
 
 

Incorporating Ethiopian Hospitality at your Selamta Family Dinner 
 
 
Hand Washing Ceremony 

 
In Ethiopia, it’s customary to eat with your hands 
rather than use utensils. Handwashing is a 
customary sign of hospitality towards guests,  
prior to eating meals.  
 
Typically, a pitcher with warm water and catch 
basin are used. Start your Selamta Family Dinner 
with a hand washing ceremony, and let your 
guests know how special and meaningful this 
simple act can be for our families.  
 
 

 
Coffee and Popcorn 
 
In Ethiopian culture, coffee and popcorn are served after lunch or when guests come to visit. In our 
Selamta family homes, our mothers perform the coffee ceremony with love and care. First, they 
roast the green, Ethiopian-grown coffee beans over hot coals. Each bean “pops” as it roasts. Once 
nice and brown, the beans are pulled off the coals 
and replaced by incense. Then our moms walk 
around the room with the roasted beans, sharing 
the aroma with their guests. The smell is dark and 
bold, and mingles with the burning incense that 
floats over the room. Finally, the coffee is brewed 
in a clay pot and served in small cups with sugar. 
The result is an aromatic, robust and rich cup of 
love.  
 
Popcorn  is cooked in oil, lightly sprinkled with salt 
and sugar, and traditionally served with coffee. We 
hope you imagine this ceremony as you enjoy 
dinner with your friends and family.  
 
 

 
Ethiopian Tea Spice and Addis Tea 
 
Tea spice can be ground or used whole. Brew 
tea spice in a cup or tea kettle with black tea, 
steeping for 2-3 minutes. Strain if necessary.  
 
 



 
 

Cooking 
 
Berbere is a staple spice blend of Ethiopian cuisine: 
a brick red powder that every wot (stew) must have 
in order to be called a wot. The preparation of 
berbere begins by removing the seeds from chili 
peppers, drying them in the sun, grinding them into 
a powder, and then adding small portions of garlic, 
ginger, sacred basil, cloves, fenugreek, cumin, 
cardamom and more, depending upon each chef’s 
recipe.  
 
 
Berbere Roasted Chicken: 
 
2 pounds boneless skinless chicken thighs 
1/4 cup berbere spice (reduce amount for a 
milder dish) 
1 tablespoon onion powder 
1 tablespoon kosher salt 
1 teaspoon ginger powder 
Preheat oven to 325. 
 
In a small bowl, combine the dry rub 
ingredients (berbere, onion powder, salt, and 
ginger). Generously sprinkle the dry rub over 
the chicken thighs, and rub into the meat. You 
are looking for a thick even coating. Spread 
the spiced chicken on a roasting pan, smooth 
side up, and bake for 1 hour and 30 minutes. 
The chicken does not need to be turned or 
flipped during roasting. 
 

 
 
 
 

 
Ethiopian Cabbage Dish: 
 
1/3 cup oil or butter 
2 onion, thinly sliced 
4 carrots, thinly sliced 
4 cloves garlic, chopped 
1-inch piece fresh, peeled ginger chopped 
1 teaspoon ground cumin 
3/4 teaspoon turmeric 
1 teaspoon salt 
1/2 head cabbage, shredded 
6 medium potatoes, peeled and cut into 
1-inch cubes 
freshly ground black pepper, to taste 
berbere to taste 
 
Heat the oil or butter in a large pan over 
medium heat.  Add the onion and cook until 
softened.  Add the carrots, garlic and ginger 
and cook for another 5 minutes.   
Add the cumin, turmeric, salt and cabbage 
and stir to coat the cabbage with the spices. 
Cook, stirring occasionally another 10 
minutes. Add the potatoes, stir to combine, 
and then cover. Cook. 
 
Taste and add salt, if necessary, and black 
pepper to taste.  If you’d like to add some 
heat, add berbere to taste.  
 


