
Dabo (Ethiopian Shabbat Bread) 
Adapted slightly from Joan Nathan’s The Foods 
of Israel Today 

1 package dry yeast (approximately 1 
tablespoon)  
2 cups warm water 
2 tablespoons sugar 
2 tablespoons vegetable oil 
4-5 cups unbleached all-purpose flour 
1 tablespoon salt 
1 teaspoon nigella seeds (also known as black caraway seeds) 
½ teaspoon turmeric 

1. In a large bowl, mix the yeast, water, sugar, vegetable oil and mix well. 
2. Gradually add 4 cups of flour, the salt, nigella seeds and turmeric to the 

yeast mixture. Knead the dough until smooth, adding more flour if needed. 
This recipe makes a sticky dough, even after adding the flour and 
kneading it. Place the dough in a greased bowl and cover. Let the dough 
rise for 2 hours. According to Joan Nathan, Ethiopian cooks would let the 
dough rise for 6 hours. 

3. There are two ways to cook the dough. The first way is the more 
traditional way and proceeds as following: punch down the dough and 
divide it into three pieces. Flatten each piece into a round that is about 2 
inches thick. Heat an ungreased 12-inch frying pan over medium-low heat 
and place one round in the pan. Cook for 10 minutes on one side and flip, 
continue cooking the other side for several more minutes. You want each 
side to be golden brown and the dough to sound hollow when tapped. 

4. The second way to cook the dough is a more modern way that is less 
labor intensive. Preheat the oven to 375 degrees. Place the dough in a 
greased, 10 to 12 inch round baking pan and bake for thirty minutes, until 
the bread is golden brown and sounds hollow when tapped. 

5. If you choose to try cooking one round of dough the traditional way, you 
can use a rectangular loaf pan to cook the remainder of the dough in the 
oven. 

	


