Melikami Fasika!
Did you know that Fasika is the most important religious festival in Ethiopia?
In fact, it sees Ethiopian churches from every denomination come together to
celebrate Easter.
After a 55-day fast of all meat and animal products, Christians across the
country gather for a candlelit vigil on Easter Saturday. The service lasts until
3am, after which everyone heads home to break the fast with their family.
On Easter Sunday, families come together at the dining table to share a feast
of traditional Ethiopian dishes. These include Doro Wot curry and Dabo bread,
accompanied by Tej - a locally brewed alcohol made with fresh honey. Lunch
is followed by an Ethiopian Coffee ceremony, where the youngest person will
be tasked with offering the cups around the room, the first being given to the
oldest guest.
This Lent and Easter, we would like to
invite you to hold a fundraising event for
Ethiopiaid. We understand that this is
often an extremely busy time of the year,
but we also understand that this is a time
of celebration, community and charity. Not
only can these be a wonderful way of
bringing your community together, they
can also be an enjoyable way of raising
money to help us continue transforming
lives in Ethiopia.

We have a few ideas of events you could
hold on the reverse side of this leaflet,
inspired by these Fasika traditions. But of
course, we thoroughly appreciate all
fundraising efforts, no matter how big or
small!
Please feel free to pass this leaflet on to
members of your community who may like
to get involved, or pin it to your notice
board for them to see.
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Lent and Easter
Fundraising
Lent and Easter are a wonderful time to bring your Christian
community together. With the tradition of fasting and feasting
over this period in mind, we have a few suggestions of enjoyable
ways you can not only partake in this tradition, but raise money
for Ethiopiaid at the same time!
Fasika is the Ethiopian celebration of
Easter, starting with a 55-day fast of
all animal products.
Why not get sponsored to give up
meat or animal products over lent, and
then celebrate with a big roast on
Easter Sunday at your brotherhood!

One traditional way to break this
fast is with Dabo bread - a milk and
honey loaf.
Could your brotherhood host a Dabo
bread-making afternoon? Why not
invite members of your community
to learn more about our partners
over the sweet smell of freshly made
bread!

After breaking their fast, Ethiopians
hold a traditional coffee ceremony.
This lent, could you give up caffeine
and donate the money you would
have otherwise spent? Or even hold
an Ethiopian Coffee Ceremony after
your Easter Sunday service?
If you would like any top tips and more
info about these ideas or other fundraising
events over Easter and Lent, please email
Lizzie: lizzie@ethiopiaid.org.uk, or call:
01225 476 385.

2

Hosting an Ethiopian Coffee
Ceremony
Preparing the coffee:
• Hot water is boiled in a round-bottomed, black clay coffeepot (known as a
jebena) over hot coals.
• A handful of green coffee beans are carefully cleaned and placed in a heated,
long-handled, frying pan where they are shaken to remove the husks and
debris.
• Once the beans are clean, they are slowly roasted in the pan, keeping the
roast as even as possible by shaking the beans until they are a medium brown.
The aroma of the roasted coffee is powerful and is considered to be an
important aspect of the ceremony.
• Once roasted, the beans are removed and ground coarsely in a mortar and
pestle.
• The just-ground coffee is added to the hot water and brought to the boil. The
coffee is served into very small, handle-less ceramic or glass cups arranged
on a tray with the cups very close together.
• The coffee is poured in a single stream from about a foot above the cups,
filling each cup equally without breaking the stream of coffee. Often the
youngest child attending will serve the oldest guest the first cup of coffee.
• Guests may add their sugar but milk is not typically offered. After adding
sugar, guests bunna tetu (“drink coffee”), and then praise the host for their
coffee-making skills and the coffee for its taste.

The ceremony begins with the preparation of the room; the host spreads fresh,
aromatic grasses and flowers across the floor, and incense is burnt.
After abol (the first round of coffee), there are typically two additional servings
known as tona, and baraka. Each serving is progressively weaker than the first
with the third serving considered a blessing to those who drink it.
Privacy Statement:
The information we collect about you is used for administration purposes and for marketing and fundraising appeals.
From time to time we also analyse supporter information to ensure that our marketing and fundraising materials are
appropriate and relevant. We promise to never sell or swap your details. Please visit our website to read our full
privacy statement. You can update how we communicate with you at any time by calling 01225 476 385 or emailing
support@ethiopiaid.org.uk. Registered UK Charity, No. 802353

1

Hosting an Ethiopian Coffee
Ceremony
Hints and Tips:
• Head to our website and click on 'How you can help' for some
posters and invites you can print to advertise your coffee ceremony.
• Ask your local bakery or shop for cake donations.
• Make some homemade cakes or buy some popcorn to serve and/or
sell at the ceremony.
• Use Ethiopian fresh coffee beans, which you can buy from any
major supermarket.
• Raid your garden for leaves, flowers, grasses and herbs such as
lavender and rosemary - these are traditionally laid on the ground.
• Use a frying pan or heavy bottomed pan to roast your coffee beans,
or swap for pre-roasted whole coffee beans which you can gently
heat for a few minutes to release the aroma.
• Grind your coffee beans in a coffee grinder or use the grinder
attachment on a food processor.
• Use small espresso coffee cups or tea cups.
• Play some background Ethiopian music to set the scene.
• Charge your guests a fee to attend, hold a raffle, have a nearly new
table and sell unwanted gifts or handicrafts.
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Traditional Dabo
Bread
Dabo bread is a moist, tender and hearty loaf, shared only on
special occasions and often alongside an Ethiopian Coffee
Ceremony. 'Dabo’ is the Amharic word for ‘wheat bread’. The
loaf combines spices, milk and honey to give it a uniquely
sweet taste.
Traditionally, it is wrapped in banana leaves and steam baked
for numerous hours at a very low heat. This enhances its
sweet flavour because of the infused aroma given by leaves.
Often the process begins the day before the special occasion,
with the preparation of the yeast, allowing it enough time to
develop. On the day itself, the ingredients are mixed, and the
bread is left to rise before it is baked in a special, round clay
baking bowl, similar to a baking cloche. The bread is then
baked over a wood fire for a few hours before the evening.
In the evening, Family and guests gather over the smell of
freshly baked Dabo bread and brewed coffee, before
participating in the Coffee Ceremony and indulging in a slice.
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Dabo Bread Recipe
Ingredients for one large loaf:
30g fresh or 12g fast action yeast
60ml warm water
1 free range egg, beaten
125g runny honey
1 tsp ground cardamom
1 tsp ground cinnamon
1 tsp ground allspice
10g salt
250g warm milk
75 g melted butter
525g strong white flour
For the glaze:
1 tbsp salt mixed with 2 tbsp
water
1 tsp fennel seeds

Method:
1. Mix the yeast and warm water in a small bowl
and let it stand for 15 minutes. Beat the egg,
honey, spices and salt in another bowl. Warm up
the milk with the melted butter.
2. In a large bowl, mix the flour, yeast, honey mix,
and milk and butter until it forms a soft dough.
3. Knead on a floured surface or mixer – it may
take a while as the dough will at first be
impossibly sticky. Stop once it is smooth and
stretchy and stops sticking to your hands/the
mixer. Cover the bowl and leave it in a warm place
to double in volume (this normally takes around
90 minutes) and preheat the oven to 200C / 400F /
gas mark 6.

4. Once it has risen, place the dough on a well-floured surface and shape it for baking,
traditionally it is round but you can plait it as well. Place either on a baking tray, a
round tin or a clay cloche, the latter helps it keep its shape more. Make sure you flour
the loaf and or tin before baking, otherwise it will stick.
5. For the glaze: mix the water and salt and brush over the top of the loaf, making sure
it doesn’t run down the sides or underneath - this will cause it to stick. Sprinkle the
fennel seeds over the top.
6. Prove the bread for a further 15-20 minutes, then put it in the oven (If using a cloche,
put the lid on and then take if off after 30 minutes to let the bread brown). Bake for 45
minutes to an hour, or until it’s nicely brown all over. Cool on a wire rack.
Full recipe found at: https://www.cuisinefiend.com/204/dabo---ethiopian-honey-bread
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