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In this March issue we mourn the sudden loss of 
beloved musician and musicologist Tefera Assefa 
who died suddenly last month after receiving medical 
treatment. He leaves an incredible legacy and will be 
greatly missed by many.

A highlight this month is the amazing furniture of 
Ethiopian American furniture designer Jomo Tariku 
who is inspired by African designs which he integrates 
into his widely popular and exquisite collector item 
pieces. Notable customers include former American 
Vice President Kamala Harris.

We celebrate the achievements of rising Ethiopian 
American football star Naomi Girma who has just been 
signed by the prestigious Chelsea football club! A new 
book on Ethiopian women's history is a pioneering 
project that provides a scholarly and academic 
overview of Ethiopian women's history. Plus lots more…

Have a good month.
Team What’s Out 
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Honoring Ethiopia’s emblematic figure of Ethiopian Jazz
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News about Teferi Assefa’s sudden death was 
met with tremendous shock and sadness. Social
media is flooded with personal recollections of 
what Teferi meant to people; how he shared 
his wealth of knowledge generously and was 
an inspiration.

Teferi attended a prestigious music college in 
Poland where he obtained his Master’s Degree in
jazz drumming (Minor in percussion). Teferi 
displayed both talent and passion; he began
performing in live jazz concerts across Europe 
before relocating to America where his musical
career continued to flourish. 

Teferi was particularly interested in educating 
global audiences about Ethiopian music. Award 
winning Lasta Sound artistically fused classic 
Ethiopian songs into world-music rhythms 
(turned into a movie). Wudasse was the first 
live recorded Ethio jazz group, fusing traditional 
Ethiopian songs and rhythms with conventional 
jazz (featured in the movie Lambadina).

Bands he set up with friends included Eshi 
Havanah, Urban Vibes and Kayne Lab and he 
was instrumental in advocating for the Jazz 
department at the Yared Music School. His 
illustrious musical career included performing 
with renowned musicians including Mulatu 
Astatke, Tilahun Gessese, Aster Aweke, 
Mohammud Ahmed and others. 

As a musicologist, Teferi implemented a first 
of its kind study of Ethiopian rhythms; it was 
his life time mission to research, collect and 
learn indigenous and authentic tribal rhythms 
which became part of founding his popular 
Negarit Band.

Teferi leaves us with an amazing legacy of the 
musical heritage of Ethiopia to inspire future
generations. He created a unique and blended 
Ethio fusion jazz reflecting his own international
musical journey, tragically ending much too soon… 
And for those of us lucky enough to have
known him personally, the warmth of his 
friendship, his humility and the knowledge of his
abiding love for his family will never be forgotten.

What’s Out extends our deepest condolences to 
Teferi’s family.

By Arabella Stewart

FEATURE STORY

MOURNING THE 
LOSS OF TEFERI 
ASSEFA; 
MUSICIAN AND 
MUSICOLOGIST
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JOMO TARIKU: 
ACCLAIMED 
FURNITURE 
DESIGNER    
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Ethiopian-American furniture designer, Jomo 
Tariku grew up in Kenya; he sketched pictures of 
unique furniture that his diplomat father brought 
home from his trips around Africa. What nurtured 
a love of these objects led him to become a 
furniture maker. Whilst attending university in 
the USA, he discovered that international design 
magazines focused mainly on European styles 
and influences.

This realization was shocking to Jomo leading him 
to cultivate a furniture line inspired by the
geometric forms found in Aksum for his design 
thesis and to focus on African inspired and themed
designs. In 2018, New York–based designer Malene 
Barnett invited him to become a founding
member of the Black Artists and Designers Guild 
(BADG), created to connect Black creatives and 
enable wider visibility. This helped highlight his 
furniture to a wider audience.

Recently, Jomo received a letter from former V.P. 
Kamala Harris that she had proudly displayed two 
of his chairs (the Nyala and MeQuamy) inside her 
official residence at the Naval Observatory. 

Jomo’s Meedo chair was included in the 
Metropolitan Museum of Art’s Afrofuturist 
Period Room and five of his designs were part 
of the set of Marvel’s 2022 film Black Panther: 
Wakanda Forever. 

The MoMA Design Store carries the Ashanti Stool 
as a modern take on the Akan chief ceremonial 
seats used in 19th-and 20th-century Ghana. 
The stool has also been added to MOMA’s 
permanent collection. 

Jomo Tariku is defining a new design language 
of modern African-themed furniture. Synthesizing 
his experience and love for Africa’s diverse 
cultures, historical structures, architecture, 
traditional furniture, colors, artifacts, landscapes, 
wildlife and hair styles, Jomo seeks to engage 
his audience in a design conversation 
transcending time.

Instagram: instagram.com/jomofurniture
For public speaking and lecture contact hello@
jomotariku.com
Sources: www.jomofurniture.com/about.html
https://www.linkedin.com/in/jomo-
tariku-637187145/
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Cascara, meaning "husk" in Spanish, 
is the dried outer skin of coffee 
cherries. While coffee beans are 
the most valued part of the fruit, 
cascara has been traditionally used 
to brew a flavorful and nutritious 
tea-like beverage. This drink is 
popular in coffee-growing regions 
and offers a naturally sweet, fruity 
taste with hints of spice.

Here’s how you can prepare a 
traditional cascara drink using 
simple ingredients.

Ingredients
• Dried cascara (coffee cherry husks)
• Water
• Salt (to taste)
• Fresh ginger (1-2 small pieces)
• Garlic (optional, for added depth)

Equipment
• Stove
• Pan (for roasting)
• Grinder (for coarse grinding)
• Pot (for boiling)
• Knife and chopping board
• Stirring spoon

Brewing Method
1. Prepare the Cascara – Clean the 
dried husks, removing any debris 
or twigs.

2. Roast for Aroma – Heat a pan 
over medium heat and lightly roast 
the cascara until it releases a 
fragrant aroma. Be careful not to 
burn it.

3. Grind the Cascara – Allow it to 
cool slightly, then coarsely grind it 
using a grinder.

4. Boil Water – In a pot, bring water 
to a boil.

5. Steep the Cascara – Add the 
ground cascara to the boiling water 
and let it simmer for a few minutes 
based on your preferred strength. 
The longer it simmers, the more 
bitter the taste. 

6. Add Spices – Chop the ginger 
and garlic, then add them to the pot 
along with a pinch of salt.
7. Simmer & Serve – Let the mixture 
simmer for about three minutes 
before straining and serving warm.

This traditional cascara brew pairs 
well with roasted corn or sweet 
potatoes, making it a comforting and 
flavorful drink that connects you to 
Ethiopia’s rich coffee culture.
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CASCARA 
BREWING: 
A UNIQUE 
COFFEE CHERRY 
BEVERAGE
Source: 
Tajur Tamirayehu, Certified Barista & Cupper 
Email: tujartamirayehu@gmail.com
Mob: +251 9 11 81 88 34
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RECIPE 

HEALTHY 
OATMEAL 
PANCAKES 
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INGREDIENTS 

RECIPE 1
Oat flakes     1.5 cups (150 g)
Apple     1 pc (250 g)
Milk     1.5 cups (300 ml)
Eggs    2 
Olive oil

RECIPE 2
Oat flakes    1 cup (90 g)
Apple     1 pc
Milk     160 ml (3/4 cup)
Eggs    2 
Olive oil

RECIPE 3
Banana    1 
Eggs     2 
Yogurt     5 tablespoons
Oat flakes   ½ cup (45 g)
Olive oil
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INSTRUCTIONS

RECIPE 1
1. Grind the oat flakes into a fine flour using a 
grinder.
2. Cut the apple into small pieces and cook with 
a bit of olive oil over medium-low heat for 5 
minutes.
3. Blend the cooked apple, ground oats, milk, 
and eggs into a smooth batter.
4. Heat a pan with a small amount of olive oil. 
Add 1 tablespoon of batter at a time and cook 
on low heat.
5. Fry for 2-3 minutes on each side until golden 
brown.

RECIPE 2
1. Grind the oat flakes into a fine texture.
2. Cut the apple into slices and mash them
3. Mix the oats, mashed apple, milk, and eggs 
into a smooth batter.
4. Heat olive oil in a pan over low heat.
5. Fry the pancakes for 2-3 minutes on each 
side until golden brown.

RECIPE 3
1. Mash the banana in a bowl.
2. Add yogurt, eggs, and oats to the banana 
and mix evenly.
3. Heat olive oil in a pan on low heat.
4. Add a small portion of the batter to the pan 
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Naomi Girma has made history as the most 
expensive female footballer in the world. The 
24-year-old defender’s £900,000 transfer 
from San Diego Wave to Chelsea has broken 
the previous transfer record, marking a major 
milestone in women’s football. 

Naomi, born and raised in San Jose, California, is 
the first player of Ethiopian descent to represent 
the US women’s national team. Her parents, 
Girma Aweke and Seble Demissie, emigrated to 
the United States in their twenties. "Ethiopian 
heritage—the food, the language, the community—
has always been a big part of me," she shared 
with BBC Sport. "It’s important for me to be clear 
about where I’m from and to inspire other first-
generation kids ...”

Naomi’s love for football began with her father, 
who founded a grassroots football club, Maleda 
Soccer, in San Jose. From there, Naomi’s journey 
took her to Central Valley Crossfire, the Olympic 
Development Program, and Stanford University, 
where her stellar performances propelled her into 
the professional ranks.

Naomi’s rise in football has been rapid. After an 
outstanding stint with Stanford, she was selected 
as the first pick in the 2022 NWSL draft by San 
Diego Wave. Her debut year was marked by 
accolades, including being named rookie of the 
year and NWSL defender of the year for both 
2022 and 2023. In 2023, she was also named 
the USA's female player of the year and was 
nominated for the FIFA Best Women's Player of 
the Year and the BBC Women's Footballer of the 
Year in 2024.

Her international career has been just as 
impressive, with Naomi playing every minute of the 
2024 Olympics as the United States claimed gold 
in Paris.

Naomi’s move to Chelsea is the next step in what 
is shaping up to be one of the brightest careers in 
women’s football.

Source: https://www.bbc.com/sport/football/
articles/cvgm47e0pdjo

NAOMI GIRMA: 
FROM COLLEGE 
FOOTBALL TO 
CHELSEA’S 
RECORD-
BREAKING 
DEFENDER
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150 years ago, there lived a strong woman 
called Yequaque Wordwot, who defied all rules 
underestimating women. She was a warrior, a 
progressive born before her time. She didn’t break 
or bend for her father, brothers or husbands.  
She broke all unfair, discriminatory cultural and 
traditional roles; divorcing her first husband 
because he wanted to marry a second one. She 
wouldn’t have it. She simply said no. It’s either 
me only or divorce. During a time, when women 
didn’t even think of entertaining divorce, she firmly 
challenged the traditional marriage system. She 
even negotiated her financial security. Never 
settling for less, she divorced and married a 
handsome “Jegena” (hero) of her own choice.

Sunny Sunday
It’s a Sunny Sunday.  Enjoy it to the fullest. Rest, 
pamper yourself, you deserve all the best things 
in life. Take a few hours just for yourself, go 
for a massage or swim, to the movies or even 
hiking or sit daydreaming in your house. It’s fine 
to day-dream, don’t feel guilty about it.   Drive 
outside the city or take the bus to a nearby city.  
You are a magnificent woman, sunny as the day, 
you deserve to have a few hours for yourself to 
embrace your inner self. You have all the time in 
the world, don’t pressure yourself with the hours. 
Time will not go anywhere; it is always there 
for you. Stop and enjoy each moment. See the 
beauty in yourself, around you, the beauty that 
life has given us. Look around, you can see flowers 
everywhere, even the noise of the traffic can be 
amusing and you can change it into rhythm,
you can see funny people walking.  Go out on a 
date with the VIP, the most important person: 
YOU ARE SUNSHINE!

Extract from ‘A Piece of Advice’ by Agare 
Kassahun
Money Mindset Expert/Writer
+251911225698
agarekb@yahoo.com
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A PIECE OF 
ADVICE
“The most amazing person in life is you.”

HEALTH
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LOVEGRASS 
ETHIOPIA 
PRODUCING 
TEFF 
PRODUCTS 
Yonas Alemu, founder of Lovegrass Ethiopia, has 
successfully introduced teff-based products to 
international markets, including teff pasta in Italy. 

Yonas was born and raised in a farming 
community in Ethiopia, where some of his earliest 
memories involve waking up before dawn to 
help in the teff fields. In his area, schooling was 
only available up to grade eight, after which 
many children returned to household chores and 
farming. However, Yonas’s parents were adamant 
that all their children receive a proper education. 
To continue his studies, Yonas had to walk 12 
kilometers each day to a nearby town. Yonas then 
completed his high school education in Addis. 

Yonas earned scholarships to study first in 
Bulgaria followed by the UK where he established 
his 17-year career in investment banking before 
leaving his career in London to establish a health 
food company in Ethiopia. Despite initial skepticism 
from friends, he persevered, setting up a factory 
on the outskirts of Addis. 

Lovegrass Ethiopia faced several challenges, 
including political unrest and the COVID-19 
pandemic, which delayed production. However, 
the company has since secured deals with major 
international retailers. “The day we first exported 
pasta to Italy was probably one of my happiest," 
Yonas reflected. The company now focuses on 
both international and domestic markets, with 
sales split almost evenly. 

Teff, the tiny grass seed native to Ethiopia, ranks 
among the world’s most ancient cultivated crops, 
having been domesticated between 6,000 and 
4,000 BC. For thousands of years, Ethiopians have 
used teff flour to make the diet staple of ‘injera’. 

Celebrated as a superfood, teff is gluten-free 
and rich in nutrients including iron, magnesium, 
manganese, calcium, zinc, and vitamins B and 
C. Ethiopian runner Haile Gebrselassie has even 
credited teff as a factor in his athletic success.

Sources: 
www.howwemadeitinafrica.com/the-
businessman-who-exported-ethiopian-teff-
pasta-to-italy/
www.lovegrass.com
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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!



WALJAALLADHAA 
FOUNDATION: 
UPLIFTING THE 
REMOTE DOGANO 
COMMUNITY

PEOPLE

T
he Waljaalladhaa Foundation is 
dedicated to improving the lives of 
the Dogano Community by focusing 
on education and providing access 
to basic necessities. Established 
in 2015 by the children of Tadesse 
Lemu after his passing, the 
foundation honors his wish for his 

family to "love one another," which inspired its 
name, Waljaalladhaa, meaning "Love one another" 
in Oromiffa.

Tadesse Lemu’s devotion to the Dogano 
Community began years before the foundation’s 
creation. During his lifetime, he helped finance 
and build a community church, Yedogano Bille 
Bethel Mekane Yesus, serving the spiritual needs 
of Dogano’s residents. He later helped construct a 
pre-school for local children. After his passing, his 
children carried forward his vision by completing 
the school's expansion, adding classrooms, a 
playground, and ensuring the continued support 
of school staff salaries.
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W
aljaalladhaa Foundation 
was founded to sustain 
these community 
projects and address 
future needs. With the 
assistance of donors 
and volunteers, the 
foundation continues to 

strengthen the Dogano Community, ensuring that 
vital resources and services reach those who need 
them most.

In 2022, the Foundation completed its most 
ambitious initiative to date: the Water Project. 
This effort significantly expanded access to 
clean water in the Dogano Community, 
positively impacting the health and 
well-being of the community.

Through all its work, Waljaalladhaa remains 
steadfast in its mission to uplift the Dogano 
Community. Check the website below if you’d like 
to help secure a brighter future for this community 
and ensure that Mr. Lemu’s legacy of compassion 
and love lives on.

Source: www.waljaalladhaa.org
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EMBRACING 
THE RAW 
ESSENCE OF 
DESIGN
"A product is glorified and embraced by the 
individual elements that make it whole."

Design, at its core, is an expression of intent—a 
reflection of the designer’s thoughts and 
choices. True creativity does not always lie in 
polished perfection but in the raw honesty of 
materials and construction. The decision to leave 
certain imperfections exposed is not a sign of 
negligence or haste; rather, it is a deliberate way 
of celebrating the essence of the material itself, 
allowing it to speak without being masked by 
layers of refinement.
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When a product is put to the test and presented 
to an audience, what impression does it leave? 
Does it introduce an entirely new way of thinking, 
or does it provide a transparent glimpse into its 
making—even if that means revealing the small, 
imperfect details in its connections and finishes?

There are many ways to showcase the journey 
of a design, emphasizing the very elements that 
compose it. A raw concrete wall left unplastered, 
or a wooden surface without polish.

Choosing to expose the inner workings of a design 
does not imply a lack of precision or attention to 
detail. Instead, it highlights the creator’s conscious 
decision to bring the materials and connections 
to the forefront, celebrating their inherent beauty. 
So why not embrace the unrefined charm of 
magnificent designs and appreciate the art of 
the unfinished?

By Gedion Bekele - Junior Architect
SBC Design
www.starboundcreation.com

Image: Africa CDC building, Addis Ababa, 
showing exposed structural beams.
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This volume on Ethiopian women's history is 
a pioneering project in Ethiopian educational 
documentation, bringing together the research 
that has been developed on Ethiopian women's 
history up to the 2010s.

It examines a wide range of topics related to 
women's issues using critical, methodological and 
chronological approaches. Nineteen researchers 
worked on the project in all its political, religious 
and social dimensions, exploring women's issues 
related to religion, work, education, political and 
economic participation, health, sports, etc. Each 
theme has its own dedicated section, made up of 
successive chapters that either attempt to cover 
the period from antiquity to the present day, or 
analyze sub-themes from different perspectives. 

The volume brings together historians and social 
scientists from Ethiopia and abroad who share a 
common interest in developing the field of women's 
history and gender in Ethiopia. They have worked 
together to address different methodological 
issues and topics in a single volume, with the aim 
of it being used as reference material in an 
academic context. 

This is the first attempt of its kind to provide a 
scholarly and academic overview of Ethiopian 
women's history. It presents the various studies 
that have been carried out in this field of 
knowledge, with chapters that synthesize previous 
research, present the state of the art of thematic 
studies, or propose original research in still 
unexplored areas of study.

Historian Dr. Margaux Herman initiated, 
coordinated and edited the volume. Dr Herman 
began her career in Paris at La Sorbonne 
University and then as Assistant Professor at 
Debre Berhan University. She brought together 
Ethiopian and international scholars to produce 
a unique volume aimed at supporting the 
development of education and quality teaching at 
university level.

Source: Open Edition Books
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Double daily 
flights to Dubai
Fly from Addis Ababa to Dubai with flydubai 
twice daily and enjoy more choice next time 
you travel. 

Make your trip even more special in 
Business Class where our lie-flat seat not 
only means more space and privacy but you 
can get some serious shut-eye. During the 
flight we offer delicious hot meals from our 
international menus, giving you an elevated 
flying experience.

Book your flight today, visit flydubai.com 
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