An easy shortcut moussaka, smokey eggplant slices filled with
herb flavoured lamb mince, on a bed of crushed baby
potatoes baked with a fragrant tomato sauce, drizzled with
thin cream and a sprinkling of pecorino cheese.

&

COON TIME
1 hour 15 min

SERVES
4 - 6 servings

PREP TIME
15 minutes

TOTAL COOK TIME
1 hour 30 min

LAMB

2 tablespoons Olive oil

1 large Onion, finely chopped
500 g Lamb mince

2 cloves Garlic, crushed

4 sprigs Fresh oregano, or 2
teaspoons dried oregano

2 teaspoons Ground cinnamon
Y2 teaspoon Nutmeg

1 teaspoon Salt

Y2 teaspoon Freshly ground pepper

2 tablespoons Tomato paste
%2 cup White wine

1 cup Tomato passata

2 large Aubergines (eggplants)
12 Baby potatoes

TOPPING
% cup Pouring cream

CHEESE FILLING

150 g Ricotta

150 g Feta

2 cups Greek yogurt, plain
1Egg

% cup Parsley, finely chopped
% cup Provolone cheese,
finely grated

Y% teaspoon Salt

% teaspoon Freshly ground

pepper

TOMATO SAUCE

1 tin Baby cherry tomatoes
1 cup Tomato passata

1 tablespoon Tomato paste
2 tablespoons White
balsamic vinegar

1 tablespoon Olive oil

1 teaspoon Dried oregano
1 teaspoon Salt




Prepare the lamb sauce:

1. Heat the oil in a large pan over medium heat.
2. Brown the onion in the oil. Add the mince,
breaking it up and stir-fry until brown about 10
minutes.

3. Add the garlic, oregano, cinnamon, nutmeg, salt
and pepper, tomato paste, wine and tomato
passata. Cover and let simmer over low heat for
about 30 minutes.

4. Remove from lid from the pan and simmer
uncovered until thickened.

5. While the meat is cooking prepare the aubergines.

Using a mandolin, slice the aubergines lengthways
into 2-3mm-thick slices. Lightly brush each slice with
olive oil and place on a baking tray.

6. Pre-heat the oven to180°C. Roast aubergines in
the oven for 4-5 minutes until light golden. Set the
aubergine aside. The aubergines can also be
prepared in a grill pan.

7. Parboil the potatoes in salted water for until
tender, drain and smash each potato with a potato
masher. Set aside.

Prepare the cheese filling:

8. Place the ricotta, feta, yogurt, egg, parsley,
provolone cheese, salt and pepper in a bowl, stir and
well combined.

Prepare the tomato sauce:

9. Place the tomatoes in a medium size sauce pan
over medium heat. Using a fork break the tomatoes
up, add the passata, tomato paste, balsamic
vinegar, olive oil, oregano and season with salt.

10. Cook for 5 minutes until heated through. Pour
half of the tomato sauce in a medium sized
ovenproof dish.

Assembling the dish:

11. Place the smashed potatoes in the oven proof dish
on top of the tomato sauce.

12. Spread a teaspoon of cheese filling on each slice of
aubergine and top with a teaspoon of the lamb mince
mixture. Roll up to enclose the filling.

13. Place on top of the potatoes. Repeat with the
remaining aubergine slices. Pour over the remaining
tomato sauce, drizzle with cream and sprinkle with
pecorino cheese.

14. Bake for 30 minutes at 200°C until golden brown.
Remove from the oven. Garnish with chopped parsley.
Serve with a Greek salad and rustic loaf of bread.




