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     The restaurant of choice for  field assignment #2 to was Madina Somali & Ethiopian Restaurant. The establishment is located at 5291 Memorial Drive, Stone Mountain, Georgia. There was not a lot of science put into my choosing of Medina Restaurant, as its name appears on its Facebook page, it was a simple Google search that produced an extensive list of eateries  for my choosing. I further checked the distance of each one from my home and simply chose the one that was closest to my place of residence, approximately 12 miles, according to Google Maps. With a rating of 4.2, I knew not expect a fine dining experience. However, this was not a problem since I was working with a limited budget.
     Admittedly, I have never been a patron of any Ethiopian restaurant and was completely oblivious to the various kinds of entrées that would make up the menu. It was Saturday night and the weather was good, so I invited a lady friend, who shall remain nameless, to join me on this assignment. She was a willing participant to help me explore the uniqueness of Ethiopian cuisine; yes I turned my homework assignment into a date night! 
     Upon arrival at the restaurant we pulled into the parking lot of a typical building of the area. It was an old building with nothing special about it on the outside, but you could smell the food cooking as the aroma of heavy spices filled the air. When we walked inside the front door, the customers and employees alike looked at us with eyes that said “they aren’t Ethiopian.” We immediately got the feeling of being outsiders. We felt as if we had walked into a local restaurant that only the neighborhood knew about. The kind of place where the regulars no longer expected nor needed good customer service. The atmosphere was very laid back and we were barely greeted at the door. Yet somehow, I liked the first impression I got of the place. 
    Once we seated ourselves and looked over the menu, I was impressed with what I saw. The pictures on the menu featured dishes with large chunks of meat, which consisted of beef, goat, and chicken. Pork was not on the menu due to religious reasons. There were vegetables, rice and spaghetti covered with a red potato sauce. This was an Ethiopian/Somali eating place with all the comfort food of their homeland. 
     The wait staff consisted of an older gentleman who approached us without any menus. It seemed he was used to the patrons knowing what they wanted already. I asked him “what was good?” He suggested an entrée simply called “Tender Juicy Goat Meat,” # 9 on the menu. It was large chunks of goat meat cooked in tomato, cumin and coriander, served with  rice covered with a red potato sauce.  My date for the evening chose the #8, “Chicken Zuqaar (Chop Chop Chicken). The meat was heavily seasoned with spices that included ginger, garlic, jalapeno, and curry sauce, accompanied with rice also. The meal was not fancy, but very good. Honestly, the food seemed familiar to Jamaican style food. 
     That is until I asked for what is called injera bread. Injera bread is a sourdough bread that includes a fermenting process that gives it a slight sour taste. One side is smooth and the other side looks like a sponge which is also the texture of the bread. The bread is used to tear apart and scoop up the food with it. The injera gave the meal a more distinctive feel. I noticed that everyone was eating with their hands. I asked the manager, Abdul, about this and he said it is customary to eat with your hands, particularly your right hand. He also explained to me that it is typical for everyone to eat from the same plate, therefore everyone must make sure their hands are clean. Adul was very insightful, he also told me that it is considered impolite to only focus on eating the food and not converse with those sitting at the table. He even walked outside with me to suggest other entrees to try the next time I visit. I told him I would I mentioned before that they only had a rating of 4.2, but the eventual smiles that we got because of our interest in their culture, and Abdul’s willingness to share made it a fine dining experience for only $25.00. Maybe next time I will feel right at home like the rest of the regulars at Medina Restaurant.      
     










