beef lasagne
nutrition, cooking &
serving guide

NUTRITION

Our delicious beef lasagne is a
comforting, nutrient-rich twist
COOKING on a family favourite, packed
Remove lid and reheat with a variety of vegetables to

at 180°C until core nourish growing little ones.
temperature has reached )

83°C and top is golden With sweet potato, red pepper,
brown. Once hot enough, carrot, mushrooms, onion,

remove lid completely. tomatoes, lentils, and a variety of
herbs and spices this dish delivers

SERVING 8 unique plant points, helping to
Wholemeal bread and peas support gut health and
overall wellbeing.

SAFETY The minced beef provides iron
We recommend using a while the creamy cheddar cheese
baking tray to move the meals topping delivers calcium to
in and out of the oven. support strong bones
and teeth.
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