
(9-12  months)

pumpkin + pears
roasted pear puree

potatoes + butternut squash
beef + vegetables

ham, pineapple + peaches
apple butter
and more!and more!

featuring these 
delicious blends

win
ter
  se
aso
n



Welcome to your Once a Month Meals Help Myself (9+ months) Baby Food menu!

On our Help Myself menu, you will start to see more proteins and mixes similar to the table 
foods you’d find on an adult plate. And as your baby starts to grow into an independent 
eater, these meals are easily spoon friendly for them to explore eating themselves! 

Using this menu from OAMM, you can fill your freezer for the weeks ahead by making your 
own baby food. Best of all, we’ve done most of the work for you!

This menu will provide you with breakfast, lunch and dinner recipe purees making 20 cubes 
each. Each cube should be approximately 1 ounce (for reference, the typical baby food jar 
contains 2 ounces). 

What exactly is included in this menu?
• Organized Grocery List
• Recipe Cards
• Prep Instructions
• Step by Step Cooking Day Instructions
• Thaw Sheet
• Labels

If you need additional information on getting started we invite you to visit these engaging 
resources to assist you in your baby food freezer cooking adventures! Also, don’t hesitate to 
engage us on our various social media outlets. We love to get to know and walk alongside 
our readers.   

**Most pediatricians recommend starting one new food at a time and waiting 3 days before 
another in order to watch for allergies. Please check with your child’s doctor before starting 
baby on solids. Our menus are meant as a support system and not as medical advice. ** 

Additional Helpful Resources:

	  	  Baby	  Intro	   	  Prepping	  &	  Storing	  	  	  	  	  	  	  	  	  	  	  	  	   	  	  Equipment	   	  	  Recipes	  

https://facebook.com/onceamonthmeals
http://instagram.com/onceamonthmeals
http://pinterest.com/onceamonthmeals
https://plus.google.com/+Onceamonthmeals
https://onceamonthmeals.com/blog/series/baby-toddler/baby-toddler-food-an-introduction/
https://onceamonthmeals.com/blog/series/baby-toddler/baby-toddler-food-how-to-prep-and-store/
https://onceamonthmeals.com/?s=baby+food+recipe
https://onceamonthmeals.com/blog/series/baby-toddler/baby-toddler-food-get-equipped/


Help Myself (9-12 months) Winter Menu

Shopping List
Serving each recipe 2 times to 1 person.

Item Amount Measure Notes

Baking items

 agave nectar 0.125 fluid ounces

 brown sugar 0.125 ounces

 vanilla extract 0.125 fluid ounces

Canned goods

 cannellini (white) beans,
canned

6.66 ounces

 crushed pineapple, canned 0.75 ounces

 pumpkin, canned 4 ounces

Dairy

 butter 0.25 ounces

 cheddar cheese, shredded 0.25 ounces

Frozen

 broccoli cuts, frozen 2.33 ounces

 green beans, cut, frozen 0.25 ounces

 peaches, frozen 0.75 ounces

Grain

 rolled oats 1.33 ounces

Juice

 apple juice 3 fluid ounces

Meat

http://amzn.to/1KLDLpM
http://amzn.to/1LQLz60
http://amzn.to/1Mt4AOP
http://amzn.to/1jPIBZp
http://amzn.to/1jPCYuo
http://amzn.to/1FMLuUq


Meat

 chicken, boneless breasts 0.125 pounds

 ham 0.125 pounds

 stew beef 0.125 pounds

Other

 water 2.66 fluid ounces

Produce

 apple 3 medium

 asparagus 1 bunch

 carrot 2 medium

 garlic, cloves 1 medium

 onion 1 medium

 pear 2 medium

 russet potato 1 medium

 squash, butternut 1 medium

 squash, yellow 1 medium

Spices

 black pepper 0.125 ounces

 cinnamon 0.125 ounces

 garlic powder 0.125 ounces

 ginger, ground 0.125 ounces

 pumpkin pie spice 0.125 ounces

 salt 0.125 ounces

Containers

 gallon freezer bag 24

http://amzn.to/1iP6vns
http://amzn.to/1Mq0Cqc
http://amzn.to/1LwBI9H
http://amzn.to/1G2Oir3
http://amzn.to/1iwQvWf
http://amzn.to/1Mt49UC
http://amzn.to/1OYQxnD


Supplies

 plastic wrap

 ice cube trays 3.0

 foil

 label

While this list attempts to flag items that need to be specially purchased for your dietary needs (such as gluten free, dairy
free, etc), ingredients are always changing in products. Therefore, we urge you to read labels while shopping for any
product, as you know your dietary needs best.

http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/1RBz6Yc
http://amzn.to/20xLe2A


Help Myself (9-12 months) Winter Menu

Prep Instructions
Serving each recipe 2 times to 1 person.

Your Recipe Cards and Cooking Day Instructions assume that you have completed the below tasks before you start your
cooking day.

Chopping List
Amount
Bought

Measure Approx. Prep
Amount

Prep
Measure

Ingredient Included In

Apple 3 medium 1 ⅔ cups peel and dice
Apple

Apple Butter
Baby Apple Spice Oatmeal
Carrot, Apple and Ginger
Puree
Potato and Butternut Squash
Puree
Ham, Pineapple, Peach
Puree

Asparagus 1 bunch ⅛ cups
dice

Asparagus Chicken Stir Fry Puree

Carrot 2 medium 1 cup dice Carrot

Yellow Squash and Carrots
Carrot, Apple and Ginger
Puree
Beef and Veggies

Garlic, Cloves 1 medium ¼ teaspoons
mince Garlic,

Cloves Chicken Stir Fry Puree

Ham ⅛ pounds ¼ cups cook and
dice Ham

Ham, Pineapple, Peach
Puree

Onion 1 medium 1 tablespoons dice Onion

Chicken Stir Fry Puree
Beef and Veggies
Potato and Butternut Squash
Puree
Yellow Squash and Carrots

Pear 1 medium ⅓ cups
peel and dice

Pear Pumpkin and Pears

Russet Potato 1 medium ⅔ cups
peel and dice
Russet Potato

Potato and Butternut Squash
Puree
Broccoli, Potato and Cheese
Puree
Beef and Veggies

Squash, Butternut 1 medium ⅛ cups
peel and dice

Squash,
Butternut

Potato and Butternut Squash
Puree



Squash, Yellow 1 medium ⅓ cups
dice Squash,

Yellow Yellow Squash and Carrots



Help Myself (9-12 months) Winter Menu

Cooking Day Instructions
Serving each recipe 2 times to 1 person.

Menu Description Menu Notes

Step
1

Oven
Cook

Roasted Pear Puree: Preheat oven to 400.0 degrees Fahrenheit. Slice pears in half and remove
core. Lay pears face down in a glass baking dish. Place in oven and roast at 400 degrees for 20
minutes or until pears are tender.

Step
2

Carrot, Apple and Ginger Puree: Place apples and carrots in a glass baking dish.

Step
3

Roasted Pear Puree: Cool and peel.

Step
4

Oven
Cook

Carrot, Apple and Ginger Puree: Cover with foil and roast at 400 degrees 30-40 minutes or until
tender.

Step
5

Use
Blender

Roasted Pear Puree: Add pears, cinnamon and vanilla to blender. Puree until smooth and desired
consistency is reached. Spoon puree into ice cube trays, taking care not to overfill. Cover with
plastic wrap and freeze for 24 hours.

Step
6

Use
Blender

Carrot, Apple and Ginger Puree: Place in blender and add ginger. Puree, adding a little apple juice
at a time, until desired consistency is reached. Spoon puree into ice cube trays, taking care not to
overfill. Cover with plastic wrap and freeze for 24 hours.

Step
7

Roasted Pear Puree: Once frozen, divide among indicated number of freezer bags, label & seal.

Step
8

Carrot, Apple and Ginger Puree: Once frozen, divide among indicated number of freezer bags,
label & seal.

Step
9

Stove
Cook

Potato and Butternut Squash Puree: Place squash, potatoes, apples, onion, pepper and cinnamon
in a saucepan and add water just to cover. Cover and simmer 35-40 minutes or until vegetables are
tender.

Step
10

Stove
Cook

Baby Apple Spice Oatmeal: In a saucepan over medium heat, melt butter and brown sugar. Add
apples, salt and pumpkin pie spice. Cook for 3-4 minutes or until apples are slightly cooked. Add
the oats, stirring constantly for 1-2 minutes. Add apple juice, water and vanilla. Bring to a boil.
Reduce heat and simmer for 8-10 minutes or until oatmeal has thickened and apples are tender.
Transfer to a blender and puree until smooth. Adding extra water if desired to reach a thinner
consistency. Spoon puree into ice cube trays, taking care not to overfill. Cover with plastic wrap and
freeze for 24 hours.

Step Use
Blender

Potato and Butternut Squash Puree: Drain water, and reserve. Transfer to blender and puree,



11 adding water if necessary to reach desired consistency. Spoon puree into ice cube trays, taking
care not to overfill. Cover with plastic wrap and freeze for 24 hours.

Step
12

Baby Apple Spice Oatmeal: Once frozen, divide among indicated number of freezer bags, label &
seal.

Step
13

Potato and Butternut Squash Puree: Once frozen, divide among indicated number of freezer bags,
label & seal.

Step
14

Stove
Cook

Beef and Veggies: In a stockpot, place beef, garlic powder, and onion, adding just enough water to
cover. Bring to boil. Boil until meat is fully cooked. Strain off about half of the onion. Add green
beans, potatoes and carrots, continuing to boil until veggies are soft. Transfer meat to blender first,
with a small amount of cooking water, and puree. Add vegetables, continuing to puree until desired
consistency, adding cooking water if needed to thin. Spoon puree into ice cube trays, taking care
not to overfill. Cover with plastic wrap and freeze for 24 hours.

Step
15

Stove
Cook

Ham, Pineapple, Peach Puree: Place peaches in large saucepan, adding water just to cover. Bring
to a boil and boil for 3 minutes. Add ham and apples, boiling until apples are soft. Drain cooking
water and reserve. Place pineapple and juice in blender and puree until smooth. Slowly add ham,
apples and peaches, pureeing until desired consistency is reached, adding cooking water if
desired. Spoon puree into ice cube trays, taking care not to overfill. Cover with plastic wrap and
freeze for 24 hours.

Step
16

Beef and Veggies: Once frozen, divide among indicated number of freezer bags, label & seal.

Step
17

Ham, Pineapple, Peach Puree: Once frozen, divide among indicated number of freezer bags, label
& seal.

Step
18

Stove
Cook

Broccoli, Potato and Cheese Puree: Place potatoes in saucepan and cover with water. Bring water
to a boil and boil for 4 minutes. Add broccoli and reduce to low heat. Simmer for 15-20 minutes or
until vegetables are tender.

Step
19

Stove
Cook

Yellow Squash and Carrots: Place carrots in a saucepan and cover with water. Bring to a boil, and
boil 2 minutes. Turn heat down to low and add onion and yellow squash. Simmer on low 15-20
minutes or until the vegetables are tender.

Step
20

Use
Blender

Broccoli, Potato and Cheese Puree: Drain water and reserve. Place vegetables and cheese in
blender. Puree to desired consistency, adding reserved water if needed to thin. Spoon puree into
ice cube trays, taking care not to overfill. Cover with plastic wrap and freeze for 24 hours.

Step
21

Use
Blender

Yellow Squash and Carrots: Drain water and reserve. Transfer to a blender and puree until desired
consistency is reached, adding water if needed. Spoon puree into ice cube trays, taking care not to
overfill. Cover with plastic wrap and freeze for 24 hours.

Step
22

Broccoli, Potato and Cheese Puree: Once frozen, divide among indicated number of freezer bags,
label & seal.

Step
23

Yellow Squash and Carrots: Once frozen, divide among indicated number of freezer bags, label &
seal.

Step
24

Stove
Cook

Apple Butter: Place ingredients in a saucepan. Simmer on low heat for 15 minutes or until apples
are soft and tender. Using a potato masher, smash apples. Consistency of apple butter should be
slightly chunky. Let cool. Spoon puree into ice cube trays, taking care not to overfill. Cover with
plastic wrap and freeze for 24 hours.



Step
25

Stove
Cook

Chicken Stir Fry Puree: Place chicken in stock pot and add water just to cover. Boil until cooked
through. Add ginger, garlic, onion, broccoli and asparagus and continue boiling until vegetables are
tender. Drain water and reserve. Transfer chicken and vegetables to blender, adding water to
puree to desired consistency. Spoon puree into ice cube trays, taking care not to overfill. Cover
with plastic wrap and freeze for 24 hours.

Step
26

Apple Butter: Once frozen, divide among indicated number of freezer bags, label & seal.

Step
27

Chicken Stir Fry Puree: Once frozen, divide among indicated number of freezer bags, label & seal.

Step
28

Stove
Cook

Pumpkin and Pears: In a small saucepan, add pears and just cover with water. Simmer on low until
tender. Drain liquid, reserving for thinning of puree if needed. Place pears and pumpkin in blender,
adding reserved water if needed to reach desired consistency. Spoon puree into ice cube trays,
taking care not to overfill. Cover with plastic wrap and freeze for 24 hours. Once frozen, divide
among indicated number of freezer bags, label & seal.

Step
29

Use Food
Processor

Basic White Bean Puree: Pulse beans and water in a food processor until smooth, about 1 minute.
Puree should be the consistency of peanut butter. If necessary, add more water 1 teaspoons at a
time, until there are no bean flecks visible. Using a spoon, fill ice cube trays, taking care not to
overfill. Cover tray with plastic wrap and freeze for 24 hours. After 24 hours, transfer cubes to
labeled gallon freezer bags.



Help Myself (9-12 months) Winter Menu

Recipe Cards
Serving each recipe 2 times to 1 person.

Apple Butter
Author Name: Weelicious

Author URL: http://weelicious.com/

Recipe URL: http://weelicious.com/2009/01/14/apple-butter/

Yield: 4 cubes (2 per serving)

Ingredients

⅓ cups peel and dice Apple

⅛ teaspoons Cinnamon

¼ tablespoons Agave Nectar

¼ tablespoons Apple Juice

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

Place ingredients in a saucepan. Simmer on low heat for 15 minutes or until apples are soft and tender. Using a potato
masher, smash apples. Consistency of apple butter should be slightly chunky. Let cool. Spoon puree into ice cube trays,
taking care not to overfill. Cover with plastic wrap and freeze for 24 hours. Once frozen, divide among indicated number of
freezer bags, label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1Mq0Cqc
http://amzn.to/1KLDLpM
http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Baby Apple Spice Oatmeal
Author Name: Lisa

Recipe URL: http://onceamonthmeals.com/family-friendly-apple-spice-oatmeal/

Yield: 4 cubes (2 per serving)

Ingredients

⅓ tablespoons Butter

⅓ tablespoons Brown Sugar

⅓ cups peel and dice Apple

⅛ teaspoons Salt

⅓ teaspoons Pumpkin Pie Spice

⅓ cups Rolled Oats

⅓ cups Apple Juice

⅓ cups Water

¼ teaspoons Vanilla Extract

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

In a saucepan over medium heat, melt butter and brown sugar. Add apples, salt and pumpkin pie spice. Cook for 3-4
minutes or until apples are slightly cooked. Add the oats, stirring constantly for 1-2 minutes. Add apple juice, water and
vanilla. Bring to a boil. Reduce heat and simmer for 8-10 minutes or until oatmeal has thickened and apples are tender.
Transfer to a blender and puree until smooth. Adding extra water if desired to reach a thinner consistency. Spoon puree into
ice cube trays, taking care not to overfill. Cover with plastic wrap and freeze for 24 hours. Once frozen, divide among
indicated number of freezer bags, label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1LQLz60
http://amzn.to/1Mt49UC
http://amzn.to/1iwQvWf
http://amzn.to/1FMLuUq
http://amzn.to/1Mt4AOP
http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Basic White Bean Puree
Author Name: Melissa

Recipe URL: http://onceamonthmeals.com/baby-food-white-bean-puree/

Yield: 4 cubes (2 per serving)

Ingredients

¾ cups rinse and drain Cannellini (White) Beans, Canned

⅔ tablespoons Water

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

Pulse beans and water in a food processor until smooth, about 1 minute. Puree should be the consistency of peanut butter. If
necessary, add more water 1 teaspoons at a time, until there are no bean flecks visible. Using a spoon, fill ice cube trays,
taking care not to overfill. Cover tray with plastic wrap and freeze for 24 hours. After 24 hours, transfer cubes to labeled
gallon freezer bags.

Serving Day Instructions

Place thawed cubes in a bowl and serve.

http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Beef and Veggies
Author Name: Tricia

Recipe URL: http://onceamonthmeals.com/beef-and-veggies-8-months/

Yield: 4 cubes (2 per serving)

Ingredients

⅛ pounds Stew Beef

⅛ teaspoons Garlic Powder

⅛ cups dice Onion

⅛ cups Green Beans, Cut, Frozen

⅛ cups peel and dice Russet Potato

¼ cups dice Carrot

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

In a stockpot, place beef, garlic powder, and onion, adding just enough water to cover. Bring to boil. Boil until meat is fully
cooked. Strain off about half of the onion. Add green beans, potatoes and carrots, continuing to boil until veggies are soft.
Transfer meat to blender first, with a small amount of cooking water, and puree. Add vegetables, continuing to puree until
desired consistency, adding cooking water if needed to thin. Spoon puree into ice cube trays, taking care not to overfill.
Cover with plastic wrap and freeze for 24 hours. Once frozen, divide among indicated number of freezer bags, label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1LwBI9H
http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Broccoli, Potato and Cheese Puree
Author Name: Weelicious

Author URL: http://weelicious.com/

Recipe URL: http://weelicious.com/2010/04/29/broccoli-potato-cheese-puree/

Yield: 4 cubes (2 per serving)

Ingredients

⅓ cups peel and dice Russet Potato

⅓ cups Broccoli Cuts, Frozen

¾ tablespoons Cheddar Cheese, Shredded

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

Place potatoes in saucepan and cover with water. Bring water to a boil and boil for 4 minutes. Add broccoli and reduce to
low heat. Simmer for 15-20 minutes or until vegetables are tender. Drain water and reserve. Place vegetables and cheese in
blender. Puree to desired consistency, adding reserved water if needed to thin. Spoon puree into ice cube trays, taking care
not to overfill. Cover with plastic wrap and freeze for 24 hours. Once frozen, divide among indicated number of freezer bags,
label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Carrot, Apple and Ginger Puree
Author Name: In Sock Monkey Slippers

Author URL: http://www.insockmonkeyslippers.com/

Recipe URL: http://www.insockmonkeyslippers.com/carrot-apple-and-ginger-puree-for-baby-stage-2

Yield: 4 cubes (2 per serving)

Ingredients

⅔ cups peel and dice Apple

⅓ cups dice Carrot

¼ teaspoons Ginger, Ground

⅛ cups Apple Juice

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Foil

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

Preheat oven to 400.0 degrees Fahrenheit. Place apples and carrots in a glass baking dish. Cover with foil and roast at 400
degrees 30-40 minutes or until tender. Place in blender and add ginger. Puree, adding a little apple juice at a time, until
desired consistency is reached. Spoon puree into ice cube trays, taking care not to overfill. Cover with plastic wrap and
freeze for 24 hours. Once frozen, divide among indicated number of freezer bags, label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1G2Oir3
http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/1RBz6Yc
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Chicken Stir Fry Puree
Author Name: Weelicious

Recipe URL: http://weelicious.com/2008/04/07/chicken-stir-fry-puree/

Yield: 4 cubes (2 per serving)

Ingredients

⅛ pounds Chicken, Boneless Breasts

¼ teaspoons Ginger, Ground

¼ teaspoons mince Garlic, Cloves

⅓ tablespoons dice Onion

⅛ cups Broccoli Cuts, Frozen

⅛ cups dice Asparagus

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

Place chicken in stock pot and add water just to cover. Boil until cooked through. Add ginger, garlic, onion, broccoli and
asparagus and continue boiling until vegetables are tender. Drain water and reserve. Transfer chicken and vegetables to
blender, adding water to puree to desired consistency. Spoon puree into ice cube trays, taking care not to overfill. Cover
with plastic wrap and freeze for 24 hours. Once frozen, divide among indicated number of freezer bags, label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1G2Oir3
http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Ham, Pineapple, Peach Puree
Author Name: Tricia

Recipe URL: http://onceamonthmeals.com/ham-pineapple-peach-and-apple-puree-8-months/

Yield: 4 cubes (2 per serving)

Ingredients

⅛ cups Peaches, Frozen

¼ cups cook and dice Ham

⅛ cups peel and dice Apple

¾ ounces Crushed Pineapple, Canned

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

Place peaches in large saucepan, adding water just to cover. Bring to a boil and boil for 3 minutes. Add ham and apples,
boiling until apples are soft. Drain cooking water and reserve. Place pineapple and juice in blender and puree until smooth.
Slowly add ham, apples and peaches, pureeing until desired consistency is reached, adding cooking water if desired. Spoon
puree into ice cube trays, taking care not to overfill. Cover with plastic wrap and freeze for 24 hours. Once frozen, divide
among indicated number of freezer bags, label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1jPIBZp
http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Potato and Butternut Squash Puree
Author Name: Lisa

Recipe URL: http://onceamonthmeals.com/baby-food-potato-and-butternut-squash-puree/

Yield: 4 cubes (2 per serving)

Ingredients

⅛ cups peel and dice Squash, Butternut

¼ cups peel and dice Russet Potato

⅛ cups peel and dice Apple

⅛ tablespoons dice Onion

⅛ teaspoons Black Pepper

⅛ teaspoons Cinnamon

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

Place squash, potatoes, apples, onion, pepper and cinnamon in a saucepan and add water just to cover. Cover and simmer
35-40 minutes or until vegetables are tender. Drain water, and reserve. Transfer to blender and puree, adding water if
necessary to reach desired consistency. Spoon puree into ice cube trays, taking care not to overfill. Cover with plastic wrap
and freeze for 24 hours. Once frozen, divide among indicated number of freezer bags, label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1iP6vns
http://amzn.to/1Mq0Cqc
http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Pumpkin and Pears
Author Name: Wholesome Baby Food

Author URL: http://wholesomebabyfood.momtastic.com/index.htm

Recipe URL: http://wholesomebabyfood.momtastic.com/FruitRecipes.htm#.UzljvvldWSo

Yield: 4 cubes (2 per serving)

Ingredients

⅓ cups peel and dice Pear

½ cups Pumpkin, Canned

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

In a small saucepan, add pears and just cover with water. Simmer on low until tender. Drain liquid, reserving for thinning of
puree if needed. Place pears and pumpkin in blender, adding reserved water if needed to reach desired consistency. Spoon
puree into ice cube trays, taking care not to overfill. Cover with plastic wrap and freeze for 24 hours. Once frozen, divide
among indicated number of freezer bags, label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1jPCYuo
http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Roasted Pear Puree
Author Name: Lisa

Recipe URL: http://onceamonthmeals.com/baby-food-roasted-pear-puree/

Yield: 4 cubes (2 per serving)

Ingredients

⅔ individual Pear

⅛ teaspoons Cinnamon

⅛ teaspoons Vanilla Extract

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

Preheat oven to 400.0 degrees Fahrenheit. Slice pears in half and remove core. Lay pears face down in a glass baking dish.
Place in oven and roast at 400 degrees for 20 minutes or until pears are tender. Cool and peel. Add pears, cinnamon and
vanilla to blender. Puree until smooth and desired consistency is reached. Spoon puree into ice cube trays, taking care not
to overfill. Cover with plastic wrap and freeze for 24 hours. Once frozen, divide among indicated number of freezer bags,
label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1Mq0Cqc
http://amzn.to/1Mt4AOP
http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Yellow Squash and Carrots
Author Name: Weelicious

Author URL: http://weelicious.com/

Recipe URL: http://weelicious.com/2008/05/21/yellow-squash-and-carrot-puree/

Yield: 4 cubes (2 per serving)

Ingredients

⅓ cups dice Carrot

⅓ tablespoons dice Onion

⅓ cups dice Squash, Yellow

Supplies Needed

Plastic Wrap

0.25 Ice Cube Trays

Label

Containers Needed

2 Gallon Freezer Bag

Cooking to Freeze Instructions

Place carrots in a saucepan and cover with water. Bring to a boil, and boil 2 minutes. Turn heat down to low and add onion
and yellow squash. Simmer on low 15-20 minutes or until the vegetables are tender. Drain water and reserve. Transfer to a
blender and puree until desired consistency is reached, adding water if needed. Spoon puree into ice cube trays, taking
care not to overfill. Cover with plastic wrap and freeze for 24 hours. Once frozen, divide among indicated number of freezer
bags, label & seal.

Serving Day Instructions

Place thawed cubes in bowl and serve.

http://amzn.to/1GKDtjl
http://amzn.to/1GKEZlk
http://amzn.to/20xLe2A
http://amzn.to/1OYQxnD


Basic White Bean
Puree

Date Frozen:

Thaw. Place thawed cubes in a bowl and
serve.

Apple Butter

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.

Pumpkin and Pears

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.

Baby Apple Spice
Oatmeal

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.



Roasted Pear Puree

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.

Carrot, Apple and
Ginger Puree

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.

Potato and
Butternut Squash
Puree

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.

Yellow Squash and
Carrots

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.



Broccoli, Potato and
Cheese Puree

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.

Beef and Veggies

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.

Ham, Pineapple,
Peach Puree

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.

Chicken Stir Fry
Puree

Date Frozen:

Thaw. Place thawed cubes in bowl and
serve.



Help Myself (9-12 months) Winter Menu

Thaw Sheet
Serving each recipe 2 times to 1 person.

Thaw Instructions Cooking Time Cooking Type

Breakfasts

Apple Butter In fridge 1 minute N/A

Baby Apple Spice Oatmeal In fridge 1 minute N/A

Pumpkin and Pears In fridge 1 minute N/A

Roasted Pear Puree In fridge 1 minute N/A

Lunches

Broccoli, Potato and Cheese Puree In fridge 1 minute N/A

Carrot, Apple and Ginger Puree In fridge 1 minute N/A

Potato and Butternut Squash Puree In fridge 1 minute N/A

Yellow Squash and Carrots In fridge 1 minute N/A

Dinners

Basic White Bean Puree In fridge 1 minute N/A

Beef and Veggies In fridge 1 minute N/A

Chicken Stir Fry Puree In fridge 1 minute N/A

Ham, Pineapple, Peach Puree In fridge 1 minute N/A




