
DUCK RAGÙ & TAGGIASCHE
OLIVE LASAGNE
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ABOUT THE DISH
Lasagne has its origins in Ancient Rome. Romans knew the dish as 'lasana' or 'lasanum' (Latin for
‘container’, ‘pot’), which, whilst similar, differed considerably from the modern version. This earlier
incarnation was first detailed within a collection of Roman cookery recipes entitled De Re Coquinaria by a
gentleman named Apicius, believed to be one of the oldest existing recipes in the Western world. And
whilst our lasagne differs from Apicius’ early version, it is entirely Roman in inspiration. This is
particularly true because our inclusion of duck, which was more commonly consumed throughout the
Roman Republic than butchers’ meats like beef. Indeed, Caesar was known to have given a public feast to
260,000 humiliores upon his triumph, a ceremony to honour his military prowess. The feast notably
included duck, but there was no beef. 
 
In this week’s Roman lasagne, we therefore top our lasagne sheets with an aromatic, slow-cooked duck
ragù. We’ve also included some of the finest Italian olives, specifically Taggiasche olives, originating from
the northern town of Taggia in the north-western region of Liguria. The sweet and fruity presence of the
olives matches wonderfully with the tender meat and offers a celebration of what was a highly-esteemed
ingredient in Roman times.
 
 

METHOD
 1. Preheat oven to 200ºC.
 2. Remove the lid from the lasagne and place, in its foil tray, on a baking 
    sheet. If you have a 'Go Grande' lasagne, remove it from its recyclable 
    card container and place the lasagne directly onto a baking sheet.
 3. Once the oven has reached 200ºC, 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!
 
 
INGREDIENTS 
(Allergens UNDERLINED & CAPITALISED)

Match with pink
stickered pasta

NUTRITION
(DISH)
Energy

PER
100G
1153kJ

Calories 277kCal
Fat 13.8g

Of which saturates 6.5g
Carbohydrates 24.6g

Of which sugars 1.6g
Protein 12.4g

Salt 0.8g

Duck Ragù
&
Taggiasche
Olive
Lasagne

335g Besciamella Sauce: MILK, WHEAT Flour, Butter
(MILK), Salt, Pepper
Duck Ragù: Tomato, Duck Legs (Origin: (30%),
Water, Cherry Tomatoes, Onion, Carrot,
Taggiasche Olives (2%), White Wine
(SULPHITES), Extra Virgin Olive Oil, Garlic,
Black Pepper, Rosemary, Chicken Stock
(contains CELERY seeds), Salt, Sugar, Bay Leaf
Lasagne: WHEAT Flour, EGG, Durum WHEAT
Flour, Salt
Italian Grated Cheese: MILK, Salt, Rennet

ITEM WEIGHT* INGREDIENTS

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 -18ºC) 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. 
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