MARLEY SPOON

Special: Moussaka mit Schweinehack

und cremiger Béchamelsauce

@ ca. 1h % 3-4 Personen



Was du von uns bekommst
1kg festkochende Kartoffeln
+ 4 groBBe Auberginen

- 2 rote Zwiebeln

+ 2 Knoblauchzehen

+ 500g Schweinehackfleisch

+ 400ml Béchamelsauce 7

+ 1 Packchen gemahlener Zimt

+ 400g passierte Tomaten

« 4 Stiicke italienischer Hartkése 7
+ 100g gemischter Salat

+ 2 Packungen schwarze Oliven

Was du zu Hause benétigst
+ 2 Eier3

« Salz und Pfeffer

« Zucker

+ Olivenol

- Essig

Kiichenutensilien

- Backofen und Auflaufform

- 2 Backbleche und Backpapier
- mittelgroBer Topf

« groBe Pfanne

+ Kiichenreibe

+ Kiichenpinsel

- Sieb

Vergiss nicht, das Gemuse vor der
Zubereitung grindlich zu waschen,
insbesondere griines Blattgemise und
Salate.

Kochtipp

Cover the baking dish with a lid or some
aluminium foil if the moussaka gets too
dark during baking.

Allergene

Gluten (1), Eier (3), Milch (7). Kann
Spuren von anderen Allergenen
enthalten.

N&hrwertangaben pro Portion

Energie 1174kcal, Fett 72.8g,
Vbl b izt (219) Gl (S PLER) il

1. Cut vegetables

Preheat the oven to 230°C (210°C fan). In a
medium pot, boil enough salted water for
the potatoes. Cut the eggplants lengthwise
into Tcm thick slices. Cut the potatoes into
Tcm slices as well.

4. Simmer sauce

Heat up a large pan on medium heat with
2Tbsp olive oil. Add the onions and fry for 2-
3min. until softened. Then add the garlic and
the minced meat and fry for ca. 2min. until
the meat starts to brown. Add the passata,
2tsp cinnamon, Ttsp salt, 1tsp sugar and let
the sauce simmer for 2-3min. Take off the
heat and stir through the potatoes.

2. Roast eggplants

Divide the eggplants over two parchment-
lined baking trays. Brush the slices on each
tray with 2Tbsp olive oil and sprinkle with a
large pinch of salt. Then turn the slices
around and repeat the process. Roast the
eggplants in the fully preheated oven for 10-
12min. per side until they are golden brown
from both sides. Swap the trays halfway
through baking.

5. Layer moussaka

Using a fork, whisk 2 eggs loose in a medium
bowl. Grate the cheese. Mix the béchamel
with the eggs and cheese and season with
Yatsp salt and a large pinch of pepper.
Grease an oven dish of ca. 35x25cm. Add 2
the eggplants on the bottom, then add a
potato-meat layer followed by the remaining
eggplants. Pour over the béchamel mix.

3. Boil potatoes

Add the potatoes to the boiling water and
cook for ca. 7min. until just cooked.
Meanwhile, peel and halve the onions, then
cut into thin strips. Peel and finely chop the
garlic. Drain and let the potatoes steam in a
sieve.

6. Make salad

Bake the moussaka in the oven for ca. 30min.
until the eggs are completely cooked and
the top is golden brown. Meanwhile, make a
dressing of 1Tbsp olive oil, 1Tbsp vinegar
and a large pinch of salt. Just before serving,
mix the salad and olives through the
dressing. Serve the moussaka with the salad
to the side.

Verzichte auf gedruckte Rezepte - dndere die Einstellungen im Kundenkonto. Fragen zur Zubereitung oder zum Rezept? Deine Koch-Hotline: 030 208 480 510

Schau dir das Rezept in deinem Konto auf marleyspoon.de an. eay #marleyspooning
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