
           MOUSAKAS – A DELICIOUS GREEKTRADITIONAL DISH 
 
 
 
 

 
 
 
 
 
 

INGREDIENTS 

 For “mousakas” we need 

• 1kg eggplants, 

• 1Kg courgettes  

 • 1,5 kg potatoes, 

 • 1 kg minced beef, 

 • 1-2 medium onions (chopped), 

 • 2 big tomatoes (peeled and grated),  

• olive oil,  

• salt,  

• pepper,  

• parsley,  

• some grated cheese  

 

 For the cream sauce (BECHAMEL) we need:  

 1 litter milk, 

  6 spoonfuls butter, 

  9 spoonfuls flour (corn flour is better), 

  2 spoonfuls grated cheese.  
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 PREPARATION 

 

 

 Firstly we should start with the potatoes,the courgettes and the eggplants. 

We peel and cut the potatoes in thin slices. We cut the courgettes and 

eggplants in thin slices too. Then we have two choices. We can either fry 

them or grill them in the oven. 

 
 

 The first option is of course tastier but more fattening as well. The second 

option is healthier, but not as tasty as the first one.  

 

 

 

The second step in our 

cooking is the preparation of 

the minced beef. To start 

with we peel and chop an 

onion or two if they are small. 

We put the olive oil in a 

saucepan and add the 

chopped onion. 

 

 

 

 

 

         

 After the onion has become golden brown we add the minced beef. We may 

add some water if necessary. We stir the minced beef along with the 

chopped tomatoes which have been poured into the saucepan and then we add 

the salt and the pepper.  
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 The minced beef starts to boil and it is ready after 30 minutes or so. After 

having finished this procedure our dish starts to make sense. 

 

  We use a large shallow metal tray for the next step. We use some oil (olive 

oil is better) to spread to the bottom of this tray and then we start placing 

the grilled or fried potatoes in a layer. 
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 Above the potatoes we put the minced beef in a second layer. The next layer 

is that of the eggplants (fried or grilled). So up to this point we have used 

the three basic ingredients of our dish. 

 

 
 

 What remains to be prepared is the cream sauce which is called “bechamel”. 

It is not difficult to make but it needs a little time. Firstly we mix the 

butter with the corn flour in a saucepan in medium heat. Then we add the hot 

milk and we mix the mixture constantly with a wooden spoon (or thespecial 

kitchen tool) so as not to form knots. 
 

 
 

 When the cream has a velvet texture we withdraw the saucepan from the 

heat. Some housewives add the yolk of an egg and some grated cheese at the  
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 end of the preparation and mix well.

 
 

Now we move on to the last step of our dish. We spread the cream sauce on 

top of the grilled eggplants along the whole surface.  

 

 

 
 

 

 We sprinkle some grated cheese and bread crumbs. Then the food is ready 

for the oven. We bake the food in a moderate oven (180 O C) for about 30 – 

40 minutes until the cream gets golden brown. Then it is ready to serve. 
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  You can of course understand that this dish is very demanding. It requires a 

lot of time and patience. But the outcome is rewarding. It’s delicious and 

most appealing. Try it! You won’t regret it.  
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