
Ethiopian 
Doro Wat 

Recipe

Wine Pairing Serves
August Briggs 
Russian River Pinot Noir 
2014

3-4 people

Ingredients

8 oz chicken-style seitan, cut into bite-size pieces 

      (alternatively, you can use tofu) 

1 onion, finely chopped 

3 tbsp vegan butter (we love Miyoko’s artisanal butter) 

4 garlic cloves, minced 

1 piece fresh ginger root, cleaned, scraped, and chopped 

       (about 2 teaspoons) 

1 tsp ground fenugreek 

1⁄2 tsp ground cardamom 

1⁄8 tsp ground nutmeg   

2 tsp paprika paprika 

1⁄8 tsp cayenne (or to taste) 

3 tbsp tomato paste or tomato sauce   

1⁄2 cup vegetable stock 

1⁄2 cup dry red wine (or use more veg stock) 

salt and pepper 

1 tbsp cornstarch or potato starch  



Cook the onions over medium heat for a few minutes in a dry (no 

oil) pot or Dutch Oven that's large enough to hold all of the 

ingredients. Stir constantly to prevent them from browning or 

burning; reduce heat or remove the pot from heat if necessary. 

 

Add the butter to the onions, along with the garlic, ginger, 

fenugreek, cardamom, nutmeg, cayenne pepper, paprika, and 

tomato paste or sauce. Stir and simmer for a few minutes. The 

onions should be soft, tender, and translucent, but not browned. 

 

 Add the stock and dry red wine. Bring the mixture to a low boil 

while stirring gently. Cook for a few minutes, then reduce heat. 

Take a few tablespoons of broth from the pot and mix it with the 

cornstarch in a bowl until lumps are gone. Stir the mixture back 

into the pot. 

 

Add the seitan pieces, making sure to cover them with the sauce. 

Cover and simmer for 20 minutes. 

 

After the seitan is heated through, add salt and pepper to taste. 

Then gently add the hard-boiled eggs and ladle sauce over them. 

Serve hot.  

 

P.S. The traditional way to serve "doro wat" is with a spongy 

flatbread called injera, which is made with the sometimes difficult- 

to-obtain teff flour. However, doro wat is also very good with 

couscous, rice, or Middle-Eastern or Indian style flatbread. 
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