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Before you start

¢ cies and herbs need a wash before

Basic cooking tools you will need:
Grate n, Baking Tray, Small Bowl

2 Ovenproof Dish.

Ingredients
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Allergens

7)1k 8)Egg 10) Celery 1) Soya 13) Gluten

Wash your hands before and after handiingingredients:
Wash u, vegetables and herbs; but ot meat! Use different
hopping boards and utensils for raw and readyto-eat fo0ds.
orwash these thoroughlyin between uses

Boes and ingredients are pached n facltes that handies
Peanit, Nuts,Sesame, ish, Crustaceans, Wik, Egg, Mustard,
Celery, Soya, Giuten and Sulphites.
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1. Prep the Veggies

Trim the aubergine and slice into Lem thick
rounds. Halve, peel and chop the onion into
smallpieces. Trim the courgette then quarter
lengthways. Chop widthways into small pieces.
Halve the pepper and discard the core and seeds.
Chopinto small pieces. Peel and grate the garlic
(or use a garlic press).

4. Grill the Aubergine

Meanwhile, lay the aubergine slices on a baking
tray in a single layer and drizzle over a good glug
of oil. Season with salt and pepper. Grill untl
browned and soft, about 8-9 mins on each side.
TIP: Keep an eye on them to make sure they don't
burn, if they aren't soft after this time, just leave:
them under your grill for alttle longer. Remove
and set aside.

2. Start the Sauce

Preheat your rill o high. Heat a drizzle of il in
a frying pan on medium heat. Add the onion and
Ppepper. Cook, stirring, until starting to soften,

* 3.4 mins, Add the courgette and season with

saltand pepper. Continue stirring, until soft
and slightly golden, 5-6 mins. Add the oregano,
tomato purée, ground cinnamon (see ingredients
for amount) and half the garlic. Cook for

1 minute more.
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5. Layer It Up
Ina small bowl, mix the remaining garlic with

the olive oil (see ingredients for amount). Cut the

ciabatta in half (as though making a sandwich)

and smear the garlicky oil over the cut side. When
the tomato sauce is ready, transfer the sauce to an

ovenproof dish. Layer over the aubergine slices.
Squeeze on the créme fraiche in dollops, then
spread it out across the top.

3. Finish the Sauce
in the red lentils, Worcester sauce,

vegetable stock powder and chopped

‘Add the water (see ingredients for amount) a

pinch of sugar (if you have some). Stir, bring to

boil, lower the heat to medium-low and simmer
until the lentils are soft (but still have a slight bite.
10 them), 20-25 mins. If the sauce gets t00 dry, just.

add asplash of water.

6. Finish and Serve

Sprinkle the hard Italian style cheese over the
‘moussaka and season with pepper. Grill until

the cheese is golden and bubbling, about 56
mins. Remove from the grill, pop the garlic bread
under the grill and toast until golden, 2-3 mins.
Serve the moussaka in bowls with the cheat's
garlic bread on the side.

Enjoy!

There may be changes o ingredients in recipes:
Allergens: Always check the packaging of individual products/ingredients for up to date information.
Missing Ingredients: ou will be notified by emailf ingredient s missing o repl:
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