Mira’s moussaka for four persons:

Ingredients:

2 aubergines
1 Squash
About 600 gr. minced veal and pork
3-4 onions
3-4 eggs
9% creme fraiche
A little water

Preparation:

Aubergines and squash are peeled and sliced ​​longitudinally and salted. After an hour, rinse the salt and slices dry with kitchen paper.

The onions are cut into small pieces. Then fry meat and onions in a pan.

Aubergines and squash are turned in egg and flour and then breaded.

Start by putting a layer of breaded vegetables in an ovenproof dish. Next, put a layer of sautéed meat and onions. Depending on the size of the dish, put a number of layers of vegetables and meat. Always finish with vegetables on top.

2-3 eggs are whipped with 2-3 tablespoons of creme fraiche and a little water. Pour the contents of the ovenproof dish. The water ensures that the mixture becomes sufficiently thin to be distributed over the whole dish.

The dish is put into an oven at 200 ° C for about 40 minutes, and served with green salad and baguettes.

Generally:
Mira has the recipe in her head, and therefore, the dish should be made with a feeling for the amounts indicated.
