
Mo u s a k a  
 

Ingredients: 
1 kilo / 2 pounds potatoes 
1/2 kilo / 1 pound g r ound b eef  
1/2 c h opped onion 
1 c up tom atoes f r om  a c an 
1/2 g lass w h ite or  r ed w ine 
1 c up of  oliv e oil 
1/2 c up c h opped par sley  
S alt,  pepper  and nutm eg  
F or  th e topping :  
1 liter  m ilk/2 pints 
1 c up f lour  
1/2 c up of  b utter  
2 eg g s 
G r ated c h eese ( Em m enth al O K )  
 
D irec tio ns: 
F or  j ust plain old M ousaka,  r em ov e th e potatoes,  
h ow ev er  it is nor m ally  ser v ed w ith  th em .  
B oil th e potatoes and stop h alf  w ay .  
P eel th em  and let aside.  
F r y  th e onion in th e oil till b r ow n,  add th e g r ound b eef ,  
w ait 10  m inutes w h ile stir r ing ,  and add th e w ine,  tom ato,  par sley ,  salt,  pepper  and 
ab out a tab lespoon of  sug ar ,  and th en add 1/2 c up of  w ater .  
W h en th e w ater  is ab sor b ed,  r em ov e f r om  h eat,  and add th e g r ated c h eese and th e  
Eg g  y olks ( keeping  th e eg g  w h ites f or  th e topping .  
I n a sauc epan b r ing  th r ee c ups of  m ilk to b oil,  m ix  th e f lour  w ith  th e r em aining  c up 
and pour  stir r ing  c onstantly ,  m aking  a th ic k paste - if  too th ic k,  add m ilk,  if  too th in,  
add som e m or e f lour .  
R em ov e f r om  h eat,  and add th e eg g  y olks,  eg g  w h ites and th e nutm eg .  
B utter  a b aking  pan,  and put th e slic ed potatoes in it.  
C ov er  w ith  th e m eat m ix tur e and th en c ov er  w ith  th e c ontents of  th e sauc epan.  
W h en th e topping  tur ns b r ow n,  ser v e c ool.  


