
CHRISTMAS BREAKFAST LASAGNE WITH TUSCAN 
SAUSAGE, PANCETTA & GOLDEN YOLK EGGS
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ABOUT THIS DISH
For this week's limited edition lasagne, we draw inspiration from one of Italy's most loved and 
well-known regions, la Toscana. Differing from the modern Italian breakfast - typically 
comprising sweet pastries and breads - this dish celebrates Tuscan farmers, whose labour-intensive
lifestyle often necessitates a breakfast of heartier proportions, involving meat or leftover soup 
from the night before.

Whilst we've omitted the soup here, for rather obvious reasons, our lasagne nourishes both body 
and soul. Carefully layered with creamy besciamella sauce - known to have originated from 
Tuscany - and richly flavoured with Italian pancetta and hearty, meat sausage, this is a 
comforting classic. What merits most attention, however, is our inclusion of egg. Using the best, 
freshest eggs, these impart a wonderfully golden hue, as well as a rich creamy texture that that 
only egg seems to achieve. A dish of most consummate beauty, we envisage devouring it in a 
rustic bed & breakfast overlooking the iconic Tuscan landscape. And whilst we wouldn't normally 
prescribe lasagne for breakfast, we're certainly not opposed to the idea. Au contraire. They do say 
it's the most important meal of the day, after all... Best, then, it gets off to a good start...

METHOD
1. Preheat oven to 200 °C. 
2. Remove the lasagne from the tray and place on a baking sheet.
3. Once the oven has reached 200 °C, put the lasagne into the oven and cook for 15-20 minutes, 

or until heated through and piping hot.
4. Once cooked, use a fish slice to remove the lasagne from the baking sheet. Buon appetito! 

(Allergens in bold and underlined):
INGREDIENTS

Nutrition (Dish) Per 100g
Energy 1134kJ
Calories 272kCal
Fat 14.3g
Of which 
saturates

6.8g

Carbohydrates 22.5g
Of which 
sugars

1.1g

Protein 13.1g
Salt 1.5g

Keep chilled and consume on day of delivery or on the day after delivery. Alternatively, freeze as follows:
FREEZING: The lasagne can be frozen (below -18 degrees °C) on day of delivery and keep for 1 month in the freezer. The lasagne 
should be defrosted in the fridge overnight before cooking. *Go Grande Portions are 30% larger. This food has been prepared in a 
kitchen that also prepares gluten, peanuts, nuts, sesame, crustaceans, fish, egg, milk, soya, celery, mustard, lupin, sulphites, and 
therefore may contain traces of these.

Item Weight* Ingredients

Tuscan 
Sausage & 
Egg Lasagne

335g Besciamella Sauce (Milk, Wheat Flour, Butter [Milk], 
Salt, Nutmeg), Fresh Pasta (Wheat Flour, Free Range 
Egg, Durum Wheat Flour, Salt), Pork Sausage (Origin: 
UK), Egg, Pancetta (pork belly, salt, dextrose, spices, 
aromatic plants, natural flavourings, smoke 
flavourings, Antioxidants: E301, preservatives: E250, 
e252), Parmesan Cheese (Milk, Salt, Rennet), 
Mozzarella Cheese (Milk, Salt, Rennet)

Match with yellow 
stickered pasta


