
'ULTIMATE' LASAGNE WITH BEEF &
BAROLO WINE RAGÙ & BÉCHAMEL
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ABOUT THE DISH
Although Bolognese is named after the town of Bologna, the first documented recipe of a meat-based
sauce originated in a town called Imola, near Bologna, in the late 1700s. The first official Bolognese recipe
appears in Pellegrino Artusi’s cookbook, La Scienza in Cucina e L’Arte di Mangiar Bene (Science in the
Kitchen and the Art of Eating Well) in 1891. Bolognese has evolved significantly since the time Artusi first
recorded it, but unlike many Italian dishes, there seems to be little formal agreement as to the proper way
to prepare it, leaving much open for the discretion of individual chefs.
 
Variations include the type of meat, tomato, and spices used in forming the Bolognese. After much tasting
and testing, we have fine-tuned our sauce to have a rich base of beef, a splash of Barolo wine, a tomato
puree for concentrated flavour, and a hint of bay leaf. We then layer our Bolognese with lasagne sheets,
which catch the decadent beef ragù perfectly. To finish, we top each lasagne with a wonderful Italian
cheese crust.
 

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
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 red
stickered pasta

Beef Ragù
Lasagne

335g Bechamel Sauce (43%, MILK, WHEAT Flour,
Butter [MILK], Salt, Nutmeg), Beef Shin Ragù
(40%, Beef Shin [37%], Onion, Barolo Wine
[SULPHITES], Beef Stock [contains CELERY seeds],
Carrot, Olive Oil, CELERY, Tomato Puree, Garlic,
Salt, Black Pepper, Bay Leaf), Lasagne Pasta
(WHEAT Flour, Free Range EGG,
Durum WHEAT Flour, Salt), Tomato, Grana
Padano Cheese (MILK, EGG Lysozyme), Nutmeg,
Italian Grated Cheese (MILK)

ITEM WEIGHT* INGREDIENTS

Vineyards of Barolo in Piemonte, where we source the
wine for our beef shin ragù used in this lasange

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. 


