
Ethiopian Potatoes (Dinich Wot), see video from Lesson #1 --(not received)
-- from 2021 COOKING CLASS: LITTLE ETHIOPIA EATERY -- www.littleethiopiaeatery.com

Serves 4-12, depending on how many choices are on the menu

3 medium russet potatoes, peeled, wedged, and cut in 1”-2” pieces (total about 4 cups)
(optional) 1 medium carrot, peeled and cut in 1” pieces (about 1 cup)
(optional) ½ c green beans, cut in 1-2” pieces
1 medium onion, chopped
1 c. processed fresh tomatoes (out of season, use canned crushed tomatoes)
2 tsp minced garlic
½ c. oil, more as needed (i.e., olive oil, or sunflower oil)
1 green bell pepper, 1” chunks
1 red bell pepper, 1” chunks
2 serrano hot peppers, seeded and chopped
Salt to taste
Water as needed

Prepare potatoes (and carrots & beans, etc, if desired); set them aside, submerged in
water so they won’t darken
Peel and chop onion.
Place chopped onions in a heavy bottomed skillet or broad 2qt saucepan over
medium-high heat.  Dry saute, stirring occasionally, over med-high heat till translucent,
not browned.
Now add tomatoes; cook to reduce by about half to intensify flavor.
Meanwhile, mince garlic; add it to the mixture; continue cooking & stirring.
Add ½ c oil; continue cooking. Meanwhile, cut-up bell peppers and chop serrano
peppers.
Drain potatoes and add them; continue cooking and stirring occasionally.
Add ½ c water; stir and let mixture heat again.
Add the peppers.  Add salt, but not too much.

When the mixture has heated through, cover and reduce heat to simmer. Check and stir
occasionally, adding a little water if necessary -- don’t let it dry out.

When the potatoes are tender (another 20-25 minutes) but not too soft, they are done.
Taste and adjust salt as needed.

Served with injera, Key Sir, Misir Wot, Sauteed Greens, as in Lesson 1, if desired.

http://www.littleethiopiaeatery.com


Footnote:
Here’s Betty's video, Alicha Dinich --
https://youtu.be/phV9p0795Cs

https://youtu.be/phV9p0795Cs

