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\/egez‘ar/an Mowssaka

Mouwssaka Sauce

1

1/4 bunch
1/4 bunch
1/4 bunch

2 x 400g tins
1/2 bunch
1/2 bunch

brown onion (diced)
Oresaho

777}//)73

pd/‘S/ey

Ked chillies

Tomato paste

Fresh tomatoes (diced)
Kedl core (the gped et dont be chregp!)
Koasted capsicun (sliced)
Lerron zest

Diced tormatoes

Basi/ ( C',/]opped)

parS/ey ( choppeo/)

In a large #rying pan, head olive oil & £y ofF garlic,
oregano, thyme, parsley, chilll & lepon zest wnti/ onion

Mowssaka
4

3 Large
2

250g
200g
100ml
Pinch

1 serve
1.5 cup
100g

1 lemon

CL/@/ poz‘é
Eigp/anz‘s
DeSeree poz‘dfoeS
_Baéy 5/1‘17&6/7
Sliced /DrO\/o/one
Olive o/

Salt & Pepper
Mowssafa sace C Previous recj}ae>
Plain f1our
Unsalted bedter
J'L(/ACe

Slice eﬂgp/anfs approx 2c.,m Zhick & //:9/75/5/ brush with
olive oil . Pre heal a cast iron pan on low hedd, //:9/7Z‘/y

season the oiled eqgplants and £ry of ¥ slowly wnti/
3o/den brown. Once cooked, place on &itc hen towoel to

drain.

Thinly slice the potatoes (approx .5 cm 2hick) and place
on an oven Zray. Season with salt & pepper & brush

with olive oil. Bake at 150 deﬂrees wunti/ 3o/den brown.
Place on kitchen toel o dran.

Pre hedd a large #rying pan, melt ¢he Butter and add the

BB iy Spinach, season well and allow Zo wilt.
Add Zomato paste and cook for a Further s minutes.
Deg/azg with red wine & reduce. Add the fresh & tinned
lomaloes, Simmer For 2 Aours.

In each of the clay pots, lajer (in 2his order) potatoes,
cheese, eﬂap/anf, moussaka sauce & cheese. (epeaz‘
wuntil the dish is Full, /717/5/7/'/73 with cheese. Bake ot 15O

dejreeS wunti! cheese 15 30/0’3/7.
Season well, stir z‘/zroag/z 2he basi/, parsley & roasted

capsicun.
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