italian beef pasta

nutrition, cooking &
serving guide

NUTRITION

~This new dish is packed full of
’ nutritious veggies including,

onion, carrot, mushrooms

and sweet potato! All of

COOKING these give us fibre, vitamins
Pierce lid multiple times and and minerals which are so
reheat at 180°c until core important for healthy bodies.
temperature has reached
83°c. Once hot enough,
remove lid completely and
stir before serving.

Pasta is a starchy
carbohydrate which gives us
energy for our brain cells,
nerve cells, red blood cells and
muscles.

SERVING We've added beef and red

Enjoy with bread, peas and lentils to our bolognese
grated cheese. making this dish full of protein

to help little one’s grow!




