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Recipe for Melitzanes Papoutsakia — Stuffed ‘Shoe-shaped’ eggplants

SVVTXYN Y UEALTEXVEG TEXTLOVTOXK LK




Ingredients: YALKKX

v' 5 eggplants v 5 peALTCXVEG

v 5009 minced beef (18 oz.) v 5009 KipX (18 OVYKLEQ)

v' 1 large red onion, finely chopped vV 1 peYoAo KpEppOSL, WLAOKOEVO

v' 2 cloves of garlic, finely chopped V' 2 oKEALSEG OKOPSO, WIAOKOILEVO

v' 1 glass of red wine v’ 1 TT0TNPL KOKKLVO KpXOL

v’ 1 tin chopped tomatoes or tomato juice v 1 KOUTL WAOKOUEVEC VTORKTEC 1] VRO
(passata) VTopuXTXS (passata)

v 1 cinnamon stick v 1 EVAXKL KXVEAX

v’ 1 tsp oregano v 1 KOUTKAXKL TOV YAVKOV plyavn

v 100g gmted kefalotyri or any hard ge(low v 1009 TPUAREVO KEPXAOTVPL ] 0TCOLOSNTTOTE
cheese (3.5 o0z.) ~ okAVPO K(TpLvo TLpl (3,5 OVYKLEC)

v olive ol EAXLOAXSO

v salt and freshly ground pepper XAXTL KXL PPETKOTPLLLEVO TLLTTEPL

v’ 2-3 tbsps chopped parsley 2 -3 KOVTXALEG TN GOVTIXG WLAOKOMLEVO

XV TAVE Le.l.'s 961-
cookng
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For the béchamel sauce

100g flour (3.5 ounces)

1004 butter (3.5 ounces)
aooml milk (3 and 3/4 cups)
2 egq yolks

a pinch of nutmeg

X TV CXATOX (TTECKLEA

XAeVpL 1009 (3,5 OVYKLEC)

PoVTVpo 1009 (3,5 OVYKLEC)

900 ml yoAx (3 kXl 3/4 PALTCXVLK)
2 KPOKOL XVYOV

ML TCPECK LOCYOKKPV
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Instructions

To prepare these extra juicy shoe-shaped
‘melitzanes papoutsakia’, cut the eggplants in
two pieces and carve them crosswise (the flesh).
Season the eggplants and place them in a
colander for about half an hour. Wash them
with plenty of water and drain them on some
kitchen paper.

OdnyleC

X TNV TLPOETOLUAGIX XVTNG TNG LOLXITEPX
COVEPNC CUVTXY NG KOWYTE TIC EALTCXVEC OE
V0 KOUUXTLX KXL YXPKEETE OTAVPWTK (TN
oxXpKkX). AAxTioTe TG preALTIRVEC PXATE TLC o€
EVX COVPWTNPL YLK TTEPLTTOV (Lo WPKX.
ZEeTAVVETE pe KdBovo veEPo KoL oTpyyloTe
TLC 0 XXpTL kovl(IVXC.
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Preheat the oven at 200C. Season the TTpoBeppxvete to povpvo otove 200C.

eggplants with salt and pepper and TTpocOcote 0TI REALTIAVEG XAXTL KXL
drizzle with olive oil. Place the eggplants  ttirtept kKoL TTePLYVOTE e EAXLOAXSO.
(with the skin facing up) in a baking TomobetNote TIC EALTCXVEC (e TO

tray, lined with baking paper. Bake the  Sépud 1Tpo¢ T TAVW) O EVX TAYL,

eggplants for 40 minutes, until softened. oTpwpévo pe AxSOkoAAX. ¥1oTe TLC
HEALTCXVEC YLK 40 AETTTK, REXPL VX
UXAXKWGOVV.
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In the meantime, prepare the meat sauce for
the ‘papoutsakia’. Peel and chop the onions and
garlic. Place a large pan on medium heat, add
some olive oil and the onions and sauté, until
softened. Stir in the garlic and sauté. Turn the
heat up, add the minced beef breaking it up
with your spoon and sauté. Deglaze with the red
wine and wait 1 -2 minutes to evaporate. Stir
in the canned tomatoes, the cinnamon stick, a
pinch of sugar, the oregano and season. Bring to
the boil, turn the heat down and simmer with
the lid on for about 30 minutes, until most of
the juices have evaporated. At the end, add 1 -2
handfuls grated cheese and chopped parsley and
stir.

EV TwW pneTKEV, ETOLUKOTE TV OKATOX TOV KX
KXBXploTe KXl WAOKOWTE TAK KPERUVILX KXL TO
ok0pd0. TOTLODETNOTE EVX EYKAO TNYXVL G
HETPLX PWTLKX, TLpocbETTE ALY EAXLOAXSO KL
T KPEURVSLX KXL COTKPETE, LEXPL VX
HOXAXKWOOVV. AVXKXTEWYTE TO OKOPSO KXL
COTKPETE KKL TLXAL. AVVXUWOTE TN
OepoTNTK, TLPOoBETTE TOV Kl oTtXOVTAC
TOV E TO KOVTKAL KXL COTKPETE. ZPNOTE e
KOKKLVO KPXO( KX TLEPLUEVETE 1 -2 AETTTA VX
EEXTULOTEL. AVXKXTEWYTE TLG
KOVGEPPROTLONUEVEC VTOUKTEC, To EVAO0
KXVEAXC, plX TpECX CotxxXpn, TN plyovin KL
XAxtoTtittepo. OtV Xpyloel v Ppxdet,
YXUNAWOTE TV PWTLX KXL OLYyolpXoTE pe To
KXTTXKL YLX TEEP(TLOV 30 ASTTTX, péXpL oL
TLEPLOCOTEPOL KXTTO TOVUC YVOUC VX EXOVV
EEXTULOTEL ZTO0 TEAOC, TtpocheoTe 1 -2 YoVPTEC
TPLRUEVO TVPL KXL WIAOKOLEVO uo(t’vrtxvo’ KO(L

XVXKXTEVETE. Le 1_ S
kY ng
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Prepare the béchamel sauce. Use a large pan
to melt some butter over low-medium heat.
Add the flour, whisking continuously. Add
warmed milk in a steady stream; keep
whisking in order to prevent your sauce
from getting lumpy. Allow the sauce to
thicken while continuing to stir. Remove the
pan from the stove, stir in the egg yolks and
season with salt, pepper and a pinch of
nutmeg. Whisk quickly, in order to prevent
the eggs from turning an omelette!

~ Tl

ETOLUXOTE TV OXATOX TTECKILEN.
XPNOLUOTIONOTE EVX LEYKAO TNYKVL YLK VX
ALoete Alyo poVTVPO G XXUNAN ~LETPLX
PWTLX. TTpocBESTE TO KAEVPL
XVAXKXTEVOVTXC GVVEXWC. TTpoobéote oLy X
oLy X CE0TO YHAX KXL OCLVEYLOTE TO YTV X
YIX VX 1] OPWALKCEL TO ply X OXC.
APNOTE T OXATOX VX TTNEEL
XVXKXTEVOVTHC OVVEXWC. APALPESTE TO
TNYAVL XTT0 TN PWTLK, XVXKXTEWYTE TOVC
KPOKOUC TWV XVYWYV KXL TTPocOEGTE XAXTL,
TUTTEPL KAL plX TLPECK oo XOKKPVEO.
XTUTNOTE YPNYOPX, TLPOKELEVOV VX
XTLOPUYETE VX YIVOUV TK XVUYX OUEAETK!

Let's get
cookng



Layer the eggplants at the bottom of a
baking pan, with the skin down. Remove
some of the flesh, to make room for the
filling. Sprinkle the eggplants with some
grated cheese and spoon the meat sauce on
top of each piece. Top with the béchamel
sauce and sprinkle with grated cheese. Bake
the ‘melitzanes papoutsakia’ at 180C for 20
minutes, until nicely coloured.

STPWOTE TLC REALTXVEC OE THXYL pE TO
SEPRK TPOC TAK KXTW. APXLpEaTE Alyo oTto
TV OXPKX, YLX VX KXVETE YWPO YLK TN
Yéuton. TTXortXAloTe TG eEALTCXVEC (e
Alyo Tplppévo Tupl KXl XTTAWOTE (e TO
KOUTXAL TV] OXATOX TOV KUK TTEVW KTTO
KXBE Kopp KTl KOXAVWTE e 1 0XATOX
UTCEOXLEA KL TEXOTCXALOTE E TPLAHEVO
TVPL. WNOTE TK <TTATLOVTOXKKLK>> GTOVG
180C YIX 20 AETTTK, REXPL VX TTXPOLV
WPXKLO XPWHK.
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Serve this delicious Greek stuffed eggplant — ZepBlpete dVTO TO VOOTLILO EAANVILKO
dish as a starter or main dish with a nice  TXTO YEULOTNG HEALTCXVXC WC OPEKTLKO N
Greek salad and some crusty bread. Enjoy!  w¢ kuplw TTLXTO (e plX WPXIX EAANVIKA

OOXAXTK KXL TpXYy Vo pwl. ATtoAxVoTe!
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TyeEc:

http://www.mygreekdish.com/recipe/melitzanes-papoutsakia-eggplants -with -meat -
sauce -and -mashed -potatoes/

https://www.youtube.com/watch?v=_rcs10C2Sus
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