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ABOUT THIS DISH 
 

The word pesto comes from the Genoese word pestâ, which means to pound or crush. 
Traditionally, all of the ingredients for pesto were ground in a marble mortar, so, 
strictly speaking, pesto can refer to any sauce made from grinding up ingredients. 
Although the first written records of Genoan-style pesto recipe are fairly recent, dating 
back to 1860, this aromatic and flavoursome sauce has its roots in much earlier times. 
Pesto, alongside focaccia, comes from Genova, in north-west of Italy. See below a photo 
of Genova taken from Alessandro’s (our founder) house, in the neighbourhood of 
Castelletto. Your Pasta Evangelists team will be doing an off-site trip there soon! 
 
When you think of lasagne, you probably think of the famous Lasagne alla Bolognese 
with bolognese ragù and bechamel sauce. However, there are many others, including 
this Lasagne al Pesto Genovese, which draws on beautiful, homemade pesto. Our 
homemade pesto is grinded using the finest ingredients from Italy, including oodles of 
beautiful, green basil, the very best extra virgin olive oil, heady garlic and plenty of 
tangy Parmesan. Layered between fresh lasagne sheets, it’s a taste of Italy in summer 
- and we’re all in agreement that Italy in summer is Italy at its finest. 

METHOD 
1. Put a baking sheet in the oven and preheat to 200C. 
2. Once the oven is up to temperature, remove the lid from the lasagne. Place the 

tray on to the hot baking sheet. 
3. Bake for 12-15 minutes, or until heated through. 
4. Remove from the oven and leave to stand for 3-4 minutes. 
5. Use a fish slice to remove from the foil tray, top with the pesto and scatter with 

pine nuts and parmesan before serving. 
6. Buon appetito! 

INGREDIENTS (allergens in bold): Fresh lasagne sheets (Wheat Flour, Eggs), Extra virgin olive 
oil, Mozzarella, Parmesan, Basil, Pine nuts, Potato, Green beans, Garlic, Salt, Black pepper 
GARNISH INGREDIENTS: Basil pesto (Olive oil, Pine nuts, Parmesan cheese, Basil, Salt, Black 
pepper), Pine nuts, Parmesan cheese 
Keep refrigerated. Use within 3 days of delivery 

FREEZING: The product can be frozen (ideally on day of delivery) and keeps for 2 months in the 
freezer. The lasagne need to be defrosted overnight in the fridge. 
This food has been prepared in a kitchen that also prepares molluscs, mustard, nuts, gluten, fish, 
crustaceans, and therefore may contain traces of these. 
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