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Eating up Africa

An unplanned
two month

plenty of free
witime in which
to investigate
Alexandria’s

-food, and

-pAPHIC
s

_lacross Africa
4 during my
circumnavigation of the continent.

The guidebooks will tell you that the
Egypto-Sudanese staples are fuul (think
baked beans untainted by salt, sugar or
other flavourings) and tha'amiya (better
known to us as falafel). In fact, if you're a
well-to-do Egyptian (to which | claimed
honorary membership - a week at my hotel
with balcony, partial Mediterranean view
and en suite bathroom costing me 60
pounds sterling) the restaurant staples are
more likely to be western fast-food or
scrumptious Middle Eastern mini-feasts.

These feasts of grilled meats or kofta are
served with rice, bread, hummus, fresh

cucumber and tomato salad, and pickled
vegetables. To add to Alexandria’s usual

By lan Packham

controlled chaos,
Ramadan began
just as | arrived.
Despite the
month meaning 28
days of daylight
fasting for Muslims, it is a
time of celebration, unlike
Lenten fasting. As soon as the
sun drops, families can be seen
dashing their takeaways home or
eagerly anticipating the waiter’s
arrival at their table. Delivery
bikes race through the streets, as
lost as they are in the UK.

There are no such delivery bikes in
Ethiopia, which acts as a buffer state
between Arab and Anglo-Africa. Having its
own alphabet and calendar, the country
sees no problem in having cuisine served
almost nowhere else either. Injera, a
greyish sour pancake with a rubber
crumpet-like texture, doesn't taste
anywhere near as bad as it sounds. In
fact, save from a mild sourness that comes
from the tef flour it is made from, it barely
tastes of anything at all. To counter the
blandness, the large pancake roundels are
covered in sauces flavoured with a variety
of mild spices and they contain

vegetables, meat or hard boiled eggs.
Another Ethiopian ‘national food’, a term
used to distance it from western styles of
eating, is tere sega, though | wasn't brave
enough to try these raw cubes of beef.







