
 
 
 

Scotch Lamb & Red Pepper Moussaka 
     
 
Serves 4- 6 (makes one medium sized moussaka) 
   
Prep time 30 minutes 

Cooking time 1hr 45mins (includes baking time) 

 

Ingredients  

600g minced Scotch lamb 

1 medium sized onion, finely chopped 

2 cloves garlic, finely chopped 

1 red pepper, deseeded and chopped 

1 medium sized carrot, peeled and finely chopped 

1 sticks of celery, finely chopped  

1 tin of chopped tomatoes 

75ml white wine (or red wine if that’s all you have) 

1 tbsp tomato puree 

1/4 tsp ground cinnamon 

1 tsp fresh oregano or thyme leaves (or 1/2 tsp dried) 

Salt & pepper to taste 

3 tbsp vegetable oil 

100g crumbled feta cheese (optional) 

3 large aubergines, tops removed and sliced lengthways (around 0.5cm thick) 

 

Method 

 Preheat the oven to 200°C. 

 Place a large lidded saucepan on a medium high heat and brown the minced lamb in batches 

using a small amount of vegetable oil. Transfer the browned lamb to a bowl and place to one 

side. 

 Deglaze the pan with a tablespoon of wine ensuring you scrape all the goodness from the 

bottom with a wooden spoon. Pour the wine and browned bits into the bowl with the 

browned mince.  

 Reduce the heat, add a little more vegetable oil to the pan and sauté the chopped onions for 

a few minutes until they are translucent. Next add the chopped garlic, carrots and celery and 

let everything cook gently for 5 minutes, stirring every so often.  

 Add the cinnamon and thyme or oregano and tomato puree. Mix everything together and 

cook for a minute.  

 Return the lamb to the pan and add the wine. Turn up the heat, stir everything together and 

bring just to the boil. Add the tinned tomatoes and mix well.  

For the topping: 

30g butter 

1 tbsp plain flour 

150ml milk 

50g grated parmesan cheese 

1 egg (mixed) 



 Once the sauce comes to the boil reduce the heat, cover with the lid and let it simmer gently 

for a minimum of 45mins up to 1.5hours. Stir every 10-15 mins. 

 Meanwhile, prepare and slice the aubergines cutting lengthways into even slices approx. 

1/2cm. Lay them in a single layer across two baking sheets and brush with a little oil and 

season. Bake for around 15 minutes till starting to brown at the edges. Once cooked place to 

one side and allow to cool slightly.  

 Make the topping by melting the butter in a saucepan on a low heat. Once just melted add 

the flour and whisk it into the butter. Cook for around a minute, whisking all the time. Add 

the milk and keep whisking until the sauce comes to the boil. Keep cooking and whisking 

until it becomes thick enough to coat the back of a spoon. Turn off the heat. Add the grated 

parmesan cheese and mix well.  

 Once the lamb sauce has finished cooking, taste for seasoning. Remember you’ll be 

crumbling feta into the moussaka which has a salty flavour so don’t add too much. 

 Now it’s time to assemble the moussaka. Reduce oven temp to 190°C, spoon some of lamb 

filling into an oven proof dish, spreading it evenly across the dish. Sprinkle around a quarter 

of the feta all over the top of the lamb. Now lay the aubergines in a single layer over the top. 

 Depending on the width and thickness of your dish repeat this process two or three times. 

Make sure the final layer is aubergine. 

 Retrieve your pan with the topping. Mix in the egg. Whisk so that the egg is completely 

mixed through the sauce. Pour it on top of the aubergine layer and if you have any feta left 

crumble this on top. 

 Bake in a heated oven for around 30-35 minutes (it will take 10-15 mins longer if it’s been in 

the fridge / freezer). Remove from the oven when golden brown on top and bubbling hot.  

 Great with crusty bread and a salad of baby leaves, tomatoes and cucumber with a simple 

lemon and olive oil dressing. 

 

Recipe developed by Daniela Forbes.  


