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THE
MOTHER
OF
INJERA

JODIT ABIDARA HAS BEEN
UNOFFICIALLY CROWNED "THE
MOTHER OF INJERA" BY HER
FANS IN CAPE TOWN.

WORDS: DENNIS MOLEWA

ew people know that it was Jodit
Abidara's older sister, Fasika, who A B O U -I_ _I_H E TU R M O | |_
opened the first traditional
Ethiopian restaurant, Habesha, in
Castle Street in the early 2000s. Since then ARO U N D TH E H O R N OF
numerous well-established Ethiopian
restaurants have popped up around Cape A’:R ’ C A BU -I_ O N LY A ’:E\/\/
Town’s bustling CBD. Most of them have /
had enough financial capital to create
renowned institutions, which mainly K N O \/\/ A B O U -I_ ‘ TS
target Western taste buds and tourists.
Consequently, over the past 13 years, many M YS -I_ER ’ O U S AN D EN -I_ ‘ C ’ N G
Capetonians have become acquainted with
injera, the nutritious and naturally gluten- ’: O O D C U I—-I_ U R ES
free sourdough flatbread. ]
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PEOPLE HERE’S LOOKING AT...

Jodit is unique in that she caters mostly
to diasporas of people from the horn of
Africa. Despite the fact that she arrived
deprived of financial support, she was able
to brave the challenges of Cape Town’s
precipitous gentrification. Even though
many small-scale food businesses owned by
African immigrants have been ousted as a
result of rapidly increasing rental prices
and urbanisation, Jodit has proven herself
to be a resourceful and innovative
self-starter.

Like a supple kitchen nomad, Jodit has
kept her equipment light, so that whenever
she has felt compelled to move, she can
simply pack up her gas cooker and
mogogo (injera-making machine) and
change premises.

It doesn’t matter where Jodit sets up her
kitchen, be it at The African Women’s Craft
Market or on the balcony of the Pan-
African Market; she always provides her
customers with authentic and wholesome
home-cooked meals.

This is a matter of the heart for her.
Whereas Johannesburg’s CBD is blessed
with Little Ethiopia around Troye and
Jeppe Street, Ethiopian immigrants in
Cape Town have to travel as far as Bellville
to get reasonably priced injera if Jodit
isn’t around.

“I love to cater for tourists and people
who would like to taste our cuisine for the
first time, but my priority is to make
authentic Ethiopian and Eritrean cuisine
accessible to our small community in Cape
Town. Good food helps people to feel at
home and food is an important part of one’s
identity,” Jodit shares.

While being known as the go-to for a fuss-
free and authentic East African meal, she’s
also been supplying injera to many of the
big and established Ethiopian gems in Cape
Town, freshly made and according to age-
old methods. “It is not only extremely
difficult to acquire a mogogo in South
Africa, making injera itself requires serious
fermentation skills, knowledge and
technique, which is what I am trusted for,”
she says.

Her partner in business and life,
Mohamed Nur Abdu, an Eritrean national,
arrived in Cape Town a year before Jodit
and was one of her first loyal customers.
Today they are proud parents of twins
Noah and Sammy. “At our last eatery in the
Pan-African Market, before it closed its
doors in June, we noticed that a lot of
Middle Eastern students from Saudi Arabia
and Egypt came to eat at our restaurant, as
well as Somalis. This was when we saw the
potential for a new restaurant concept in
collaboration with our friend Hassan, who
makes Mohamed’s favourite Somali red rice
chicken biryani!”

After the Pan-African Market closed
down, Mohamed and Jodit decided to
create something original and opened Red
Sea Restaurant, on the corner of Long and
Church streets, where Mesopotamia used
to be.

Mohamed was born in Saudi Arabia into a
family of Eritrean refugees. However, due
to frictions in his home country, he spent
most of his life travelling on both sides of
the Red Sea, especially Sudan, Egypt and
Saudi Arabia.

Mohamed’s and Jodit’s Red Sea
Restaurant strives to unite the flavours of
East Africa and the Horn of Africa with
classic Arab cuisine.

Vegetarian and vegan variations of injera
are available throughout the week, as well
as Ethiopian spriss (layered juice made
from puréed avocado, papaya and mango).

Some of the Arab dishes on offer are
Saudi banana masoob, which is a delectable
Arabian banana bread pudding made from
shredded left-over chapatis, served with
honey, cream, dates and almonds, as well
as Egyptian kipda skandrani livers. East
African specialities include Sudanese date
moukhbaza, spaghetti tossed in purified
niter kibbeh butter, Somali rice pilaf and
biriyani and vegan Eritrean hilbet, made
from sprouted fava beans. “Many people
know about the turmoil around the Horn of
Africa, but only a few know about its
mysterious and enticing food cultures,”
Jodit says. ©
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