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Béchamel Sauce
Method
1. Melt the butter in a non-stick pan, stir in the flour, and

cook over a very low heat for about 3-5 minutes ‒
donʼt allow the roux to colour. 

2. After 3-5 minutes, start adding some of the cold milk. If
you use a silicon whisk, you will achieve a smoother
sauce and not damage your pan. Add a ladle of milk at
a time and ensure the milk is thoroughly incorporated
before adding the next ladle. After 3 or 4 ladles, the mix
will start to become a sauce consistency.

3. Continue adding the milk in small quantities until
smooth. 

4. Add the onion & bay leaf studded together with the
cloves, 6 peppercorns and cover with a circle of
greaseproof paper to stop a skin forming.

5. Cook on a very low heat for 20 minutes to ensure the
flour is cooked out. Leave to cool and remove the
onion, season the sauce with salt, white pepper and
grated nutmeg to taste.

Ingredients
• 600ml/1pint milk
• 1 onion
• 1 bay leaf
• 2 cloves
• 6 black peppercorns
• 55g/2oz butter
• 55g/2oz plain flour
• Grated nutmeg

Handy hints
Ensure you add cold milk to
a hot roux or you risk
burning the sauce. 

Method
1. Preheat the oven to 190℃. 
2. Slice the aubergines length ways into roughly ½ cm

thickness. Brush with olive oil on both sides and sear
them on a griddle pan or under a very hot grill. 

3. Fry your lamb in a large pan with a little olive oil, (you
may need to do this in batches); when brown add the
onion and garlic, cinnamon  and fry for a few minutes.

4. Add the wine to deglaze the pan, reduce by half then
add 150ml of base tomato sauce, and simmer for 30
minutes.

5. In an ovenproof dish, layer the aubergines and lamb
mince in a few layers, finishing with a layer of
aubergines.

6. Combine the béchamel with the eggs, nutmeg and
seasoning. Spoon over the top of the mince and then
scatter with the grated cheese. 

7. Bake in the oven 20-25minutes to colour the cheese
and cook through.

Submitted by Chloe Georgiou 

Ingredients
•  4 aubergines 

olive oil
• 1 onion, grated
• 2 cloves of garlic, crushed
• 500g minced lamb 
• pinch of cinnamon powder
• 1 glass of red wine 
• 150ml base tomato sauce
• 200ml béchamel sauce
• 2 eggs beaten
• pinch of nutmeg
• 100g grated cheese 
• 2 tbsp fresh oregano,

chopped
• Salt freshly ground black

pepper

Serves 4-6

The combination of oregano, lamb & aubergine makes this a delight for all ages. 


