                                         MOYSAKAS

INGREDIENTS (FOR 1 MEDIUM TRAY)

1kg beef mince

2kg potatoes

2kg eggplants

2lt milk

1 onion

2 cloves garlic

1 ½ spoon tomato paste

1 cup white wine

salt 

pepper

cayenne pepper

cumin

1 cinnamon stick

2 bay leaves

olive oil

Veg. Oil

3 egg yolks

100gr grated cheese 

2 cups flour

1 cup margarine

1 bunch parsley (chopped)

METHOD

First we wash and cut in slices the potatoes and eggplants.

We fry the potatoes and grill or fry the eggplants using veg oil.

 1. (MINCE MEAT)

Chop the onion and the garlic, then brown fry in a pan with some olive oil.

Then we add the mince and cook until brown.

We add the tomato paste we cook for a few minutes and then the wine. Then we add salt, pepper, cinnamon, cumin, cayenne pepper, parsley and we cook until there is no juice in the pan, remove from fire.

2. (BECHAMEL SAUCE)

 Place the flour and the margarine in a sauce pan and in slow fire mix with a wooden spatula until light brown. We remove from fire and we add the milk.

Using a whisk we keep mixing and put back in fire.

This will take several minutes to get thick. Don’t forget that you have to mix the sauce all the time!!

When is ready we remove and we add the 3 egg yolks together and mix again very quick and then some salt, pepper and a little nutmeg.

Note that if the sauce is not very thick you can use some corn flour dissolved in water.

Before you start with the layers put some breadcrumb in the bottom of the tray.

So we first place the potatoes, some cheese and then the eggplants, some more cheese and after we put the mince.

In the end the béchamel sauce and also some more cheese on the top.

If you want sprinkle some cayenne pepper on the top for better color.

We bake in the oven for about 45min. 190C

When the mousaka is ready we leave for about 20min to rest and then cut and serve.  

