ETHIOPIAN
GAS RONOMY

Gastronomy is the art and science of good eating an experience that goes beyond the plate. It embrac-
es the careful selection, preparation, presentation, and enjoyment of food while highlighting the deep
connections between cuisine, culture, and tradition. More than just cooking, gastronomy is a celebra-
tion of identity, creativity, and sustainability, inviting us to explore flavors in ways that enrich our dining
experiences and deepen our appreciation for the culinary arts.

Ethiopia Gastronomy Festival is a vibrant celebration of the country’s rich culinary heritage its diverse

flavors, deep-rooted traditions, and the artistry behind its food culture. This festival beautifully blends

Ethiopia’s timeless cooking practices with modern culinary innovation, creating an exciting space where
tradition meets creativity. It also serves as a bridge for tourism and community engagement, inviting
people from all walks of life to savor, learn, and experience the uniqueness of Ethiopian cuisine.

We are delighted to welcome you to the Ethiopia Gastronomy Festival and Expo, a premier gathering
designed to highlight the latest trends, innovations, and opportunities in the food and beverage
sector. As the culinary world rapidly evolves, this event becomes an essential platform where industry
professionals, chefs, hoteliers, suppliers, coffee producers, and food enthusiasts come together to con-
nect, collaborate, and explore new possibilities. Through immersive tastings, captivating demonstra-
tions, hands-on workshops, and exciting competitions, the festival brings together the entire gastro-
nomic community to celebrate creativity, excellence, and the bright future of food.

Ethiopian cuisine is a vibrant and flavorful tradition, celebrated for its bold spices, unique textures, and
deep cultural roots. At the center of every meal is injera, a soft, spongy flatbread made from teff, used
both as a plate and utensil to scoop up rich stews called wot. These stews, bursting with spices like ber-

bere, include favorites such as doro wot (spicy chicken with eggs), siga wot (beef stew), and vegetarian
delights like shiro (creamy chickpea stew) and atkilt wot (cabbage, carrots, and potatoes).

Ethiopian food is more than just a meal it's a shared experience. Served communally on injera, it re-
flects the country’s warmth, hospitality, and sense of togetherness. The famous coffee ceremony adds
to the magic, turning every cup into a ritual of friendship and tradition. Ethiopian cuisine is a feast for
the senses, a celebration of flavor, culture, and community that invites everyone to taste the heart of
Ethiopia.



ABOUT THE/
ORGANIZER

Golden Group Hospitality PLC is a dynamic Ethiopian

hospitality company operating across multiple busi-
ness areas with a strong commitment to quality, inno-
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ACTIVITIES OF
GASTRONOMY FESTT

Food and beverage: Suppliers showcase products, pairing food
and drinks to enhance flavors and textures for participants and
guests.

Festival and entertainment: Enjoy a vibrant mix of culinary ex-
periences, live music, cultural performances, competitions, and
interactive games that go beyond dining to celebrate culture.

Job fairs: Connect food and beverage professionals, chefs, in-
dustry experts, and students for networking, career guidance,
and hospitality opportunities.

Panel discussions: Engage with policymakers, chefs, producers,
and industry leaders in interactive sessions addressing key topics
and shaping the future of the sector.

Competition and challenges:Test culinary and technical skills
through contests among restaurants, baristas, pastry chefs, and
influencers, showcasing teamwork, creativity, and local ingredi-
ents.

WHAT TO EXPECT

Experiencing: taste and pair local organic products, explore re-
gional cuisines, and engage with traditional culinary practices.

Networking: Connect with gastronomy professionals, discover
business opportunities, and explore potential partnerships.

Discussion and Engaging: Join panel discussions with govern-
ment officials and interactive sessions with industry experts for
meaningful insights and solutions.




ETHIOPIA
GASRONOMY

FESTIVAL COMPONENTS

CHEF DEMONSTRATIONS

Live sessions by professional chefs showcas-
ing cooking techniques, recipes, and dishes
made with local ingredients.

PRODUCT SHOWCASES

Curated experiences featuring a variety of
regional spices, vegetables, honey, grains,
meats, poultry, and fish, designed to ex-
plore and celebrate the unique flavors and
ingredients of Ethiopia’s diverse cuisines.

FOOD EXPERIENCE

Artisans, farmers, and producers present
traditional foods and beverages, sharing
their cultural and nutritional value.

ENTERTAINMENT

A lively mix of performances, cooking bat-
tles, workshops, sensory tastings, and music
to engage and delight attendees.

PURPOSES

PROMOTE AND PRESERVE

Showcase Ethiopian recipes, products, and
cultural identity while blending tradition
with modern experiences.

TOURISM AND ECONOMY

Attract local and international visitors,
boosts local businesses and increases
demand for Ethiopian culinary tourism

EDUCATION AND AWARENESS

offering to teach new techniques, cooking
methods, sensory skills and getting best
practice to produce with broader societal
experiences.

COMMUNITY ENGAGEMENT

Bring people together through food, foster-
ing social connections and industry interac-
tion.



WHO SHOULD
PART ICIPATE?

FOOD INDUSTRY

e Hotels

® Restaurants

e Café & Coffee Shops

e Pastries Shops

e Fast foods & Street foods operators

BEVERAGES PRODUCERS AND DISTRIBUTORS

e Soft drink and bottled mineral water manufacturers
e Beer and wine companies
e Traditional Ethiopian beverage producers

SUPPLIERS AND PRODUCERS

e Kitchen and traditional equipment providers

e Grocery, flour, and spice suppliers

e Coffee companies, dairy and honey producers
e Pastry ingredient and item suppliers

e Sweet and confectionery manufacturers
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PROGRAM FLOW

DAY 1

e Opening ceremony

e Explore all event activities

e Panel discussion with industry experts and sector officials
e Entertainment and festival program

e Demonstration with invited chefs

e Restaurant competition featuring Ethiopian fusion cuisine

¢ Barista competition

DAY 2

e Continuation of festival and expo activities
® Entertainment program
e Competition between hotels with Ethiopian spices ingredient
e Pastry shop competition with Ethiopian ingredients
® Chef training in collaboration with Addis Ababa
City Administration Tourism Commission
e Charity dinner
e Recognition by Addis Ababa City . .. |
Administration Tourism commission B

¢ Closing ceremony

BTt R S
B
b L e

e e
e Ca il t i s e

WL

Ty



