
SPICY CHORIZO SAUSAGE & BEEF
SHIN RAGÙ LASAGNE
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ABOUT THE DISH
There is, of course, to be no denying that chorizo - or chouriço - is an indubitably Iberian sausage, hailing
from Italy's Latin brothers Spagna and Portogallo. However, in our pasta evangelism we search far and
wide for the perfect fillings for our ever-more-adventurous lasagne, and, in this version, one of our most
beautiful creations has been born, so we hope you'll forgive our venturing beyond il bel paese.
 
Indeed, this week's lasagne is a meat lover's paradise. Prepared with generous amounts of deeply savoury
chorizo sausage, as well as a hearty quotient of our signature beef shin ragù. Whilst our somewhat
deviant lasagne may not be entirely Italian in extraction (whilst it's common to find lasagne featuring
sausage in Italy, the inclusion of Spanish sausage would be anathema to most), its preparation is wholly
traditional. Our chefs carefully layer sausage and ragù between sheets of lasagne, incorporating spoonfuls
of luscious, creamy besciamella as they merrily go... and merrily you shall join them.
 
 

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 lasagne 
    directly onto a baking sheet.
 3. Once the oven reaches 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 & CAPITALIZED)

NUTRITION
(DISH)
Energy

PER
100G
678kJ

Calories 162kCal
Fat 9.0g

Of which saturates 4.3g
Carbohydrates 10.8g

Of which sugars 3.5g
Protein 8.4g

Salt 1.4g

Match with white
stickered pasta

Spicy
Chorizo &
Beef
Lasagne

335g Besciamella Sauce: MILK, WHEAT Flour, Butter
(MILK), Salt, Pepper
Beef Ragù: Mince Beef (52%) (Origin: Republic of
Ireland), Tomatoes, Red Wine (SULPHITES),
Onion, Carrot, CELERY, Rosemary, Garlic, Mint,
Thyme, Bay Leaf, Salt, Black Pepper, Olive Oil
Lasagne Pasta: WHEAT Flour, Free Range EGG,
Durum WHEAT Flour, Salt
Chorizo: Pork (Origin: EU), Salt, Paprika, Lactose,
Cayenne Pepper, Garlic, Dextrose, Antioxidant
(Sodium Erythorbate), Preservatives (Sodium
Nitrate), Nutmeg, Oregano
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. 

Chorizo – from the Iberian peninsula – makes
a guest appearance in this week's lasagne


