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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. 
In this fresh summer lasagne dish, we use homemade red pesto, which we prepare 
using beautiful sundried tomatoes from Sicily, where, in the unrelenting heat of the 
summer sun, the tomatoes gradually dry and take on a gorgeous umami flavour.  

Our aubergines - melanzane in Italian - also hail from Sicilia, where they grow 
abundantly in the sun-drenched fields of the island's many farms. We layer our 
homemade red pesto and Sicilian aubergine between fresh, hand-cut sheets 
of lasagne, inviting you to sample an authentic taste of the Italian summertime (and 
how sublime it is). We top our lasagne with a scattering of Parmigiano cheese, which, 
whilst not strictly Sicilian, is simply too delicious to resist as a tangy adornment for 
this beautiful summer dish...from one of the most beautiful islands in the 
Mediterranean (see below).  

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 onto the hot baking sheet.  
3. Bake for 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 and plate. Add the parmesan. 
6. Buon appetito!  
 
INGREDIENTS: Pasta (wheat flour, egg), aubergine, tomato sauce (tomato passata, extra virgin 
olive oil, garlic, sea-salt, pepper), bechamel (cow’s milk, butter, wheat flour, sea-salt, nutmeg), 
red pesto (sun-dried tomatoes, olives, mint, basil, walnut, almond, garlic, extra virgin olive oil), 
Grana Padano (cow’s milk, rennet), Pecorino Romano (sheep’s milk, rennet), fresh oregano. 
Basil, pine kernels, Parmigiano Reggiano (cow’s milk, rennet), Pecorino Romano (sheep’s 
milk, rennet), extra virgin olive oil, garlic, sea-salt. 
GARNISH INGREDIENTS: 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 should be defrosted overnight. 
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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