
 

Ethiopian Coffee Ceremony Guide  
 

Ethiopian Coffee Brewing Directions 
(Makes 40oz., or roughly 13 - 3oz. servings)  
  

Ingredients:  
 8 Starbucks scoops Ethiopia Sidamo coffee, ground for espresso  
 1 – 12 cup coffee press, full with plain hot water 
 4 Starbucks scoops of sugar 
 ¼ tsp cardamom 
 Heating element 

  

Directions:  
 Put hot water on element on high setting; it should boil in about 6 minutes 
 When boiling, add ground coffee, sugar, cardamom, and stir; reduce heat to medium 
 Let simmer for 4 minutes, then turn element off and let grounds settle 
 Pour liquid back into the press and then into tasting cups 

  
Things to Know Before Hosting 
A full Ethiopian coffee tasting kit is available for loan from the Coffee Education Department.  Contact the 
team via CoffeeEducation@starbucks.com 
  

The kit contains: 
 Ceremonial pots and bowls 
 Decorative grass and a miniature wood-burning stove replica 
 Heating element and cooking tools 
 Sugar and cardamom 
 Tasting cups and tray 

  

You need to provide: 
 A clean 12-cup coffee press carafe 
 Hot water for preparing coffee, plus some extra for ceremonial cup rinsing and coffee dilution, if 

desired 
 A Starbucks scoop (2 Tbsp. measuring spoon) 
 Ethiopia Sidamo coffee (8 scoops, enough for 1 – 12 cup press)  
 Paper towels (for any spills)  

  

Also consider: 
 If the electrical outlet for the heating element will be easy to access 
 Creating an experience by adding Ethiopian music and incense (if permissible) 
 Enlisting a helper to prepare and serve the coffee, or to read the narrative while you prepare the 

coffee 
 Allowing 30-60 minutes for the tasting ceremony (this gives time for the ceremonial coffee 

preparation and narrative presentation, and leaves room for conversation and lingering). 



 

Ethiopian Coffee Ceremony Narrative 
  
 

Ethiopia is thought to be the birthplace of coffee, the place from which all other coffee in the world descended.  
Because of this, Ethiopians are very proud of their coffee, and truly feel that coffee is their gift to the world.  Ethiopia 
is the only producing country that consumes as much coffee internally as it exports, and coffee has a very special 
place in Ethiopian culture.  
  

The phrase, “Buna dabo no” describes the importance of coffee to the culture – it means “coffee is our bread.”  Once, 
twice, or even three times a day, the female head of an Ethiopian household invites family and neighbors for buna 
(coffee).  This is a special time when people come together and transcend daily life.  A transformation of the spirit 
takes place during the coffee ceremony, and coffee drinking sessions happen at a leisurely pace, generally lasting a 
number of hours.  Just as she gathers the friends and neighbors, the female head of the household traditionally 
performs the ceremony. 
  

During the ceremony, fresh grass is spread around to remind participants of their connection to nature and the earth.  
Then, the green coffee is roasted, either on the hot coals of fire, or on a small, wood-burning stove.  The smoky, 
roasted coffee wafts through the house and surrounding neighborhood, and is moved around the room, coaxing 
participants to become one with the coffee.  The roasted beans are then finely ground using a wooden mortar and 
pestle.   
  

Music is sometimes played at this time, and the pervasive smell of freshly roasted coffee lets people know that it’s 
time to gather.  A tray is set with small cups called sini.  A traditional earthenware vessel called a gebana is used for 
brewing; once filled with water it is set on the hot stove to boil.   
  

Once the water has come to a boil, the coffee is then added to the water and brewed, and silence fills the room.  This 
is a quiet time meant for introspection.  Incense are lit, and everyone breathes the aromas of coffee and scented 
smoke.  The incense represents a holy smell, designed to transport participants into a deeper realm of being.  In some 
areas of Ethiopia, it is also thought to carry out any bad spirits lingering in the home.  
  

After this period of silence, the lady of the household performs a ceremonial rinse of the sini in water, even though 
they are already clean, prior to filling them with fresh coffee – a truly skilled hostess will pour the cups from a high 
distance to create a ringing sound, symbolizing the pleasure of the cup as it is filled with delicious elixir.  The 
youngest child in attendance is summoned to stand, bringing a cup of coffee to the eldest in the room first, and then 
to the others, symbolizing the connection of generations.  Yebuna kours (popcorn) is sometimes passed with the 
coffee.  Sugar, and in some areas, salt, is then added by each guest.   
  

Once poured, the small heated cup can be difficult to hold and requires dexterity, reminding us of the Ethiopian 
proverb, “coffee and love taste best when hot .”  Similarly, it is believed that coffee is not truly enjoyed unless it burns 
the lips of the drinkers, as stated in the old adage, “ye bunna sibatu, mefajetu” meaning “the pleasure of the coffee is 
in its burning sensation.”   
  

Once everyone has coffee, the first round of drinking begins, which is called abol.  Time passes slowly as each person 
takes a little sip of the coffee while deeply engaged in village gossip and discussion of local news.  The atmosphere 
moves participants to share thoughts and feelings as well as concerns for the family, neighborhood, and community.   
  

More water is then added to the gebana to make the coffee and the time together last longer.  Guests place their 
empty cups back on the tray and the lady fills them once more.  This second round of drinking is called tona.  
Because of the added water, the coffee is not as thick but is still tasty.  More gossip and storytelling goes on, and once 
the cups are empty again, they are returned to the tray. 
  

Next, the lady adds a third round of water to the gebana, and fills the cups for the final time.  Although the coffee is 
not so thick now, it is called bearakah, which means “blessing.”  This is the most significant of the rounds because it 
carries a blessing and a climax to the coffee drinking session.  The blessing is said, “ye bearakah bayt, ye seesigh bayt 
yahoon” meaning, “may he make this a blessed house and prosperous one.”  


