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CaRRot CelerY
StiCKS StickS
MeatBalL LS, Pasta
& Sauce
Fresh lasagne sheets cooked in a rich tomato sauce with pork mince,
LasaGNe Soup finished with parmesan cheese. A cosy twist on classic lasagne - all in

one pot!

Per serve : PROTEIN TOTAL FAT CARBOHYDRATES
' 30gl/4bg  22g/33g 31g/4g



fRoOM YouR Box

4 PERSON
PORK MINCE 5009
ZUCCHINI 1
BROWN ONION 1
CELERY STICKS 2
CARROT 1
PASSATA 680ml
FRESH LASAGNE SHEETS 5pk
SHAVED PARMESAN 1packet
PIZZA PASTE 1sachet
CHICKEN STOCK ljar

fROM YouR PaNtRY

oil for cooking, salt, pepper, Italian herbs

or oregdano

GOOKiNG tool.S

large deep pan

6 PERSON
2x 5009
1
2
3
2
2x 680ml
5pk + 3pk
2 packets
2 sachets

2jars

. BROWN the PoRK

2. GooK the veg6ies

3. BuiLD the Sauce

Heat a large deep pan with oil over
medium-high heat. Add pork mince,
breaking it up with a spoon and cook
until browned. Season with 1 tbsp
oregano, 1tsp sugar, salt and pepper.

6P - use 2 tbsp oregano & 2 tsp sugar.

4. aDD the Pasta

Finely chop onion and celery. Finely
grate carrot and zucchini (peel first to
hide further!). Add to pan as you go.
Cook for 5-6 minutes until softened.

You can blend vegetables with

passata for more of a ‘smooth’
sauce.

S. MaKe it CheesY

Stir in pizza paste and stock, cook for 1
minute. Pour in passata and 2 1/2 jars
water. Bring to a gentle simmer.

6P - pour in 2 bottles passata,
2L water and 11/2 jar stock (add more
water if needed).

6. fiNiSh aND SeRve

Roughly tear lasagne sheets into
smaller pieces. Stir into the pot,
separating the pieces as you go.
Simmer gently for 4-6 minutes,
stirring occasionally, until pasta is
tender and the soup thickens.

Stir gently once pasta goes in so the
sheets don’t clump.

Stir half the parmesan through the
soup until melted. If the soup is too
thick, add a splash of water. Adjust
seasoning if needed with salt and

pepper.

6P - stir in 1 bag parmesan and use
1bag for topping.

Ladle into bowls and sprinkle
remaining parmesan on top.

You can top with some fresh herbs
such as oregano, parsley or chives if
you have in your garden!



