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Greek moussaka using vegetarian seitan
mince
Ingrediënten
2 medium-sized aubergines
2 large potatoes
1 onion
3 tomatoes
a dash of extra virgin olive oil (Amanprana)
2 Veggie Mince
a pinch of Flamuno or Immuno Botanico-mix (Amanprana)
2 teaspoons of cumin powder
20 cl of water
2 tablespoons of chopped parsley
1 tub of Greek yoghurt
30 g of feta cheese
tomato sauce
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Pre-heat the oven to 180°C.
Rinse the aubergines and rub them dry.
Prick them in several places with a fork and place them on a baking tray.
Cook them in the oven for 1 hour, until they have changed colour and are fully roasted.
In the meantime, steam the potatoes in their skins until they are cooked through.
Allow to cool and then dice them into small cubes.
Peel the onion and chop it ﬁnely.
Skin and de-seed the tomatoes and cut them into small cubes.
Heat a dash of olive oil in a pan and sauté the onions. Add the seitan (broken up in
advance).
Fry for 5 minutes.
Add the tomato cubes and season with the seasoning mix and cumin powder.
Add a little water and simmer gently for 15 minutes.
Stir occasionally and add the ﬁnely chopped parsley at the end.
Cut the roasted aubergines in half and spoon out the ﬂesh.
Season the ﬂesh well with the seasoning mix.
Place the hot aubergine puree in a heat-proof dish, add the potatoes and cover with the
seitan mix.
Pour over the Greek yoghurt, a little tomato sauce and crumble the feta cheese on top.
Serve immediately.

