GREEK ISLANDS MOUSAKA yields one 13x9x2-inch pan 

                                                   recipe developed by The Clever Cleaver Brothers®
   6 tablespoons butter




   
      1 tablespoon olive oil

   6 tablespoons flour




   
      2 cloves minced garlic

   4 cups low fat milk    



   
      1 pound ground lamb

1/2 teaspoon nutmeg 




   
      1 cup 1/4" diced onion

   1 teaspoon white pepper




   1/2 cup red wine

1/2 teaspoon salt





   1/2 teaspoon salt

   2 egg yolks





   
      1 teaspoon coarse black pepper

3/4 cups grated Romano cheese



   1/4 teaspoon nutmeg









1 1/2 pounds of eggplant 

   

   1 cup bread crumbs




   
      3 medium potatoes 

     13x9x2-inch glass baking dish, buttered

STEP 1

1.
In a sauce pan, heat milk until it comes to a boil. Turn off heat.

2. 
In another sauce pan, melt butter and use a wooden spoon to incorporate flour. Heat on low heat for five 
minutes, stirring occasionally. DO NOT BROWN.

3.
Add hot milk and blend until smooth with a wire whip. Add nutmeg, salt and white pepper. Boil lightly 
for five minutes, whipping continuously. Turn off heat and cool.

4.
When cool, whip in egg yolks and Romano cheese
STEP 2 

1.
In a large sauté pan, heat olive oil. Add minced garlic and heat for 30 seconds.

2.
Add ground lamb and diced onion. Cook for approximately five minutes and drain fat.

3. 
Add red wine, salt, pepper and nutmeg. Combine, turn off heat and mix in 1/2 cup of bread crumbs.

4. 
Rinse eggplant and potatoes and cut both in 1/4" thick circles. Rub both sides of cut eggplant and 
potatoes lightly with olive oil. Season both sides lightly with salt and pepper and place on a sheet pan.

5.
Broil eggplant and potato slices for approximately three minutes on each side.

6.
Sprinkle 1/4 cup of bread crumbs over the bottom of 13x9x2-inch buttered glass baking dish.

recipe continued on following page

GREEK ISLANDS MOUSAKA continued
7.
Layer half of the prepped eggplant over bread crumbs.

8.
Layer lamb mixture over eggplant slices.

9.
Layer prepped potato slices over lamb.

10. 
Layer the remainder of prepped eggplant slices over sliced potatoes. Press to compact.

11.
Pour cream sauce mixture over this and smooth it out evenly.

12.
Sprinkle remaining 1/4 cup of bread crumbs over sauce.

13. 
Place in preheated 350-degree oven for approximately 45 minutes, or until golden brown.

14. 
Remove from oven and let set for 10 minutes. Cut in squares and serve with a spatula. ENJOY! 

