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Introduction
In Addis Ababa, the beating heart of Ethiopia, coffee is more than a beverage—it is the
thread that stitches the city’s past, present, and future into a vibrant cultural tapestry.
Every dawn, as the first rays of sunlight stream over the highland hills surrounding the
capital, the unmistakable aroma of roasting coffee beans wafts through alleyways,
courtyards, modern cafés, and open-air markets alike. This daily chorus of preparation
and sharing marks both the ordinary and extraordinary moments in the lives of the
city’s millions of residents. If there is any doubt that coffee fuels more than just bodies
here, a short walk through Addis Ababa quickly confirms its deeper significance: coffee
is a ritual, an expression of hospitality, a tool for forging and mending relationships,
and a centerpiece at the crossroads of tradition and modernity.

The story of coffee in Ethiopia is both ancient and constantly being rewritten. Rooted
in legend—most famously, that of Kaldi and his dancing goats—the journey of the
humble coffee bean from the wild forests of Kaffa to the bustling streets of Addis
Ababa is as much the story of a people as it is of a plant. From monks in remote
monasteries brewing the first invigorating infusions, to families gathering around the
smoky aroma of a home coffee ceremony, each cup poured in Addis is steeped in
centuries of history, meaning, and movement. The city, as Ethiopia’s political, social,
and economic nerve center, provides a living microcosm to witness how these
traditions endure, adapt, and shape new forms of belonging in a rapidly changing
world.

What sets Addis Ababa apart as a coffee capital is not just the ubiquity or quality of its
beans, but the manner in which coffee culture permeates daily life and weaves
together diverse communities. Whether in the quiet sanctity of a family’s living room,
at a bustling corner bunna bet (traditional coffeehouse), or inside a sleek, modern
café, the act of drinking coffee is as much about connection as it is about flavor. Here,
coffee ceremonies provide sacred time for meaningful conversation or conflict
resolution, while the city’s coffee shops become spaces for creativity, activism, and
the everyday dance of urban life. Even within the city’s constant rhythm of change,
the ancient ritual of buna tetu—“come drink coffee”—remains a constant, inviting all
to pause, participate, and belong.

This book explores, layer by layer, the complex and beautiful coffee culture of Addis
Ababa. We begin at its roots, tracing legendary tales and traditional ceremonies that
laid the foundation for Ethiopia’s enduring love of coffee. We pull back the curtains on
the Ethiopian coffee ceremony, examining each sensory stage and the cultural mores
that guide it. Moving into the urban sprawl, we journey through time from beloved old
bunna bets to the gleaming glass of modern specialty cafés, meeting baristas,
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growers, and owners who have shaped the city’s coffee scene with vision and
dedication. Along the way, we listen closely to the voices—especially of
women—whose hands and hearts have sustained these rituals across generations.

Yet the story does not end with nostalgia. As Addis Ababa pulses forward, coffee
culture is being recast in the light of globalization, economic transformation, and social
change. Emerging café trends, sustainability movements, and global tourism offer new
opportunities and challenges for Ethiopia’s signature export and tradition. Through
interviews, personal stories, historical research, and evocative descriptions, this book
aims to immerse you—the reader—fully in the tastes, sounds, and stories of coffee in
Africa’s rooftop city.

Whether you are a lifelong coffee aficionado or a curious armchair traveler, my hope is
that these pages will offer not only knowledge, but inspiration—that you might see
each cup of coffee, wherever you are in the world, as an invitation: to slow down,
connect, and savor both the ritual and the community that coffee inspires. Welcome to
Addis Ababa, Ethiopia’s coffee capital. The ceremony is about to begin.
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CHAPTER ONE: Legends at Dawn: The Origins of
Coffee in Ethiopia
The air in the Kaffa region of Ethiopia has always hummed with a primal energy, a lush
green tapestry of ancient forests and rolling hills where wild coffee trees have
flourished for millennia. It is here, deep within these verdant landscapes, that the story
of coffee truly begins, shrouded in the mist of legend and the whispers of time. While
the exact date remains elusive, archaeological evidence suggests that coffee
consumption in Ethiopia dates back over a thousand years, with many accounts
placing its discovery around the 9th century. This is not merely a historical footnote; it
is the very bedrock of a culture, a testament to how profoundly a single plant has
shaped the identity of a nation.

The most enchanting and widely retold tale of coffee's genesis centers on Kaldi, a
young goat herder from the Kaffa region. As the story goes, Kaldi was tending his flock
one day when he noticed something extraordinary. His goats, usually placid and
predictable, were behaving with uncharacteristic vigor, leaping and "dancing" with an
almost frenetic energy. Their newfound exuberance puzzled him, and his curiosity was
piqued when he observed them nibbling on the bright red berries of a particular wild
shrub.

Intrigued, Kaldi decided to try the mysterious berries himself. He soon found his own
weariness melting away, replaced by a surge of invigorating energy and a heightened
sense of alertness. This personal revelation confirmed the berries' stimulating
properties, and Kaldi, eager to share his remarkable discovery, gathered a handful and
rushed to a nearby monastery.

The monks, however, were initially far from impressed. Upon hearing Kaldi’s tale and
seeing the unusual berries, one monk reportedly dismissed them as "the Devil's work"
and, in a fit of piety, tossed them into a roaring fire. Yet, as fate would have it, this act
of dismissal led to an accidental revelation. The heat of the flames began to roast the
discarded beans, releasing an intoxicatingly rich and nutty aroma that swiftly filled the
monastery.

The enticing fragrance drew other monks to investigate. Overcome by the alluring
scent, they raked the roasted beans from the embers, crushed them to extinguish the
glowing coals, and, in an attempt to preserve their goodness, steeped them in hot
water. The resulting dark, fragrant brew was unlike anything they had ever
encountered. Upon tasting it, the monks discovered that the drink not only had a
delightful flavor but also helped them stay awake and alert during their long hours of
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prayer and nighttime devotions.

From that moment on, the monks vowed to drink this miraculous brew daily,
transforming their arduous vigils into periods of sustained spiritual focus. While the
Kaldi legend, first appearing in writing around 1671, might be more folklore than
documented history, it beautifully captures the profound impact coffee had on those
who first encountered its energizing properties. It is a story that emphasizes the
accidental yet divine nature of the discovery, imbuing coffee with a sense of wonder
and spiritual significance that persists to this day.

Beyond the charming narrative of Kaldi, historical evidence suggests that coffee was
utilized in various forms long before it became the brewed beverage we recognize.
Indigenous Ethiopian tribes, particularly the Oromo people, were known to consume
coffee berries by mixing them with animal fat or ghee, rolling them into small balls for
sustenance and an energy boost, especially during long journeys. This ancient practice
highlights coffee’s early role as a functional food, a source of vitality in a challenging
landscape.

As the word of coffee's stimulating effects spread, so too did its use. By the 15th
century, coffee cultivation and its consumption as a beverage were well-established in
Ethiopia. From its Ethiopian homeland, coffee embarked on its journey across the Red
Sea to the Arabian Peninsula, particularly to Yemen. Historians believe that Ethiopian
traders or Sufi monks facilitated this cross-cultural exchange, carrying the beans and
the knowledge of their invigorating properties.

In Yemen, Sufi monasteries quickly adopted coffee, utilizing it to aid concentration and
maintain wakefulness during their rigorous nighttime prayers and meditations. This
spiritual adoption further solidified coffee's reputation as a powerful, almost sacred,
substance. The port city of Mocha, on the Yemeni coast, soon became a major hub for
coffee trade, exporting beans that originated from Ethiopia to the wider Islamic world.
It was through these early trade networks that coffee began its inexorable spread,
laying the groundwork for a global phenomenon.

The transition of coffee from a wild-grown plant to a cultivated crop also began during
this period. While coffee trees thrived naturally in Ethiopia's forests, Yemeni farmers
started to systematically cultivate coffee in their mountainous regions, developing
some of the world's first coffee farms. This marked a significant step in coffee's
history, moving it from a foraged resource to an agricultural commodity.

In Ethiopia itself, coffee remained deeply embedded in daily life, evolving beyond
mere sustenance or spiritual aid to become a central pillar of social interaction. The
concept of buna tetu, or "come drink coffee," began to take root, signifying an
invitation to hospitality, friendship, and community. This early emphasis on coffee as a
social binder set the stage for the elaborate ceremonies that would later define
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Ethiopian coffee culture, underscoring its role in fostering connections and reinforcing
societal bonds.

The early history of coffee in Ethiopia, then, is a fascinating blend of myth and
evolving tradition. It speaks to a profound connection between the land, its people,
and a plant that would eventually captivate the world. The dancing goats, the
discerning monks, and the intrepid traders all played their part in unveiling coffee’s
secrets and setting it on its path to global renown. In Addis Ababa, the echoes of these
ancient origins resonate in every cup, a reminder of coffee’s deep roots in the very
heart of Ethiopia.
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