Baked Eggplant Moussaka

From Tassajara Cooking
Serves 6-8

Large Eggplant (or two small-to-medium ones)

Salt

Cut the eggplant in half-inch slices. Sprinkle on salt and let stand for twenty minutes. Drain off liquid that has accumulated. Bake the eggplant slices on a greased cookie sheet for ten minutes at 350(. (My alternative: dip slices in flour, egg, then flour again and fry. Adds a nice dimension.)

2 onions (diced) 

3 cloves garlic

½ cup olive oil

½ cup butter

Sauté the onions and garlic in some of the oil and butter.

½ cup tomato sauce

½ cup wine

½ cup parsley

1 lb. grated jack cheese

Add the parsley, tomato sauce and wine. When heated, remove from the stove and gradually add the grated cheese.

Grease a large casserole or cake pan. Sandwhich the filling between layers of eggplant which have been brushed with the oil-butter mixture.

2 cups white sauce

4 eggs, beaten

Prepare a white sauce and beat it gradually into the already beaten eggs. Pour over the eggplant.

1 cup grated Parmesan

¼ t cinnamon

Brush the top with remaining oil-butter mixture and sprinkle with grated Parmesan cheese and cinnamon. Bake at 350( for one hour.

White Sauce

2 T butter or oil: mild-flavored oil

2 T flour: white, rice, barley, corn flour

1 cup heated liquid: milk

basic seasoning: salt, white pepper

Cook the flour in the better or oil for just a few minutes, so that the flour is not raw tasting.

In the meantime, heat the milk to scalding.

When the flour has cooked sufficiently, remove the pan form the stove and wait for the flour mixture to stop bubbling. Pour in the boiling or near-boiling liquid. Watch out for the steam! When the steam subsides, stir the mixture briskly with a whisk, fork, or spoon. Use a spoon or spatula to scrape out the corners of the pan so that all the flour-oil mixture is incorporated into the water. Then put the pan back on the heat and let the sauce simmer for several minutes. Season lightly with salt and pepper.

