiopian Clarified Butter
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			Add spices to butter, simmer until the butter turns a deep mahogany, and you have yourself a staple of Ethiopian cooking that will last in the refrigerator for months. (The recipe can also easily be halved.) This butter lends so many Ethiopian dishes their distinctive flavor. It’s worth going the extra mile to find besobela (Ethiopian basil): It’s available online, and its delicate floral flavor, combined with the korarima, is one of the many things that sets our food apart. But dried basil can be substituted in a pinch. Use niter kibbeh to sauté meat, swap for oil in stew recipes, drizzle over vegetables or meat, or add a fragrant touch to a bowl of Ethiopian cheese (see Ayib, this page).

			Makes about 3 cups

			2 pounds (8 sticks) unsalted butter

			½ yellow onion, chopped

			4 teaspoons minced garlic

			2 teaspoons minced fresh ginger

			1 tablespoon dried besobela (Ethiopian basil) or dried regular basil

			1 tablespoon Ground Roasted Korarima (this page) or ground cardamom

			1 tablespoon ground turmeric

			1 teaspoon ground fenugreek or fenugreek seeds

			1 teaspoon green cardamom pods

			4 whole cloves

			3 sprigs fresh thyme, or ½ teaspoon dried thyme

			In a medium saucepan, melt the butter over medium-low heat.

			Add the onion, garlic, ginger, besobela, korarima, turmeric, fenugreek, cardamom pods, cloves, and thyme. Simmer until the butter foams, about 15 minutes.

			Stir the foam down and simmer until the butter becomes brown, clear, and fragrant, 5 to 10 minutes.

			Cool to room temperature. Strain the butter through a fine-mesh strainer or cheesecloth, pressing the solids against the strainer to extract all the flavors. Discard the solids.

			Storage Store in a jar in the refrigerator for up to 6 months or in the freezer for up to 1 year.
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			Ayib / Ajibo

			Fresh Ethiopian Cheese
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			Why make fresh cheese yourself? Because it’s easier than you might expect, and its pure milky flavor provides a soothing, cooling counterbalance to spicy stews. In Ethiopian culture, ayib occupies a similar role to that of Indian raita or Greek tzatziki. I often use it as a garnish, and I love to crumble a little on a bite of food before placing it into someone’s mouth. But I also like to eat it by itself, topped with a drizzle of Niter Kibbeh (this page) and a dash of Berbere (this page).

			Makes about 1 pound

			2 quarts whole milk

			1 cup distilled white vinegar

			Optional for serving: Niter Kibbeh (this page), Berbere (this page)

			In a medium pot, warm the milk over low heat, stirring occasionally. Bring to a gentle simmer, then slowly swirl in the vinegar, stirring constantly, until fully incorporated.

			Leave the pot over low heat as curds begin to form and collect in the middle of the pot.

			Meanwhile, set a fine-mesh strainer over a large bowl and line the strainer with cheesecloth, if desired.

			When the milk has formed a solid white mass in the center of the pot, after about 10 minutes, immediately strain. Do not press the cheese against the strainer. Keep the strainer over the bowl for another 5 to 10 minutes, until it stops dripping. Use a fork to crumble the cheese into small curds in the strainer.

			Serve garnished with the niter kibbeh and/or a sprinkle of berbere, if desired.

			Storage Store in the refrigerator for up to 1 week.
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			Hilbe / Abish

			Fenugreek Sauce

			This fenugreek sauce is meant to be eaten with Yemenite Chicken Soup (this page). This is one of several recipes that celebrate the ties between Ethiopians and Yemenites, who often supported and married each other. This recipe is adapted from one given to me by Dr. Ephraim Isaac (this page), whose remarkable journey led to his becoming one of the world’s most prominent Jewish leaders and scholars—starting from his birth in Ethiopia. His Yemenite father had come to a remote part of Ethiopia as a rabbi for a Yemenite community but was kidnapped and held by a remote tribe. After many years, he married the tribal leader’s daughter, who converted to Judaism, and they raised seven children, the fifth of whom was Dr. Isaac. The couple observed the Sabbath—Dr. Isaac recalls that his mother always said the weekly blessings over wine, and that they celebrated Jewish holidays.

			Makes about ½ cup

			3 tablespoons ground fenugreek

			2 teaspoons Zhoug (this page)

			2 teaspoons fresh lemon juice

			1 teaspoon fine sea salt

			In a medium bowl, mix the fenugreek and ½ cup water. Cover and let sit at room temperature until it forms a gelatinous paste, at least 1 hour and up to overnight.

			The next day, transfer the paste to a food processor. Add ½ cup water, the zhoug, lemon juice, and salt and blend until well combined. Transfer to an airtight container.

			Storage Store in the refrigerator for up to 1 week.

			Hawaij

			Warming Yemenite Spice Mix

			I crafted this spice mix inspired by Dr. Ephraim Isaac’s Yemenite Chicken Soup (this page). This version has no salt, giving you more flexibility in the seasoning of your soups. It also makes an excellent rub for meats.

			Makes about 1 cup

			⅓ cup black peppercorns

			⅓ cup cumin seeds

			1 tablespoon coriander seeds

			1 heaping tablespoon green cardamom pods

			1 teaspoon caraway seeds

			1 teaspoon whole cloves

			2 tablespoons ground turmeric

			1 tablespoon ground cinnamon

			Warm a medium nonstick pan over medium heat. Add the peppercorns, cumin seeds, coriander seeds, cardamom pods, caraway seeds, and cloves and toast, constantly mixing, until the seeds darken, become fragrant, and begin to pop, 2 to 3 minutes. Immediately transfer to a plate to cool for about 5 minutes.

			Pour the peppercorn mixture into a spice grinder. Add the turmeric and cinnamon. Grind into a fine powder (in batches, if necessary). Transfer to an airtight container.

			Storage Store at room temperature for up to 1 year.

			Zhoug

			Spicy Green Sauce
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			This spicy green herb-filled mixture originated in Yemen and has recently become popular in the United States and the Middle East.

			Makes about 1½ cups

			1 teaspoon cumin seeds

			1 teaspoon coriander seeds

			1 teaspoon green cardamom seeds

			1 teaspoon black peppercorns

			½ bunch cilantro, leaves and stems, roughly chopped

			½ bunch flat-leaf parsley leaves, roughly chopped

			6 serrano peppers, trimmed and roughly chopped

			8 garlic cloves, peeled but whole

			2" piece fresh ginger, peeled and roughly chopped

			¼ cup fresh lemon juice

			¼ cup olive oil

			1 teaspoon fine sea salt

			Warm a small skillet over medium heat. Add the cumin seeds, coriander seeds, cardamom seeds, and peppercorns and toast until dark and fragrant, 1 to 2 minutes. Transfer to a plate and set aside to cool slightly.

			In a food processor, combine the toasted seeds and peppercorns, the cilantro, parsley, serranos, garlic, ginger, lemon juice, olive oil, and salt. Process until emulsified, about 1 minute. Transfer to an airtight container.

			Storage Store in the refrigerator for up to 1 week.

			Spicy Zhoug Butter

			I developed this compound butter to gild Ethiopian Barbecue Corn Bread (this page), but try it on your morning toast or any of my breads.

			Makes about ½ cup

			8 tablespoons (4 ounces) unsalted butter, at room temperature

			3 tablespoons Zhoug (this page)

			In a stand mixer fitted with the paddle, mix the butter and zhoug until well combined, about 1 minute. Serve at room temperature.

			Storage Wrap well in plastic wrap and store in the refrigerator for up to 5 days, or in the freezer for up to 1 month.

			Ground Roasted Korarima

			Korarima—an Ethiopian spice related to cardamom—is a defining flavor in my food: Its complex, nutty, floral quality perks up so many dishes. When you first purchase korarima, it will most likely come in little seeds that you need to grind into a powder to use in my recipes. Here is how I get the most flavor out of these tiny seeds. You can use as many or as few seeds as you have; vary the pan size accordingly.

			Makes about ¼ cup

			About ⅓ cup korarima seeds

			Warm a medium nonstick pan over medium heat. Add the korarima seeds and roast until shiny and fragrant, 2 to 3 minutes. Transfer to a plate or bowl and let cool completely.

			Transfer to a mortar and pestle or spice grinder and grind into a powder. Transfer to an airtight container.

			Storage Store at room temperature for up to 3 months.

			CH’ew Kemem

			Earthy Seasoned Salt

			I adapted this salt from a recipe used by my cousin Avejo Aklum (this page) because I wanted to use it in her Dabo recipe (this page). I soon found myself using it to flavor other breads, too.

			Makes about 3 tablespoons

			2 tablespoons ground coriander

			1 teaspoon fine sea salt

			1 teaspoon ground toasted niger seeds

			½ teaspoon ground toasted fenugreek seeds

			½ teaspoon ground toasted green cardamom seeds

			In a small bowl, mix together the coriander, salt, niger seeds, fenugreek seeds, and green cardamom seeds. For best results, use immediately.

			Storage Store in an airtight container for up to 3 months.

			Suff Base

			Sunflower Seed Base

			Sunflower seeds appear in so many of my Ethiopian food memories. We snacked on them on our journey from Ethiopia to Sudan, sprinkled them on salads, and soaked them for salad dressings and drinks. Not only are they extremely nutritious, their flavor is very close to that of tahini, making them an excellent swap for those who are sensitive to sesame. I created this base to use in the Suff Drink (this page), Suff Dressing (this page), and Crunchy Sunflower Cabbage Slaw (this page).

			Makes about 5 cups

			2 cups sunflower seeds

			1 teaspoon fine sea salt

			In a medium pot, combine the seeds and salt and cover with water. Bring to a boil over medium heat and cook, adding more water as needed to keep the seeds covered, until soft, about 35 minutes.

			Drain and rinse well several times. Transfer the seeds to a blender and add 2 cups water. Blend until thick. Drain the mixture in a fine-mesh strainer, pressing on the solids. Discard the solids (they make great garden compost).

			Transfer the liquid to a large bowl and mix with 1 cup water. You should have a watery, light-gray liquid. Transfer to an airtight container.

			Storage Store in the refrigerator for up to 1 week.
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			Suff Dressing

			Sunflower Seed Salad Dressing

			When mixed with vinegar, citrus, and oil, the sunflower base makes a bright, nutty, earthy dressing.

			Makes about 1⅓ cups

			½ cup Suff Base (this page)

			¼ cup vegetable oil

			¼ cup fresh lime juice (from 2 limes)

			3 tablespoons apple cider vinegar

			½ teaspoon Berbere (this page)

			½ teaspoon sugar

			¼ teaspoon garlic powder

			In a medium bowl, whisk together the suff base, oil, lime juice, vinegar, berbere, sugar, and garlic powder.

			Storage Store in an airtight container in the refrigerator for up to 1 week.

			Note When using this as a salad dressing, serve with lime wedges for squeezing on top.

			Senafich

			Homemade Mustard

			
				[image: ]
			

			If you’ve never made mustard from scratch, I think you’ll be pleased with the strength of this one. Ethiopian mustard generally has a more pourable texture than Western mustard, making it good for drizzling or dipping. As this sits in your refrigerator, you’ll find the flavor deepens over time.

			Makes about 1 cup

			½ cup mustard powder, whisked or sifted to remove any lumps

			⅛ teaspoon fine sea salt

			⅛ teaspoon black pepper

			1 cup hot water, plus more if necessary

			Place the mustard powder, salt, and pepper in a large bowl. Slowly whisk in the hot water to give a pourable texture. Pour into an airtight jar and refrigerate for at least 1 day before using.

			Storage Store in the refrigerator for up to 2 months.

			Awaze / Ye Karay Delleh

			Tsion Café’s Green Hot Sauce

			The signature hot sauce at my restaurant, Tsion Café, is this refreshing mixture of jalapeños, ginger, and cilantro. Use it to perk up any food: Dollop it on eggs in the morning, serve it with leftover rice, use it to marinate chicken or fish before cooking, or just spoon it on top of any cooked protein. I love it on Kategna (this page).

			Makes about 2½ cups

			6–8 jalapeño peppers, roughly sliced into rounds

			1 yellow onion, peeled and quartered

			10 garlic cloves, peeled but whole

			1" slice fresh ginger, peeled and cut into a few pieces

			½ bunch fresh cilantro, leaves and thin stems, roughly chopped

			¾ teaspoon fine sea salt

			¼ teaspoon black pepper

			1 tablespoon fresh lemon juice

			1 tablespoon olive oil

			In a food processor, pulse the jalapeños, onion, garlic, ginger, cilantro, salt, and black pepper until a chunky sauce forms. Add the lemon juice and 1 tablespoon cold water and process until smooth. Add the olive oil and pulse until incorporated. Transfer to an airtight container.

			Storage Store in the refrigerator for up to 3 months.

			Ethiopian Coffee Extract

			Coffee extract delivers a shot of concentrated coffee flavor to my honey cake (see Ma’arn Tzava Cake, this page) and Kaffa Martini (this page) and is delicious in iced coffee drinks. While you can buy coffee extract, I recommend making your own.

			Makes about ½ cup

			½ cup dark rum

			½ cup whole Ethiopian light roast coffee beans

			Combine the rum and coffee in a glass jar with a tight-fitting lid. Store at room temperature for at least 1 week before using. Shake the jar periodically to combine the flavors. Strain out the coffee beans before using.

			Storage Store at room temperature for up to 1 year.

		

	
		
			Chapter 2

			Bread
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			For us, bread is where it all begins. It’s the centerpiece of Shabbat and the foundation of the Ethiopian dinner table. It has always been a point of pride in my family, whether we were making it from scratch in Ethiopia or adapting to new flours in Israel.

			My aunt Rishan Mesele (this page) told me that on our family farm in Ethiopia, making bread was done from the raw teff grain, which first had to be cleaned of rocks and sand. Then she took the grain to a big rock, sifted it carefully and then roasted the flour on the mogogo—a big ceramic skillet used to make injera. Rishan mixed the ground grain with water to make a batter, and let it sit for a day or two to let it rise, before spreading it out on the mogogo.

			Lucky for you and me, the process of making bread no longer requires such labor. This chapter details how you can make bread that tastes similar to what my family made in Ethiopia, no special cooking equipment necessary.

			Injera / Taita

			Ethiopian Flatbread
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			Injera, the famed Ethiopian bread, has many uses beyond just as a delicious, nutritious flatbread. It can be an edible plate, covered with stews. It can be a utensil—tear off a piece and use it to scoop up meat or vegetables with your hands. Injera is usually made with a teff sourdough starter—the one we use at Tsion Café is six years old and is fed every day to keep up with our hungry customers. I’ve developed this recipe for home cooks who have no starter. By using yeast, you can make injera in as little as 3 days. It can be a complex process, and one that takes practice to get right—but the payoff is that signature tangy flavor and light texture. And because this recipe is made entirely with teff flour, it is naturally gluten-free (if you use gluten-free yeast and baking powder).

			Makes eight to ten 10-inch injera

			2 cups (460 grams) ivory teff flour

			2 cups (460 grams) brown teff flour

			½ teaspoon active dry yeast

			5 cups (1,200 grams) lukewarm water, plus more if necessary

			Pinch of baking powder

			Day 1

			In a large container with a tight-fitting lid, use your hands to combine both teff flours and the yeast. Add 3 cups of the lukewarm water and aggressively mix with your hands until a thick batter forms with no dry lumps of flour. Pour the remaining 2 cups lukewarm water around the sides of the bowl and mix with your hands until a thick batter forms; it may be chunky.

			Cover the container and let it ferment in the warmest room of your house for about 24 hours. Do not place outdoors, in direct sunlight, or on top of a radiator or heater, or the batter may dry out.

			Day 2

			Uncover the container: The water and flour will have begun to separate. Pour off any water on the top. If the mixture still has lumps of flour, use your hands to break

			
			
			
			
			
			
			
			
			
			
			Dirkossh / Korosho

			Injera Chips
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				Rishan Mesele

				“I Risked My Life for My Judaism”

				
				
				
				
				
				
				
				
				
				
				
				
				
				
				
				

				
				
					
					
					
					
				

				
			

			Corn and Wheat Injera

			Ethiopian Flatbread for a Move to Israel

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Kategna

			Injera Treat

			
			
			
			
			
			
			
			
			
			
			Nay Kedam Dabo / Meswait

			Genet’s Pot-Baked Shabbat Bread

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Dabo / Hibsit

			Spiced Whole Wheat Bread

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Ya Fassikah Kita / Nay Wurenah Kicha

			Ethiopian Matzah

			
			
			
			
			
			
			
			
			
			
			
			Kita / Kicha

			Flatbread for a Journey
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				Aster Solomon

				Surviving the Famine

				
				
				
				
				
				
				
				
				

				
				
					
				

				
			

			Loudo

			Niger Seed Bread

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Hanza

			Layered Yellow Corn Bread

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Asefash’s Lachuch

			Soft Yemenite Flatbread
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