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CULTURE

TRAVEL

Welcome to the September issue of What’s Out Addis, 
a month of celebrations!

Ethiopian New Year dawns on 11 September and the 
Meskel Festival at the end of the month. Our travel writer 
has shared how the Gamo people celebrate Meskel.

We also highlight two Ethiopians who have received 
awards in their fields, a young Italo-Ethiopian designer 
making waves at the Milan Design Week and an 
accomplished Ethiopian fashion designer who has 
launched the Mafi Fashion Academy and Lab (MFAL).  

The Puagmae Festival celebrates Pan-Africanism, our 
recipe for Ambasha bread follows the celebration theme 
plus articles on a water filter made in Ethiopia, travels in 
Ethiopia and the special Guji coffee drink complete our 
selection this month.

May the New Year bring peace and joy.
Team What’s Out Addis

Lobby
Metro

HYATT
HAPPENINGS

Ethiopian New Year’s Eve  
Set Menu Dinner at The Oriental 
Set Menu Dinner at Marcus Addis 
 
Date: September 10, 2024

Date: September 10, 2024

Ethiopian New Year’s Eve  
After Party with Live Music at Metro 

The Kitchen 

Mexican Week
Date: September 13-22, 2024

The Oriental 
Marcus Addis 

Celebrate Meskel at the
Meskel Terrace
Date: September 26, 2024

Meskel Eve Dinner

Meskel Terrace

Celebrating Ethiopain Culture 
Date: Sep 20/21 , 2024

Date: September 26, 2024

For Reservations
The Oriental: +251 115 171 234
Marcus Addis: +251 945 111 111
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C
hef Yohanis has made it 
his mission to highlight and 
innovate Ethiopian cuisine with 
his longstanding passion 
for the culinary arts and 
Ethiopian culture. 

As a renowned and popular 
Ethiopian chef, he has been involved with 
numerous   restaurants including preparing 
signature menus for his family restaurant 
Antica, Ethiopian Airlines (business class) 
and Hyatt Regency, plus producing/hosting 
TV cooking/lifestyle programs. He wrote an 
award-winning cookbook receiving the James 
Beard Award for Best International Cookbook 
and the Julia Child First Book Award in 2020.  
Recently, Yohanis had the privilege of proudly 
accepting the honour bestowed on him by the 
World Tourism Organization to become the UN 
Tourism Special Ambassador for Gastronomy 
Tourism. The First UN Tourism Regional Forum 
on Gastronomy Tourism for Africa was held in 
July 2024 at Victoria Falls in Zimbabwe.

With his expertise and enthusiasm, Yohanis is 
well equipped and skilled to be raising public 
awareness about the importance of developing 
a new paradigm for tourism that preserves 
authenticity whilst also achieving greater 
sustainability, responsibility, and accessibility 
for all.
 
Yohanis was educated in hotel management 
and the culinary arts and worked abroad in 
the USA and France where he observed and 
developed a respect for fine-dining, global 
culinary techniques and the sourcing of quality 
products. Since his early childhood, Yohanis had 
always been fascinated with traditional feasts; 
planning and consuming different Ethiopian 
foods during festivities which led to exploration 
and research of regional dishes and recipes 
around Ethiopia. 

Yohanis would like Ethiopian cuisine (growing 
in popularity globally) to satisfy the required 
criteria for inscription on the representative list 
of the UNESCO Intangible Cultural Heritage of 
Humanity. As a globally trained chef, Yohanis is 
dedicated to the creation of the next generation 
of multi-cultural dishes. His hospitality business, 
CY Dynamics, includes F&B ventures with 
education and documenting/preserving local 
assets at the core of its business strategy.

@cy_cri @asa_bet @asabutchery @weyra_
restaurant @chef_yohanis
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THE FIRST 
PREMIER 
FASHION 
ACADEMY IN 
ETHIOPIA

FASHION

Mahlet Afework, renowned Ethiopian 
fashion designer and founder of Mafi Mafi, 
a trailblazing sustainable fashion label, has 
taken her vision to empower African fashion 
design talent to the next level.

At a Press Conference on Wednesday, 24 
July 2024 at the Embassy of Italy in Ethiopia, 
Mahlet launched her Mafi Fashion Academy 
and Lab (MFAL) in collaboration with her 
partners, the Embassy of Italy, UNIDO, and 
the Italian Accademia Costume and Moda, 
one of the best fashion schools in the world. 

Eager to introduce a new approach to 
Fashion Education, the concept of MFAL 
combines the latest design trends with 
entrepreneurial skills and invaluable 
experience shared by experts from the Italian 
fashion industry, with a focus on Industry, 
Innovation, and Infrastructure.

Going beyond traditional education, an 
exceptional combination of practical skills 
and global exposure will equip students with 
international skills and knowledge, nurture 
well-trained professionals, and foster 
research and innovation within Africa.  

The carefully curated syllabus will include 
Fashion Design, Business Photography, 
Styling, and Marketing. These specialized 
courses will be taught by Italian professionals 
and globally recognized experts.

A unique aspect of MFAL is the introduction 
of the first fashion innovation lab of its kind 
in Ethiopia which will offer a dedicated space 
to experiment with cutting-edge technology 
in preparation for the future development of 
the industry. 

“MFAL is a bridge where innovation meets 
tradition. Enroll now and become the next 
global brand to emerge from Africa” 
Mahlet Afework. 

For information about courses and 
enrollment contact:
info@mfalacademy.com
mfalacademy@gmail.com
www.mfalacademy.com
+ 251 9610 800019
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ABREHAM 
BRIOSCHI: 
DESIGN 
INSPIRED BY 
ETHIOPIA

Although only 25 years old, Abreham Brioschi, 
an Italo-Ethiopian furniture and rug designer is 
already recognized as a rising talent in Italian and 
international design circles.  

Born in Ethiopia but raised in Italy, Abreham 
graduated from Milan’s NABA Fine Art Academy 
in 2022. While he was still studying, he exhibited 
his first collection of furniture at Milan Design 
Week, garnering interest from several galleries, 
designers, and international buyers. 

Using wood as his material of choice and taking 
inspiration from nature and Ethiopian plus other 
African cultural designs, Abreham fuses these 
influences with technology, producing innovative 
pieces that are both functional and a ‘synthesis of 
identity and design’.

“Creating practical products 
that are a synthesis of identity 
and design”

WELLNESS
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During Milan Design Week 2023, Abreham 
unveiled his latest body of work, the Burgui 
Collection. This included his Scarification Stool 
and Lefleté Chair both inspired by traditional 
practices of the people of the Omo Valley of 
Ethiopia; the columns of the Bet Maryam Church 
in Lalibela, Ethiopia inspired his Wollaita Chair. 

Abreham also debuted three rugs created 
with Nodus, the Italian luxury rug experts. The 
'Dancalia' rug reflects the colours of the natural 
volcanic landscape of the otherworldly Danakil 
Depression. The Mursi and Suri rugs draw on the 
scarification designs used by these two groups 
who reside in the Omo Valley.

Abreham also counts Samuel Ross, a British 
designer and vocal supporter of young Black 
creatives, among his influences, leading to his 
vision to 'be visible to aspiring designers’ 
allowing his work ‘to demonstrate that African 
design is significant'.

SOURCES: 
www.nodusrug.it/collezione/dancalia/
www.nodusrug.it/collezione/scarification-mursi/
www.nodusrug.it/collezione/scarification-suri/
www.wallpaper.com/design-interiors/abreham-
brioschi-nodus-rugs
www.surfacemag.com/articles/abreham-
brioschi-designer-day/
www.stirpad.com/news/stir-news/abreham-
brioschi-traces-his-ethiopian-roots-through-
futuristic-furniture-ensemble/
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RECIPE 

AMBASHA 
BREAD

Ingredients

- 2 cups all-purpose flour
- 3 TBSP sugar
- 1 tsp instant yeast
-  ½ tsp salt  
- 2 TBSP olive oil (plus 2 tsp to grease pan)
- ½ cup to ¾ cup warm water
- 1 tsp black cumin seeds (tikur azmud)
- 1 tsp white cumin seeds
- Small pinch of fenugreek

CELEBRATION BREAD 
FOR ETHIOPIAN 
HOLIDAYS
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Method

1. Mix all the ingredients together.
2. Slowly add warm water to make a soft dough.        

Knead for about 7 to 10 minutes to get a soft  
and non-sticky dough.

3. Cover the dough and let it rest for half a day.
4. Once the dough has risen, punch it down 
5. gently. Grease a 9-inch circular cake pan or 

any oven-  safe pan.
6. Spread the dough evenly across the pan and    

prick it with a fork.
7. Cover the pan and let it rest for about 30 to 

45minutes or until the dough is puffy.
8. Preheat the oven to 350 F.
9. Bake for 25 to 35 minutes or until the top of  

the Ambasha is golden brown.
10. Remove from the oven and let it briefly rest on 

a cooling rack. Slice and serve.
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ETHIOPIAN 
PRODUCED 
WATER FILTER 

The Minch Household Water Filter made from 
durable aluminum, is proudly developed and 
manufactured in Ethiopia and is the first Ethiopian 
table-top water filter that has been granted 
international certification for removing harmful 
bacteria and protozoa from contaminated water. 

In November 2020, the MINCH filter was certified 
by the World Health Organization (WHO) for its 
efficiency in removing bacteria and protozoa. The 
tests showed that the filter removes over 99.99 
% of harmful bacteria and larger pathogens. In 
addition, the filter was proven to eliminate over 
99 % of viruses. The Ethiopian government also 
tested the filter and gave it the green light.  

The filter purifies up to 15, 000 litres with a 
flow rate of 2-3 litres per hour. The filter only 
ever requires simple cleaning (not replacing) to 
maintain performance plus it works completely 
free from added chemicals and does not require a 
power supply.

Reduce plastic, drink fresh water 
and save money!
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Aside from delivering pure water, the company 
is dedicated to creating job opportunities for 
disadvantaged people in the Ethiopian labor 
market including men and women with hearing 
impairments and other challenges. 

In addition, choosing a Minch water filter 
contributes to environmental protection by 
avoiding waste through the use of plastic 
bottles. The filter is also very affordable.  
A Minch water filter serves people at risk by 
empowering them to purify water in their own 
households, and it strengthens the local market by 
ensuring that the manufacture of the filters is 100 
percent Ethiopian. 

Save money, reduce plastic, and drink fresh water! 
Available to purchase from their Addis office now 
- see info links below.

www.minchfilter.com
info@minchfilter.com
+251 96 544 5270 and +251 993 094 417
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IN SEARCH OF 
SHEBA
BY BARBARA 
TOY

In 1959, author Barbara Toy, famous for her 
intrepid and solo overland travels in North Africa, 
set out in her trademark Land Rover to drive from 
Libya to Ethiopia. Alone, she crossed the Sahara 
Desert and the equatorial forests of the Congo 
before ascending the Ethiopian highlands. 

Her Ethiopian travels took her from modern Addis 
Ababa to the ancient ruins of Aksum, through 
“bandit-ridden” countryside to the summit of 
Mount Wehni on a quest to explore the legend of 
the Queen of Sheba.  Full of good humour and 
grit, In Search of Sheba chronicles a remarkable 
feat of endurance and adventure by one of the 
twentieth century's greatest travelers.

About the author
Barbara Toy was an Australian-British travel 
writer, theatrical director, playwright and 
screenplay writer. In Search of Sheba was 
originally published back in 1961 but has recently 
been re-released as part of the John Murray 
Journeys series: Ten Timeless Journeys by 
Ten Remarkable Authors. The Journeys series 
celebrates John Murray’s history of publishing 
exceptional travel writing by rediscovering classic 
journeys from the past, introduced by some of 
today’s most exciting writers.

From solo journeys through the Sahara (In 
Search of Sheba) to canoeing the length of the 
Mississippi, from the badlands of Utah’s canyons 
to the black tents of Central Asian nomads, from 
Calcutta to Samarkand, Afghanistan to Ethiopia, 
the series has captured the risk and wonder 
that comes from all good travelling, opening 
imaginations to unfamiliar places and cultures. 
Spanning a period from the 1890s to the 1980s, 
these journeys give fresh perspectives not only on 
the places and times in which they were originally 
published but on the place and time we find 
ourselves in now.

Available through Amazon and 
www.bookshop.org 
www.johnmurraypress.co.uk

Barbara Toy was an 
Australian-British travel writer, 
theatrical director, playwright 
and screenplay writer. 
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YO MESKELA
"May we live until the donkeys grow horns,
May we live until all the virgins get married"

These are the blessings that the elders of the 
Gamo people exchange during the celebration 
of Meskel. For them, Meskel is more than just 
a celebration - it marks the time of abundant 
harvest, a moment when elders bless the youth, 
and the season when the young choose their 
partners and enjoy traditional songs. Meskel 
is a time of granting forgiveness for the past, 
expressing gratitude for the present, and 
offering prayers for the future.

The Gamo highlands, located in southwestern 
Ethiopia, are part of the East African Rift Valley. 
The region is home to Lake Abaya, Lake Chamo, 
and the Nech Sar National Park.  "Gamo" means 
"Lion" in the local language, reflecting the 
strength and resilience of the people.
 
The Gamo practice mixed agriculture, 
including weaving, in their hilltop farms, 
and they are deeply connected to nature. 
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Their way of life demonstrates how a growing 
human population can coexist with the 
natural environment.

Every year in Gamo, preparations for Meskel 
begin on September 11, the day of the 
Ethiopian New Year. The elders buy an ox, the 
women cook traditional food and drinks, and 
the youth collect wood for the bonfire. 

The mountains and homes are filled with the 
rhythm of festivals, and the shepherds sing 
songs announcing the arrival of Meskel. The 
greeting changes to “YO MESKELA”, which 
means “Glad we made it to Meskel”.  

On September 16th, the Gamo gather around 
a straight pole of sticks placed in the ground 
for the bonfire. The straightness of the sticks 
is a symbol of their wish for peace and a good 
harvest in the coming year. The elders light the 
bonfire, and the celebrations commence, with 
elders, children, and women playing together in 
the spirit of Meskel and the New Year!

Meskela Yoo, Danaw Dana, Alba 
Zumadan Dana!
Happy Meskel! May we live as long as the Alba 
Zuma mountains!
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ETHIOPIAN SAYINGS





Mulu Iori has been recognised as a pioneer who 
has dedicated her life to the well-being of other 
women, through job creation at her training center 
and for providing well-being services provided by 
the Byogenic Beauty Spa teams. Mulu has been 
awarded the Diploma of the Legion of Honor for 
her “extraordinary meritorious performance in 
industrial leadership” by the Abyssinia Industry 
Award Organization. 12 Byogenic employees 
(including 2 in management) were also awarded. 

Mulu is the CEO and Founder of Byogenic Beauty 
Spa and Training Center. As a young girl, Mulu 
was passionate about beauty and skin care; she 
felt that to feel beautiful was an important and 
fundamental aspect for any woman to be able to 
approach life with confidence. This led to seeking 

MULU IORI  
WELL-BEING 
PIONEER AND 
SKIN CARE 
EXPERT  
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RECOGNISED
AS A PIONEER WHO HAS DEDICATED HER LIFE TO THE WELL-BEING OF OTHER WOMEN
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professional training abroad. Equipped with 
internationally recognized professional training 
in all aspects of skin care, Mulu returned to Addis 
and opened Byogenic Beauty Spa. 

Initially, Mulu provided skin care services herself 
along with two employees she trained; foreigners 
in town were of course familiar with the Beauty 
Spa concept and delighted to see a professional 
establishment open in Addis and soon became 
regular customers. It took longer to capture the 
Ethiopian market as this was a new concept. 

Before long however, Mulu had more customers 
than she could cope with. With the obvious success 
of her business and need to expand, Mulu turned 
to helping young women develop beauty and skin 
care careers through the development of the first 
skin skin care school in town. The Center trains 
students in a range of beauty and skin care skills 
and to date has graduated thousands. 

Mulu has been proud to watch the development 
and success of her employees and students with 
many of her original team still with her.

www.byogenic.com
Laphto Mall, Old Airport 
Rainforest Day Spa - Radisson Blu Hotel 
Kazanchis

RECOGNISED
AS A PIONEER WHO HAS DEDICATED HER LIFE TO THE WELL-BEING OF OTHER WOMEN
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FASHION PEOPLE

The Puagmae Festival returns for its 7th 
edition this September, transforming Entoto 
Park in Addis Ababa into a vibrant celebration 
of Africa’s unity and diversity. Running from 
September 6th to 10th, this exceptional event 
coincides with the Ethiopian New Year, marking 
the "African Golden Month." More than just 
a festival, it is a dynamic movement aimed 
at uniting Africa’s rich cultures under one 
expansive sky.

FESTIVAL

THE PUAGMAE       
FESTIVAL
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ENTOTO PARK, 6 – 10 SEPTEMBER, 2024
THE WORLD'S ONLY 13TH-MONTH 
INTERNATIONAL FESTIVAL FOR 
PAN-AFRICANISM
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Ethiopia, with its diverse heritage of over 
80 ethnic groups, provides the perfect 
backdrop for this extraordinary event. The 
Puagmae Festival will act as a melting pot 
where the continent’s traditions, arts, and values 
converge. It promises to attract a varied audience, 
including international visitors, dignitaries, and 
cultural icons eager to engage with Africa’s 
cultural richness.

The festival spans five days, each with a 
distinct theme: 

Day 1:  Peace and Love will foster global harmony 
Day 2: Tourism and African Unity will highlight    
             Africa’s rich cultural heritage 
Day 3: Kids Festival will feature the thrilling Great  
             Run in the Rain 
Day 4: Let’s Trade during Puagmae, will present   
             an African Trade Fair showcasing crafts  
             and innovations 
Day 5: Puagmae Beauty will honor natural beauty  
             with a distinctive contest.

The Puagmae Festival epitomizes Pan-African 
identity and cultural richness. By marking 
Puagmae as the "African Golden Month," it 
celebrates Africa’s rich diversity and unity. 

Entrance is free, except for the park’s entry fee. 
Join this inclusive and remarkable celebration of 
Africa’s collective dreams and values.

Contact: 0901 002282
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Buna Qalla is a sacred drink made of dried 
whole-bean coffee that is served to distinguished 
guests (the Abaa Gaddas) in the Guji Zone of 
Ethiopia. This treasured drink is also the best gift 
mothers can offer at ordination ceremonies, when 
visiting mothers after giving birth or even when 
visiting relatives in other villages and townships. 

Buna Qala is prepared by the senior women of 
the society who possess knowledge of the culture 
and the hierarchy. Youngsters of the society are 
expected to assist and learn the process.

The harvested coffee cherries are sun-dried over 
a specially designed rack for up to 15 days. They 
are left in sunlight twice a day, morning and late 
afternoon occasionally tested by hand to check if 

S
E

P
TE

M
B

E
R

  2
0

2
4

CULTURE

BUNA QALLA: 
A COFFEE 
DRINK FROM 
GUJI   

33



it has dried evenly. The beans are then peeled 
depending on the number of guests or the 
amount of coffee and other ingredients already 
prepared. 

Next, the beans are roasted for 7 to 12 minutes 
with honey and butter, constantly stirred. After 
cooling, the beans and milk are poured together 
into a clay bowl and served to distinguished 
guests, heads of the community or the Abba 
Gaddas. Blessings are given by the Abba Gaddas 
before the guests start chewing. 

This is a joyful event observed by all members of 
the community. Before the Abba Gaddas leave, 
mothers prepare a takeaway package of Bunna 
Qalla in a mudunu, a cylindrical container made 
of ox horn and leather. 

After drinking and chewing the dark roasted 
coffee beans of Buna Qalla, adee (the traditional 
toothbrushes made from a root) are used to 
clean the teeth of any coffee bean remnants.

SOURCE: 
Tajur Tamirayehu, Certified Barista & Cupper 
Email: tujartamirayehu@gmail.com
Mob: +251 9 11 81 88 34
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https://aalbc.com/books/black_owned_
publishing_companies.php
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