
Tell us a little about yourself and  
your passion for teff? 
Teff Tribe was co-founded by Sam 
Sloane and myself after a chance 
conversation with a friend and chef 
about this little-known supergrain. 
We both come from a finance 
background, so was a bit of a steep 
change, but basically after trying it 
out, we did a bit of research – and our 
own experimentation – and we were 
hooked. We jumped in with both feet 
and haven’t looked back. 

We’re not advocates of any 
particular health ‘fads’, but we both 
share a passion for healthy living and 
subscribe to the simple philosophy 
of ‘more good stuff ’ and less refined, 
overly processed foods. Teff particularly 
appealed to us as it not only tastes 
amazing but it’s just such a quick, easy 
way to supercharge your diet. 

What’s so great about the teff grain? 
Teff is simple to cook, extremely 
versatile and is such an easy way to 
add a nutritional boost to everyday 
eating. And it just tastes great. It’s a 
clever pantry staple – it works with 
sweet or savoury, breakfast through 
to dessert – the grain or flour can 
easily be substituted into any recipe. 
It’s also gluten free and, in terms of 
nutrition, it outplays all the grains: 
loaded with protein, calcium, iron, 
fibre, vitamin K, non-resistant 
starch, antioxidants and more.

What is the difference between  
ivory and brown teff?
Nutritionally, nothing – they’re both 
packed with the same benefits, but 
they do have a different flavour profile. 
Brown teff has a richer, nutty and 
earthy flavour, while the ivory has a 
more subtle chestnut flavour. These 
flavours are distinct in both the grain 

JOIN THE TRIBE
BUILT ON THE ETHOS ‘SMALL THINGS MATTER’, TEFF TRIBE 
IS A COMPANY THAT’S HELPING A LITTLE SUPERGRAIN DO 
BIG THINGS. WE SPOKE TO CO-FOUNDER SAM ELLIS ABOUT 
WHAT INSPIRED HIM TO CREATE HIS OWN HEALTHY TRIBE. 

and the flour form, so work nicely with 
different recipes. Brown pairs very 
nicely with chocolate!

Your hashtag is ‘small things matter’ 
– can you explain why small things 
matter to you? 
‘Small things matter’ is consistent with 
our approach to healthy living – every 
little bit counts. Teff may be tiny, but 
it packs a nutritional punch and can 
make a real difference to your diet. It’s 
also the approach we’re taking with 
Teff Tribe’s social impact program 
– we believe that every little bit we 
can do to help make someone’s life 
healthier and happier matters. 

What are the key differences between 
Teff Tribe and other teff products? 
Teff Tribe has the most comprehensive 
range of teff products globally and 
offer dedicated resources and networks 
towards educating customers on how 
to incorporate teff into their everyday 
life. We offer an extensive – and 
growing – range of recipes, cooking 
instructions and tips, and other 
important information on our website, 
and via our social media platforms (@

SERVES 2
½ cup brown teff grain
½ cup coconut milk  

(plus 2 tbsp for topping) 
1 cup water
1 tbsp Stevia
Pinch of sea salt
½ banana
¼ cup shaved almonds

TEFF TRIBE’S 
COCONUTTY 
TEFF PORRIDGE

Place the teff, coconut milk, 
Stevia, sea salt and water into a 
saucepan and bring to a boil over 
a medium heat. Reduce the heat 
to a simmer and cook for about 
15 to 20 minutes with the lid on. 
You will need to stir the mixture 
regularly to ensure it doesn’t stick. 
The porridge is ready once the 
liquid has been absorbed and the 
mixture has thickened. 
Spoon the porridge into two 
bowls and top with the banana, 
almond shavings and a drizzle of 
coconut milk.  

tefftribe). We’re continuing to work 
with nutritional experts to get the best 
information – and the most talented 
cooks to create the best recipes. Teff 
Tribe’s strong commitment to creating a 
positive social impact – and the value we 
have placed on our social responsibility 
program – also sets us apart. 

Can you tell us a little about your social 
responsibility intiatives?
Teff has been a diet staple in Ethiopian 
communities for thousands of years, and 
in recognition of this heritage, Teff Tribe 
is committed to supporting Ethiopian 
communities through our partnership 
with non-profit organisation Ethiopiaid. 
For every product sold, we donate 
two per cent to Ethiopiaid to assist 
Ethiopian men, women and children 
through a number of programs. Quite 
simply, each purchase made with Teff 
Tribe helps to make someone’s life safer 
and healthier.

Closer to home, we are also working 
on a partnership focused on providing 
education and access to healthier 
options for children. Watch this space.
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