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TRAVEL

Welcome to our August issue, which is packed full of 
fascinating articles for Kremt (rainy season) reading.

Interest in Ethiopian artists, musicians and writers is 
growing around the world. Our cover story this month 
features a documentary about celebrated musician and 
dancer, Melaku Belay the founder of Fendika Cultural 
Center and Ethiocolor band. 

We also have an article on Gabriella Ghermandi, a 
renowned Italo-Ethiopian singer, performer, novelist, and 
short-story writer, who has just released a new album, 
'Maqeda'.

To prepare for the Ethiopian New Year, Tesfa Tours has 
its unique calendar and agendas ready. Our travel writer 
brings us an article on Dire Dawa, and Chocolate Donut 
Holes is our recipe.  

We hope you enjoy all our articles this month.

Keep warm and stay safe!

Team What’s Out Addis
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FEATURE STORY

Fendika Cultural Center is a well-known and much 
beloved dynamic art space that draws artists 
from across Africa and the world to present 
music, dance, poetry, and visual art. This film 
tells the story of how this vital space came into 
being and how it continues to serve as a place for 

“TAKE ME TO 
FENDIKA”  
DOCUMENTARY
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artists to invent and reinvent Ethiopian modernity 
and place it in dialogue with global culture.

Melaku Belay is the director of Fendika Cultural 
Center (fendika.org), president of the Ethiopian 
Dance Art Association, world-renowned Ethiopian 
dancer, and leader of Ethiocolor and Fendika 
bands. Melaku has always been committed to 
the development and preservation of Ethiopian 
performance culture and heritage. Under Melaku’s 
leadership since 2008, Fendika is the first music 
venue in Addis Ababa that pays regular salaries 
to traditional musicians and dancers. Fendika is 
home to artists of many disciplines and cultural 
backgrounds, offering music, dance, visual art
and poetry.

Cisco Bradley is an American historian known 
for his work on music, migration, and cultural 
production. He is a professor at the Pratt Institute, 
where he teaches the history and aesthetics of 
music from the African diaspora and runs the 
Music and Migration Lab. Take Me to Fendika is his 
first documentary film. It is a collaboration with 
filmmakers and artists in the U.S., Ethiopia, and 
Sweden. The film focuses on the Fendika Cultural 
Center and founder, dancer Melaku Belay, as well 
as a number of active musicians in Addis Ababa. 

For the trailer and more information see 
link below:
Source: takemetofendika.com
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GABRIELLA 
GHERMANDI: 
CELEBRATING 
ETHIOPIAN 
MUSICAL 
TRADITIONS

MUSIC
A

U
G

U
S

T 
 2

0
2

4

 ‘Maqeda’: An homage to Ethiopian female 
figures, communities, rituals, and musical styles. 
Released by the Atse Tewodros Project

Gabriella Ghermandi is an Italo-Ethiopian singer, 
performer, novelist, and short-story writer. Her 
writing focuses on the intersection of Ethiopian 
and Italian identity. Parallel to her writing, Gabriella 
has built a reputation as a performer of narratives 
adapted from Ethiopia’s oral and musical 
tradition. Her readings are usually accompanied 
by Ethiopian music and songs and revolve around 
historical events. These performances have toured 
around the world.
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The Atse Tewodros Project 
This is a musical ensemble created by Gabriella 
in 2010. Her vision was to bring together an 
ensemble of Italian and Ethiopian musicians to 
foster mutual dialogue and artistic creation. The 
Project was founded in Addis Ababa, growing out 
of the collaboration between Gabriella, Ethiopian 
composer Aklilu Zewdy, and Professor Berhanu 
Gezaw. It is named after the Ethiopian Emperor 
Atse Tewodros II who ruled from 1855 to 1868 
and is widely considered the father of modern 
Ethiopia, providing Ethiopia the chance 
to modernize while respecting its traditions. 
Similarly, the Atse Tewodros Project creates 
music that opens up the diverse traditions of 
Ethiopian music to dialogue and exchange of 
different musical genres.

“Maqeda”
The making of the Maqeda album, released on 21 
June 2024, was brought to fruition by the Atse 
Tewodros Project, Maqeda being the Amharic 
name for the Queen of Sheba. It’s an Ethiojazz 
album entirely dedicated to the female figures of 
Ethiopian and African history and the mythology 
and rituals of various ethnic groups that center 
around women. Meticulous research from 
Gabriella and her musical team resulted in the use 
of four different Ethiopian languages; Amharic, 
Kunama, Gamo and Gofa. Every song is an 
homage to female figures, communities, rituals, 
and musical styles.

Source: www.gabriella-ghermandi.it/music/
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RECIPE 

DELICIOUS 
GLAZED 
CHOCOLATE 
DONUT HOLES    

A
U

G
U

S
T 

 2
0

2
4

Make your day a little sweeter 
by adding chocolate.
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INGREDIENTS

For the Donut Holes
- 1 1/2 cups all-purpose flour
- 1/2 cup cocoa powder
- 1/2 cup granulated sugar
- 2 teaspoons baking powder
- 1/2 teaspoon salt
- 1/2 cup milk
- 2 large eggs
- 1/4 cup unsalted butter, melted
- 1 teaspoon vanilla extract
- Oil for frying (vegetable or canola oil)

For the Glaze
- 1 1/2 cups powdered sugar
- 1/4 cup cocoa powder
- 1/4 cup milk
- 1 teaspoon vanilla extract

INSTRUCTIONS

1. Prepare the Dough
- In a large bowl, whisk together the flour,  cocoa
   powder, granulated sugar, baking powder, and salt.
- In a separate bowl, whisk together the milk, eggs,     
   melted butter, and vanilla extract.
- Gradually add the wet ingredients to the dry    
   ingredients, stirring until just combined. Be careful   
   not to overmix.

2. Heat the Oil
- Pour enough oil into a deep fryer or large heavy-      
   bottomed pot to reach a depth of about 2 inches.   
   Heat the oil to 350°F (175°C).

3. Shape and Fry the Donut Holes
- Using a small cookie scoop or a spoon, scoop out   
   small portions of the dough and carefully drop   
   them into the hot oil. Fry the donut holes in batches  
   to avoid overcrowding the pot.
- Fry the donut holes for about 2-3 minutes, turning  
   them occasionally, until they are puffed and 
   cooked through.
- Use a slotted spoon to remove the donut holes     
   from the oil and drain them on a paper 
   towel-lined plate.

4. Prepare the Glaze
- In a medium bowl, whisk together the powdered  
   sugar, cocoa powder, milk, and vanilla extract until   
   smooth and well combined. If the glaze is too thick,  
   add a little more milk. If it’s too thin, add a bit more  
   powdered sugar.

5. Glaze the Donut Holes
- While the donut holes are still warm, dip each      
   one into the chocolate glaze, turning to coat 
   them  completely.
- Place the glazed donut holes on a wire rack to 
  allow the glaze to set.

6. Serve
- Once the glaze has set, the donut holes are ready     
   to be enjoyed.

These glazed chocolate donut holes are best served 
fresh. Enjoy! 
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DIRE DAWA: 
THE EASTERN 
JEWEL
The beautiful eastern town of Dire Dawa was 
founded in 1902 when it became impossible to lay 
the Ethio-Djibouti railway line via Harar because of 
the steep access to the town. 

As the railway project progressed, the town 
also developed, attracting a diverse population 
of Greeks, Armenians, and Arabs who opened 
hotels and shops. This once great imperial railway 
company, during its early operations, provided 
landlocked Ethiopia access to the sea via Djibouti. 
Currently, the old railway line only operates 
between Dire Dawa & Dewele, a border town 
between Ethiopia and Djibouti. 

Apart from the railway, Dire Dawa is known for its 
warm climate, making it an ideal travel destination 
during the heavy rainy season that spans from 
June to September. Once you set foot in this 

TRAVEL

DIRE DAWA
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vibrant eastern town, you will be left in awe, with 
a range of places to visit, and most of all with the 
beautiful smiles that melt your heart.

From the old railway station to the lively Kefira and 
Ashewa markets, from the huge Jumma Mosque 
to the modern Greek Orthodox church, Dire Dawa 
has a little bit of something for everyone. And don’t 
miss out on trying the street food vendors; fresh, 
warm and delicious, prepared right in front of your 
eyes and served with love.

Where to stay? The Harla Inn, (taking its name 
from the Harla people that once inhabited the 
surrounding areas), awaits you with exceptional 
hospitality. With comfortable rooms, a welcoming 
compound and the aroma of traditional 
Ethiopian coffee, you will absorb and enjoy 
the local vibe in no time. Let Harla Inn be your 
Dire Dawa base camp.

Michael Metaferia

Harla Inn
Tel: +251-911-732-481
Email: info@harlaexpeditions.com
Note: Check with your country's travel advisory or 
consult your local tour operator ahead of traveling 
outside Addis Ababa. 

DIRE DAWA
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THE 
WONDERS 
OF BLACK 
CUMIN 
SEED OIL 
Ancient Ethiopians coveted the black 
seed as a cure for nearly everything and 
today Ethiopians continue to swear by 
this oil especially during gunfam/cold and 
flu season. The oil has seen a resurgence 
and once again people are seeking out 
black seed for its amazing benefits. 
Numerous scientific studies have been 
conducted showing the benefits of black 
seed oil.  Ethiopian black cumin seed oil 
is naturally grown in the Bale Valley of 
Ethiopia. The richness of the soil and the 
proximity to the equator are believed to 
produce an oil superior to those grown in 
other regions of the world. The seed oil 
is extracted from the harvested seeds of 
the Nigella Sativa plant.  

Black cumin seed oil is used for many 
different health reasons. The oil increases 
the number of red blood cells, which 
helps to improve anemic conditions 
and associated symptoms.  Aside from 
relieving cold and flu symptoms, black 
seed oil is also meant to aid digestion 
by increasing stomach acidity, reducing 
nausea, vomiting, and bloating. It is high 
in minerals, especially iron, calcium, zinc, 
and magnesium.

Here’s one way of using it according to 
https://salamnutrition.com/:
For adults, take one (1) teaspoonful (5ml) 
twice daily, preferably with a meal. Can 
be used in oatmeal, mixed with yogurt, 
cottage cheese, salad dressings, blended 
beverages and protein drinks. Or try a 
few drops of black seed oil mixed with 
hot milk or tea sweetened with honey. It 
does have an intense taste but its alleged 
virtues are worth the bitterness! 

Ariti Herbal shop
+251 91 120 2236
Mickey Leland Street (Chechnya), 
Addis Ababa
edagne@gmail.com
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POWERFUL 
HABITS OF 
TRULY HAPPY 
PEOPLE

T
he pursuit of true happiness 
involves more than just seeking 
immediate pleasure. Recent 
research categorizes happiness 
seekers into three groups: those 
pursuing pleasure, engagement, 
or meaning. People who focus on 
engagement or meaning tend to    

be happier. To cultivate happiness, incorporate 
these 11 habits:

1. Create your happiness by prioritizing it.
2. Surround yourself with positive influences.
3. Prioritize quality sleep for mood 
       and well-being.
4. Live in the present moment, accepting the 

past and the uncertainty of the future.
5. Practice self-compassion and appreciate 
       your strengths.
6. Cultivate gratitude to improve mood 
       and well-being.
7. Regular exercise boosts mood and control 

over impulses.
8. Forgive to prevent grudges but 
       remain cautious.
9. Express your emotions openly to 
       reduce stress.
10. Focus on what you can control and learn 
       from failures.
11. Develop a growth mindset to embrace 

challenges and foster happiness.

By adopting these habits, you not only enhance 
your happiness but also become a better person.

Source: Emotional Intelligence Habits by 
Dr. Travis Bradberry
www.talentsmarteq.com/11-habits-of-truly-
happy-people/
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It is more than likely that not many people know 
that there is a thriving and long-established tennis 
club in the heart of the city (next to the Ghion 
Hotel)! The Addis Ababa Tennis Club hosts local 
and international tennis tournaments offering 
substantial prize money. 

These events, jointly organized by the Ethiopian 
Tennis Federation, Abdella Nedim Organization, 
and Addis Ababa Tennis Club, have attracted 
participants from over 29 countries, including the 
United States, Canada, Brazil, and countries in 
Europe, Asia, and Africa. 

Established in 1970 during the reign of the 
Emperor, the Addis Ababa Tennis Club has since 
become a prestigious hub for over 225 members. 
Historical records and eyewitness accounts reveal 

THRIVING 
ADDIS ABABA 
TENNIS CLUB 

SPORT
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that the club flourished during the reign of the 
emperor, but its activity dwindled in subsequent 
years. Presently, the Tennis Club features four 
competition courts and a practice court and is 
open to both members and non-members for a 
day pass. However, it is preferred that interested 
players become annual members.

What is particularly inspiring about the Club is 
their support of poor children living in and around 
the local community. The Club not only gives 
them free tennis (and soccer) tuition but also 
pays for school fees and feeds them too. Several 
sponsored students have gone on to become 
excellent players even competing internationally. 
There is also a very popular Saturday kids 
program open to all children which includes 
tennis development and training for tournaments, 
soccer and aerobics.

The club is in the process of establishing a social 
media presence but for any inquiries both in 
Amharic and English you can contact Henok 
(+251911209405) or stop by for a visit:
Ras Desta Damtew Steet; across the street from 
the Stadium
5 outdoor clay courts
+251115150210
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ETHIOPIAN SAYINGS





Running from 1 Sep 2024 – 31 Aug 2025 for 2017 
EC, this invaluable calendar displays Western 
dates (Gregorian) and Ethiopian dates. It weaves 
the many saints’ days, annual festivals, fasting 
periods, Islamic holidays, various curiosities 
and even the full moon dates into a Western 
calendar matrix. 

Convert Ethiopian dates, and plan ahead to 
see when a saint’s day will mean your area is 
congested, understand why there’s chanting from 
your local church and spot great times to visit 
churches! And it's always good to know when the 
fasting seasons start and end!

THE NEW AND 
UNIQUE TESFA 
CALENDAR AND 
DESK DIARY 
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The calendars and agendas are illustrated with 
inspiring photos from Tesfa community tourism 
treks, with safe places to visit (Tigray and Gurage) 
even if all of the guesthouses cannot be visited at 
the present time. The price per calendar is 600 
birr and hanging size 29cm x 52cm.

The Agenda /Diary version contains 52 photos 
with one week per page and also contains a 
wealth of information about the saint's days 
including other notable days throughout the year 
which cannot be fitted in the hanging calendar. 
The size is approximately 20 x 14.5cm and this 
year it is bound with a ring binder spine to make it 
easier to write notes in it. The price is 700 birr. All 
profit generated (after printing costs) supports the 
local communities.

British entrepreneur Mark Chapman became 
captivated with Ethiopia after first exploring 
Ethiopia back in 1992/93. In 1997, he moved to 
live in Ethiopia and began developing the concept 
of community tourism in the mountains around 
Lalibela soon after. He has been involved in Tesfa 
Tours ever since.

Calendars and Agendas are available from the 
Tesfa Tours office in Kebena 
Email: calendars@tesfatours.com or call us on 
092 349 0495 / 092 160 2236
www.tesfatours.com
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FASHION PEOPLE

YEP is a Young Entrepreneur Program in 
management and leadership development 
which has been running in Ethiopia since 2017. It 
focuses on personal development and practical 
application of theory. 

YEP is instrumental for Ethiopian managers 
and leaders who want to expand expertise in 
their roles. Regardless of the industry or type 
of organization, YEP can train individuals in 
entrepreneurship and management skills. YEP 
will also train professionals to become skilled 
in leading teams, organizations, divisions, 
enterprises or communities; all while developing 
a profitable and sustainable business. All 
aspects of a successful business are based 
on entrepreneurial behaviour, which is the 
backbone of YEP. The program is proven and 
unique: providing training to put management 
theory into daily lives and business practices. 

The YEP Management Development Program 
is targeted at Ethiopian professionals who 
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MANAGEMENT 
DEVELOPMENT 
PROGRAM FOR 
ETHIOPIAN 
PROFESSIONALS
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would like to advance their entrepreneurial 
skills and management know how. The program 
spans two years with 4 training weeks each 
year. Dutch experts provide the training in the 
beautiful venue of the Kaizen Excellence Center. 
The program includes eight one-week (Monday 
to Friday) training sessions, spread over two 
years. These quarterly one-week training sessions 
are scheduled in March, June, September and 
December. After completion of the YEP courses, 
participants receive their YEP Certificate at a 
special graduation ceremony, which takes place 
at the Dutch Embassy in Addis Ababa. Currently, 
YEP is scaling up in order to be able to empower 
more people in Ethiopia.

+251 (0) 974 006 607
+251 (0) 993 094 417
yepethiopia.com/
https://www.facebook.com/yepethiopia
info@yepethiopia.com
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In this playfully structured collection of stories and 
photographs, Kawase journeys from Japan to the 
Ethiopian streets of Gondar where he spent one 
year. He learns from a diverse cast of characters 
including local bards, musicians and priests, 
including the young Azmari singer Tigabu and the 
Lalibela poet Tilahun. 

This is the first English translation of the 2021 
Suntory Literary Prize-winning Japanese author
and visual anthropologist, Itsushi Kawase.

About the author
Itsushi Kawase is an anthropologist, filmmaker, and 
poet born in Gifu, Japan. He has been conducting 
research on Ethiopia’s hereditary singer-poets 
since 2001. Currently he is an associate professor 
at Japan’s National Museum of Ethnology and 
the Graduate University for Advanced Studies. 
He has won numerous awards for his writing and 
films, most recently the 2022 Umesao Tadao 
Literary Prize.

About the Translator
The book’ s translator, Jeffrey Johnson has an 
academic background in anthropology and
literature. Born in America, he lived in Spain and 
now resides in Tokyo. Johnson has previously 
authored works of literary criticism and a poetry 
book titled, “Conjurers Dream of Voyage”. In 
addition to this project, he is the translator of 
“Landforms and Climates”, a collaboration of 
four outstanding poets of the contemporary 
Japanese scene. He is also a founding editor 
of the Tokyo Poetry Journal.

Published by Awai Books, 30 June 2023
Non-fiction
Available on Amazon
Published by WH Allen (18 April 2024)
Available on Amazon
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CALLING 
AFRICAN 
SMALL 
PUBLISHERS!
New edition of African Small Publishers’ 
Catalogue in progress

The 6thedition of the African Small Publishers 
Catalogue is coming out by October 2024. 
There is still time to become a part of it. This 
invaluable reference book lists over 60 small 
and independent publishers from across Africa, 
including countries such as Egypt, Ethiopia,
Ghana, Zimbabwe, Senegal, Nigeria, Togo, 
Mauritius, Mozambique, Morocco, Uganda,
Rwanda, Malawi, Algeria, South Africa, and 
Namibia. Countries outside of Africa that list 
theirwork in African publishing also include 
Canada, Germany, the UK, the US, Switzerland, 
and France.

The catalogue provides contact details for these 
publishers but also features articles which
offer insights into the challenges and experiences 
of small publishers in Africa. It serves as a
valuable resource for publishers, writers, librarians, 
booksellers, and NGOs involved in promoting 
reading, literacy and African Publishing.

CALLING …
African self-publishers, small and independent 
publishers, printers, book designers,
editors, illustrators, booksellers, PR people, literary 
magazines, and literary festivals.

CONTACT … 
Modjaji Books if you would like to be listed, 
featured or take out an advert. 
Affordable prices for every pocket.

Modjaji Books is a South African small-scale 
independent publisher. Started in 2007 by
Colleen Higgs, it is an independent press and many 
Modjaji titles have gone on to be
nominated for and won prestigious literary awards 
both in South Africa and internationally.

Contact: colleen@modjajibooks.co.za
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https://aalbc.com/books/black_owned_
publishing_companies.php
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