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A comprehensive review of literature regarding baking practices, economic impact, and cultural significance within the capital city.
The following annotated bibliography compiles essential resources regarding the profession of the Baker within the context of Ethiopia, specifically focusing on the urban dynamics of Addis Ababa. This collection addresses the transition from traditional injera production to modern wheat-based baking, the economic role of bakeries in the capital, and the technical challenges faced by professionals in this sector.
Introduction
In Addis Ababa, the role of the Baker is undergoing a significant transformation. While traditional Ethiopian cuisine relies heavily on teff and injera, the modernization of the capital has introduced a robust demand for bread, pastries, and cakes. This bibliography serves as a foundational resource for understanding the technical, cultural, and economic dimensions of baking in this unique environment.
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