
 

 

 
 
 
Muffy’s Moussaka 

Serves 10-12 

Vegetable Ingredients 

§ 2 Italian eggplants 
§ 2 potatoes 

Meat Filling Ingredients: 

§ 2 brown skinned onions, peeled and chopped ⅓ inch 
§ 2 Tbsp Oil 
§ 2 Tbsp Butter 
§ 2 lbs. ground lamb, beef,turkey or chicken  (I am partial to lamb) 
§ ¾ cup red wine (I used vermouth as that is all I had available at the time) 
§ 3 medium sized tomatoes, core removed and diced into ½ inch pieces. 
§ 1 Tbsp tomato paste 
§ ¼ cup chopped parsley 
§ Pinch of cinnamon 
§ 1 ½  tsp salt 
§ Ground  black pepper 

Instructions 

Vegetable preparation: 

Weighing the two eggplants and two potatoes together you should have about 3 lbs worth 

Make in a large lasagne pan that has been coated with olive oil. 

Remove about 3 vertical strips of flesh from the eggplants with a peeler and slice the flesh 
logitudinally into ½” rounds.  Stack in a colander after coating the pieces with about two 
teaspoons of salt.   Weigh down the eggplant with a plate to put pressure on the slices, and 
leave one hour. 

Meanwhile preheat the oven to 400 degrees with the oven rack in the middle.  Remove the 
eggplant from the colander and dry each slice with paper towels, squeezing gently.  Place each 



 

 

slice on a parchment lined cookie sheet at 400 degrees for 20 minutes per side. (I was able to fit 
two eggplants worth on one large cookie sheet.)  When you turn it over halfway, loosely cover 
the sheet with foil to help make it tender.  It softens just fine even without oil. 

Peel and slice the potatoes widthwise, about ⅜ inches each. Dry the potatoes with paper towels 
and lightly brush the pieces with olive oil on one side.  Bake oiled side up about ½ hour at 400 
degrees until the underside is a little golden brown.  You don’t need to flip these over. 

Meat Preparation 

Heat oil and butter, add onions and cover the pan to sweat the onion then remove the lid and 
slowly brown the onion on low heat. This can take a half hour or so.  Remove the onion from the 
fry pan but don’t clean it out   Increase the heat, add meat to brown it well, and drain the fat if 
there is any.  ( I had about 1-2 Tbsp from the lamb).  Add the rest of the listed ingredients in the 
“Meat Filling Ingredients” list, cover and cook over low heat for 30 minutes, stirring occasionally, 
until liquid is absorbed.   Let it cool off well then add: 

§ 2 beaten eggs 
§ ¼ cup fresh breadcrumbs 
§ ½ cup good quality Parmesano Reggiano cheese 

Set aside the meat sauce until it cools and thickens.  If doing this the day before, layer the 
Moussaka as follows: 

First make a layer of potato, then top with half of the meat sauce.  Spread everything out evenly, 
trying to cover the potatoes.  Then lay out the eggplant slices and top them with the remaining 
meat sauce, again spreading the meat evenly. .  At this point either pour over the Bechamel 
sauce or cover and refrigerate the moussaka until the next day. 

Bechamel Sauce Ingredients 

§ 4 Tbsp butter 
§ 6 Tbsp all purpose flour 
§ 1 tsp salt 
§ ¼ tsp ground pepper 
§ Dash freshly grated nutmeg 
§ 2 cups milk - heated so it is warmish 
§ 2 eggs, beaten 
§ 1 cup cottage cheese (I whirled this in the food processor so it was smooth like cream 

cheese) 
§ ½ cup grated imported parmesan (I grate this with my microplane grater)  (see directions 

below) 

Sauce Instructions 

Melt butter over low heat, add flour, salt, pepper and nutmeg and stir for two minutes.  Remove 
from heat and gradually add warm milk until thick and smooth.  Put back on the stove on low 
heat. 



 

 

In a 2 cup measuring cup, beat two eggs.   Add a little of the sauce into the eggs (one cup first) 
and whisk well while adding so the eggs don’t cook and curdle.   Then put this egg/sauce mix 
back into the pot of remaining sauce and stir constantly.  Heat one minute, stirring.  Add one 
cup blended cottage cheese and ½ cup grated parmesan  Cool for 10 minutes.   (Taste to see if 
you need more parmesan.) 

Pour Bechamel sauce over the top of the final meat sauce, evening it out with a knife so it 
covers everything. 

Bake at 350 for 45 minutes or  until golden brown. Let rest at least 15 minutes before 
cutting.  The next day it holds together more easily and tastes even better. 

For leftovers - cut into serving sizes and freeze in airtight containers. 

PS: You can make this with all eggplant, or with zucchini, eggplant and potato.  Cook's choice. 

 

 


