
best moussaka recipe jamie oliver
Best Moussaka Recipe Jamie Oliver is a delightful culinary journey that transports you straight to
the Mediterranean. Moussaka is a traditional dish from Greece that features layers of eggplant,
meat, and a creamy béchamel sauce. Jamie Oliver, known for his approachable cooking style and
emphasis on fresh ingredients, has crafted a moussaka recipe that captures the essence of this
beloved dish while making it accessible for home cooks. In this article, we will explore the
ingredients, preparation steps, and tips to create the best moussaka inspired by Jamie Oliver’s
recipe.

Understanding Moussaka

Moussaka is often considered the crown jewel of Greek cuisine. It is a baked casserole that typically
consists of:

- Layers of sautéed eggplant or potatoes
- A rich meat sauce, often made with lamb or beef
- A creamy béchamel sauce that adds richness and depth

The dish is usually topped with cheese and then baked until golden brown. While there are several
variations of moussaka across the Mediterranean, Jamie Oliver's recipe stands out for its simplicity
and use of high-quality, fresh ingredients.

Ingredients for Jamie Oliver’s Moussaka

To create the best moussaka recipe inspired by Jamie Oliver, you'll need the following ingredients.
Make sure to choose fresh, high-quality products for the best flavor.

For the Meat Sauce
- 500g (1 lb) minced lamb or beef
- 1 onion, finely chopped
- 2 cloves of garlic, minced
- 1 carrot, finely chopped
- 1 celery stalk, finely chopped
- 400g (14 oz) can of chopped tomatoes
- 2 tablespoons tomato purée
- 1 teaspoon dried oregano
- 1 teaspoon ground cinnamon
- Olive oil for cooking
- Salt and pepper to taste



For the Vegetable Layer
- 2 large eggplants, sliced into 1 cm (0.4 inch) rounds
- Olive oil for brushing
- Salt for sweating the eggplants

For the Béchamel Sauce
- 50g (1.75 oz) unsalted butter
- 50g (1.75 oz) all-purpose flour
- 500ml (2 cups) whole milk
- 2 large eggs
- 100g (3.5 oz) grated Parmesan or cheese of your choice
- A pinch of nutmeg
- Salt and pepper to taste

Preparation Steps

Making moussaka can be broken down into several key steps: preparing the eggplants, making the
meat sauce, and creating the béchamel sauce. Here’s how to do it:

Step 1: Prepare the Eggplants

1. Slice the Eggplants: Cut the eggplants into 1 cm thick rounds.
2. Sweat the Eggplants: Lay the slices on a clean kitchen towel or in a colander, sprinkling them
with salt. This process helps draw out excess moisture and bitterness. Let them sit for about 30
minutes.
3. Rinse and Dry: After 30 minutes, rinse the eggplant slices under cold water to remove the salt. Pat
them dry with a clean kitchen towel.
4. Roast the Eggplants: Preheat your oven to 200°C (400°F). Brush the eggplant slices with olive oil
and place them on a baking tray. Roast for about 20 minutes until they are soft and slightly browned.

Step 2: Make the Meat Sauce

1. Sauté the Vegetables: In a large skillet, heat a drizzle of olive oil over medium heat. Add the
chopped onion, garlic, carrot, and celery. Cook until the vegetables are softened, about 5-7 minutes.
2. Brown the Meat: Add the minced lamb or beef to the pan. Cook until browned, breaking it up with
a wooden spoon.
3. Add the Tomatoes: Stir in the chopped tomatoes, tomato purée, oregano, cinnamon, and season
with salt and pepper. Bring the mixture to a simmer and let it cook for about 20 minutes, stirring
occasionally.



Step 3: Prepare the Béchamel Sauce

1. Melt the Butter: In a saucepan, melt the butter over medium heat.
2. Add the Flour: Once melted, add the flour and whisk for 1-2 minutes to create a roux. Be careful
not to let it brown.
3. Add the Milk: Gradually whisk in the milk, ensuring there are no lumps. Continue to cook, stirring
constantly, until the sauce thickens and coats the back of a spoon. This usually takes about 5-7
minutes.
4. Incorporate the Eggs and Cheese: Remove the saucepan from heat. Allow the mixture to cool
slightly before whisking in the eggs, grated cheese, nutmeg, salt, and pepper.

Step 4: Assemble the Moussaka

1. Layer the Ingredients: In a greased baking dish, start with a layer of roasted eggplant, followed by
a layer of meat sauce, and then repeat. Finish with a layer of eggplant on top.
2. Pour the Béchamel Sauce: Pour the béchamel sauce over the final layer of eggplant, smoothing it
out to cover evenly.
3. Top with Cheese: Sprinkle extra grated cheese on top for a lovely golden crust.
4. Bake: Place the assembled moussaka in the preheated oven and bake for about 30-40 minutes, or
until the top is golden brown and bubbly.

Serving and Enjoying Moussaka

Once your moussaka is baked to perfection, it’s essential to let it rest for about 15-20 minutes before
serving. This resting period allows the layers to set, making it easier to cut and serve.

Garnish: Consider garnishing with fresh herbs like parsley or mint for an extra burst of flavor.

Pairing Suggestions: Moussaka pairs beautifully with a simple Greek salad or crusty bread. A
glass of red wine can also elevate your dining experience.

Tips for the Perfect Moussaka

To ensure your moussaka is a hit, consider the following tips:

Quality Ingredients: Use fresh, high-quality ingredients to enhance the flavors of the dish.1.

Don’t Rush the Eggplant: Sweating and roasting the eggplants properly will prevent them2.
from becoming mushy.



Let It Rest: Allow the moussaka to rest after baking for better slicing and serving.3.

Experiment with Variations: Feel free to experiment with different meats or even a4.
vegetarian version using lentils or mushrooms.

Conclusion

The best moussaka recipe Jamie Oliver offers a wonderful way to experience the rich flavors of
Greek cuisine in your own kitchen. With its layers of tender roasted eggplant, hearty meat sauce,
and creamy béchamel, this dish is sure to impress your family and friends. By following the steps
outlined in this article, you can create a delicious, hearty moussaka that embodies the spirit of
Mediterranean cooking. Enjoy the process, and most importantly, enjoy the delicious results!

Frequently Asked Questions

What ingredients do I need for Jamie Oliver's moussaka
recipe?
You will need eggplants, potatoes, minced lamb or beef, onion, garlic, tomatoes, bechamel sauce,
olive oil, and various spices including cinnamon and nutmeg.

How long does Jamie Oliver's moussaka take to prepare?
The preparation time is about 30 minutes, and the cooking time is approximately 1 hour, making it
around 1.5 hours total.

Can I substitute the meat in Jamie Oliver's moussaka recipe?
Yes, you can substitute minced meat with lentils or other legumes for a vegetarian option.

Is Jamie Oliver's moussaka recipe suitable for freezing?
Yes, you can freeze moussaka. It’s best to freeze it before baking or after it has cooled down.

What type of cheese is best for the bechamel sauce in
moussaka?
Parmesan cheese is commonly used in the bechamel sauce for added flavor and creaminess.

How can I make Jamie Oliver's moussaka recipe healthier?
You can use leaner cuts of meat, reduce the amount of oil, and add more vegetables to the layers.



What side dishes pair well with moussaka?
A simple Greek salad or a side of crusty bread works well with moussaka.

Can I use canned tomatoes in Jamie Oliver's moussaka recipe?
Yes, canned tomatoes can be used as a convenient alternative to fresh tomatoes.

What is the best way to serve moussaka?
Moussaka is best served warm, allowing it to sit for a few minutes after baking for easier slicing.
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