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Introduction

Ethiopia is a country located in the northeastern part of Africa, often referred to as the Horn of Africa. It shares borders with Eritrea to the north, Djibouti to the northeast, Somalia to the east, Kenya to the south, South Sudan to the west, and Sudan to the northwest. The country is known for its rich history, diverse culture, and stunning landscapes, including the Ethiopian Highlands and the Great Rift Valley.

Ethiopian cuisine is unique and has a strong cultural significance. It is characterized by its distinctive flavors, aromatic spices, and communal dining style. The cuisine reflects the country's history, geography, and agricultural practices. Here are some key features of

Ethiopian cuisine is often served on a large communal plate, where family and friends gather around to share the meal. The dining experience involves using injera to scoop up the different dishes, fostering a sense of togetherness and community.

Overall, Ethiopian cuisine is known for its diverse flavors, aromatic spices, and unique culinary traditions. It offers a delightful blend of savory and spicy dishes that reflect the country's rich cultural heritage and the agricultural abundance of the region.


Shiro Firfir (Chickpea Stew with Injera)

Ingredients:

1 cup shiro powder (chickpea flour)

3 cups vegetable broth or water

2 tbsps. olive oil

1 medium onion, finely chopped

2 cloves garlic, minced

1 tsp. berbere spice (Ethiopian spice blend)

Salt, to taste

Injera (Ethiopian flatbread) or bread of your choice, for serving

Optional Garnishes Ingredients:

Finely chopped onions

Chopped fresh tomatoes

Chopped green chilies

Fresh lemon or lime wedges

Directions:

	In a mixing bowl, combine the shiro powder with vegetable broth or water. 
	Stir well to form a smooth paste, ensuring there are no lumps. Set aside. 
	Heat olive oil in a large pan over medium heat. 
	Add the chopped onions and sauté until golden brown, about 5 minutes. 
	Add the minced garlic and berbere spice to the pan. 
	Stir and cook for another 1-2 minutes to release the flavors. 
	Reduce the heat to low and add the shiro paste to the pan. 
	Stir continuously to prevent lumps from forming. 
	Cook for about 10-15 minutes, until the shiro thickens and reaches a smooth consistency. 
	        Season with salt to taste. 
	        Adjust the thickness by adding more broth or water if needed. 
	        Remove the pan from heat and let the shiro firfir cool slightly. 
	        Serve the shiro firfir with injera or bread of your choice. You can tear pieces of injera and dip them into the shiro, or spread the shiro onto the injera and roll it up. 
	        Garnish with finely chopped onions, tomatoes, green chilies, and a squeeze of lemon or lime juice, if desired. 



Doro Alicha (Chicken Stew)

Ingredients:

2 pounds chicken pieces (legs, thighs, or a combination)

2 tbsps. vegetable oil

2 medium onions, finely chopped

3 cloves garlic, minced

1 tbsp. ginger, grated

1 tsp. turmeric powder

1 tsp. ground cardamom

1/2 tsp. ground cinnamon

1/2 tsp. ground cloves

2 cups chicken broth

Salt, to taste

Fresh cilantro, chopped (for garnish)

Injera (Ethiopian flatbread) or bread of your choice, for serving

Directions:

	Heat vegetable oil in a large pot over medium heat. 
	Add the chopped onions and sauté until golden brown, about 5-6 minutes. 
	Add the minced garlic and grated ginger to the pot. 
	Stir and cook for an additional 1-2 minutes. 
	Add the turmeric powder, ground cardamom, ground cinnamon, and ground cloves to the pot. 
	Stir well to coat the onions with the spices. 
	Place the chicken pieces in the pot and cook for a few minutes, turning occasionally, until they are lightly browned. 
	Pour in the chicken broth and season with salt to taste. Bring the mixture to a boil. 
	Reduce the heat to low, cover the pot, and let the chicken simmer for about 30-40 minutes, or until the chicken is cooked through and tender. 
	        Remove the chicken pieces from the pot and set them aside. Increase the heat to medium-high and let the sauce simmer for a few more minutes to thicken slightly. 
	        Return the chicken pieces to the pot and simmer for an additional 5 minutes to allow the flavors to meld together. 
	        Remove the pot from heat. Garnish with fresh cilantro. 
	        Serve the Doro Alicha with injera or bread of your choice. You can place the stew on top of injera or serve it alongside for dipping. 



Gomen Besiga Fitfit (Meat and Injera Collard Greens)

Ingredients:

2-3 pieces of injera, torn or cut into small pieces

200g beef, cut into small cubes

1 bunch of collard greens (gomen), washed and chopped

1 onion, finely chopped

2 cloves garlic, minced

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or vegetable oil

1 tbsp. berbere spice (Ethiopian spice blend)

1 tsp. paprika

1 tsp. ground cumin

Salt, to taste

Water, as needed

Chopped fresh herbs (such as parsley or cilantro), for garnish (optional)

Directions:

	Heat the niter kibbeh or vegetable oil in a large skillet or pan over medium heat. 
	Add the chopped onion and sauté until it becomes translucent, about 5-6 minutes. 
	Add the minced garlic to the skillet and cook for an additional minute. 
	Add the beef cubes to the skillet and cook until they are browned and cooked through. 
	Add the berbere spice, paprika, ground cumin, and salt to the skillet. 
	Stir well to coat the beef cubes with the spices. 
	Add the chopped collard greens (gomen) to the skillet and mix well with the beef and spices. 
	Pour in a little water to create a sauce-like consistency. Cover the skillet and simmer for about 15-20 minutes, or until the collard greens are tender, stirring occasionally. 
	Add more water if needed. 
	        Tear or cut the injera into small pieces and add them to the skillet. 
	        Mix well to coat the injera pieces with the sauce. 
	        Continue cooking the mixture for about 5-7 minutes, stirring occasionally, until the injera softens and absorbs the flavors of the sauce. 
	        Add more water if needed to prevent sticking or drying out. 
	        Taste and adjust the seasoning with salt, if necessary. 
	        Remove the skillet from heat. 
	        Garnish the Gomen Besiga Fitfit with chopped fresh herbs, such as parsley or cilantro, if desired. 
	        Serve the Gomen Besiga Fitfit warm as a main dish or as a side dish with additional injera or bread. 



Derek Tibs (Ethiopian Spiced Lamb Liver)

Ingredients:

1 pound lamb or beef, cut into bite-sized pieces

2 tbsps. vegetable oil

1 medium onion, thinly sliced

2 cloves garlic, minced

1 tsp. ginger, grated

1 tsp. berbere spice (Ethiopian spice blend)

1/2 tsp. ground cumin

1/2 tsp. ground paprika

Salt, to taste

Freshly squeezed lemon juice, for serving (optional)

Chopped fresh cilantro, for garnish

Directions:

	Heat vegetable oil in a large skillet or frying pan over medium-high heat. 
	Add the thinly sliced onions to the pan and sauté until they become golden brown, about 5-6 minutes. 
	Add the minced garlic and grated ginger to the pan. 
	Stir and cook for an additional 1-2 minutes. 
	Add the bite-sized pieces of lamb or beef to the pan. 
	Cook, stirring occasionally, until the meat is browned on all sides. 
	Sprinkle the berbere spice, ground cumin, ground paprika, and salt over the meat. 
	Stir well to coat the meat with the spices. 
	Reduce the heat to medium and continue cooking the meat until it reaches your desired level of doneness, about 10-15 minutes for medium. 
	        Remove the pan from heat and let the meat rest for a few minutes. 
	        Squeeze some fresh lemon juice over the Derek Tibs, if desired, for a burst of acidity. 
	        Garnish with chopped fresh cilantro. 



Dabo Tibs (Ethiopian Spiced Bread with Meat)

Ingredients:

1 pound beef, cut into bite-sized pieces

2 tbsps. vegetable oil

1 medium onion, thinly sliced

2 cloves garlic, minced

1 tsp. ginger, grated

1 tsp. berbere spice (Ethiopian spice blend)

1/2 tsp. ground cumin

1/2 tsp. ground paprika

Salt, to taste

Freshly squeezed lemon juice, for serving (optional)

Chopped fresh cilantro, for garnish

Directions:

Heat vegetable oil in a large skillet or frying pan over medium-high heat.

Add the thinly sliced onions to the pan and sauté until they become golden brown, about 5-6 minutes.

Add the minced garlic and grated ginger to the pan.

Stir and cook for an additional 1-2 minutes.

Add the bite-sized pieces of beef to the pan.

Cook, stirring occasionally, until the meat is browned on all sides.

Sprinkle the berbere spice, ground cumin, ground paprika, and salt over the meat.

Stir well to coat the meat with the spices.

Reduce the heat to medium and continue cooking the meat until it reaches your desired level of doneness, about 10-15 minutes for medium.

Remove the pan from heat and let rest for a few minutes.

Squeeze some fresh lemon juice over the Dabo Tibs, if desired, for a tangy flavor.

Garnish with chopped fresh cilantro.

Serve the Dabo Tibs hot with injera or bread. It's traditionally eaten by tearing off pieces of injera and using them to pick up the meat.


Fosolia Tibs with Carrots (Green Beans and Carrots)

Ingredients:

2 cups green beans, trimmed and cut into bite-sized pieces

1 cup carrots, sliced into thin rounds or matchsticks

1 medium onion, thinly sliced

2 cloves garlic, minced

1 tsp. ginger, grated

1 tsp. turmeric powder

1 tsp. cumin powder

1/2 tsp. paprika

Salt, to taste

2 tbsps. vegetable oil

Freshly squeezed lemon juice, for serving (optional)

Chopped fresh cilantro, for garnish

Directions:

	Heat vegetable oil in a large skillet or frying pan over medium heat. 
	Add the thinly sliced onions to the pan and sauté until they become golden brown, about 5-6 minutes. 
	Add the minced garlic and grated ginger to the pan. 
	Stir and cook for an additional 1-2 minutes. 
	Add the green beans and carrots to the pan. 
	Stir well to combine with the onions, garlic, and ginger. 
	Sprinkle the turmeric powder, cumin powder, paprika, and salt over the vegetables. 
	Stir to coat the vegetables evenly with the spices. 
	Cover the pan and cook the vegetables for about 10-15 minutes, or until they are tender but still slightly crisp. 
	        Remove the lid and increase the heat to medium-high. Sauté the vegetables for an additional 2-3 minutes to lightly brown them. 
	        Remove the pan from heat and let the Fosolia Tibs with Carrots cool slightly. 
	        Squeeze some fresh lemon juice over the dish, if desired, for a tangy flavor. 



Kifto Fitfit (Beef Tartare with Injera)

Ingredients:

1 pound ground beef

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or regular butter

1 tbsp. berbere spice (Ethiopian spice blend)

1 tsp. salt

1/2 tsp. ground cardamom

1/2 tsp. ground cumin

1/2 tsp. ground black pepper

4-5 pieces of injera (Ethiopian flatbread), torn into small pieces

Chopped fresh tomatoes, onions, and jalapeños, for garnish (optional)

Freshly squeezed lemon juice, for serving (optional)

Directions:

	In a large skillet or frying pan, melt the niter kibbeh or butter over medium heat. 
	Add the ground beef to the skillet and cook, breaking it up with a spoon, until browned and cooked through. 
	Stir in the berbere spice, salt, cardamom, cumin, and black pepper. 
	Mix well to evenly coat the meat with the spices. 
	Cook for an additional 2-3 minutes to allow the flavors to meld together. 
	Remove the skillet from heat and let the spiced beef cool slightly. 
	In a separate bowl, place the torn pieces of injera. 
	Add the spiced beef to the bowl of injera and toss gently to combine. 
	The injera will absorb the flavors of the spiced beef. 
	        Let the Kifto Fitfit sit for a few minutes to allow the injera to soften and absorb the sauce. 
	        Garnish with chopped fresh tomatoes, onions, and jalapeños, if desired. 



Ayib Be Dindimo (Tomato Sauce Cottage Cheese)

Ayib (Cottage Cheese) Ingredients:

2 cups cottage cheese

1 tbsp. lemon juice

Salt, to taste

Dindimo (Spiced Tomato Sauce) Ingredients:

2 medium tomatoes, chopped

1 medium onion, finely chopped

2 cloves garlic, minced

1 jalapeño or green chili pepper, finely chopped (adjust to your spice preference)

1 tbsp. vegetable oil

1 tsp. berbere spice (Ethiopian spice blend)

Salt, to taste

Directions:

	In a bowl, combine the cottage cheese, lemon juice, and a pinch of salt. 
	Mix well until the cottage cheese is creamy and well combined. Set aside. 
	Heat vegetable oil in a saucepan over medium heat. 
	Add the chopped onions and sauté until they become translucent, about 5-6 minutes. 
	Add the minced garlic and chopped jalapeño or green chili pepper to the saucepan. 
	Stir and cook for an additional 1-2 minutes. 
	Add the chopped tomatoes to the saucepan. 
	Cook, stirring occasionally, until the tomatoes break down and release their juices, about 8-10 minutes. 
	Stir in the berbere spice and season with salt to taste. 
	        Adjust the spice level by adding more berbere if desired. Simmer the sauce for another 5 minutes to allow the flavors to meld together. 
	        Remove the saucepan from heat and let the spiced tomato sauce cool slightly. 
	        To serve, place the creamy cottage cheese (ayib) in a bowl or on a platter. Spoon the spiced tomato sauce (dindimo) over the cottage cheese. 
	        Mix the ayib and dindimo together gently, allowing the flavors to blend. 
	        Serve the Ayib Be Dindimo with injera (Ethiopian flatbread), bread, or as a dip for vegetables. 



Inguday Tibs (Ethiopian Spiced Mushroom Stir-Fry)

Ingredients:

1 pound mushrooms (such as cremini or button mushrooms), sliced

1 medium onion, thinly sliced

2 cloves garlic, minced

1 tsp. ginger, grated

1 tsp. berbere spice (Ethiopian spice blend)

1/2 tsp. turmeric powder

1/2 tsp. paprika

Salt, to taste

2 tbsps. vegetable oil

Freshly squeezed lemon juice, for serving (optional)

Chopped fresh cilantro, for garnish

Directions:

	Heat vegetable oil in a large skillet or frying pan over medium heat. 
	Add the thinly sliced onions to the pan and sauté until they become golden brown, about 5-6 minutes. 
	Add the minced garlic and grated ginger to the pan. 
	Stir and cook for an additional 1-2 minutes. 
	Add the sliced mushrooms to the pan. 
	Cook, stirring occasionally, until the mushrooms release their moisture and start to brown, about 8-10 minutes. 
	Sprinkle the berbere spice, turmeric powder, paprika, and salt over the mushrooms. 
	Stir well to coat the mushrooms evenly with the spices. 
	Continue cooking the mushrooms for another 5-7 minutes, or until they are cooked through and well seasoned. 
	        Remove the pan from heat and let cool slightly. 
	        Squeeze some fresh lemon juice over the dish, if desired, for a tangy flavor. 
	        Garnish with chopped fresh cilantro. 



Doro Wat (Ethiopian Spicy Chicken Stew)

Ingredients:

1.5 kg (3.3 lbs) chicken pieces, cut into serving pieces

2 large onions, finely chopped

4 cloves garlic, minced

1 tbsp. ginger, grated

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or regular butter

2 tbsps. berbere spice (Ethiopian spice blend)

1 tsp. paprika

1/2 tsp. ground cardamom

1/2 tsp. ground cumin

1/4 tsp. ground cinnamon

Salt, to taste

2 cups chicken broth

2 tbsps. tomato paste

Hard-boiled eggs, for garnish

Chopped fresh cilantro, for garnish

Directions:

	In a large pot or Dutch oven, melt the niter kibbeh or butter over medium heat. 
	Add the chopped onions and sauté until they become golden brown, about 10 minutes. 
	Add the minced garlic and grated ginger to the pot. 
	Stir and cook for an additional 2 minutes. 
	In a small bowl, combine the berbere spice, paprika, cardamom, cumin, cinnamon, and salt. 
	Mix well. 
	Add the spice mixture to the pot and stir to coat the onions, garlic, and ginger. 
	Add the chicken pieces to the pot and cook, stirring occasionally, until they are browned on all sides. 
	In a separate bowl, mix the chicken broth and tomato paste until well combined. 
	        Pour this mixture into the pot. 
	        Reduce the heat to low, cover the pot, and simmer for about 45 minutes to 1 hour, or until the chicken is cooked through and tender. 
	        Taste and adjust the seasoning with salt, if needed. 
	        Remove the lid and continue cooking for an additional 15-20 minutes to thicken the sauce slightly. 
	        Garnish the Doro Wat with hard-boiled eggs and chopped fresh cilantro. 
	        Serve the Doro Wat hot with injera or rice. 



Injera (Ethiopian Flatbread)

Ingredients:

2 cups teff flour (preferably a mixture of brown and white teff)

2 1/2 cups water

1/2 tsp. active dry yeast (optional, for fermentation)

1/2 tsp. salt

Directions:

	In a large bowl, mix the teff flour with water to form a smooth batter. Make sure there are no lumps. 
	The batter should have a pouring consistency similar to pancake batter. 
	Let it rest for at least 30 minutes to allow the teff flour to absorb the water. 
	If desired, you can add the active dry yeast to the batter and mix well. This step is optional, but it helps in the fermentation process and gives the injera a slight tangy flavor. 
	Let the batter sit covered at room temperature for 8-12 hours or overnight to ferment. Fermentation is not necessary for immediate use. 
	After fermentation or resting, add the salt to the batter and mix well. 
	Preheat a large non-stick skillet or injera pan over medium-low heat. 
	Pour a ladleful of the batter onto the skillet, starting from the center and working your way out in a circular motion to form a thin and large pancake-like shape. Injera is traditionally large, but you can make smaller ones if desired. 
	Cook the injera uncovered for about 2-3 minutes until the surface is covered with small bubbles and the edges start to curl. 
	        Injera is typically cooked only on one side, so you don't need to flip it. 
	        The bottom should be cooked through, while the top remains slightly moist. 
	        Remove the injera from the skillet and let it cool on a clean cloth or a plate. Repeat the process with the remaining batter, making more injera until all the batter is used. 
	        Once cooled, you can stack the injera on top of each other. 
	        The moisture from the freshly cooked injera helps to keep them soft. 
	        Injera is best enjoyed fresh and served alongside various Ethiopian dishes such as Doro Wat, Tibs, or lentil stews. 
	        To eat, tear off a piece of injera and use it to scoop up the food, using it as a utensil. 
	        The spongy texture and tangy flavor of injera complement the rich and flavorful Ethiopian dishes. 



Kitfo (Ethiopian Minced Raw Beef)

Ingredients:

1 pound beef tenderloin, finely minced or chopped

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or regular butter

1 tbsp. mitmita spice (Ethiopian spice blend) or berbere spice (adjust to your spice preference)

Salt, to taste

Injera (Ethiopian flatbread), for serving

Awaze sauce (optional), for serving

Ayib (Ethiopian cottage cheese) or feta cheese, for serving

Freshly chopped herbs (such as parsley or cilantro), for garnish

Directions:

	In a large bowl, mix the finely minced or chopped beef with the niter kibbeh or butter until well combined. 
	Add the mitmita spice or berbere spice to the bowl and mix thoroughly, ensuring that the spices are evenly distributed throughout the meat. 
	Adjust the amount of spice based on your desired level of heat. 
	Season with salt to taste and mix well. 
	Traditionally, Kitfo is served raw or lightly warmed. 
	If you prefer to cook the meat, you can heat a skillet over medium-high heat and lightly sauté the beef until it is just cooked, about 2-3 minutes. 
	Be careful not to overcook the meat, as it should remain tender. 
	Remove the Kitfo from heat and let it cool slightly. 
	To serve, place the Kitfo on a platter or individual plates, accompanied by injera. 
	        You can also serve Kitfo with awaze sauce, a spicy Ethiopian condiment, on the side for dipping or drizzling. 
	        Serve ayib or crumbled feta cheese alongside the Kitfo. 
	        Garnish with freshly chopped herbs, such as parsley or cilantro. 
	        To eat, tear off a piece of injera and use it to scoop up the Kitfo and accompanying condiments. 



Shiro (Ethiopian Spiced Chickpea Stew)

Ingredients:

1 cup ground chickpeas (also known as chickpea flour or besan)

1 large onion, finely chopped

3 cloves garlic, minced

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or vegetable oil

2 tbsps. berbere spice (Ethiopian spice blend)

1 tsp. ground cumin

1 tsp. ground coriander

1/2 tsp. turmeric powder

Salt, to taste

3 cups vegetable or chicken broth

Chopped fresh cilantro or parsley, for garnish

Directions:

	Heat the niter kibbeh or vegetable oil in a large pot or saucepan over medium heat. 
	Add the chopped onions and sauté until they become translucent, about 5-6 minutes. 
	Add the minced garlic to the pot and cook for an additional 1-2 minutes. 
	In a small bowl, combine the berbere spice, ground cumin, ground coriander, turmeric powder, and salt. 
	Mix well. 
	Add the spice mixture to the pot and stir to coat the onions and garlic. 
	Gradually add the ground chickpeas to the pot, stirring continuously to prevent lumps from forming. 
	Cook the chickpea mixture for 2-3 minutes, stirring constantly. 
	Slowly pour in the vegetable or chicken broth, stirring constantly to incorporate it into the mixture. 
	        Reduce the heat to low and simmer the Shiro for about 20-25 minutes, stirring occasionally, until it thickens to a stew-like consistency. 
	        Taste and adjust the seasoning with salt, if needed. 
	        Remove the pot from heat and let the Shiro cool slightly. 
	        Garnish with freshly chopped cilantro or parsley. 
	        Serve the Shiro warm with injera (Ethiopian flatbread) or rice. 



Misir Wat (Ethiopian Spiced Red Lentils)

Ingredients:

1 cup red lentils

1 large onion, finely chopped

3 cloves garlic, minced

1 tbsp. ginger, grated

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or vegetable oil

2 tbsps. berbere spice (Ethiopian spice blend)

1 tsp. ground cumin

1 tsp. paprika

1/2 tsp. turmeric powder

Salt, to taste

3 cups vegetable or chicken broth

Chopped fresh cilantro, for garnish

Directions:

	Rinse the red lentils thoroughly under cold water and set them aside. 
	Heat the niter kibbeh or vegetable oil in a large pot or saucepan over medium heat. 
	Add the chopped onions and sauté until they become translucent, about 5-6 minutes. 
	Add the minced garlic and grated ginger to the pot. 
	Stir and cook for an additional 1-2 minutes. 
	In a small bowl, combine the berbere spice, ground cumin, paprika, turmeric powder, and salt. 
	Mix well. 
	Add the spice mixture to the pot and stir to coat the onions, garlic, and ginger. 
	Add the rinsed red lentils to the pot and mix well with the spice mixture. 
	        Pour in the vegetable or chicken broth and bring the mixture to a boil. 
	        Reduce the heat to low and simmer the Misir Wat, covered, for about 25-30 minutes, or until the lentils are tender and cooked through, stirring occasionally. 
	        If needed, add more water or broth during cooking to achieve your desired consistency. 
	        Taste and adjust the seasoning with salt, if needed. 
	        Remove the pot from heat and let the Misir Wat cool slightly. 
	        Garnish with freshly chopped cilantro. 
	        Serve the Misir Wat warm with injera (Ethiopian flatbread) or rice. 



Firfir (Ethiopian Spicy Bread Salad)

Ingredients:

2-3 pieces of injera, torn or cut into small pieces

1 onion, finely chopped

2 cloves garlic, minced

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or vegetable oil

1 tbsp. berbere spice (Ethiopian spice blend)

1 tsp. paprika

1 tsp. ground cumin

Salt, to taste

Water, as needed

Chopped fresh herbs (such as parsley or cilantro), for garnish (optional)

Directions:

	Heat the niter kibbeh or vegetable oil in a large skillet or pan over medium heat. 
	Add the chopped onion and sauté until it becomes translucent, about 5-6 minutes. 
	Add the minced garlic to the skillet and cook for an additional minute. 
	Add the berbere spice, paprika, ground cumin, and salt to the skillet. 
	Stir well to combine the spices with the onions and garlic. 
	If the mixture becomes too dry, add a little water to create a sauce-like consistency. 
	Tear or cut the injera into small pieces and add them to the skillet. 
	Mix well to coat the injera pieces with the sauce. 
	Continue cooking the mixture for about 5-7 minutes, stirring occasionally, until the injera softens and absorbs the flavors of the sauce. 
	        Add more water if needed to prevent sticking or drying out. 
	        Taste and adjust the seasoning with salt, if necessary. 
	        Remove the skillet from heat. 
	        Garnish the firfir with chopped fresh herbs, such as parsley or cilantro, if desired. 
	        Serve the firfir warm as a main dish or as a side dish with additional injera or bread. 



Buticha (Ethiopian Chickpea Dip)

Ingredients:

1 cup cooked chickpeas

1 small onion, finely chopped

2 cloves garlic, minced

1 tbsp. lemon juice

1 tbsp. olive oil

1 tsp. ground cumin

1/2 tsp. paprika

1/4 tsp. cayenne pepper (optional, for a spicy kick)

Salt, to taste

Fresh parsley or cilantro, chopped (for garnish)

Directions:

	In a food processor or blender, combine the cooked chickpeas, chopped onion, minced garlic, lemon juice, olive oil, ground cumin, paprika, and cayenne pepper (if using). 
	Pulse or blend until smooth and well combined. 
	If needed, you can add a little water to achieve the desired consistency. 
	Taste the buticha and add salt as needed, adjusting to your preference. 
	Transfer the buticha to a serving bowl. 
	Garnish with freshly chopped parsley or cilantro. 
	Serve the buticha as a dip with vegetables, bread, or chips. 
	It can also be used as a spread or filling in sandwiches or wraps. 



Alicha Wot (Ethiopian Vegetable Stew)

Ingredients:

2 potatoes, peeled and diced

2 carrots, peeled and sliced

1 onion, finely chopped

3 cloves garlic, minced

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or vegetable oil

1 tbsp. turmeric powder

1 tsp. ground cumin

1 tsp. paprika

Salt, to taste

2 cups vegetable broth or water

Chopped fresh cilantro, for garnish (optional)

Directions:

	Heat the niter kibbeh or vegetable oil in a large pot or saucepan over medium heat. 
	Add the chopped onions and sauté until they become translucent, about 5-6 minutes. 
	Add the minced garlic to the pot. 
	Stir and cook for an additional 1-2 minutes. 
	In a small bowl, combine the turmeric powder, ground cumin, paprika, and salt. 
	Mix well. 
	Add the spice mixture to the pot and stir to coat the onions and garlic. 
	Add the diced potatoes and sliced carrots to the pot. 
	Mix well with the spices. 
	        Pour in the vegetable broth or water. 
	        The liquid should cover the vegetables partially. 
	        Bring the mixture to a boil, then reduce the heat to low. 
	        Cover the pot and simmer the Alicha Wot for about 20-25 minutes, or until the vegetables are tender, stirring occasionally. 
	        Taste and adjust the seasoning with salt, if needed. 
	        Remove the pot from heat and let cool slightly. 
	        Garnish with freshly chopped cilantro, if desired. 



Key Wat (Ethiopian Spicy Beef Stew)

Ingredients:

1.5 pounds beef (stewing beef or boneless chuck), cut into cubes

2 large onions, finely chopped

4 cloves garlic, minced

1 tbsp. ginger, minced

2 tbsps. berbere spice blend

1/4 cup niter kibbeh (Ethiopian spiced clarified butter) or regular butter

1 cup beef broth or water

Salt, to taste

Chopped fresh cilantro, for garnish (optional)

Directions:

	In a large pot or Dutch oven, heat the niter kibbeh or butter over medium heat. 
	Add the onions and sauté until they become soft and translucent, about 5-7 minutes. 
	Add the minced garlic, ginger, and berbere spice blend to the pot. 
	Stir well to coat the onions and cook for an additional 2 minutes to release the flavors. 
	Add the beef cubes to the pot and cook, stirring occasionally, until they are browned on all sides. 
	Pour in the beef broth or water and season with salt to taste. 
	Stir well to combine all the ingredients. 
	Reduce the heat to low, cover the pot, and simmer for about 1.5 to 2 hours, or until the beef is tender and the flavors have melded together. 
	Check the seasoning and adjust as needed. 
	        Serve the Key Wat hot, garnished with chopped fresh cilantro if desired. It is traditionally enjoyed with injera, a sourdough flatbread, but you can also serve it with rice or bread. 



Zilzil Tibs (Ethiopian Spiced Beef Strips)

Ingredients:

1.5 pounds beef sirloin, cut into thin strips

2 tbsps. vegetable oil

1 large onion, thinly sliced

2 cloves garlic, minced

1 tsp. grated ginger

1 tsp. berbere spice blend (adjust to your spice preference)

1 tsp. paprika

1/2 tsp. ground cumin

1/2 tsp. ground coriander

1/4 tsp. turmeric

Salt and black pepper, to taste

1 green bell pepper, thinly sliced

1 red bell pepper, thinly sliced

Fresh cilantro, chopped (for garnish)

Directions:

	In a large bowl, combine the beef strips with the minced garlic, grated ginger, berbere spice blend, paprika, ground cumin, ground coriander, turmeric, salt, and black pepper. Toss well to coat the beef evenly with the spices. 
	Let it marinate for at least 30 minutes or up to overnight in the refrigerator. 
	Heat the vegetable oil in a large skillet or wok over medium-high heat. 
	Add the sliced onions to the skillet and sauté until they turn golden brown and caramelized, about 8-10 minutes. 
	Push the onions to one side of the skillet and add the marinated beef strips to the other side. 
	Cook the beef for about 3-4 minutes per side until it is browned and cooked to your desired level of doneness. 
	Add the sliced bell peppers to the skillet and stir-fry for an additional 2-3 minutes until they are slightly softened but still crisp. 
	Adjust the seasoning with salt and black pepper if needed. 
	Remove the skillet from heat and transfer the Zilzil Tibs to a serving platter. 
	        Garnish with freshly chopped cilantro. 



Sega Wat (Ethiopian Spicy Lamb Stew)

Ingredients:

1 pound beef, cubed

2 onions, finely chopped

4 cloves garlic, minced

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or vegetable oil

2 tbsps. berbere spice (Ethiopian spice blend)

1 tsp. paprika

1 tsp. ground cumin

1/2 tsp. ground cardamom

1/4 tsp. ground cinnamon

Salt, to taste

Water or beef broth, as needed

Fresh cilantro or parsley, chopped (for garnish)

Directions:

	Heat the niter kibbeh or vegetable oil in a large pot or saucepan over medium heat. 
	Add the chopped onions and sauté until they become translucent, about 5-6 minutes. 
	Add the minced garlic to the pot and cook for an additional 1-2 minutes. 
	In a small bowl, combine the berbere spice, paprika, ground cumin, ground cardamom, ground cinnamon, and salt. 
	Mix well. 
	Add the spice mixture to the pot and stir to coat the onions and garlic. 
	Add the cubed beef to the pot and mix well with the spices. 
	Cook the beef for about 5-7 minutes, stirring occasionally, until it is browned on all sides. 
	Pour in enough water or beef broth to cover the beef partially. 
	        The liquid should be enough to create a stew-like consistency. 
	        Bring the mixture to a boil, then reduce the heat to low. 
	        Cover the pot and simmer the Sega Wat for about 1 to 1 1/2 hours, or until the beef is tender and the flavors have melded together. 
	        Stir occasionally and add more water or broth if needed to prevent sticking or drying out. 
	        Taste and adjust the seasoning with salt, if necessary. 
	        Remove the pot from heat. 
	        Garnish the Sega Wat with freshly chopped cilantro or parsley. 
	        Serve the Sega Wat hot with injera (Ethiopian flatbread) or rice. 



Dabo Kolo (Spiced Crunchy Snack)

Dabo Kolo is a popular Ethiopian snack made from bite-sized, crunchy bread bites. It is often enjoyed as a snack or served with coffee.

Ingredients:

2 cups all-purpose flour

1/4 tsp. baking powder

1/2 tsp. salt

1/2 tsp. ground cardamom

1/2 tsp. ground cumin

1/4 tsp. ground coriander

1/4 tsp. paprika

1/4 tsp. black pepper

1/4 cup vegetable oil

1/2 cup water

Oil for frying

Directions:

	In a mixing bowl, combine the all-purpose flour, baking powder, salt, ground cardamom, ground cumin, ground coriander, paprika, and black pepper. 
	Mix well. 
	Add the vegetable oil to the dry ingredients and mix until crumbly. 
	Gradually add water to the mixture while kneading the dough until it comes together and forms a smooth ball. You may not need to use all of the water. 
	Cover the dough with a damp cloth and let it rest for about 30 minutes. 
	Heat oil for frying in a deep pan or fryer to medium-high heat. 
	Pinch off small pieces of the dough and roll them into small, bite-sized balls or shapes. You can also flatten them slightly if you prefer a flatter shape. 
	Carefully drop the dough balls into the hot oil and fry them until they turn golden brown and crispy. Fry them in batches to avoid overcrowding the pan. 
	Remove the fried Dabo Kolo from the oil using a slotted spoon or tongs and transfer them to a paper towel-lined plate to drain excess oil. 
	        Allow the Dabo Kolo to cool completely before storing them in an airtight container. 
	        Serve the Dabo Kolo as a crunchy snack or enjoy them with Ethiopian coffee. 



Rice Pudding

Ingredients:

1 cup rice

4 cups milk

1/2 cup sugar

1/4 tsp. ground cardamom

1/4 tsp. ground cinnamon

1/4 cup raisins

1/4 cup chopped nuts (such as almonds or pistachios), optional

Sliced bananas or other fruits for garnish, optional

Directions:

	Rinse the rice under cold water until the water runs clear to remove excess starch. 
	In a large saucepan, combine the rinsed rice and milk. Bring to a boil over medium heat. 
	Reduce the heat to low and simmer, stirring occasionally, until the rice is cooked and the mixture thickens, about 20-25 minutes. 
	Add the sugar, ground cardamom, ground cinnamon, raisins, and chopped nuts (if using). 
	Stir well to combine. 
	Continue to cook for an additional 5 minutes to allow the flavors to meld together and the raisins to plump up. 
	Remove from heat and let the rice pudding cool for a few minutes. 
	Serve the rice pudding warm or chilled in bowls, garnished with sliced bananas or other fruits if desired. 



Yemarina Yewotet Dabo (Honey Bread)

A soft and slightly sweet bread flavored with honey and spices.

Ingredients:

3 cups all-purpose flour

1 cup whole wheat flour

2 tsps. active dry yeast

1 tsp. salt

2 tbsps. butter, melted

1/4 cup honey

1 1/2 cups lukewarm water

Directions:

	In a small bowl, dissolve the yeast in lukewarm water and let it sit for about 5 minutes until it becomes frothy. 
	In a large mixing bowl, combine the all-purpose flour, whole wheat flour, and salt. 
	Make a well in the center of the flour mixture and pour in the melted butter, honey, and the yeast mixture. 
	Mix well until a sticky dough forms. 
	Transfer the dough to a floured surface and knead it for about 8-10 minutes until it becomes smooth and elastic. 
	Add more flour if necessary to prevent sticking. 
	Place the dough in a greased bowl, cover it with a clean kitchen towel, and let it rise in a warm place for about 1-2 hours or until it doubles in size. 
	Preheat your oven to 375°F (190°C) and lightly grease a baking sheet. 
	Punch down the risen dough and shape it into a round loaf or divide it into smaller portions for individual rolls. 
	        Place the shaped dough on the greased baking sheet and let it rise for another 30 minutes. 
	        Bake for about 30-35 minutes or until it turns golden brown and sounds hollow when tapped on the bottom. 
	        Remove the bread from the oven and let it cool on a wire rack before slicing and serving. 



Ethiopian Banana Fritters

Ripe bananas coated in a sweet batter, deep-fried until golden brown, and served with honey or powdered sugar.

Ingredients:

4 ripe bananas

1 cup all-purpose flour

2 tbsps. sugar

1/2 tsp. ground cinnamon

1/4 tsp. ground cardamom

1 pinch of salt

Vegetable oil, for frying

Honey or powdered sugar, for serving (optional)

Directions:

	Peel the ripe bananas and mash them in a mixing bowl until smooth. 
	In a separate bowl, combine the all-purpose flour, sugar, ground cinnamon, ground cardamom, and a pinch of salt. 
	Add the dry ingredients to the mashed bananas and mix well until a thick batter forms. 
	If the batter seems too thick, you can add a little water to achieve a pourable consistency. 
	In a large skillet or frying pan, heat vegetable oil over medium heat. 
	Once the oil is hot, drop spoonfuls of the banana batter into the oil, shaping them into small fritters. 
	Fry the fritters until golden brown on one side, then flip them over and fry the other side until evenly cooked. 
	Remove the fritters from the oil and place them on a paper towel-lined plate to drain excess oil. 
	Repeat the frying process with the remaining batter until all the fritters are cooked. 
	        Allow the fritters to cool slightly before serving. You can serve them as they are, or drizzle them with honey or dust with powdered sugar for extra sweetness. 



Tizita Buns

Soft and fluffy buns filled with a sweet mixture of spiced butter, sugar, and nuts.

Dough Ingredients:

2 cups all-purpose flour

1/4 cup sugar

2 tsps. active dry yeast

1/2 tsp. salt

1/2 cup warm milk

2 tbsps. butter, melted

1 egg

Filling Ingredients:

1/4 cup butter, softened

1/4 cup sugar

1 tsp. ground cinnamon

1/2 cup chopped nuts (such as walnuts or almonds)

Glaze Ingredients:

1/2 cup powdered sugar

1-2 tbsps. milk

Directions:

	In a small bowl, dissolve the yeast and a pinch of sugar in warm milk. 
	Let it sit for about 5 minutes until it becomes frothy. 
	In a large mixing bowl, combine the all-purpose flour, sugar, and salt. 
	Make a well in the center of the flour mixture and pour in the yeast mixture, melted butter, and the egg. 
	Mix well until a sticky dough forms. 
	Transfer the dough to a floured surface and knead it for about 5-7 minutes until it becomes smooth and elastic. 
	Add more flour if necessary to prevent sticking. 
	Place the dough in a greased bowl, cover it with a clean kitchen towel, and let it rise in a warm place for about 1-2 hours or until it doubles in size. 
	In the meantime, prepare the filling by combining the softened butter, sugar, ground cinnamon, and chopped nuts in a bowl. 
	        Mix well until the filling is well combined. 
	        Once the dough has risen, punch it down and divide it into small portions, about the size of a golf ball. 
	        Take one portion of the dough and flatten it into a small circle on a floured surface. 
	        Place about a tsp. of the filling in the center of the circle and fold the edges over to seal the filling inside. 
	        Repeat this process with the remaining dough and filling. 
	        Preheat your oven to 350°F (175°C) and line a baking sheet with parchment paper. 
	        Place the filled buns on the baking sheet, spacing them apart to allow for rising. 
	        Bake the buns in the preheated oven for about 15-20 minutes or until they turn golden brown. 
	        While the buns are baking, prepare the glaze by whisking together powdered sugar and milk in a small bowl until smooth. 
	        Remove the buns from the oven and let them cool slightly. Drizzle the glaze over the warm buns. 



Ethiopian Coffee Ice Cream

Creamy coffee-flavored ice cream made with Ethiopian coffee beans, milk, sugar, and vanilla.

Ingredients:

2 cups heavy cream

1 cup whole milk

3/4 cup granulated sugar

4 egg yolks

2 tbsps. Ethiopian coffee beans, coarsely ground

1 tsp. vanilla extract

Directions:

	In a saucepan, combine the heavy cream and whole milk. 
	Heat the mixture over medium heat until it starts to simmer. Remove from heat and add the coarsely ground Ethiopian coffee beans. 
	Let the mixture steep for about 20 minutes to infuse the coffee flavor. 
	In a separate bowl, whisk the egg yolks and granulated sugar together until well combined. 
	Strain the coffee-infused cream mixture to remove the coffee grounds, then return the mixture to the saucepan. 
	Reheat the cream mixture over medium heat until it reaches a gentle simmer. 
	Slowly pour about half of the hot cream mixture into the bowl with the egg yolks and sugar, whisking constantly to temper the eggs. 
	Pour the tempered egg mixture back into the saucepan with the remaining cream mixture, stirring well to combine. 
	Cook the mixture over low to medium heat, stirring constantly, until it thickens slightly and coats the back of a spoon. This should take about 8-10 minutes. Do not let it boil. 
	        Remove the saucepan from heat and stir in the vanilla extract. 
	        Let the mixture cool to room temperature, then refrigerate it for at least 4 hours or overnight to chill completely. 
	        Once the mixture is chilled, pour it into an ice cream maker and churn according to the manufacturer's instructions until it reaches a soft-serve consistency. 
	        Transfer the churned ice cream to a lidded container and freeze for at least 4 hours or until firm. 
	        Serve the Ethiopian Coffee Ice Cream in bowls or cones, and enjoy the rich and distinct flavors of Ethiopian coffee in every scoop. 
	        Note: If you don't have an ice cream maker, you can pour the chilled mixture into a shallow dish and place it in the freezer. Every 30 minutes, take it out and vigorously stir or whisk the mixture to break up any ice crystals until it reaches the desired consistency. 



Kik Alicha (Ethiopian Yellow Split Pea Stew)

Ingredients:

1 cup split yellow lentils (chana dal), rinsed and drained

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or regular butter

1 large onion, finely chopped

3 cloves garlic, minced

1 tsp. grated ginger

1 tsp. ground turmeric

1/2 tsp. ground cumin

1/2 tsp. ground coriander

3 cups vegetable broth or water

Salt, to taste

Fresh cilantro, chopped (for garnish)

Directions:

	In a large pot or saucepan, heat the niter kibbeh or butter over medium heat. 
	Add the chopped onions and sauté until they become soft and translucent, about 5-7 minutes. 
	Add the minced garlic, grated ginger, ground turmeric, ground cumin, and ground coriander to the pot. 
	Stir well to coat the onions with the spices and cook for an additional 2 minutes to release the flavors. 
	Add the rinsed split yellow lentils to the pot and stir them with the onion-spice mixture. 
	Pour in the vegetable broth or water, and bring to a boil. 
	Reduce the heat to low, cover the pot, and let the lentils simmer for about 30-40 minutes, or until they become tender and start to break down. 
	Stir occasionally to prevent sticking. 
	Check the lentils for desired tenderness. 
	        If needed, add more broth or water and continue cooking until the lentils reach the desired consistency. 
	        Season with salt to taste. 
	        Remove from heat and garnish with chopped cilantro. 



Azifa (Ethiopian Lentil Salad)

Ingredients:

1 cup cooked green or brown lentils

1 small red onion, finely chopped

2 cloves garlic, minced

1 tbsp. fresh ginger, grated

1 tsp. ground cumin

1 tsp. ground coriander

1/2 tsp. paprika

1/4 tsp. cayenne pepper (optional, for heat)

Juice of 1 lemon

2 tbsps. olive oil

Salt and black pepper, to taste

Chopped fresh cilantro, for garnish

Directions:

	In a large bowl, combine the cooked lentils, chopped red onion, minced garlic, grated ginger, ground cumin, ground coriander, paprika, and cayenne pepper (if using). 
	Mix well to ensure the lentils are coated with the spices. 
	In a separate small bowl, whisk together the lemon juice, olive oil, salt, and black pepper. 
	Pour the dressing over the lentil mixture and toss to combine, ensuring all the ingredients are evenly coated. 
	Taste and adjust the seasoning as needed. 
	Cover the bowl with plastic wrap or transfer the Azifa to a lidded container and refrigerate for at least 1 hour to allow the flavors to meld together. 
	Just before serving, garnish the Azifa with chopped fresh cilantro. 
	Azifa can be served chilled or at room temperature. It pairs well with injera (Ethiopian flatbread) or can be enjoyed as a standalone salad. 
	The combination of flavors and textures in Azifa makes it a delicious and healthy addition to any Ethiopian meal. 



Qolo (Ethiopian Spiced Nuts)

Ingredients:

2 cups mixed nuts (such as peanuts, almonds, cashews, and walnuts)

2 tbsps. vegetable oil

1 tbsp. berbere spice blend

1 tsp. salt (adjust to taste)

1 tsp. paprika

1/2 tsp. ground cumin

1/2 tsp. ground coriander

1/4 tsp. turmeric

1/4 tsp. cayenne pepper (optional, for heat)

Fresh herbs (such as cilantro or parsley), chopped (for garnish)

Directions:

	Preheat your oven to 350°F (175°C). 
	In a large bowl, combine the mixed nuts and vegetable oil. Toss well to coat the nuts evenly with oil. 
	In a small bowl, mix together the berbere spice blend, salt, paprika, ground cumin, ground coriander, turmeric, and cayenne pepper (if using). 
	Sprinkle the spice mixture over the nuts and toss again to ensure they are well coated with the spices. 
	Spread the spiced nuts in a single layer on a baking sheet lined with parchment paper. 
	Place the baking sheet in the preheated oven and roast the nuts for 12-15 minutes, or until they are golden brown and fragrant. 
	Stir the nuts halfway through the baking time to ensure even browning. 
	Remove the baking sheet from the oven and let the nuts cool completely. 
	Once cooled, transfer the Qolo to an airtight container and store at room temperature. 
	        Just before serving, garnish with freshly chopped herbs, such as cilantro or parsley, for added freshness. 



Atmit (Ethiopian Almond Biscotti)

Ingredients:

2 cups all-purpose flour

1 cup almonds, chopped

1/2 cup granulated sugar

1/4 cup unsalted butter, melted

2 large eggs

1 tsp. baking powder

1/2 tsp. vanilla extract

1/4 tsp. ground cardamom (optional)

Pinch of salt

Directions:

	Preheat your oven to 350°F (175°C). Line a baking sheet with parchment paper. 
	In a large mixing bowl, combine the flour, chopped almonds, sugar, baking powder, ground cardamom (if using), and a pinch of salt. 
	Mix well to combine. 
	In a separate bowl, whisk together the melted butter, eggs, and vanilla extract until well blended. 
	Pour the wet ingredients into the dry ingredients and mix until a dough forms. 
	If the dough is too sticky, you can add a little more flour. 
	Transfer the dough onto a lightly floured surface and shape it into a log, about 12 inches long and 4 inches wide. 
	Place the log onto the prepared baking sheet and flatten it slightly with your hands. 
	Bake in the preheated oven for 25-30 minutes, or until the biscotti log is golden brown and firm to the touch. 
	        Remove the baking sheet from the oven and let the log cool for about 10 minutes. 
	        Reduce the oven temperature to 325°F (165°C). 
	        Transfer the slightly cooled log onto a cutting board and use a sharp knife to slice it diagonally into 1/2-inch thick biscotti cookies. 
	        Place the biscotti cookies back onto the baking sheet, cut-side down. 
	        Bake for an additional 10-15 minutes, or until the cookies are crisp and golden. 
	        Remove from the oven and allow the biscotti to cool completely on a wire rack. 
	        Once cooled, the Atmit (Ethiopian almond biscotti) is ready to be enjoyed. 
	        Dip it in coffee or tea, or savor it on its own as a crunchy and nutty treat. 
	        Store in an airtight container to maintain freshness. 



Berebere-Spiced Chocolate Truffles

Ingredients:

8 oz. dark chocolate, finely chopped

1/2 cup heavy cream

1 tsp. berbere spice blend

1/4 cup unsweetened cocoa powder, for rolling

Optional: Additional berbere spice blend for dusting

Directions:

	Place the chopped dark chocolate in a heatproof bowl. 
	In a small saucepan, heat the heavy cream over medium heat until it starts to simmer. Remove from heat. 
	Pour the hot cream over the chopped chocolate. 
	Let it sit for a minute to allow the chocolate to melt. 
	Stir the mixture gently until the chocolate is completely melted and smooth. 
	Add the berbere spice blend to the chocolate mixture and stir until well combined. 
	Cover the bowl with plastic wrap and refrigerate for about 2 hours, or until the mixture is firm enough to handle. 
	Prepare a baking sheet lined with parchment paper. 
	Scoop out small portions of the chocolate mixture and roll them into balls between your palms. Place the truffles on the prepared plate or baking sheet. 
	        Once all the truffles are rolled, place them back in the refrigerator for about 15-20 minutes to firm up again. 
	        In a shallow bowl, place the unsweetened cocoa powder. 
	        Remove the truffles from the refrigerator and roll them in the cocoa powder until evenly coated. Shake off any excess cocoa powder. 
	        Optional: If desired, dust the truffles lightly with additional berbere spice blend for extra flavor and a hint of heat. 
	        Place the coated truffles in an airtight container and refrigerate for at least 1 hour before serving to allow the flavors to meld together and the truffles to set. 



Bula (Ethiopian Sesame Candy)

Ingredients:

1 cup sesame seeds

1 cup granulated sugar

1 tbsp. unsalted butter

1/4 tsp. ground cardamom

1/4 tsp. salt

1/4 tsp. vanilla extract (optional)

Directions:

	In a dry skillet or pan, toast the sesame seeds over medium heat for a few minutes until they turn golden brown and become fragrant. 
	Stir them constantly to prevent burning. Remove from heat and set aside. 
	In a medium-sized saucepan, combine the sugar, butter, ground cardamom, and salt. 
	Cook over medium heat, stirring constantly, until the sugar has melted and the mixture is smooth. 
	Add the toasted sesame seeds to the sugar mixture and stir well to coat the seeds evenly. 
	Continue cooking the mixture, stirring frequently, for about 5-7 minutes or until it starts to thicken and turn golden brown. 
	Remove the saucepan from heat and stir in the vanilla extract (if using). 
	Be careful as the mixture will be hot. 
	Line a baking sheet with parchment paper or lightly grease it with butter or oil. 
	        Pour the hot sesame mixture onto the prepared baking sheet and spread it out evenly with a spatula. 
	        Let the mixture cool for a few minutes until it is still pliable but cool enough to handle. 
	        Using a sharp knife or pizza cutter, cut the cooled sesame mixture into desired shapes and sizes, such as squares or rectangles. 
	        Allow the Bula to cool completely and harden on the baking sheet. 
	        Once fully cooled and hardened, carefully remove the Bula from the baking sheet and store them in an airtight container. 



Ethiopian Coffee Ice Cream

Creamy coffee-flavored ice cream made with Ethiopian coffee beans, milk, sugar, and vanilla.

Ingredients:

2 cups heavy cream

1 cup whole milk

3/4 cup granulated sugar

4 egg yolks

2 tbsps. Ethiopian coffee beans, coarsely ground

1 tsp. vanilla extract

Directions:

	In a saucepan, combine the heavy cream and whole milk. 
	Heat the mixture over medium heat until it starts to simmer. Remove from heat and add the coarsely ground Ethiopian coffee beans. 
	Let the mixture steep for about 20 minutes to infuse the coffee flavor. 
	In a separate bowl, whisk the egg yolks and granulated sugar together until well combined. 
	Strain the coffee-infused cream mixture to remove the coffee grounds, then return the mixture to the saucepan. 
	Reheat the cream mixture over medium heat until it reaches a gentle simmer. 
	Slowly pour about half of the hot cream mixture into the bowl with the egg yolks and sugar, whisking constantly to temper the eggs. 
	Pour the tempered egg mixture back into the saucepan with the remaining cream mixture, stirring well to combine. 
	Cook the mixture over low to medium heat, stirring constantly, until it thickens slightly and coats the back of a spoon. This should take about 8-10 minutes. Do not let it boil. 
	        Remove the saucepan from heat and stir in the vanilla extract. 
	        Let the mixture cool to room temperature, then refrigerate it for at least 4 hours or overnight to chill completely. 
	        Once the mixture is chilled, pour it into an ice cream maker and churn according to the manufacturer's instructions until it reaches a soft-serve consistency. 
	        Transfer the churned ice cream to a lidded container and freeze for at least 4 hours or until firm. 
	        Serve the Ethiopian Coffee Ice Cream in bowls or cones, and enjoy the rich and distinct flavors of Ethiopian coffee in every scoop. 
	        Note: If you don't have an ice cream maker, you can pour the chilled mixture into a shallow dish and place it in the freezer. Every 30 minutes, take it out and vigorously stir or whisk the mixture to break up any ice crystals until it reaches the desired consistency. 



Kik Alicha (Ethiopian Yellow Split Pea Stew)

Ingredients:

1 cup split yellow lentils (chana dal), rinsed and drained

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or regular butter

1 large onion, finely chopped

3 cloves garlic, minced

1 tsp. grated ginger

1 tsp. ground turmeric

1/2 tsp. ground cumin

1/2 tsp. ground coriander

3 cups vegetable broth or water

Salt, to taste

Fresh cilantro, chopped (for garnish)

Directions:

	In a large pot or saucepan, heat the niter kibbeh or butter over medium heat. 
	Add the chopped onions and sauté until they become soft and translucent, about 5-7 minutes. 
	Add the minced garlic, grated ginger, ground turmeric, ground cumin, and ground coriander to the pot. 
	Stir well to coat the onions with the spices and cook for an additional 2 minutes to release the flavors. 
	Add the rinsed split yellow lentils to the pot and stir them with the onion-spice mixture. 
	Pour in the vegetable broth or water, and bring the mixture to a boil. 
	Reduce the heat to low, cover the pot, and let the lentils simmer for about 30-40 minutes, or until they become tender and start to break down. 
	Stir occasionally to prevent sticking. 
	Check the lentils for desired tenderness. 
	        If needed, add more broth or water and continue cooking until the lentils reach the desired consistency. 
	        Season the Kik Alicha with salt to taste. 
	        Remove the pot from heat and garnish with freshly chopped cilantro. 



Azifa (Ethiopian Lentil Salad)

Ingredients:

1 cup cooked green or brown lentils

1 small red onion, finely chopped

2 cloves garlic, minced

1 tbsp. fresh ginger, grated

1 tsp. ground cumin

1 tsp. ground coriander

1/2 tsp. paprika

1/4 tsp. cayenne pepper (optional, for heat)

Juice of 1 lemon

2 tbsps. olive oil

Salt and black pepper, to taste

Chopped fresh cilantro, for garnish

Directions:

	In a large bowl, combine the cooked lentils, chopped red onion, minced garlic, grated ginger, ground cumin, ground coriander, paprika, and cayenne pepper (if using). 
	Mix well to ensure the lentils are coated with the spices. 
	In a separate small bowl, whisk together the lemon juice, olive oil, salt, and black pepper. 
	Pour the dressing over the lentil mixture and toss to combine, ensuring all the ingredients are evenly coated. 
	Taste and adjust the seasoning as needed. 
	Cover the bowl with plastic wrap or transfer the Azifa to a lidded container and refrigerate for at least 1 hour to allow the flavors to meld together. 
	Just before serving, garnish the Azifa with chopped fresh cilantro. 
	Azifa can be served chilled or at room temperature. It pairs well with injera (Ethiopian flatbread) or can be enjoyed as a standalone salad. 
	The combination of flavors and textures in Azifa makes it a delicious and healthy addition to any Ethiopian meal. 



Qolo (Ethiopian Spiced Nuts)

Ingredients:

2 cups mixed nuts (such as peanuts, almonds, cashews, and walnuts)

2 tbsps. vegetable oil

1 tbsp. berbere spice blend

1 tsp. salt (adjust to taste)

1 tsp. paprika

1/2 tsp. ground cumin

1/2 tsp. ground coriander

1/4 tsp. turmeric

1/4 tsp. cayenne pepper (optional, for heat)

Fresh herbs (such as cilantro or parsley), chopped (for garnish)

Directions:

	Preheat your oven to 350°F (175°C). 
	In a large bowl, combine the mixed nuts and vegetable oil. Toss well to coat the nuts evenly with oil. 
	In a small bowl, mix together the berbere spice blend, salt, paprika, ground cumin, ground coriander, turmeric, and cayenne pepper (if using). 
	Sprinkle the spice mixture over the nuts and toss again to ensure they are well coated with the spices. 
	Spread the spiced nuts in a single layer on a baking sheet lined with parchment paper. 
	Place the baking sheet in the preheated oven and roast the nuts for 12-15 minutes, or until they are golden brown and fragrant. 
	Stir the nuts halfway through the baking time to ensure even browning. 
	Remove the baking sheet from the oven and let the nuts cool completely. 
	Once cooled, transfer the Qolo to an airtight container and store at room temperature. 
	        Just before serving, garnish with freshly chopped herbs, such as cilantro or parsley, for added freshness. 



Atmit (Ethiopian Almond Biscotti)

Ingredients:

2 cups all-purpose flour

1 cup almonds, chopped

1/2 cup granulated sugar

1/4 cup unsalted butter, melted

2 large eggs

1 tsp. baking powder

1/2 tsp. vanilla extract

1/4 tsp. ground cardamom (optional)

Pinch of salt

Directions:

	Preheat your oven to 350°F (175°C). Line a baking sheet with parchment paper. 
	In a large mixing bowl, combine the flour, chopped almonds, sugar, baking powder, ground cardamom (if using), and a pinch of salt. 
	Mix well to combine. 
	In a separate bowl, whisk together the melted butter, eggs, and vanilla extract until well blended. 
	Pour the wet ingredients into the dry ingredients and mix until a dough forms. 
	If the dough is too sticky, you can add a little more flour. 
	Transfer the dough onto a lightly floured surface and shape it into a log, about 12 inches long and 4 inches wide. 
	Place the log onto the prepared baking sheet and flatten it slightly with your hands. 
	Bake in the preheated oven for 25-30 minutes, or until the biscotti log is golden brown and firm to the touch. 
	        Remove the baking sheet from the oven and let the log cool for about 10 minutes. 
	        Reduce the oven temperature to 325°F (165°C). 
	        Transfer the slightly cooled log onto a cutting board and use a sharp knife to slice it diagonally into 1/2-inch thick biscotti cookies. 
	        Place the biscotti cookies back onto the baking sheet, cut-side down. 
	        Bake for an additional 10-15 minutes, or until the cookies are crisp and golden. 
	        Remove from the oven and allow the biscotti to cool completely on a wire rack. 
	        Once cooled, the Atmit (Ethiopian almond biscotti) is ready to be enjoyed. Dip it in coffee or tea, or savor it on its own as a crunchy and nutty treat. Store in an airtight container to maintain freshness. 



Berebere-Spiced Chocolate Truffles

Ingredients:

8 oz. dark chocolate, finely chopped

1/2 cup heavy cream

1 tsp. berbere spice blend

1/4 cup unsweetened cocoa powder, for rolling

Optional: Additional berbere spice blend for dusting

Directions:

	Place the chopped dark chocolate in a heatproof bowl. 
	In a small saucepan, heat the heavy cream over medium heat until it starts to simmer. Remove from heat. 
	Pour the hot cream over the chopped chocolate. 
	Let it sit for a minute to allow the chocolate to melt. 
	Stir the mixture gently until the chocolate is completely melted and smooth. 
	Add the berbere spice blend to the chocolate mixture and stir until well combined. 
	Cover the bowl with plastic wrap and refrigerate for about 2 hours, or until the mixture is firm enough to handle. 
	Prepare a plate or baking sheet lined with parchment paper. 
	Scoop out small portions of the chocolate mixture and roll them into balls between your palms. Place the truffles on the prepared plate or baking sheet. 
	        Once all the truffles are rolled, place them back in the refrigerator for about 15-20 minutes to firm up again. 
	        In a shallow bowl, place the unsweetened cocoa powder. 
	        Remove the truffles from the refrigerator and roll them in the cocoa powder until evenly coated. Shake off any excess cocoa powder. 
	        Optional: If desired, dust the truffles lightly with additional berbere spice blend for extra flavor and a hint of heat. 
	        Place the coated truffles in an airtight container and refrigerate for at least 1 hour before serving to allow the flavors to meld together and the truffles to set. 



Bula (Ethiopian Sesame Candy)

Ingredients:

1 cup sesame seeds

1 cup granulated sugar

1 tbsp. unsalted butter

1/4 tsp. ground cardamom

1/4 tsp. salt

1/4 tsp. vanilla extract (optional)

Directions:

	In a dry skillet or pan, toast the sesame seeds over medium heat for a few minutes until they turn golden brown and become fragrant. 
	Stir them constantly to prevent burning. Remove from heat and set aside. 
	In a medium-sized saucepan, combine the sugar, butter, ground cardamom, and salt. 
	Cook over medium heat, stirring constantly, until the sugar has melted and the mixture is smooth. 
	Add the toasted sesame seeds to the sugar mixture and stir well to coat the seeds evenly. 
	Continue cooking the mixture, stirring frequently, for about 5-7 minutes or until it starts to thicken and turn golden brown. 
	Remove the saucepan from heat and stir in the vanilla extract (if using). 
	Be careful as the mixture will be hot. 
	Line a baking sheet with parchment paper or lightly grease it with butter or oil. 
	        Pour the hot sesame mixture onto the prepared baking sheet and spread it out evenly with a spatula. 
	        Let the mixture cool for a few minutes until it is still pliable but cool enough to handle. 
	        Using a sharp knife or pizza cutter, cut the cooled sesame mixture into desired shapes and sizes, such as squares or rectangles. 
	        Allow the Bula to cool completely and harden on the baking sheet. 
	        Once fully cooled and hardened, carefully remove the Bula from the baking sheet and store them in an airtight container. 



Tegabino (Ethiopian Coconut Macaroons)

Ingredients:

2 cups shredded coconut (unsweetened)

1/2 cup granulated sugar

2 tbsps. all-purpose flour

1/4 tsp. ground cardamom

1/4 tsp. ground cinnamon

1/8 tsp. salt

2 large egg whites

1/2 tsp. vanilla extract

Directions:

	Preheat your oven to 325°F (165°C). Line a baking sheet with parchment paper. 
	In a large mixing bowl, combine the shredded coconut, granulated sugar, all-purpose flour, ground cardamom, ground cinnamon, and salt. 
	Mix well to evenly distribute the ingredients. 
	In a separate bowl, whisk the egg whites until frothy. 
	Add the frothy egg whites and vanilla extract to the bowl with the coconut mixture. 
	Mix well until all the ingredients are combined and the mixture holds together. 
	Using a tbsp. or a cookie scoop, scoop portions of the coconut mixture onto the prepared baking sheet, spacing them a few inches apart. 
	Shape each portion into a compact mound or desired shape using your hands or the back of a spoon. 
	Bake in the preheated oven for about 20-25 minutes, or until the Tegabino turns golden brown on the edges. 
	        Remove the baking sheet from the oven and let the Tegabino cool on the sheet for a few minutes. They will continue to firm up as they cool. 
	        Transfer the cooled Tegabino to a wire rack and allow them to cool completely. 



Ethiopian Fruit Salad

Ingredients:

Assorted fruits of your choice (such as bananas, oranges, pineapples, apples, mangoes, grapes)

1 tbsp. fresh lemon or lime juice

1-2 tbsps. honey (adjust to taste)

Fresh mint leaves, chopped (for garnish, optional)

Directions:

	Wash and prepare the fruits by peeling and cutting them into bite-sized pieces. 
	In a large bowl, combine the prepared fruits. 
	Drizzle the lemon or lime juice over the fruits. 
	The citrus juice helps to prevent browning and adds a tangy flavor. 
	Add the honey to the bowl and gently toss the fruits to coat them evenly with the citrus juice and honey. 
	Adjust the amount of honey to suit your desired level of sweetness. 
	Let the fruit salad sit in the refrigerator for about 10-15 minutes to allow the flavors to meld together. 
	Just before serving, garnish the fruit salad with fresh mint leaves for added freshness and aroma. 



Tofu Tibs (Ethiopian Spiced Tofu Stir-Fry)

Ingredients:

1 block (14-16 oz.) firm tofu, drained and pressed

2 tbsps. olive oil or vegetable oil

1 onion, thinly sliced

2 cloves garlic, minced

1 tsp. grated ginger

1 tsp. berbere spice blend (adjust to your spice preference)

1/2 tsp. ground cumin

1/2 tsp. ground coriander

1/4 tsp. turmeric

Salt and black pepper, to taste

Fresh cilantro, chopped (for garnish, optional)

Lemon wedges, for serving

Directions:

	Cut the pressed tofu into cubes or small rectangles. 
	Heat the oil in a large skillet or wok over medium-high heat. 
	Add the sliced onions to the skillet and sauté until they turn golden brown and caramelized, about 5-7 minutes. 
	Add the minced garlic, grated ginger, berbere spice blend, ground cumin, ground coriander, and turmeric to the skillet. 
	Stir well to coat the onions with the spices and cook for an additional 2 minutes to release the flavors. 
	Add the tofu cubes to the skillet and gently stir to coat them with the spiced onion mixture. 
	Cook for about 5-7 minutes, or until the tofu is lightly browned and heated through. 
	Season the Tofu Tibs with salt and black pepper to taste. 
	Adjust the seasoning and spices according to your preference. 
	        Remove the skillet from heat and garnish the Tofu Tibs with freshly chopped cilantro, if desired. 
	        Serve the Tofu Tibs hot, accompanied by lemon wedges for squeezing over the dish. 



Enguday Tibs (Ethiopian Spiced Mushroom Stew)

Ingredients:

2 cups mushrooms (such as button mushrooms or cremini mushrooms), sliced

1 onion, finely chopped

2 cloves garlic, minced

1 tsp. grated ginger

1 tsp. berbere spice blend (adjust to your spice preference)

1/2 tsp. ground cumin

1/2 tsp. ground coriander

1/4 tsp. turmeric

Salt and black pepper, to taste

2 tbsps. olive oil or vegetable oil

Fresh cilantro or parsley, chopped (for garnish, optional)

Injera or cooked rice, for serving

Directions:

	Heat the oil in a large skillet or pan over medium heat. 
	Add the chopped onions to the skillet and sauté until they become soft and translucent, about 5-7 minutes. 
	Add the minced garlic, grated ginger, berbere spice blend, ground cumin, ground coriander, and turmeric to the skillet. 
	Stir well to coat the onions with the spices and cook for an additional 2 minutes to release the flavors. 
	Add the sliced mushrooms to the skillet and stir to combine them with the spiced onion mixture. 
	Sauté the mushrooms for about 8-10 minutes, or until they are tender and lightly browned. 
	Season the Enguday Tibs with salt and black pepper to taste. 
	Adjust the seasoning and spices according to your preference. 
	Remove the skillet from heat and garnish the Enguday Tibs with freshly chopped cilantro or parsley, if desired. 
	        Serve the Enguday Tibs hot, alongside injera or cooked rice. 



Tella (Ethiopian Homemade Beer)

Ingredients:

2 cups barley grains (whole or crushed)

8 cups water

1 cup malted barley or barley flour (optional, for added fermentation)

1 tsp. dried hops (optional, for added bitterness)

1 tbsp. sugar or honey (for fermentation)

1 tsp. active dry yeast

Clean brewing equipment (fermentation vessel, airlock, and brewing thermometer)

Cheesecloth or muslin cloth (for straining)

Glass bottles or jars with airtight lids (for bottling)

Directions:

	Rinse the barley grains thoroughly with water to remove any impurities. 
	In a large pot, bring 6 cups of water to a boil. 
	Add the rinsed barley grains, malted barley or barley flour (if using), and dried hops (if using). Reduce the heat to low and simmer for about 45 minutes to 1 hour, stirring occasionally. 
	After simmering, remove the pot from heat and let it cool to room temperature. Strain the liquid using a cheesecloth or muslin cloth into a clean fermentation vessel, such as a glass carboy or large jar. 
	Dissolve the sugar or honey in 2 cups of warm water. Once dissolved, add this mixture to the strained liquid in the fermentation vessel. 
	Mix well. 
	Sprinkle the active dry yeast over the surface of the liquid. 
	Let it sit undisturbed for about 5-10 minutes to activate the yeast. 
	Cover the fermentation vessel with a clean cloth or airlock to allow fermentation to take place. Keep the vessel in a cool and dark place, maintaining a temperature range of 60-70°F (15-21°C) for optimal fermentation. 
	        Allow the Tella to ferment for about 2-3 days or until it reaches the desired level of carbonation and flavor. Check the fermentation progress by observing the presence of bubbles and the taste of the Tella. 
	        Once fermentation is complete, it's time to bottle the Tella. Sterilize glass bottles or jars and their lids by boiling them in water for a few minutes. Allow them to cool and dry before use. 
	        Using a siphoning tube or funnel, transfer the Tella from the fermentation vessel into the sterilized bottles or jars. 
	        Be careful not to disturb the sediment at the bottom. 
	        Seal the bottles or jars with airtight lids and let them sit at room temperature for an additional 1-2 days for secondary fermentation and carbonation. 
	        After the secondary fermentation, move the bottles or jars to the refrigerator to chill. 
	        The Tella is now ready to be served and enjoyed. 



Dulet (Ethiopian Spicy Tripe and Organ Meat)

Ingredients:

1 pound beef liver, finely chopped

1/2 pound beef tripe, cleaned and finely chopped

1/2 pound beef or lamb heart, finely chopped (optional)

1 onion, finely chopped

2 cloves garlic, minced

1 tbsp. berbere spice blend

1/2 tsp. ground cumin

1/2 tsp. ground coriander

1/4 tsp. ground cardamom

1/4 tsp. ground turmeric

Salt and black pepper, to taste

2 tbsps. butter or vegetable oil

Freshly squeezed lemon juice (optional)

Injera or bread, for serving

Directions:

	In a large skillet or pan, heat the butter or oil over medium heat. 
	Add the chopped onion to the skillet and sauté until it becomes soft and translucent, about 5-7 minutes. 
	Add the minced garlic to the skillet and sauté for an additional 1-2 minutes. 
	Add the finely chopped beef liver, beef tripe, and beef or lamb heart (if using) to the skillet. 
	Cook, stirring frequently, until the meats are fully cooked and browned, about 10-15 minutes. 
	Stir in the berbere spice blend, ground cumin, ground coriander, ground cardamom, and ground turmeric. 
	Mix well to coat the meats with the spices. 
	Reduce the heat to low and let the mixture simmer for another 5-10 minutes to allow the flavors to meld together. 
	Season the Dulet with salt and black pepper to taste. 
	        Adjust the seasoning and spices according to your preference. 
	        Remove the skillet from heat and drizzle freshly squeezed lemon juice over the Dulet if desired, for added tanginess. 
	        Serve the Dulet hot, accompanied by injera or bread. 



Doro Wat Firfir (Spicy Chicken Stew with Injera)

Ingredients:

4-6 pieces of injera (day-old injera works best)

2 cups Doro Wat (spicy Ethiopian chicken stew)

1/2 cup chicken broth or water

1 tbsp. niter kibbeh (Ethiopian spiced clarified butter) or regular butter

Salt, to taste

Fresh cilantro, chopped (for garnish, optional)

Directions:

	Tear the injera into bite-sized pieces and set aside. 
	In a large skillet or pan, heat the niter kibbeh or butter over medium heat. 
	Add the Doro Wat to the skillet and stir to loosen it up. 
	If the Doro Wat is too thick, add some chicken broth or water to thin it out. 
	Add the torn pieces of injera to the skillet and gently mix them with the Doro Wat sauce. Make sure all the injera pieces are coated with the sauce. 
	Cook the Doro Wat Firfir over medium heat for 5-10 minutes, stirring occasionally, until the injera absorbs the flavors of the sauce and becomes soft. 
	If needed, add more chicken broth or water to keep the mixture moist and prevent it from sticking to the pan. 
	The consistency should be similar to a moist bread pudding. 
	Season with salt to taste, keeping in mind that the Doro Wat already contains spices and flavors. 
	        Remove the skillet from heat and let the Doro Wat Firfir rest for a few minutes. 
	        Garnish with freshly chopped cilantro, if desired. 



Azifa Firfir (Lentil Salad with Injera)

Ingredients:

4-6 pieces of injera (day-old injera works best)

2 cups Azifa (Ethiopian lentil salad)

1/2 cup vegetable or chicken broth

1 tbsp. olive oil

Salt, to taste

Fresh lemon juice, for drizzling

Fresh cilantro, chopped (for garnish, optional)

Directions:

	Tear the injera into bite-sized pieces and set aside. 
	In a large skillet or pan, heat the olive oil over medium heat. 
	Add the torn pieces of injera to the skillet and sauté them for a few minutes, stirring occasionally, until they become slightly crispy and toasted. 
	In a separate bowl, mix the Azifa with the vegetable or chicken broth. 
	Add the mixture to the skillet with the toasted injera. 
	Stir gently to combine the Azifa dressing with the injera, ensuring that all the pieces are well coated. 
	Cook the Azifa Firfir over medium heat for 5-10 minutes, allowing the injera to absorb the flavors of the dressing and soften. 
	If needed, add more broth to keep the mixture moist and prevent it from sticking to the pan. 
	The consistency should resemble a moist bread pudding. 
	        Season with salt to taste, considering that the Azifa dressing already contains flavors and spices. 
	        Remove the skillet from heat and let the Azifa Firfir rest for a few minutes. 
	        Drizzle some fresh lemon juice over the dish for an added tangy touch. 
	        Garnish with freshly chopped cilantro, if desired. 



Genfo Firfir (Porridge with Spices)

Ingredients:

4-6 pieces of injera (day-old injera works best)

2 cups Azifa (Ethiopian lentil salad)

1/2 cup vegetable or chicken broth

1 tbsp. olive oil

Salt, to taste

Fresh lemon juice, for drizzling

Fresh cilantro, chopped (for garnish, optional)

Directions:

	Tear the injera into bite-sized pieces and set aside. 
	In a large skillet or pan, heat the olive oil over medium heat. 
	Add the torn pieces of injera to the skillet and sauté them for a few minutes, stirring occasionally, until they become slightly crispy and toasted. 
	In a separate bowl, mix the Azifa with the vegetable or chicken broth. 
	Add the mixture to the skillet with the toasted injera. 
	Stir gently to combine the Azifa dressing with the injera, ensuring that all the pieces are well coated. 
	Cook the Azifa Firfir over medium heat for 5-10 minutes, allowing the injera to absorb the flavors of the dressing and soften. 
	If needed, add more broth to keep the mixture moist and prevent it from sticking to the pan. 
	The consistency should resemble a moist bread pudding. 
	        Season with salt to taste, considering that the Azifa dressing already contains flavors and spices. 
	        Remove the skillet from heat and let the Azifa Firfir rest for a few minutes. 
	        Drizzle some fresh lemon juice over the dish for an added tangy touch. 
	        Garnish with freshly chopped cilantro, if desired. 



Shimbra Asa (Spiced Chickpea Dumplings in Sauce)

Dumplings Ingredients:

2 cups chickpea flour (besan)

1 cup water

1 tsp. salt

Sauce Ingredients:

2 onions, finely chopped

3 cloves garlic, minced

2 tomatoes, chopped

2 tbsps. niter kibbeh (Ethiopian spiced clarified butter) or regular butter

2 tbsps. berbere spice blend (adjust to your spice preference)

1 tsp. ground cumin

1 tsp. ground coriander

1 tsp. paprika

1 cup vegetable or chicken broth

Salt, to taste

Fresh cilantro, chopped (for garnish, optional)

Directions:

	In a mixing bowl, combine the chickpea flour, water, and salt. 
	Mix well until you have a smooth batter. Set aside to rest for 15-20 minutes. 
	While the batter is resting, prepare the sauce. In a large skillet or pan, melt the niter kibbeh or butter over medium heat. 
	Add the chopped onions to the skillet and sauté until they become soft and translucent, about 5-7 minutes. 
	Add the minced garlic to the skillet and sauté for an additional 1-2 minutes. 
	Stir in the chopped tomatoes, berbere spice blend, ground cumin, ground coriander, and paprika. 
	Cook for a few minutes until the tomatoes soften and release their juices. 
	Pour in the vegetable or chicken broth and bring the mixture to a simmer. 
	Let it cook for about 10-15 minutes, allowing the flavors to meld together and the sauce to thicken slightly. Season with salt to taste. 
	        While the sauce is simmering, prepare the dumplings. Bring a large pot of salted water to a boil. 
	        Take a small portion of the chickpea batter and drop it into the boiling water to form small dumplings. Repeat until all the batter is used. 
	        Boil the dumplings for about 10-15 minutes, or until they are cooked through and firm. 
	        Using a slotted spoon, transfer the cooked dumplings to the simmering sauce. Gently stir to coat the dumplings with the sauce. 
	        Reduce the heat to low and let the dumplings simmer in the sauce for an additional 5-10 minutes, allowing them to absorb the flavors. 
	        Remove from heat and let the Shimbra Asa rest for a few minutes. 
	        Garnish with freshly chopped cilantro, if desired. 



Ye'abesha Gomen (Ethiopian Collard Greens)

Ingredients:

1 bunch collard greens, washed and chopped

1 onion, finely chopped

3 cloves garlic, minced

1 tsp. grated ginger

1 tbsp. niter kibbeh (Ethiopian spiced clarified butter) or regular butter

1 tsp. berbere spice blend (adjust to your spice preference)

1/2 tsp. ground cumin

1/2 tsp. turmeric

Salt, to taste

Freshly squeezed lemon juice (optional)

Directions:

	In a large pot or skillet, melt the niter kibbeh or butter over medium heat. 
	Add the chopped onions to the pot and sauté until they become soft and translucent, about 5-7 minutes. 
	Add the minced garlic and grated ginger to the pot and sauté for an additional 1-2 minutes. 
	Stir in the berbere spice blend, ground cumin, and turmeric. 
	Cook for a few minutes to allow the spices to release their flavors. 
	Add the chopped collard greens to the pot, a handful at a time, and stir to coat them with the spice mixture. 
	The collard greens will begin to wilt as they cook. 
	Reduce the heat to low, cover the pot, and let the collard greens simmer for about 15-20 minutes, or until tender. 
	Stir occasionally to prevent sticking and ensure even cooking. 
	        Season with salt to taste. 
	        Adjust the seasoning and spices according to your preference. 
	        Remove from heat and let the Ye'abesha Gomen rest for a few minutes. 
	        Optionally, drizzle freshly squeezed lemon juice over the dish for added tanginess. 



Ambasha (Ethiopian Sweet Bread)

Ingredients:

4 cups all-purpose flour

1/2 cup sugar

1 tsp. active dry yeast

1 tsp. ground cardamom

1/2 tsp. ground fenugreek (optional)

1/2 tsp. salt

1 cup lukewarm water

1/4 cup melted butter or vegetable oil

1 egg, beaten (for egg wash)

Sesame seeds or nigella seeds (for sprinkling, optional)

Directions:

	In a mixing bowl, combine the flour, sugar, yeast, ground cardamom, ground fenugreek (if using), and salt. 
	Mix well to evenly distribute the dry ingredients. 
	Make a well in the center of the dry mixture and pour in the lukewarm water and melted butter or vegetable oil. 
	Stir with a wooden spoon or your hands to combine the ingredients and form a dough. 
	Transfer the dough to a floured surface and knead it for about 5-7 minutes, until it becomes smooth and elastic. 
	Add more flour if necessary to prevent sticking. 
	Place the dough in a greased bowl and cover it with a clean kitchen towel. 
	Let it rise in a warm place for about 1-2 hours, or until it doubles in size. 
	Preheat your oven to 375°F (190°C). Line a baking sheet with parchment paper. 
	        Punch down the risen dough to release any air bubbles. Transfer it to a floured surface and shape it into a round or oval loaf, about 1 inch thick. 
	        Place the shaped dough onto the prepared baking sheet. Brush the surface with the beaten egg, ensuring it covers the top and sides of the bread. 
	        Optionally, sprinkle sesame seeds or nigella seeds over the bread for added flavor and decoration. 
	        Bake in the preheated oven for about 20-25 minutes, or until the Ambasha turns golden brown and sounds hollow when tapped on the bottom. 
	        Remove the Ambasha from the oven and let it cool on a wire rack before slicing and serving. 
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Cool Amazon Merch

Big Chungus the Fat Bunny (a very elusive tshirt)
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Big Chungus Fat Bunny Tshirt
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Survivor 28 Cagayan J’Tia I Love Nerds Tshirt
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Joke Shirt Peter Griffin Family Guy as a Millennial
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Marcus Baker Wednesday shirt from Ginny and Georgia
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C’est moi Tshirt Kpop Blackpink Rose
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It’s in my DNA Maryland State Flag Purple Tshirt
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I Love Raves Booty Funny Tshirt
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Maryland Girl State Flag Tshirt Crab

Available in purple and orange and other colors.
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Amazon Programs

SNAP / EBT Cards

Customers with a valid SNAP EBT card can use their SNAP funds on Amazon. No Prime membership required. Customers can shop SNAP-eligible groceries from Amazon, Amazon Fresh, and Whole Foods Market. Plus, customers with a registered card get free access to Amazon Fresh and 50% off a Prime membership. Amazon accepts SNAP EBT in all states except Alaska.

Register SNAP / EBT Card Here

Try Amazon Fresh

Amazon Fresh offers grocery delivery on tens of thousands of products – from a complete grocery selection to everyday essentials, toys, gifts and more. Fresh is Prime customers' one stop for great deals on national favorites, new tastes, organic, and more.

Sign Up for Amazon Fresh HERE

Join Amazon Prime

Watch Thousands of Movies & TV Shows Anytime

Start Free Trial Now

Our membership program offers special benefits for just $99 per year:

	Unlimited instant streaming of thousands of movies and TV shows 
	FREE Two-Day Shipping on millions of items 
	Unlimited, ad-free streaming of over a million songs and more Prime benefits 


Start Amazon Free Trial Now

Half Price Amazon Prime

Are you receiving government assistance?

If you receive SNAP, Medicaid, or other qualifying government assistance, you can save more with Prime Access.

You may be able to receive Amazon Prime for half off.

Start now with a one-week trial for just $0.99, renewing into only $6.99 per month.

Sign Up for Amazon Prime HERE

Prime Student 6-month Trial

Start with a 6-month trial. Then, enjoy Prime at half the price, just $7.49/month

Our membership program offers special benefits to college students including:

Unlimited FREE Two-Day Shipping (with no minimum order size)

Exclusive deals and promotions for college students.

Sign Up for Prime Student HERE

Prime Try Before You Buy

Prime Try Before You Buy is a Prime-exclusive program where you can try on eligible items across women's, men's, kid's, and baby's clothing, shoes, and accessories. Try up to six items at home and pay for only what you keep.

Sign Up for Prime Try Before You Buy
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