Doro Wat 

3 pounds chicken drumsticks (about 10 drumsticks), skin on or off

Kosher salt

¼ cup ghee
2 medium red onions, thinly sliced

3 garlic cloves, finely minced

1 (1-inch) piece fresh ginger, peeled and finely grated (about

1 tablespoon)

1 tablespoon berbere seasoning (or more if you want your mouth to catch fire—we used 1½ tablespoons, but only because we’re masochists)

¼ teaspoon ground cardamom

¼ teaspoon freshly ground black pepper

2 cups chicken stock

4 hard-boiled eggs
Juice from 1 lime (optional)

Caramelize onions

add grated ginger and garlic 

add berbere, cardamom and black pepper

add chicken stock

add drumsticks skin off
cook 45 mins to an hour  with lid on

when done take lid off and reduce sauce by one third

add maple syrup to sub for fenugreek, 

After 6 times of making this I like taking the skin off the meat, season it with salt,pepper, cavender's greek seasoning, or whatever you like. Season meat and let sit for a while. Save the skins though and add to braising liquid for a little extra tasty fat. 
You need root ginger grated for this, the berbere uses powdered ginger, but this needs the root. 
I am now using two tablespoons of berbere. Might use 3 this time.
I skipped the cardamom as there is already enough of that in the berbere. 

Didn't bother with the hard boiled eggs. 

Skipped the lime juice. 

cook in oven with lid on for 2 hours, then lid off for another 1/2 hr to 1 hour.

