
PUMPKIN LASAGNE WITH
SAGE BÉCHAMEL

Share a photo of your dish online #pastaevangelists



ABOUT THE DISH
Italians love using zucca – or pumpkin – in cooking so much that they are actually the 8th largest
producer of pumpkins in the world. Pumpkins, along with other types of seasonal squash, are especially
loved in Venezia, where they have been grown since the 5th century. Early Venetians would cultivate
zucca in the autumn, but eat it throughout the year, since it keeps for some time. We believe in following
their example.
 
Indeed, as great Italian food relies on fantastic, fresh ingredients, so Italian chefs are somewhat particular
when sourcing ingredients. In this recipe, we use beautiful squash, treasured for its nutritional value a
dense, sweet flesh. Whilst the squash is British, the recipe is emphatically Italian: alongside zucca we have
a beautiful, sage-infused besciamella, layered into a rich, warming and vegetarian lasagne.
 
 

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)

NUTRITION
(DISH)
Energy

PER
100G
1122kJ

Calories 268kCal
Fat 15.2g

Of which saturates 7.6g
Carbohydrates 22.0g

Of which sugars 1.2g
Protein 10.7g

Salt 0.9g

Match with orange
stickered pasta,

sauce and garnish

Pumpkin
Lasagne
with Sage-
Infused
Besciamella

335g Besciamella Sauce (MILK, WHEAT Flour, Butter
[MLK], Salt, Nutmeg), Pumpkin, Fresh Pasta
(WHEAT Flour, EGG), Sage, Salt, Black Pepper,
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. 


