Vegetable Moussaka

Serves 4

Ingredients:
- Organic olive oil
- 1 locally grown British red onion, sliced
- 2 cloves of garlic, crushed
- 2 locally grown British courgettes, chopped
- 2 red peppers, chopped
- 250ml organic red wine
- 1 tablespoon of tomato puree
- ½ teaspoon of ground cinnamon
- 400g can of chopped tomatoes
- 2 locally grown British aubergines, thickly sliced
- 150ml organic Greek yoghurt
- 1 free range egg
- 25g grated Castelli Organic Parmesan
- 50g feta cheese

Heat 1 tablespoon of the olive oil in a large frying pan over a medium heat. Add the onion and garlic and cook for 5 minutes until soft. Add the courgettes and red peppers then increase the heat. Add the tomato puree and cinnamon, and stir for one minute before adding the canned tomatoes and red wine and bringing to the boil. Reduce the heat and simmer for 20 minutes, stirring the vegetable mixture occasionally.

Meanwhile, preheat the grill to medium-high and the oven to 200C.  Brush the aubergine slices with oil, and grill for 5 minutes until pale golden before draining on kitchen paper. Make a topping by mixing the Greek yoghurt, egg, and half the cheeses.


Spread half the vegetable mixture in an ovenproof dish. Overlap with half the aubergine and the rest of the vegetable mixture. Top with the rest of the aubergine, spoon over the topping mixture, and scatter with the remaining cheeses. Bake for around 35 minutes until golden and bubbling.
