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Welcome to the February issue of 2025.

We have another issue filled with interesting and 
informative articles as usual. Lime
Tree (Kazanchis branch) the popular longtime 
restaurant and cafe has just
reopened after undergoing a makeover and it has a 
new menu; we encourage you
to check it out! 

Our well-travelled travel writer (and explorer!) 
Michael Metaferia has written a fascinating article 
about Elephants in Ethiopia and how individuals who 
not so long ago once hunted elephants have now 
been trained and transformed into guardians of the 
elephants. It is not a widely known fact that elephants 
now thrive in Ethiopia within this profiled national park. 

We also profile talented musician Gigi whose music 
features in a recent Hollywood film and we highlight 
the film The Cursed Spears which won 
Best Documentary at the recent Ethiopian 
Film Festival.

Have a great month ahead and enjoy the sunshine!

Team What’s Out Addis
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After a month-long renovation, the Lime Tree 
Restaurant in Kazanchis, Addis Ababa, has 
reopened with an exciting new look, a revamped 
menu, and a fresh concept to celebrate its 20th 
anniversary. The beloved spot, known for its 
vibrant atmosphere and delicious dishes, is now 
more modern and inviting than ever.

The renovations have transformed the interior into 
a chic, comfortable space, blending contemporary 
style with warm, welcoming touches. Whether 
you’re coming for a casual meal or a special 
occasion, the new design offers the perfect 
backdrop for an enjoyable dining experience.

FEATURE STORY

In addition to the refreshed look, Lime Tree’s new 
menu brings a blend of innovative dishes and 
classic favorites reimagined with modern twists. 
Guests can expect a creative selection 
that highlights fresh, local ingredients with 
global influences. From flavorful appetizers to 
indulgent mains, there’s something for every 
taste. And the desserts are truly a 
highlight—elegant and delectable, they are 
the perfect way to end a meal.

Lime Tree’s commitment to excellent service 
is as strong as ever. The staff are attentive and 
knowledgeable, ensuring that every guest feels 
welcome and well taken care of. Whether 
you're a long-time patron or a first-time visitor, 
you’ll find the same warmth and hospitality that 
has made Lime Tree a staple in Addis Ababa for 
two decades.

With its fresh concept and stunning new design, 
Lime Tree is poised to continue being a favorite 
destination for food lovers. Visit the Kazanchis 
branch soon to experience this exciting new 
chapter for yourself. Here's to 20 years of great 
food, great service, and great memories!

For more information call 0911200072
lnstgarm: @imetreeaddis
Facbook: Lime Tree Addis
Tiktok:lime.tree.addis

LIME TREE 
RESTAURANT, 
KAZANCHIS, 
ADDIS ABABA:                 
A FRESH 
BEGINNING
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SHEPHERDS 
OF THE 
ELEPHANTS
Like all national parks in Ethiopia, Chebera 
Churchura National Park has wildlife rangers 
responsible for monitoring animals and their 
habitats. These rangers also guide visitors, 
ensuring safety for both people and wildlife.

What distinguishes the rangers of Chebera is 
their title as “shepherds of the elephants.” Before 
2005, the park was a hunting ground where 
poachers decimated the elephant population. 
Following the establishment of the national park 
in 2005 to combat this decline, local hunters 
were surprisingly recruited as guardians of the 
elephants they once hunted. This transformation 
challenges the notion of "the ox befriending the 
butcher," revealing a genuine commitment to 
conservation.

These former hunters have become dedicated 
protectors, viewing the elephants with the 

same care a mother gives her child. Rather 
than harming the animals, they are prepared 
to sacrifice themselves for their safety. Due to 
limited vehicles and personnel, the rangers patrol 
the jungle like shepherds, monitoring herds 24/7. 
Each herd is tracked by two rangers who adapt 
their movements to the elephants’, living in the 
jungle for a month at a time. Monthly rotations 
ensure continuous protection against poachers.

However, the rangers face a critical shortage of 
essentials like uniforms and equipment. Despite 
their dedication to protecting the elephants, many 
are forced to seek other jobs for survival.

To address these challenges, stakeholders such 
as the Ethiopian Wildlife Conservation Authority 
and the Ministry of Tourism must step up to 
support both the sustainability of the park and 
the rangers’ vital work.

Chebera Churchura National Park is located 
in Southwestern Ethiopia, Dawro Zone, 
Konta Woreda.

Text and Photos by Michael Metaferia
instagram.com/michael.metaferia
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Hata Tuke is a unique and traditional beverage 
made from the yellow leaves of the coffee plant. 
This distinctive drink is widely popular among the 
southern Ethiopian communities, particularly in the 
Wolayita and Sidama regions. Unlike the typical 
coffee brewed from coffee beans, Hata Tuke is 
prepared using a mix of green and yellow leaves of 
the coffee plant, giving it a mild, earthy flavor.

This beverage is cherished not only for its taste 
but also for its medicinal properties. The people of 
these regions have used Hata Tuke for generations 
as a natural remedy for various ailments. What 
makes this drink special is the combination of 
ingredients added to enhance its health benefits. 
These ingredients include coffee leaves, rosemary, 
coriander leaves, basil, ginger, garlic, wine grass, 
and salt. Each ingredient plays a unique role, 
adding both flavor and medicinal qualities to 
the beverage.

Rosemary is known for its anti-inflammatory and 
antioxidant properties, while coriander leaves aid 
digestion and provide essential vitamins. Basil 
offers antibacterial benefits, and ginger is widely 
recognized for its ability to ease nausea and 
inflammation. Garlic, rich in compounds like allicin, 
helps boost the immune system, and wine grass 
adds a refreshing taste, balancing the mixture. The 
addition of salt further enhances the flavor while 
helping to restore electrolytes.

Hata Tuke is not just a local drink; it is a beverage 
deeply rooted in the culture and traditions of 
southern Ethiopia. Whether consumed for its 
refreshing taste or its medicinal benefits, it 
remains an important part of the region's heritage, 
continuing to be passed down through generations.

SOURCE: Tajur Tamirayehu, Certified Barista & 
Cupper 
Email: tujartamirayehu@gmail.com
Mob: +251 9 11 81 88 34

Hata Tuke Ingredients
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HATA TUKE: A 
TRADITIONAL 
ETHIOPIAN 
BEVERAGE 
WITH 
MEDICINAL 
BENEFITS

Basil Leaf

Ginger

Garlic

Coffee Leaf

Coriander
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WHY SYMMETRY 
FEELS LIKE 
HOME IN DESIGN    
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Why do we prefer symmetry in design? There’s 
something undeniably comforting about it. 
Symmetry gives us a sense of order, calm, and 
completion—like reaching the end of a beautiful 
song that leaves you feeling wistful yet resolved. 
It’s that perfect harmony, the satisfying click of a 
puzzle piece finding its place.

While asymmetry has its charm—dynamic, 
unpredictable, and close to the reality of life—
symmetry speaks to something deep within us. 
It’s one of architecture’s oldest and most loved 
principles, reflecting balance and control. Across 
cultures and artistic movements, symmetrical 
design has always been a favorite. Why? Because 
it feels just right. It’s like the universe winking at us, 
saying, "See? Everything is in its place."

Palace

The National Palace (ብሔራዊ ቤተ መንግሥት) in Addis 
Ababa, Ethiopia, is a real show-off when it comes 
to symmetry. Its perfectly aligned windows, 
arches, and columns create a sense of balance, 
as if the building itself is in perfect harmony. The 
central part steals the spotlight, while the wings, 
with symmetrical designs on each side, make 
the whole structure feel unified and elegant, 
showcasing a perfect sense of order.

In 2025, as trends evolve toward bold and 
experimental, symmetry continues to ground 
us. It’s a reassuring constant, giving us spaces 
that feel peaceful, balanced, and resolved. From 
futuristic skyscrapers to historic landmarks, 
symmetrical design bridges the past and the 
present, making it as relevant today as ever.
What makes symmetry captivating to you, 
even in 2025?

By Frehiwot Nigussie
Architect
Instagram: Instagram.com/_sbc_designs
Website:www.starboudncreations.com
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RECIPE 

ZUCCHINI AND 
SPINACH BITES 
WITH FETA  
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INGREDIENTS
• 2 medium zucchinis, grated
• 1 ½ cups spinach, finely chopped
• ½ cup feta cheese, crumbled
• 1 garlic clove, minced
• ½ cup breadcrumbs (plain or panko)
• 1 egg (for binding)
• ½ tsp dried oregano
• ¼ tsp salt
• ¼ tsp black pepper
• 2 tbsp olive oil (for frying or brushing, optional 
if baking)

PREPARATION

Step 1: Prepare the Zucchini
1. Grate the zucchinis using a box grater.
2. Place the grated zucchini in a clean kitchen 
towel or cheesecloth and squeeze out as much 
water as possible. Removing excess moisture is 
essential for crispy bites.
3. Set the zucchini aside.

Step 2: Mix the Ingredients
1. In a large mixing bowl, combine the grated 
zucchini, chopped spinach, crumbled feta, garlic, 
breadcrumbs, egg, oregano, salt, and pepper.
2. Mix well until all ingredients are evenly 
incorporated. The mixture should hold together 
when squeezed. If it feels too wet, add 
more breadcrumbs.

Step 3: Shape the Bites
1. Scoop about 1-2 tablespoons of the mixture and 
shape it into small, round balls or patties.
2. Place the shaped bites on a plate or tray.

Step 4: Cook the Zucchini and Spinach Bites

Option 1: Baking
1. Preheat the oven to 375°F (190°C).
2. Line a baking sheet with parchment paper and 
lightly brush with olive oil.
3. Arrange the bites on the baking sheet and 
brush the tops with a little olive oil.
4. Bake for 20-25 minutes, flipping halfway 
through, until golden brown and crisp.

Option 2: Frying
1. Heat 2 tablespoons of olive oil in a skillet over 
medium heat.
2. Add the bites in batches, being careful not to 
overcrowd the pan.
3. Cook for 3-4 minutes on each side until golden 
and crispy.
4. Transfer to a paper towel-lined plate to drain 
excess oil.
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Ejigayehu Shibabaw, known by her stage name 
Gigi, is one of the most successful contemporary 
Ethiopian singers worldwide. She has brought 
the music of Ethiopia to wider recognition and 
developed it in combination with a wide variety of 
other genres. 

Recently, she featured as one of the vocalists 
on the newly released Gladiator 2 soundtrack. 
Celebrated for her groundbreaking fusion of 
traditional Ethiopian music, Gigi brings a unique 
dimension to the soundtrack. 

Gigi was born and raised in Chagni in northwestern 
Ethiopia. She has described learning traditional 
songs from an Ethiopian Orthodox priest in 
the family home. She moved to San Francisco 
around 1998 and it was her 2001 album, titled 
simply ‘Gigi’, that brought her widespread 
attention, showcasing her collaboration with jazz 
legends Herbie Hancock and Wayne Shorter. 
Her 2001 song ‘Guramayle’ featured in the 2006 
documentary ‘God Grew Tired of Us’.  

2003 saw the release of ‘Zion Roots’, under the 
band name Abyssinia Infinite on which several 
of Gigi's family members contributed vocals. The 
album incorporated instruments such as the krar 
and the tabla. The track ‘Gole’ is sung in Agaw, the 
language of Gigi's father's village. 

Her career has been marked by notable projects 
cementing her status as a global ambassador for 
Ethiopian music. Gigi is married to her producer 
Bill Laswell, and they have a son, Aman, who often 
accompanies his parents with vocals.

Source: 
www.musicinafrica.net/directory/gigi-shibabaw

GIGI FEATURES 
ON GLADIATOR 
2 SOUNDTRACK 
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Congratulations to The Cursed Spears for 
winning the Best Documentary Award at the 
19th Ethiopian International Film Festival! This 
recognition highlights the film's powerful portrayal 
of the Peace Ceremony in Arbore. 

This film by Alula Pankhurst and Solomon Girma 
is about a peace ceremony held in Southern 
Ethiopia in 1993 and how it has become relevant 
in the current context of the transition from war to 
peace in Ethiopia.  

This summary is based on initial footage Alula 
Pankhurst filmed at the time, and from the film 
Bury the Spear produced by Ivo Strecker and 
Alula Pankhurst in 2003 featuring discussions 
between Ivo and Grazmach Sura the initiator 
of the peace ceremony who made a worldwide 
appeal for peace.  The video also draws on a more 
recent visit of Ivo and Alula to Arbore in 2019 
filmed by Tesfahun Haddis talking to Hora Sura 
the son of Grazmach Sura who played a key role in 
the peace ceremony.    

The Ethiopian International Film Festival (EIFF) 
is an Ethiopian film festival that began in 2005 
and is held annually in Addis Ababa, aimed at the 
Ethiopian and African film industry. The festival 
includes screenings of 100 features, shorts, fiction, 
documentaries, animation, experimental, classics 
and contemporary films. All screenings are shown 
in public spaces and filmmakers introduce their 
work and organize workshops and seminars in 
practice or theory. 

Best films of the year have 10 categories and the 
nominees are presented in the opening ceremony, 
with winners announced in the closing ceremony. 
The EIFF is considered the equivalent version of 
the American Academy Awards.
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THE CURSED 
SPEARS: BEST 
DOCUMENTARY 
FILM AT 19TH 
ETHIOPIAN 
FILM FESTIVAL

SOURCE: Ethiopian International Film 
Festival-Ethioiff (Facebook and other 
online sources)

FILM 
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Coffee  Tours

BOOK NOW

message: +251 99 4448484

Lorem Ipsum
Join us for a delightful coffee tour in the cradle of coffee – ETHIOPIA! 
Dive into the fascinating journey of coffee, from bean to brew. Savor 
your very first coffee-tasting experience. It’s the perfect blend of 
learning and flavor!

RUNS EVERY SATURDAY! or by appointment

2-3 h Tour - message for 
prices
• visit one of the oldest 
coffee processing plants 
(Legahar)
• Experience coffee tasting      
like a pro (Wollo Sefer)

jallene.here@gmail.com

bunnatrails_

to book: 

scan QR code 
for more info

call or text 
3-4 h Tour - message for 
prices
• the modern processing   
plants (Gurd Shola)
• visit coffee roastery
• Experience coffee tasting 
like a pro (Wollo Sefer)

Perfect for coffee lovers, foodies and adventure seekers alike!
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Wudassie Diagnostic Center is committed to 
enhancing the health and well-being of 
employees and community members through its 
tailored wellness packages. Their offerings aim 
to boost overall wellness, productivity, and job 
satisfaction within organizations with the following 
Wellness Packages:

1. Be-Motivated Wellness Package: This 
foundational package includes basic laboratory 
assessments and personalized consultations, ideal 
for individuals looking to assess their health and 
make informed decisions.

TRANSFORM 
YOUR 
WORKPLACE 
WELLNESS 
WITH WUDASSIE 
DIAGNOSTIC 
CENTER!

2. Be-Ahead Wellness Package: Building on 
the Be-Motivated package, this option features 
regular health monitoring, comprehensive tests, 
and personalized nutrition counseling, designed 
for sustainable lifestyle changes.

3. Be-Reassured Wellness Package: The most 
comprehensive offering, it provides advanced 
tests tailored to individual risk factors and 
includes consultations with experienced doctors 
for personalized health guidance.

Extra Perks
• Complimentary medical consultation for 

senior management
• Offsite testing for convenience
• Medical training for your team
• Flexible consultations: in-person or via phone

Trusted Partnerships
Wudassie Diagnostic Center also collaborates 
with embassies and international institutions, 
offering insurance agreements with respected 
providers like Cigna and AMREF, ensuring 
seamless integration with existing health benefits.

Overall, these wellness packages not only improve 
individual health but also enhance workplace 
morale and productivity. Wudassie Diagnostic 
Center believes that investing in your team's 
well-being is an investment in your organization's 
future success and creates a healthier, more 
productive workplace.

Contact: +251911240182/9888 to discuss 
tailoring their services to your needs. 
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S
ensul is redefining how African art 
is experienced and appreciated 
globally. Based in Ethiopia, Sensul 
is an online art gallery connecting 
emerging and established African 
artists with a worldwide audience. 
By offering fresh insights into 
contemporary art, Sensul presents 

the rich diversity and evolving narratives within 
Ethiopia and Africa’s art scene. It’s a platform that 
bridges the gap between local talent and global 
collectors, offering something fresh, meaningful, 
and contemporary.

Founded by lifelong friends Abby and Dawit, 
Sensul stems from their shared love for art and 
their complementary experiences. Abby brings 
her understanding of art from her background 
as a filmmaker, while Dawit combines business 

SENSUL ONLINE 
ART GALERY
Bridging the gap between local talent 
and global collectors

expertise with deep insights into the African art 
community. Together, they are creating a space 
where authentic stories and stunning art intersect. 
"We’re not just showcasing art; we’re trying to 
change how it’s discovered and valued," says Abby. 
"Our goal is to celebrate African art’s diversity and 
elevate it on the global stage" Dawit adds.

Sensul’s standout feature is ArtMatch, a 
personalized art-sourcing service designed to 
make art accessible to everyone. Whether you're 
a seasoned collector or exploring art for the first 
time, ArtMatch curates pieces tailored to your 
preferences—be it style, budget, or medium. It’s a 
service that transforms the process of acquiring 
art into an enriching and seamless experience.

Sensul’s collection comprises various media, 
including printmaking, paintings and collages, 
focusing on originality and storytelling. Beyond 
promoting art, the platform fosters cultural 
exchange, showcasing the evolution of African art 
from its roots to its modern-day expressions. With 
its bold vision, Sensul is democratizing access to 
African art and making a lasting cultural impact.

To explore these vibrant narratives, follow Sensul 
on Instagram (@Sensul.co), Facebook (Sensul.co), 
or visit their website - www.sensul.co
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ADDIS JAZZ 
FESTIVAL 2025 

FESTIVAL

The highly anticipated Addis Jazz Festival 2025 
will take place from 7–9 February in Addis Ababa 
at the Residence of the Ambassador of Sweden 
to Ethiopia, a centrally located venue with an 
outdoor garden, offering the perfect setting for 
this dynamic cultural celebration. 

This year’s edition promises to be an 
unforgettable celebration of Ethiopia’s unique 
Ethio-jazz legacy, while embracing diverse musical 
genres and fostering cross-cultural exchange. 

Presented by Muzikawi and Selam Ethiopia, 
the festival will feature an impressive lineup of 
local and international artists, workshops, panel 
discussions, and cultural activities. 

This year’s lineup will include performances from 
Kuku Sebsibe, Fikreaddis Nekatibeb and Ethiopian 
legends such as Dawit Yifru and Roha Band 
alongside international talents such as Stewart 
Sukuma & Banda Nkhuvu (Mozambique), Mapei 
(Sweden), and Winyo (Kenya), as well as jazz icons 
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from the Addis Ababa jazz scene like Kaÿn Lab, 
Samuel Yirga, HaddinQo and Bereket Abebe. 

The festival will also feature Jemberu, a prodigy 
artist known for a groundbreaking fusion of 
Ethio-Jazz and hip-hop, and the Tigray 
Cultural Group made up of musicians, dancers, 
and singers which has been focused on 
preserving culture since the 1960s and was 
revitalized in 2012.

The festival organizers Muzikawi and Selam 
Ethiopia are instrumental in shaping Ethiopia’s 
vibrant cultural and musical landscape. Muzikawi 
is a music label and event promoter focused on 
preserving and promoting Ethiopia’s rich musical 
heritage, while Selam Ethiopia is a leading NGO 
dedicated to advancing the rights of artists 
and fostering the growth of Ethiopia’s creative 
industries. Through their collaboration, the 
organizations aim to provide platforms 
for emerging talents and build lasting 
cultural connections. 

Contacts:
Tel: 0912 12 39 77 Tel:+251 91 361 7324 
E-mail: selamawit@selam.se E-mail: meseret@
selam.se 
Facebook:AddisJazzFestival Instagram: @
AddisJazzFestival ጋዜጣዊ መግለጫ አዲስ ጃዝ ፌስቲቫል 
ከጥር 30 እስከ የካቲት 2 ቀን 2017 ዓ.ም በስዊድን 
ኤምባሲ ይካሄዳል

“A multi-dimensional experience that combines live 
music, visual arts, and local cultural markets.”
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