ypa@ei o A. Kahoyepo:
AyYAIKO Keipevo TNG Ne

H AiBioTria gival n xwpa TTpoéAeuong TOu KAPE!

O BpuAog BéAel éva Booko KaTolkiwv atrd Tnv Kaffa tng AiBioTriag
Tov Kaldi va avakaAUTrTel TuXaia TOUG OTTOPOUG TOU KAPE EVW
BookouoeE pia HEPa TO KOTTAdI TOU o€ éva uyitredo KOvTa o€ éva
povaoTipl. Mapatpnoe 6T Ol KATOIKEG TOU CUMNTTEPIPEPOVTAV TTOAU
TEPIEPYA EKEIVN TNV NUEPA, TTNOWVTAG OUVEXWGS ME EVOOUCIOAOHO
TAVW Kal KATW, oXEGOV oav va Xopeuav oTa Tiow TTOdia TOuG.
AvakdaAuye 671 n TTNYN TOU £vOouOoIaopoU TOUuG ATaV £vag HIKPOG
0duVvOoGg HE PWTEIVOUG KOKKIVOUG KapTroUg. H repiépyeia Tov ékave va
Sokipdoel Kail 0 id10g Kal OTTwG Kal ol KaTtoikeg Tou, o Kaldi éviwoe Ta
EVEPYNTIKA ATTOTEAEC AT TWV KAPTTWV TOU KAQE. MEMIOE TIG TOETTEG

TOU Kal £TPESE OTTiTI OTN OUUYO TOU TTOU TOV CUMPBOUAEYE va TTAElI OTO

KOVTIVO HOVAOTAPI YIO VO MOIPOACTEI TNV AVOKAAUYN TOU PE TOUG

MovayxouUg gKEi. ZTO HOVAOTHPI EBpacav TOUG KAPTToUG K BAETTOVTAG TIG

OIEPYETIKEG 1I810TNTEG TOU TO ETTIVAV KATA TIG AYPUTTVIEG TOUG.

O1 povayoi éoTeIAaV TOUG KAPTTOUG 0TNV YEUEVN OTO HOVAOTHPI OTNV
Sufa K1 a1ré €KEi ApyOTEPA EUTTOPOI HETEPEPAV TOUG KAPTTOUG OTNV
Mékka kal Mevriva.

H cuB101rIkA K apafiki YAWooda ovOopddel TOV KA@QE uTTouva , EVW O
utréAoiTrog K6oHog café n coffee , Traipvovrag 1o dvoua amrd Tnv
mweploxn mpoéAeuong Tou Tnv kaffa.

H kaAUTEPN TTOIOTNTA TOU KAPE TTPOEPXETAI ATTO TNV TTEPIOXI TOU
Harar ka1 Yrgacheffe.

O1 rpwTOol KAl HEYAAUTEPOI KAPEUTTOPOI oTNV AlBlIoTria ATAV
‘EAANnveG... eTiong Ta TpwTa Kaeveia Ta gixav ‘EAAnveg .

O Ka@ég gival TTpWTO POPNUA O€ KATavaAwon o 6Aov Tov KOONO.

Ka@ég mTavroU... Jg TTPpWIVO , HE TTAPEA, KAPEG META ATTO YAEVTI K
&evixT , TOIYAPO Kal KAPES ...

Epeig TroU yevvnOnkape otnv marpida Tou kagé tnv Aifiotria ,
a100aVvOUAOTE IBINITEPN TTEPNPAVIA VI AUTO.

Ti Oa AéyaTe yia Eva KAPE;

Everything | read about Ethiopia fascinates me...there is a mystical
approach even to the preparation of coffee. It's an important
cultural ritual that's been passed from generation to generation.
Traditionally performed by the lady of the household it is lengthy
ceremony performed on a regular basis as a normal part of daily
life, inviting family and friends over for regular company. It is also a
show of hospitality, respect and friendship to be invited to a coffee
ceremony.

It begins with the hostess preparing the room where the coffee will
be served. Small handle-less cups cups (called cini) are neatly
arranged close together on a tray atop a bed of fresh aromatic
grasses that symbolize abundance. Incense is burned to clear the
air of bad spirits.

The raw coffee seeds are then washed to remove their husks and
are roasted in a ong-handled shallow pan over an open fire,
shaking and stirring them continuously to prevent scorching . As
the seeds heat, they darken, become shiny with their own oils and
begin to make a popping sound. At this point, the hostess removes
the coffee beans from the heat and shows them to her guests
inviting them to inhale their rich powerful aroma.. Delicate hand
movements aid the coffee aroma to permeate the air. This is
considered to be an important aspect of the ceremony .

The roast coffee beans are then ground by hand using a mortar
(mukecha) and pestle( zenezena) until the desired fineness is
reached.. The hostess may also choose to serve the coffee with
some variations, like adding cinnamon, cardamom, or cloves.The
method used affects the final taste of the coffee

Meanwhile, the water in the jabana ,(the traditional handcrafted clay
coffee pot, a bulbous flat bottom pitcher with a, long narrow neck,
handle and straw lid) has been brought to a boil and the now ready
ground coffee is added, bringing the mixture to a boil.

Once the hostess is satisfied that her coffee has boiled the proper
amount of time, holding the jebena she will with skill pour the coffee
in a single stream from about a foot above the neat rows of tiny
cups (known as cini) , ideally filling each cup equally without
breaking the stream of coffee.. This technique prevents coarse
grounds from ending up in the coffee cups. Her practiced
movements elevate the relatively simple act of roasting, grinding,
brewing and pouring coffee to an art form.

Three rounds of coffee are served, known successively as abol, tona
and Baraka The first round of coffee (abol), is served first to the
oldest person. The next two (tona and baraka) are then made by
adding water to the jabana. Each serving is progressively weaker
than the first.

The coffees are served with corn, wheat or toasted barley. Milk is
not typically offered. The coffee is served in some regions with
salt.

After guests , bunna ketetu (“drink coffee”), and praise the hostess,
for her fine coffee making skills, and, of course, the coffee itself.
Without this component, the coffee ceremony is incomplete.

English text by Nora Kanatsouli



