MOUSSARA

The pace Dong showt mowsska froc
e cowk s ;-u:f.d\'ﬂ““,‘w
R 1&“43‘..‘!!‘.."4&“-1‘
= be fresh from the butcher @
wer from a joint ithe rere mwel
the bamee tn the st part Lo weet
It can be made with beef or lamb or
voul Logether with brains, which must

@eays be precoked whether o bt
the veal i« Although subergines are
the hest vegetshle 1o use, potstons and
or courgeites are slso popular

Bear tn mind that moussaka can be
rumed by waleriness ce {sitiness. The
first comwes from too timsd a oooking
of the meat ssuce, the second from
wing butcher’s mince or frying the
vegetables too richly, browning them
fghtly on one side only reduces the
aliness without ruining the mellow
flavour of the dish.

The usual Greek topping for mous-
saka is 8 cheese sauce enriched with
egis o ez yolks. You can cut down
lebowr and heaviness by using a plain
custard mixture of voghurt, milk, eggs
and cheose instead

Serves 68

1.5kg (k) subsergines, peeled or
unpecied and dliced
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S0y (110) bean lamb. beef or veal,
minced or chopped,
or 40y (good 120z) um{ml lamb, beel
or veal, eninced,
ar g (good 1202) cooked veal, plus
125 (Hoz) cooked brains

X (1) tomatoes, peeled
and chopped,

or 397 (14os) can tomatoos
| teaspoon rigani vr dried oregano

2 cloves of garlic, crushed

150l (fpt) red \dy\i ——

black pepper, cayonne

brown sugar

wine vinegar I
salt e
R0y (2-30¢) fetn or kelalotiri cheese,
srated. or a minture of grated Cheddar
and Parmesan cheeses

2 heaped tablespoons breaderumbs
POR THE CHEPSE SAUCE

@0l (1pt) thick bechamel xauce, or
e hnl: milk and hall yoghurt
_38 large exis (vee }ywthy:i below)
B0 (2-302) [eta or kelalotiri cheese,

urat od

e i

Cond Lhw cnson gently in the buttse 0 8
Large pam When it is soft and goiden
ruise the heat and put in the meat,
spreading it out in a Jayer. Allow it to
beown wr th. then turn il over 1o
Wowm e ther side Pour off any
m f8. Tip in the tamatoes with
ther Juite. add (he herh, garlic and
both peppers 0 taste  Simumer, un
eovered, for 15 minules Lo make a maist
rich stew, 1f it seems watery, raive the
heat and bod off the biguid if & seemy
dry. ndd a litte water of stock.

When the meal i cooked, add the
wine and boil fieroddy for 8 fow
moments. Correct the seasoning with
sugar, vinegar and salt If the basic
ingredients were full of flavour, you
will need hardly any suger and viegar
~such seasonings we 3 northarn oot
pensation  Check again for oliness
blotling it away with kitchen pagwr, or
pouring it off. Stir in the cheese and
breaderumbs and set aside,

For the choose sauce, warm the
béchamel or bring the mdk to the boll.
Beat 3 eggs into the sauce, off the heat.
Or pour the boding midk on to 6 eggs,
beaten in a basin with the yoghurt. Stir
in the cheese. Set the oven st moderate,
180C (350F), gas 4.

Line base and sides of a wide, fairly
shallow baking dish with a layer of
subergine slices, cocked wide - down,
then put in a layer of meal sauce.
Repeat until the two mixtures are
finished (it does nat much matter
whether you finish with aubergine or
meat). Pour the cheese sauce or custard
over the top. Bake in the heated oven
for about 1 hour, but check it after 40
minutes; the moussaka is ready when
the top Iy nicely browned and set.

SPINACH PIE

(Spanakopitta)

Some of the Greek spinach pies have a
béchamel or rice addition to give body
to the vegetable, cheese and egg filling,
1 find this too heavy, particularly if the
pie is caten cold, and recommend the
following version. Frozen leaf spinach
can bo used instead of frosh.

Serves 8§

R -h«(gl_“mckru filo pastry
250ml §flos) olive oll

POR TUHE FILLING

1.5hg QL) fresh spinach or two
500 (11 packets [rozen leal spinach,
3 thawed
Thg (2}ax) butter

6 targe spring oalons, chopped, o
60y (202) choppexd onton

_extra grated cheese, fos the toppl
Spread cut the sioad aubergnes 103
actender and sprinkle the layers w itha
Litle salt. But a plate on top, and leave
them for at least ) hour to exude their
bazer Biquid Rinse slices, them dry
them in a cloth. Fry them in ol oa one
sade cmdy till golden and set aside
Mesowhie, make the meat sauce

Ny Toe) grated feta cheese ar grated
Cheddar and Parmesan cheeses, mixed

4 large eaxs
2 teaspoons dried dillweed
rounded tablespoon chopped parsley
salt and pepper

Shallow daking pan at beast
AkeRheSerm Nx2SxlVein)
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SHEPHERD ANO HIS FLOCK IN THE PELEPONNESS
Lamb is eaten tor Easter, cookad whole on a spit. Sheep's mik is used
to make hard cheeses, as well a8 & soft, crumbly chaase, hhe feld
No
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VUROPEAN COOYS %Y - OREECEAN

Make the filling first. Wash and trim
the stalks from the spinach and cut the
leaves into thin strips. Sprinkle with 1
tablespoon salt. Leave for 1 hour in a
bowl, then rub and squeeze out the
juice.

Meanwhile, heat the butter and cook
in it the chopped onion until soft but
not browned. Add it with the cheese,
eggs and herbs to the spinach. Mix
well, taste and correct the seasoning.

Set oven at moderate, 180C (350F),
gas 4. Well oil or butter the baking pan.

Brush a sheet of pastry with oil and
put it into the tin, which it will overlap.
Brush 5 more sheets and put them on
top. Put in the filling, sprinkling it with
2 tablespoons of the olive oil. Bring the
overlapping pastry up over the filling.
Cut the last 6 sheets to the size of the
tin, brush them with oil and lay them on
top. Score the top into squares and
sprinkle with water to prevent it curl-
ing. Bake in the heated oven for about
45 minutes or until the top is golden
brown, Serve hot or cold.

THREECORNERED
SPINACH PIES

(Trigona spanakopittes)

Cut filo pastry into strips longways,
each sheet into three or four. Brush
with oil or melted butter and put one
strip on another, so that for each pie
you have a double strip. Put a teaspoon
of filling more or less, depending on the
widtdy of the strip, at one end. Take one
corner and fold it over the filling end,
down to meet the long edge. Now take
the corner of this filled triangular end,
fold it over to meet the long edge of the
strip, so that you have a straight
narrow end again, Repeat this folding
process until all the strip is used up to
leave a plump triangular package.
Repeat. with more double strips of filo
touse up the filling. Makes 15-18 pies.

The pies can be deep-fried, preferably
in olive oil, or they can be put on to
buttered trays for baking. Brush them
with melted butter and bake until
golden brown as above,

Many other fillings can be used
instead of spinach. Try the chicken one,
above, or a thick fish stockbased
velouté sauce with chopped seafood
and a couple of eggs beaten into it, with
chopped onfon or grated cheese and
nutmeg added to bring cut the flavour,

THREE-CORNERED
CHEESE PIES

(Txigona tiropittes)

Crumble or grate S00g (11b) feta choese,
and add 195¢ (doz) kefalotin cheese (o2
mizithra cheese for 2 mild croauninessy
Mix with 8 beaten egex. If you wish to
make @ koge ple like the spinach ple,
above, add 130ml (jpe) thick nutmess
flaverad  bechame! ssuve. Then &1L
fold and deeprfry or bade s for theee
corverad spinach ples. Makes ISR



