


Pear and cinnamon porridge
Serves 1

Ingredients

N\ 1tbsp porridge oats

1, 100ml baby’s usual milk

¥ Half a ripe pear

¥ Pinch of cinnamon

Home-made recipes for

6 months

Method
1. Heat the milk in a pan and add the porridge oats.

2. Stir until all the milk is soaked up by the oats and the
oats are soft.

3. Remove from the heat.
4. Peel and core the pear, chop and steam until soft.

5. Add the pear and cinnamon to the porridge and blend
until smooth.

Carrot and potato bake
Serves 2

Ingredients

¥» 1 small carrot

¥# 1 small potato

¥» 60ml baby’s usual milk

N\ 25¢ grated cheddar cheese

Method
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1. Wash and chop the vegetables.

2. Boil the potato and carrot for about 10 minutes until soft.

3. Add the cooked, drained potato and carrot to the milk

and cheese and cook over a gentle heat until the cheese

has melted.

4. Blend to a smooth puree.
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Fruity pork and vegetables
Serves 2

Ingredients

N\ 259 minced pork

£ 1 carrot, peeled and chopped

W Half a leek, washed and finely sliced
¥» 2 ready to eat apricots

Y# Half a parsnip, peeled and chopped

Method

1. Dry fry the minced pork until cooked through and
transfer to a small casserole dish.

2. Add the remaining ingredients to the dish with just
enough water to cover them. Cover with foil.

3. Cook in a preheated oven at 170°C until soft.

4. Blend all the ingredients into a smooth puree.

For more information on weaning, visit heinzbaby.co.uk

Butternut squash and
carroty mash with thyme

Serves 2
Ingredients

N\ 200g butternut squash, swede or
pumpkin

¥# 1 medium carrot
¥# 4 new potatoes
¥# 1 tsp chopped fresh thyme

7 Qlive oil

Method

1

. Peel the squash, swede or pumpkin and cut into thick

slices. Place in a roasting tin and drizzle with a little olive
oil. Roast at 200°C for 30-40 minutes, or until soft.

. Peel and chop the carrot. Clean and chop the new

potatoes. Boil the carrots and potatoes until they are
Soft.

. When all the vegetables are cooked, add the thyme and

blend everything together until they the mixture forms
smooth puree.



Chicken with sweet potato,
swede and carrots

Serves 3
Ingredients
¥ 1 chicken breast

¥~ Half a sweet potato, peeled and
diced

¥ A third of a swede, peeled and finely
diced

¥# 1 carrot, peeled and diced
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Method
1. Bake the chicken fillet in the oven until cooked through.
2. Steam the vegetables until tender.

3. Finely chop the cooked chicken.

4. Blend the chicken and vegetables together to form a
smooth puree, using some of the steaming water to
adjust the consistency.

Home-made recipes for
6 months

Carrot and cauliflower
cheese with rice

Serves 2
Ingredients

¥, 2 carrots

N\ 100g cauliflower
N\ tsp baby rice

N tbsp grated cheddar cheese

Method

1. Peel and slice the carrot. Wash and chop the cauliflower.

2. Boil the carrot and cauliflower together in a little water,

until tender.

3. Drain, retaining the cooking water.

4. Blend the carrot and cauliflower into a smooth puree with

about 60ml of the cooking water.

5. Add the baby rice and cheese and heat through, stirring
until the cheese has melted.

6. The amount of baby rice and / or water can be adjusted

to alter the consistency. g>r‘
Chicken and mango Cheesy vegetable medley
Serves 3 Serves 1
Ingredients Method Ingredients Method

¥» 1 chicken breast
¥ 1 carrot
N parsnip

¥» 1 mango or peach

1. Roast or steam the chicken breast until cooked. Dice.

2. Peel and chop the carrot and parsnip and steam until
tender.

3. Peel and de-stone the mango or peach and cut into
cubes.

4. Puree all the ingredients together until smooth.

For more information on weaning, visit heinzbaby.co.uk

N\ 40g potato, peeled and cubed
¥» 40g broccoli, chopped
N\ 40g carrots, peeled and chopped

¥» Half a pouch of Cook at Home
cheese sauce

1. Steam or boil the potato, broccoli and carrot until soft.
2. Puree the vegetables until smooth.

3. Mix in the cheese sauce and heat through.






