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The Global Kitchen

Tunein and experience a taste from around the world found right here inour own communities
Every episode of TheGlobal Kitchenbrings an exciting and ethnically rich cooking experience, shot
inrestaurants throughout this country with professional chefs who nowcall America home

Theseskillful chefs with captivating personalities guide viewers toprepare dishes from start to
finish. Their styles make it accessibleso that the amateur home chef can learn to cook popular
Internationalcuisine to the amazement of family and friends. If you've ever goneto your favorite
ethnic restaurant and wondered "how'd they makethat," our chefs invite you into their kitchens
an up closeand personal lesson

From the appetizer to sides from the entrée to the dessert, one episode follows fourinternational
dishes being prepared by different restaurant chefs inAmerica. We travel to small towns and big
cities and explorerestaurant culture rich with tradition, from the décor to thearomas, and
especially the exquisite taste. It's the cuisine of theworld brought right here to America!
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Video link for Berekti Mengistu - How to Cook Lega Tibs
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2/05 Ethiopia: Lega Tibs (Lamb)

Ethiopia: Lega Tibs (Lamb) - Recipe courtesy of Berekti Mengistu

INGREDIENTS:

1-cup sliced onions

1 tbs vegetable oil

1 tsp minced garlic

Y2 tsp ginger

1 medium tomato cut into wedges
1 Ib cubed leg of lamb (cut bite size)
1 tbsp rosemary

1 tsp butter

1 tsp berbere (optional)

Pinch black pepper

PREPARA

omato, ginger and garlic. Add lamb and

ymit the tomat



http://www.youtube.com/watch?v=jkmiB4ufLq8

Video link for Berekti Mengistu - How to Cook Tikil Gomen
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http://www.youtube.com/watch?v=jkmiB4ufLq8

Video link for Berekti Mengistu - How to Cook Ingudai Tibs

The Global Kitchen

HOME RECIPES EPISODES

, gthiopial’n: IngudaiTibs

1 3 00:16 mm 2lg N 1f sunnEEn

E

2/04 The Global Kitchen

2/04 Ethiopia: Ingudai Tibs

Ethiopia: Ingudai Tibs - Recipe courtesy of Berekti Mengistu

INGREDIENTS

5 cups of portobello mushrooms
1 1/2 cups of chopped red onions
5 tbsp olive oil

1 tsp Ethiopian awaze (optional)

1 tsp garlic (minced)

1/2 tsp ginger (minced)
2 tbsp chopped parsley
Salt to taste

PREPARATION



http://www.youtube.com/watch?v=jkmiB4ufLq8

Video link for Berekti Mengistu - How to Prepare Ethiopian Coffee (Bunna) & Keeta
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2/03 Ethiopia: Bunna & Keeta (Coffee & Bread)

Ethiopia: Bunna & Keeta - Recipe courtesy of Berekti Berekti Mengistu
INGREDIENTS: for the Keeta

12 cups water

Yatsp salt

1 cup teff flour

1 tsp oil (olive or vegetable oil)
honey for drizzling



http://www.youtube.com/watch?v=0isoqNoveTY

PREPARATIC
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Drizzle haney over the top.

Note: For sweeter flavor, add 1tbsp of sugar to the water and allow it to d

Keeta is best eaten the same day it is made, otherwise the texture will be very dry the next ¢

INGREDIEN for the Bunna (coffee)

1 cup raw Ethiopian coffee bea
Water

PREPARATI

Put coff z W ash off all dirt and debris.
\ dnd dump the ben
inn‘r
ill become s

from the heat. Allow coffee to settle before pounng.
If you want to have milk, use steamed milk.

ain cup. A sprig
ucer and may be put in the coffee for added

Mesob thanks Ebru tv and
The Global Kitchen for giving us the

opportunity to share
our Culture of Cooking



http://ebru.tv/en/genres/LifestyleCulture/the-global-kitchen/Episodes/2/203%20The%20Global%20Kitchen

