
Moussaka  Eggplant and Lamb (or beef) Casserole   – from Amy, http://dinnerchicks.wordpress.com 

2 -3 eggplants (aubergines!) = about 2 lbs. 

Salt and ground pepper 

Olive Oil 

 Meat Sauce 

¼ cup unsalted butter 

2 onions chopped 

4 cloves garlic, finely minced 

2 tsp ground cinnamon 

1-2 tsp dried oregano 

1 lb ground lamb (or beef) 

1 cup tomato puree or 2-3 lg. tomatoes, peeled ,  

                                                 seeded, and diced 

2 T tomato paste 

½ cup dry red wine 

4 T chopped fresh flat-leaf parsley 

Salt and freshly ground pepper 

Cream Sauce 

2 cups milk 

¼ cup unsalted butter 

¼ cup all-purpose flour 

½ tsp freshly grated nutmeg 

Salt and freshly ground pepper 

4 eggs, lightly beater 

1 cup ricotta cheese 

1/3 cup grated Parmesan 

1/3 cup fine dried bread crumbs 

1. Peel eggplant and slice approx. 1/3”.  Drain in a colander, (after sprinkling with salt and pepper) for an 

hour or two.  After that amount of time, dry them with paper towels and SQUEEZE to get out even more 

moisture.  

2. You can fry the slices in a pan with oil (1/2”) or, I preferred to brush them with olive oil, sprinkled with 

pepper and bake in oven at 400 for 10-15 minutes (brown).  

3. MEAT SAUCE – sauté onions and garlic until translucent (1o min.).  Add ground meat, and sauté until 

all red is gone from meat (10 min).  Now, add oregano, cinnamon, tomato puree, tomato paste & wine.  

Simmer until most of liquid is absorbed (15 minutes)  Add parsley, salt and pepper.  

4. CREAM SAUCE – heat milk in saucepan (small).  Melt butter in large saucepan over med.  Add flour, 

and stir constantly until it boils and thickens.  Remove from heat, stirring in nutmeg, salt and pepper.  

Beat eggs and ricotta and add to mixture.  

Preheat the oven to 375.  Stir Parmesan and bread crumbs in a bowl.  Oil a 4 qt casserole and sprinkle bottom with 

Parm/bread crumbs (about half).  Layer 1/3 of eggplant slices on top of crumbs, spoon half of meat on top of this 

layer, then top with remaining crumbs, then layer with another 1/3 of the eggplant.  Spoon remaining meat on top 

of eggplant and top with last 1/3 of eggplant slices.  Pour cream sauce over all and spread evenly. 

Bake until golden brown and top is set but still “jiggles” a little.  Recipe says 45-60 minutes, but I’ve made this 

twice and had to bake longer each time.  (might be my oven)  If top browns too quickly, cover with aluminum 

foil. When finished baking, remove from oven and let stand for approximately 15 minutes. 


