What is the Millennium lo8o meaning?
Translated by Yun Ohsoon

Ethiopia Millennium in Japan

Ethiopia, being the cradle of human beings, would
like to share its unique heritages such as culture,
history and nature, which is a treasure for all hu-
manity. It is a country endowed with and charac-
terized by distinguished World Class UNESCO
recognized Heritage Centers, Three thousand yea-
rs of live history, a rich and diverse natural resou-
rce base and a microcosm of cultures whereby mor
than 80 nations and nationalities and peoples co-
exist in peace and harmony. This millennium cou-
1d be a great chance to convey the positive aspects
of Ethiopia to the great people of Japan as well as
those of the world. To realize this we are planning
to introduce the business, tourism and investment
opportunities that exist in Ethiopia, the historic
relationship between Ethiopia and Japan, Ethi-
opian social life in pictures and film, etc...in a Se-
minar. We are also staging wonderful Millennium
Night Event highlighting the diverse and rich cul-
tural dances of Ethiopia and Japan. Ethiopian cu-
isine and that of Japan will be on the menu. Digni-|
taries, Ethiopians residing in Japan, Japanese Fr-
iends and other important guests will gather to ho
nor and welcome this important milestone—The
Dawn of Ethiopian Third Millennium (2000).

Embassy of Ethiopia in Japan

Ethiopia Millennium 2000 committee

The logo consists of three parts, the number,

an egg-shaped thing and a ribbon. The number
means year 2000 in Geez, which is in Ethiopi-
an character. The oval shape symbolizes a
coffee bean and a womb. Ethiopia is considered

It also symbolizes a shield as the independence
of Ethiopia without being colonized. Finally,
the colorful ribbon stands for Ethiopia's hope.

Ethiopian Calendar Introduced by Satoko Hara

The Ethiopian Calendar has more in
common with the Coptic Egyptian
Calendar. It has 13 months, 12 of 30days
each and the 13" month at the end of the
year of 5 or 6 days, depending whether the
year is a leap year or not. The year starts
on 11 September in the Gregorian
Calendar or on the 12% in Gregorian
Leap Years. Ethiopian dates fall el gkt 4
Tyears and 8 months behind western = = =

dates, which results from differences between the Eth-
iopian Orthodox Church and the Roman Catholic Chu-
rch as to the date of the creation of the world.
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Celebrate Ethiopian Millennium in Japan! - Japanese folk dance AWA-ODORI -

Information of special events.
Introduced by Junko Yamamoto

Partl: Be familiar with Ethiopia more!
(2007.9. 14:00~16:30@JICA Global Plaza)

in various fields gather and talk about Ethiopia
idual viewpoint.

Enjoy the attractive and exciting diversity of Ethiopia.
«Speaker>

sador will talk about Ethiopia!

assador of Ethiopia H.E. Abdirashid Dulane

@ A photographer who records pilgrimage around the world
Photographer Mr. Kazuyoshi Nomachi

@A rescarcher who tackles challenging issues in Africa
President of Institute of International Strategy at Waseda Univ. Mr. Sadaharu Kataoka
@ The young prince of Ethiopian studies! Inspect Ethiopia with documentary.
Rescarch Fellow,Japan Society for the Promotion of Science

Mr. Itsushi Kawase

rd
- Ethiopian folk dance GURAGE -

Part2: Enjoy Ethiopia more!
(2007.9.9. 18:00~21:00@JICA Global Plaza )

Let’s dance and celebrate Ethiopia Millennium in Japan.

We make collaboration between Ethiopian folk dance and Japanese one.
After you taste Ethiopian dis| feel Ethiopia with your body.

This is the millennium celebration all of you can join!

@Try Awa Odori(OTA-Kuyakusyo KUSUNOKI-ren)
One of the dances which J; proud Awa Odori.

Its steps have roots in Ethiop:
The demonstration and workshop of Awa Odori by KUSUNOKI-ren

Enjoy combination with Ethiopian folk dance.

@ESKESTA with 100 people! (Mocha Ethiopia Dance Group)

Over 100 people enjoy doing and playing ESKESTA, a dance of Amhara in Ethiopia,
with professional dancers in the film from Ethiopia

@ An exciting secret event! by Ethiopian community

Nobody knows what will happen until the day, September 9th.

Look forward to it!!

The Ethiopian dish made from Japanese ingredients “Injera”
Reported by Toshikazu Tanaka/Hiroaki Tsuchiya *Cooperated by Kyoto Kyoto Prefectural
International, Yudai Yamamoto(Graduate School of Asian and African Area Studies, Kyoto Univ.)
K Ingredients for 15 Injeras >
Joshinko (powder for making Dango and Manju) 250g,Buckwheat flour 200g, adequate dose
of Water,two teaspoonful of Dry yeast, Sugar 6g,a tablespoonful of Plain yogurt, and some
Cooking oil.
< Recipe>
(DBefore preparation
Add a little quantity of plain yogurt into eau sucree, and store them at room temperature for
6-hour-fermentation. Ferment dry yeast too, following a package instruction.
®Preparati0n
Put on a bowl, Joshinko, buckwheat flour, and the fermented dry yeast and plain yogurt. Stir
together,ading water little by little until that dough become somewhat softer than that of bread.
Knead the dough well, flat and smooth the surface, and sprinkle a few drops of water on it.
Put the dough in a case and the cover on its top (! Attention !; don’t s
and make it rest for 2 to 3 days in a dark cool place.
®Secondary fermentation
Remove water on the surface of the dough, and prepare as the same
quantity of hot water (40 degree) as the fermented dough. Take 5 %
of all of the dough in frying pan, and dissolve it in the same quantity
of water with medium heat. Stir until it becomes sticky, adding hot
water (the dough will be twice as much volume as former one before =
being dissolved). Then, stop heating and cool it down for one hour.
Unless you cannot see bubbles in it during 15 minutes, add fermented dry yeast again and put

it for 1 to 2 hours.
@Baking

When the fermentation is finished, stir round well. Heat electric barbecue by200 to 250°C and grease a pan. Pour the liquid dough
with a teapot, circling from the outside of the hot plate to the inside. Put the cover on the grill and wait for 2 to 3 minutes. By a
flat bamboo basket, scoop it up and cool it down on the flat basket. Leave them in a dark cool place for 6 to 24 hours. When they
become completely cool, it is the time you eat Injeras. (HP; http://www.kpic.or.jp/recepi/f-cthiopia/index. html)

The Ethiopian dish made from Japanese insredients “Doro Wat”
Reported by Toshikazu Tanaka/Hiroaki Tsuchiya sCooperated by Kyoto Prefectural International, Yudai Yamamoto

(Graduate School of Asian and African Area Studies, Kyoto Univ.)
< Ingredlems for 10 to 15 people 53

Chicken 500g,0nion(M-size) 3,Long green onion 2,Garlic 5 cloves, Ginger 1,half of canned Tomato, some Cooking oil, Butter 50g,
some Salt, Plain yogurt 250 cc, Egg 8, some Spices (See details below)

< Recipe>

@Preparation
Chop up onions, garlic, and ginger, and cut long green onions into small pieces.
Remove the chicken skin and cut it into bite-size chunks. Make hard-boiled eggs
and take out their shell.

®C00king
Put chopped onions on a pan and continue stirring with by low heat until they have
evaporated. Then, put long green onions, garlic, and ginger in it, and fry them,
adding cooking oil little by little, until it starts to soften and brown. (If it sticks
to the bottom, add some lukewarm water.) After that, add spice I and II, until
it becomes dusky-red. Put chicken and heat it thoroughly. When it becomes
like stew, add tomatoes and spicelll, and then butter and yogurt, and simmer
them over low heat. Finally, add some salt, cook them until water is volatilized, and put boiled eggs.

K Preparation of spice>> All you have to do is just mix powder spice!

The numbers next to every spice below show how many additions of sprinkling that is needed.

% % K Spice I ; Very hot spice (Berbere)

Red pepper 30g, Dry ginger 5, Salt 2, Cardamom 2, Ajowan (thymu) 2, Cummin seed 1, Fenugreek 1,
Basil 1, Cinnamon 1.

% % Spice I ; Hot spice

| Cardamom 4, Cinnamon 3, Cummin seed 3, Cloves 2, Nutmeg 2, fenugreek 2, Red pepper 1,

Dry ginger 2, Dry garlic 3.

 Spicell; Spice

Basil 3, Ajowan 3, Savory 2, Dry ginger 2, Dry garlic 2.

as the origin country of coffee and human being.
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