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Ingredients (for six portions) 
 

1 lb (454g)  ground beef 

½ cup    onions; peeled and chopped 

2 cloves    garlic; peeled and minced 

28 fl oz. (798 ml)  crushed tomatoes (homemade, or canned) 

2 tbsp    fresh basil; washed, finely chopped 

1 tbsp    fresh spearmint; washed, finely chopped, plus more for garnish 

2 tsp    fresh oregano; washed, finely chopped 

¼ tsp    ground cinnamon 

Salt and pepper, to taste 

2 large    eggplants; washed, ends removed and sliced 

3     zucchini; washed, ends removed, sliced 

4 large    potatoes; washed, peeled, sliced (keep in water to avoid browning) 

2 tbsp    olive oil, plus more, for searing veggies 
 

Warm up two tablespoons of olive oil in a pot over medium heat. Add onions and garlic and sauté 

for a couple of minutes until translucent.  Add meat, breaking it into small pieces, and mixing with 

the aromatics.  Continue cooking until the meat is no longer pink, then add basil, spearmint and 

oregano.  Stir to incorporate, then pour in crushed tomatoes, mixing, and sprinkle cinnamon into the 

pot.  Season with salt and black pepper, to taste.  Bring to boil, then lower heat to a simmer, and 

continue cooking and stirring for another five minutes.  Turn off the heat and reserve. 
 

Preheat oven to 350ºF (180ºC).  Prepare a 9x13 inch baking dish by spreading a thin layer of meat 

sauce at the bottom.  Set aside.  
 

Warm up a large frying pan over medium heat; add about one teaspoon of olive oil and spread on 

the whole surface.  Cook sliced eggplant, potatoes and zucchini, in batches, flipping and turning to 

brown evenly; add oil sparingly, if veggies are sticking.  As the veggies are ready, arrange a layer in 

the prepared baking tray, then a little meat sauce, and continue alternating layers of veggies and 

meat, until all the veggies are used.  Finish with the rest of the meat sauce, to cover all the surface.  

Cover tray with foil or parchment paper, and bake in the pre-heated oven for 45 minutes to 1 hour, 

until the potatoes are fully cooked, and tender.  Remove from the oven, and allow to rest, 

uncovered, for at least 15 minutes.   

My Mexican-Cypriot Moussaka – 

Mi mousaka estilo chipriota y mexicano 

Alternating veggies with layers of meat sauce allowed all 

veggies to get infused with the seasonings from the sauce, and 

keep them moist, as well.   

Thanks to the pre-cooking step, the layers of veggies are 

tender but did not fall apart, as seen in cross section, in the 

photo, right: 


