
How to make your own baby food 

 

Making your own baby food is easier than you might think and less expensive than buying prepackaged baby 
food. It's also convenient because you can use fresh produce, grains, and meat that you have on hand. Best of 
all, you know exactly what you're feeding your baby. 

"Homemade" baby food can be as simple as a pureed or mashed version of what you're serving the rest of 
your family. This also gets your baby used to eating the same food as everyone else, a strategy that could pay 
off during the picky toddler years. 

 

Choose the right equipment 

 You'll need a tool to grind or puree food for your baby. Possibilities range from an electric baby-food 
maker to a good old-fashioned fork: 

 A baby-food maker. This all-in-one tool first steam-cooks and then purees fruit, vegetables, and 
meat. Some models defrost and reheat previously prepared food. 

 A blender or food processor. Some parents like them, but others find them too cumbersome and 

don't like the amount of cleanup required for small jobs. 

 A hand blender. This handheld electric gadget purees food like a blender, but works in the 
opposite way: You place it into the food rather than vice versa. 

 A hand-turned food mill with different blades for various textures of food. Many parents say this 
portable, non-electric gadget is their favorite tool. 

 A baby-food grinder. Non-electric, portable, and very inexpensive, this simple tool breaks down 

chunks of food like the mill, but you don't have a choice of textures. Read reviews before ordering 
– the grinders don't always work as well as they promise. However, some parents swear by them. 

 A fork. This ubiquitous piece of cutlery is all you need to transform easily mashed foods such as 
baked sweet potatoes, avocados, and bananas into a meal for your baby. 

http://www.babycenter.com/500_solid-feeding-products-reviews-details_10400129.bc?ty=babyfoodmaker


 

Serving and Storage Tips 

From adding flavor to freezing leftovers, here are some extra pointers for making baby food. 

 Serve the food no warmer than body temperature. 

 Use caution if you heat meals in the microwave. Microwaves heat unevenly and can create "hot 
spots" – areas of the food that are much hotter than others – so be sure to stir microwaved food 
well and let it sit for a few minutes before serving. 

 Dish out only the amount of food you think your baby will eat at that feeding. You'll need to toss 

what's left over because your baby's saliva will get into the mixture and make it easy for bacteria to 
grow in the food. 

 Don't sweeten your baby's food. Babies don't need any extra sugar. And never use honey, which 
can cause botulism – a potentially fatal form of food poisoning – in babies. 

 Use seasonings. Despite the tradition of feeding babies bland food, they can tolerate and enjoy 
different flavors. 

 Refrigerate leftovers in an airtight container and use them up within a couple of days. You can also 
freeze leftovers in ice cube trays or similar devices. After the cubes are frozen solid, remove them 
and store in plastic freezer bags. Fruits and vegetables frozen this way will last six to eight months. 
Meat and fish will last one to two months. 
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http://www.babycenter.com/404_when-can-my-baby-eat-honey_1368490.bc
http://www.babycenter.com/0_baby-food-revolution-new-rules-for-feeding-your-baby_10320504.bc
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