
 

Disclaimer, all ingredients may contain trace elements of nuts. 
Please ensure that all vegetables are washed prior to use. 
 
 

 
 

Lamb and Mushroom Ragu 
 
Prep 10 mins       Pantry  
Cook 25 mins       Olive oil, water, red wine 
Total 35 mins 
 
Ingredients (Listed in the order that they are used) 
 

2 People    4 People 
 
Carrot, coarsely grated    1    2 
Lamb Mince     300g    600g 
Mushrooms (Sliced)    150g     300g 
Penne Pasta     200g    400g 
Diced tomatoes      1/2 tin    1 tins 
Tomato Puree     1 tbls    2 tbls 
Italian herbs     1/2 tbls     1 tbls 
Vegetable stock paste     ½ tbls    1 tbls 
Red wine (optional, if you have)   2 tbls    4 tbls 
Parmesan Cheese     50g     100g 
 
 
1/ Bring to the boil a pan of water. While you are waiting for it to boil heat the frying pan and add the lamb 
mince. Add a small amount of oil and cook until it is browned, 5 – 6 mins. Break it up as it cooks with a wooden 
spoon. Once its browned add the carrot and the mushrooms. Stir and continue to cook until the vegetables 
have softened.  
 
2/ Add the Penne to the boiling water and cook for approx. 12 mins or until the pasta is to your personal taste. 
A true Italian Ragu would have al dente pasta, meaning “firm to the bite” 
 
3/ While the pasta is cooking add the tomatoes, puree, Italian herbs, vegetable stock paste and red wine to the 
pan with the mince. Stir together and let it simmer until it is thick and tomatoey, 5 – 6 minutes. Add a splash of 
water if it’s too thick. 
 
4/ Once the pasta is cooked drain it through a colander. Add the pasta to the sauce and stir through. Taste and 
season with salt and pepper. Add half of the Parmesan and stir through. 
 
5/ Divide the steamy pasta between bowls and top with the remaining Parmesan, eat immediately while its 
piping hot.  
 
 


