BEEF MOUSSAKA

BEEF

1 Tablespoon



Olive Oil

1 1/2 Pounds



Lean Ground Beef

1 Large 




Onion

4 Cloves




Garlic – minced

1 Cup





Red Wine

1/4 Teaspoon



Cayenne Pepper

2 Teaspoons




Greek Oregano – dried

1 Teaspoon




Cinnamon

2 Cans (28oz)



Diced Tomatoes – drained

Pinch





Ground Nutmeg

Heat oil in a large pot and add ground beef

Brown, breaking up chunks with a wooden spoon

Add onion and garlic and cook until the onions are soft

Pour in the red wine, cayenne and oregano and let reduce for about 10 minutes

Reduce heat to medium and add cinnamon, tomatoes and nutmeg

Simmer until sauce is very thick, stirring occasionally for about one hour

béchamel

1/3 Cup




Unsalted Butter

1/2 Cup




All Purpose Flour

3 Cups




Milk

Large Pinch




Nutmeg

3 





Eggs

Melt the butter in a pot and then add the flour

Stir and cook the roux for about 3 minutes and then gradually whisk in the milk

Continue to whisk until it thickens and coats the back of a spoon

Season with nutmeg

Let cool slightly and then whisk in eggs one at a time

Cover and set a side until ready to assemble the Moussaka

POTATOES

4 Large




White Potatoes – peeled and cut into 1/4-inch slices

1/4 Cup




Olive Oil

Preheat Oven to 375o

Toss the potatoes with the olive oil in a large bowl

Put them in a single layer on a baking sheet

EGGPLANT

1/4 Cup




Olive Oil

2 Large




Eggplants – cut into 1/4-inch rounds

Heat a large skillet over high heat and add some oil

Fry the eggplant slices in batches, adding more oil as needed, until golden and soft

Set a side

Turn oven up to 400o
Coat a 14x10x2–inch glass baking dish with oil

Arrange half the potatoes on the bottom of the dish

Lay half the eggplant slices over the potatoes and then spread half the beef sauce 

Arrange another layer of potatoes, eggplant slices and remaining sauce

Top with béchamel, cover completely

Bake Moussaka uncovered until bubbling hot around edges and the top is golden, about 1 hour

Let rest for about 15 minutes before slicing

Serves 6-8

