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G reek Moussaka
Moussaka is a Greek casserole of eggplant, layered with a tomato meat sauce and topped with a 
Béchamel sauce before baking.  It’s signature flavor comes from it’s blend of herbs and spices; Greek 
oregano, cinammon, allspice and cloves,   It is one of my very favorite dishes!
In Greece it is most often made with ground beef, though occasionally ground lamb. I used ground 
turkey to lighten it up, and found it to be delicious.  

1. Preheat oven to 475 F.  Brush two baking sheets with 
olive oil.  Place eggplant  slices on the trays in a single 
layer.  Lightly brush the top side of the eggplants with 
the remaining oil. 

2. Bake eggplant in oven for 25 minutes until tender 
and lightly browned (if you need to place the trays on 
separate oven racks, switch the trays midway through 
the baking process).  When eggplants are done 
baking, remove from oven and reduce oven to 375 F.  
Allow eggplant to rest until cool enough to handle.

3. While eggplants are baking and cooling, prepare the 
meat sauce.  Drizzle olive oil in a large, straight sided 
skillet, and heat over medium heat until the oil begins 
to shimmer.  Add onion and sauté until translucent.  
Add garlic and sauté for about 1 minute (do not burn 
the garlic!).

4. Add ground turkey.  Chop and stir with a wooden 
spatula until most of the pink is gone.  

5. Add whole, peeled tomatoes, herbs, spices, salt, and 
tomato paste (one tablespoon at a time to your liking).  
Check seasoning and adjust to your taste.  Simmer 
over very low heat while you make the Béchamel.

6. To make the Béchamel, melt butter in a medium 
sauce pan over medium heat.  Whisk in flour until 
smooth.  Cook, whiskring for one minute.  Add the 
milk, salt and nutmeg.  Bring to a simmer, whisking 
constantly for about 2 minutes.  Transfer to a bowl, 
stir and set aside to cool.

7. Place breadcrumbs in bottom of 11x13 baking dish. 
Place 1/3 of your eggplant slices in a single layer atop 
the breadcrumbs.  Place 1/3 of the meat sauce atop 
the eggplant.  Repeat for second and third layers.

8. Whisk egg yolks and yogurt into Béchamel sauce.  
Pour over top of casserole.  Sprinkle with cheese. 
Bake for 40 minutes.  Cool 10 minutes before serving.

6-8 servings 
2 large (or 3 medium) globe eggplants 

about 3 pounds--sliced 1/2 inch thick
1 teaspoon salt
1/2 cup olive oil

1/2 cup dried breadcrumbs

Meat Sauce:
2 tablespoons Extra Virgin Olive Oil
1/2 medium yellow onion--chopped
3 cloves garlic--minced or pressed

1 pound ground turkey (or beef or lamb)
1/2 teaspoon dried oregano

1/2 teaspoon cinammon
1/4 teaspoon ground allspice

pinch of ground cloves
1/2 teaspoon salt, plus to taste

fresh ground black pepper
28 ounce can whole, peeled tomatoes--

with puree)--roughly chopped 
1 to 2 tablespoons tomato paste

Bechamel Sauce:
4 tablespoons unsalted butter-cubed

6 tablespoons all-purpose flour
2 cups whole milk

1/2 teaspoon salt, plus to taste
pinch of ground nutmeg (or fresh grated)

2 large egg yolks-beaten lightly
1/3 cup plain Greek style yogurt

1 cup grated Pecorino or Parmesan cheese
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Frankie’s Tips:
• Try to find the freshest eggplants you can for this.  Their skins get tough with age.  Mine were straight 

from my garden.  Your local farmer's market would be a great place to get just picked eggplant.
• It's not a bad idea to sweat the excess juices from the eggplant before using.  It makes the eggplant 

a little less bitter.  To do so, first salt the slices.  Then place the slices atop paper towels, and place a 
second layer of paper towels on top of the slices.  Place a heavy cutting board or sheet pan atop the 
eggplant.  Weigh down with something heavy like canned tomatoes.  Allow to sit about 20 minutes.

• Many recipes call for a Bay leaf in both the meat sauce and the Béchamel while cooking.  I did not 
have any so omitted it; besides which the ingredient list was getting very long.  Feel free to add it.

• Most recipes also call for a larger quantity of the Béchamel sauce.  I originally prepared more than 
shown in this recipe, but at my wife's urging, I did not put it all on.  If you don't mind the extra calories, 
increase the Béchamel recipe by a third.  I thought it was perfectly balanced as it was.

• If you have a smaller baking dish, that's fine.  Most recipes only call for two layers of eggplant.  I used 
a smaller baking dish (about 7x10"), and did 3 layers which I thought was perfect.  I increased the 
quantities here a little since most of you probably have an 11x13 baking dish.


