easy moussaka recipe jamie oliver

Easy moussaka recipe Jamie Oliver is a delightful dish that brings the flavors of the
Mediterranean right to your kitchen. Moussaka is a traditional Greek dish, famous for its
layers of eggplant, spiced meat, and creamy béchamel sauce. Jamie Oliver, a well-known
chef and food advocate, has simplified the moussaka recipe, making it accessible for home
cooks of all skill levels. In this article, we will explore the ingredients, step-by-step
instructions, and tips for creating an easy moussaka that will impress your friends and
family.

Understanding Moussaka

Moussaka is not just a dish; it’s a comforting meal that tells a story of Greek culinary
tradition. The classic version includes a rich meat sauce, layers of eggplant or potatoes,
and a creamy béchamel sauce on top. While the traditional recipe can be quite involved,
Jamie Oliver’s easy moussaka recipe streamlines the process without compromising flavor.

Ingredients for Jamie Oliver’'s Easy Moussaka

To create this delicious moussaka, you’ll need the following ingredients:

For the Meat Sauce

500g minced lamb or beef

1 onion, finely chopped

2 garlic cloves, minced

1 carrot, grated

1 can (400g) chopped tomatoes

2 tablespoons tomato paste

1 teaspoon dried oregano

1 teaspoon ground cinnamon

Salt and pepper to taste

Olive oil for cooking



For the Eggplant Layer

e 2 large eggplants, sliced into 1cm rounds
e Olive oil for drizzling

e Salt

For the Béchamel Sauce

50g butter

50g all-purpose flour

500ml milk

1/2 teaspoon nutmeg

100g grated cheese (e.g., Parmesan or cheddar)

Salt and pepper to taste

Step-by-Step Instructions

Follow these steps to create an easy moussaka that is packed with flavor.

Step 1: Prepare the Eggplants

1. Preheat your oven to 200°C (400°F).

2. Slice the eggplants into rounds and sprinkle them with salt. Allow them to sit for about
30 minutes to draw out excess moisture. This helps reduce bitterness.

3. Rinse the eggplant slices under cold water and pat them dry with a kitchen towel.

4. Drizzle olive oil over the eggplant slices and arrange them on a baking sheet. Bake for
about 20 minutes until they are tender and slightly golden.

Step 2: Cook the Meat Sauce

1. In a large pan, heat a drizzle of olive oil over medium heat. Add the chopped onion and
cook until soft and translucent.



2. Stir in the minced garlic and grated carrot, cooking for another 2-3 minutes.

3. Increase the heat and add the minced meat, breaking it up with a wooden spoon. Cook
until browned.

4. Add the chopped tomatoes, tomato paste, oregano, and cinnamon. Season with salt and
pepper. Allow the mixture to simmer for about 20 minutes, stirring occasionally.

Step 3: Make the Béchamel Sauce

1. In a saucepan, melt the butter over medium heat. Once melted, whisk in the flour to
create a roux, cooking for about 1-2 minutes until it turns a light golden color.

2. Gradually add the milk while whisking continuously to avoid lumps. Cook until the sauce
thickens.

3. Stir in the nutmeg, grated cheese, and season with salt and pepper. Remove from heat
and set aside.

Step 4: Assemble the Moussaka

1. In a large baking dish, spread a layer of the meat sauce on the bottom.

2. Add a layer of roasted eggplant slices on top of the meat sauce.

3. Repeat the layers, finishing with a layer of eggplant.

4. Pour the béchamel sauce evenly over the top layer of eggplant, spreading it out with a
spatula.

5. Sprinkle additional grated cheese on top for a golden finish.

Step 5: Bake the Moussaka

1. Place the assembled moussaka in the preheated oven and bake for about 30-40 minutes,
or until the top is golden and bubbling.

2. Remove from the oven and let it cool for about 10-15 minutes before serving. This
allows the layers to set, making it easier to slice.

Serving Suggestions

Moussaka is a hearty dish that can be served on its own, but it pairs wonderfully with
various sides and accompaniments:

¢ A simple Greek salad with tomatoes, cucumbers, olives, and feta cheese.

e Crusty bread to soak up the delicious sauces.

¢ A dollop of Greek yogurt or tzatziki for added creaminess.



Tips for a Perfect Moussaka

Creating the perfect moussaka can be an art. Here are some tips to ensure your dish turns
out great:

e Choose the right eggplants: Look for firm, shiny eggplants. Avoid those with soft
spots or blemishes.

* Season each layer: Make sure to season the meat sauce and béchamel well to
enhance the flavors.

e Allow to rest: Letting the moussaka rest after baking helps the flavors meld and
makes it easier to serve.

 Experiment with spices: Feel free to add additional spices or herbs to the meat
sauce according to your taste.

Conclusion

In conclusion, Jamie Oliver’s easy moussaka recipe is a fantastic way to bring a taste of
Greece to your home. With its rich layers of flavor and creamy texture, this dish is sure to
be a hit with family and friends. By following the steps outlined in this article, you can
create a delicious moussaka that not only respects tradition but is also simple enough for
any home cook. So, roll up your sleeves and get ready to impress with this easy moussaka
recipe!

Frequently Asked Questions

What ingredients do I need for Jamie Oliver's easy
moussaka recipe?

You will need eggplants, potatoes, minced lamb or beef, onion, garlic, canned tomatoes,
red wine, cinnamon, béchamel sauce, and cheese, along with olive oil and seasoning.

How long does it take to prepare Jamie Oliver's easy
moussaka?

The preparation time is about 30 minutes, and the cooking time is approximately 1 hour,
making the total time around 1.5 hours.



Can I make Jamie Oliver's easy moussaka ahead of time?

Yes, you can prepare it a day in advance and store it in the refrigerator. Just reheat it in
the oven before serving.

Is Jamie Oliver's moussaka recipe suitable for
vegetarians?

You can modify it by using lentils or mushrooms instead of minced meat and ensuring the
béchamel sauce does not contain meat-based stock.

What type of cheese is best for the béchamel sauce in
moussaka?

Traditionally, a mix of grated Parmesan and mozzarella is used for a creamy and flavorful
béchamel sauce.

How do I prevent the eggplants from becoming soggy in
moussaka?

Slice the eggplants, sprinkle them with salt, and let them sit for about 30 minutes to draw
out moisture before rinsing and drying.

Can I use other vegetables in Jamie Oliver's moussaka
recipe?

Yes, you can add vegetables like zucchini or bell peppers for added flavor and nutrition.

What is the best way to serve moussaka?

Moussaka is best served warm, garnished with fresh parsley or a dollop of yogurt on the
side.

How do I make the béchamel sauce for moussaka?

To make béchamel, melt butter, stir in flour to make a roux, gradually add milk while
whisking, and cook until thickened. Add cheese for flavor.

Are there any tips for making Jamie Oliver's moussaka
more flavorful?

Add herbs like oregano or thyme to the meat sauce and use high-quality canned tomatoes
for a richer taste.
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