MAKE THE BOLOGNESE
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WHEN READY, BAKE@

180°C for 35 mins

50 mins If frozen)
until goldem + bubbling-

( SERVE WITH GREEN SALAD)

)

COOKEL

by me & delivered

For personal use only. © Anna Bartlett www.shinyhappyart.com
Order your lasagne for delivery in Toowoomba at www.icooked.com.au



