DECEMBER 2014 CELLAR CLUB
Greek Moussaka
Paired with 2012 MALBEC, Yield: 6-8 Servings
INGREDIENTS:
12 Slices Eggplant, Peeled, ½ Inch
Thick Slices
Salt & Freshly Ground Black Pepper
¼ Cup Olive Oil
1 ½ Pounds Ground Beef, 20% Grind
To Taste Salt And Black Pepper
2 Cups Onion, Chopped
8 Cloves Garlic, Minced
1 Tablespoon Oregano, Fresh, Minced
1 ½ Teaspoons Ground Cinnamon
1 Teaspoon Ground Nutmeg
½ Teaspoon Ground Cloves

2 Tablespoons Parsley, Fresh, Minced
1 Cup Tomato Sauce
½ Cup Red Wine
4 Cups Milk
2 Oz Butter
4 Tablespoons Flour
Salt to Taste
Ground White Pepper, to Taste
1 1/2 Cups Freshly Grated Parmesan
Cheese
1/4 Teaspoon Ground Nutmeg

METHOD:

1. Preheat a grill (indoor or outdoor) until hot. Brush eggplant with olive oil and season withsalt and pepper
and grill eggplant with crosshatches on one side. Remove and set aside.
2. In a large heavy pan (cast iron, if possible) over medium-high heat, brown the ground beef seasoned with
salt and pepper. Once beef is browned, remove from pan and set aside.
3. Now add onions and garlic to the pan where the beef was browned and cook until translucent (about 5
mins). Next, add the oregano, cinnamon, nutmeg, cloves and parsley and cook until fragrant (about 2 mins).
4. Add the tomato sauce and wine then simmer until slightly reduced and thickened.
5. To make the béchamel sauce, scald the milk in a saucepan. Meanwhile, melt the butter in a separate large
skillet over medium heat and add flour and whisk until smooth. Lower heat; gradually ladle in the hot milk,
while whisking constantly until it thickens. Season with salt, pepper and nutmeg.
4. Arrange a layer of eggplant in a greased 9x13 inch baking dish. Cover eggplant with all of the meat mixture,
and then sprinkle 1/2 cup of Parmesan cheese over the meat. Cover with remaining eggplant, and sprinkle
another 1/2 cup of cheese on top. Pour the béchamel sauce over the top, and sprinkle with the nutmeg.
Sprinkle with the sauce with the remaining cheese.
5. Bake for 1 hour at 350° F. Remove from oven and rest for 15 minutes before cutting to serve.

Recipe by Chef Wendy Bennett of Wine Country Cooking Studio
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