
Musakka Moussaka Recipe "Eggplant Casserole" Vegetarian Style
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Description   






 






Moussaka ([musa'ka]; Greek: &mu;&omicron;&upsilon;&sigma;&alpha;&kappa;¬&sigmaf;, South Slavic: musaka/<CA0:0,
from Turkish: musakka, ultimately from Arabic: E3B9)&lrm; musaqqa¿a "chilled" is an eggplant (aubergine)-based dish of
the Balkans and the Middle East. Though it is part of all the cuisines of the former Ottoman region and has an Arabic
name, in the West, it is best-known in its Greek form. 






 






All versions are based primarily on sautéed eggplant and tomato, usually with minced meat. The Greek version, which is
the best-known outside the region, includes layers of meat and eggplant topped with a white sauce and baked. Turkish
musakka, unlike the Greek version, is not layered. Instead, it is prepared with sautéed eggplants, green peppers,
tomatoes, onions, and minced meat. It is eaten with cac1k and pilaf. There are also variants with zucchini (courgette),
carrots and potatoes. In the Arab world, moussaka is a cooked salad made up primarily of tomatoes and eggplant, similar
to Italian caponata, and is usually served cold as a mezze dish. 
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Recipe 



















Musakka 











10 Italian eggplant, sliced 





4 to 5 Roma tomatoes sliced 





1/2 cup fresh sliced parsley 





1 cups sliced onions 





1/4 cup sliced garlic 





1 15 or 16 oz can chick peas 





1 serrano or jalapeno chopped and no seeds 





3/4 cup seasoned bread crumbs 





1/2 cup grated Romano cheese 





1 16 oz can plain tomato sauce 
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olive oil 





salt 





black pepper 











Preheat oven to 450 degrees.  Toss sliced eggplant with 3 tablespoons of olive oil and 1 tsp salt, spread on a baking
sheet and bake for 20 minutes.  Heat a saute pan and add 3 tablespoons olive oil, then add onions and garlic and cook
for 5 minutes, next add chick peas and cook for another 5 minutes, set aside.  In a deep baking dish begin layers the
vegetables, sprinkle bottom of the dish with 2 tables spoons of the bread crumbs then a layer of eggplant, next a layer of
tomatoes, sprinkle with parsley, add a layer of the onion mix and then a couple tablespoons of tomato sauce, season
layer with 1/2 tsp salt and some black pepper, then repeat layer and top with tomato sauce and chopped chili.  Mix
remainder of bread crumbs and Romano cheese and sprinkle on top of baking dish.  Place in a preheated oven at 450
degrees and cook for 35 minutes.  Remove from oven and let sit for 15 minutes before serving.  Serve by itself or with
grilled chicken or steak. 
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