AUTHENTIC MISIR WOT, ETHIOPIAN RED LENTIL STEW
1 
cup red lentils use organic if possible

1 
medium purple onion minced

3 
cloves garlic (minced) use 4 cloves if desired

1 
tablespoon fresh grated ginger I used a microplane

1 
medium fresh tomato diced

4 
tablespoons niter kibbeh
Niter Kibbeh

1 
pound unsalted butter vegan alternative: use dairy-free butter

1 
medium red onion roughly chopped

2 
cloves garlic leave whole and smash with flat side of knife

2 
inch piece of ginger peeled and chopped

1 
teaspoon fenugreek seeds

1 
teaspoon cardamom seeds

1 
crushed cinnamon stick

1 
teaspoon dried oregano

¼
teaspoon cumin seeds

¼
teaspoon ground turmeric

1/8 
teaspoon ground nutmeg

5 
fresh basil leaves

4 
tablespoons berbere spice use more or less if desired


pink salt to taste add at the end (AFTER tasting)

Cover lentils in water and soak them while you chop your veggies (onion, garlic, ginger, and tomato).

Pre-heat pot to low-medium heat (do not add any oil).

Set veggies aside then rinse lentils until water runs clear. Drain and set lentils aside.

Sweat onions in pot. If onions begin to stick, add a little water.

Next, add niter kibbeh (Ethiopian ghee), garlic, and ginger. Saute' for 3-5 minutes.

Add in berbere spice, lentils, and diced tomato and mix well for 3 minutes.

Stir in 2 cups of water (reserve remainder of water for later). Cover and simmer 20-30 min, stirring occasionally.

Check lentils and add in more water ½ cup at a time ONLY IF NEEDED to reach desired stew consistency OR if the misir wot is beginning to stick to the bottom of the pot.

Note: If you happen to use just a tad more water than necessary and your wot is a bit "soupy", cover and simmer on low heat until stew like consistency is reached. (See picture in post for reference)

When stew consistency is reached, TASTE FIRST then assess whether salt is needed and how much.

Note: This depends on your berbere spice mix. If you bought it pre-made, it may already have salt in it, so, the salt you add in at the end and how much is needed is based on your preference. In this recipe, I only add in approx. 2 pinches of salt).

Serve or injera or warm brown, jasmine, or basmati rice.

Store in refrigerator in a tightly covered container for up to 3 days.

This recipe freezes well–up to 5 or 6 months. See post for freezer instructions and pictures.

How to Make Authentic Niter Kibbeh

Niter Kibbeh is a flavorful and fragrant clarified butter infused with aromatic spices. It's the non-negotiable ingredient that gives authentic Ethiopian and Eritrean cooking its unique flavor.
 Cook Time30 minutes

 Total Time35 minutes

Melt the butter in a medium saucepan over low heat, stirring frequently. As foam rises to the top, skim and discard it. Continue cooking, without letting the butter brown, until no more foam appears. Add remainder of ingredients and continue cooking for 15 minutes, stirring occasionally.

Remove from the heat and let stand until the spices settle. Strain through a fine-mesh sieve before using.

Cover tightly and store in the refrigerator for up to 2 months.

