
LAMB & ROSEMARY LASAGNE WITH SLOW-COOKED 
RAGÙ AND PARMIGIANO REGGIANO CRUST
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ABOUT THIS DISH
Our founder, Alessandro, often had lamb lasagne when growing up in Genova and we thought you 
would enjoy it too! In Genova, sometimes they would include a local soft cheese called prescinseua, 
instead of the traditional besciamella, for this recipe though we have gone with the national 
tradition of besciamella. Although, in Naples, where Alessandro’s wife comes from, they sometimes 
substitute mozzarella... as you can imagine, this is quite a hotly debated topic in their home!
The secret to our spectacular lamb ragù is time - and lots of it. Over a period of ten hours, the 
lamb is slowly braised with fresh, Tuscan rosemary until it tenderises and yields its rich, meaty 
flavours. It may not be traditional, but we can't help but feel that this dish combines the very best 
of Italy and Great Britain.

METHOD
1. Put a baking sheet in the oven and preheat to 200 °C.
2. Once the oven has reached 200 °C, remove the lid from the foil tray*, and place the 

lasagne on the hot baking sheet in the oven and cook for 15-20 minutes, or until heated 
through and piping hot.

3. Once cooked, use a fish slice to remove the lasagne from the foil tray. Buon appetito.
*Please note that Regular and Go Grande portions of lasagne are packaged differently. A 
Regular portion comes in a foil tray, while the Go Grande portion comes in a biodegradable 
tray. When cooking a Go Grande portion, remove the lasagne from the biodegradable tray 
and place on a baking tray before putting in the oven.

Match with orange 
stickered pasta

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.

INGREDIENTS
(Allergens in bold and underlined):
Item Weight* Ingredients
Lamb & Rosemary 
Lasagne

335g Besciamella Sauce (Milk, Wheat Flour, Butter 
[Milk], Salt, Pepper), Lamb & Rosemary Ragù 
(Lamb Shoulder (Origin: Republic of Ireland) 
(52%), Tomatoes, Red Wine (Sulphites), Onion, 
Carrot, Celery, Rosemary, Garlic, Mint, 
Thyme, Bay Leaf, Salt, Black Pepper, Olive 
Oil), Lasagne (Wheat Flour, Free Range Egg, 
Durum Wheat Flour, Salt), Parmigiano 
Reggiano (Milk, Salt, Rennet)

Nutrition (Dish) Per 100g

Energy 886kJ
Calories 208kCal

Fat 11.6g
Of which 
saturates

5.5g

Carbohydrates 13.1g
Of which 
sugars

1.5g

Protein 11.8g
Salt 0.3g


