
MOUSSAKA (with Greek Blend) 

        Recipe Of 
The Week 6/4/16 

Greek Blend—Nutmeg—True Cinnamon 

BLUEBERRY- APPLE BARS 

Feature  Recipe 6/4/16 

Apple Pie Spice—True Cinnamon 

BLUEBERRY- APPLE BARS 

This recipe combines two popular fruits - blueberries and apples-  into a delicious bar that can be used as a break-

fast bar,  or a dessert.  The main spice for this recipe is the Apple Pie Spice Blend (that's right this blend is not just 

for making Apple Pies!) and it is a perfect complement to the apples, as well as the blueberries.  It is three layers 

that are - part a crumbly cookie, and part a juicy pie filling-  that combine together for a totally scrumptious treat. 

More Recipes At:   www.HamtowneSpicery.com 

Bottom Layer - 
2 cups old-fashioned oats 
1 cup all-purpose  flour 
1 cup (packed) light brown sugar 
1/2 tsp baking soda 
1/4 tsp salt 
1 1/2 sticks butter, melted 
1 tsp vanilla extract

Top Layer - 
1 cup all-purpose  flour 
1/2 cup (packed) light brown- 
sugar 
1 stick butter

Middle Layer - 
2 cups fresh blueberries 
3 large apples (such as Golden 
Delicious) peeled and chopped 
3/4 cup sugar 
3 Tblspns all-purpose flour 
1/2 tsp True Cinnamon 
2 tsp Apple Pie Spice Blend

INGREDIENTS: 

DIRECTIONS: 
For the Bottom Layer- Heat oven to 425 degrees.  Grease a 9 x 13 inch pan.  In a large bowl, combine the oats, 
flour, brown sugar, baking soda, and salt.  Stir in the melted butter and vanilla.  Press this mixture  evenly into 
the bottom of the prepared pan. 
For the Middle Layer - Put the berries and the apples in a bowl and add the sugar, flour and spices.  Mix until 
combined. Spread the fruit mixture over the bottom layer. 
For the Top Layer - Place the flour, brown sugar and butter in a small bowl and combine (use a fork or fingers) 
until the mixture resembles large crumbs.  Sprinkle this topping over the fruit mixture. 
Bake at 425 for 15 minutes, then lower the oven to 350 degrees and bake until the top is golden (about 25 
minutes).

INGREDIENTS-Meat and Eggplant Base: 
2 medium eggplants, peeled  & sliced in 1/4 inch thick slices 
Olive Oil (to taste) 
Seasoning Salt Blend (to taste) 
1 lb ground beef or lamb or turkey 
1 large onion, chopped 
2 Tblspns minced garlic 
1 (8 oz) can of tomato sauce 
1/2 tsp True Cinnamon 
1/2 Tblspn Greek Blend 
1 tsp salt    +   1/2 tsp pepper 

Grease a 9 x 13 inch pan.  Brush both sides of the sliced eggplant with olive oil and then sprinkle  both sides of the 
slices with the Seasoning Salt Blend.  Place the prepared eggplant slices on a greased cookie sheet.  Bake the slices in a 
400 degree oven until they are soft (about 5 -10 minutes). Place half of the baked eggplant slices in the bottom of the 
greased pan.  Set aside the other half of the slices.  In a skillet combine the  meat and onion and cook until the meat is 
done.  Drain the pan.  Add the garlic, tomato sauce, spices, salt and pepper and combine.  Pour the meat mixture over 
the sliced eggplant in the pan.  Layer the other half of the sliced eggplant over the meat. 
Prepare the Cheese Sauce:  Melt the butter in a saucepan, whisk in the flour, 1/2 tsp salt/pepper, and the nutmeg.  
Gradually stir in the half and half and cook over medium heat (stirring constantly) until the sauce is thick and bubbly. 
In a small bowl beat the egg, and then stir in a small amount of the cooked butter sauce.  Then, add the egg to the rest 
of the sauce and mix well.  Fold in the parmesan cheese and stir to combine.  Pour the cheese sauce over the eggplant 
in the pan.  Bake at 350 degrees for about 40 minutes. 

MOUSSAKA 
Here is a wonderful traditional Greek recipe that uses fresh eggplant, spices and herbs  to create a dish 
that is sure to please -even those who do not like eggplant.  This recipe is usually made with ground beef 
or ground lamb, but ground turkey can also be used for the meat.  The Greek Blend is used here to add 
that Mediterranean flavor to the meat and it really works so well. Don't forget the small amount of nut-
meg in the cheese sauce for the topping - it makes a big difference to the taste.  A superb dish that is full 
of flavor! 

More Recipes At: www. HamtowneSpicery.com 

INGREDIENTS– Cheese Sauce Topping 
3 Tblspns butter 
1/2 tsp salt 
1/2 tsp pepper 
2 Tblspns flour 
1 cup half and half 
1 egg 
1/2 cup grated parmesan cheese 
1/2 tsp nutmeg 


