
Go Natural When It Comes to Baby Food. 
 
It can be difficult to know exactly what you should be feeding your baby, with 
lots of conflicting information available on the Internet. It can be hard to know 
who to trust. 
 
However, one thing is for certain, it’s better to feed your baby natural produce 
over prepackaged baby food. When you feed your baby natural foods, you know 
exactly what they’re eating, as you have complete control over the ingredients 
that go into their food. Many prepackaged baby foods contain preservatives, and 
additional salt or sugar to improve the flavor. This isn’t an issue when you make 
natural meals at home, focusing on wholesome, nutritious ingredients. 
 
Young Babies 
 
Many people are deterred from making natural baby food at home because 
they’re unsure what they should feed to young babies. To start with, it’s best to 
stick to simple foods, such as fruits and vegetables, which can be pureed and are 
easily digested by young babies. Parent.Guide have some fantastic recipes for 
fruit purees to get you started. The most simple is their banana puree, as you can 
simply mash the banana or blend in the food processor, without having to steam 
the fruit first. For babies in the early stages of weaning, you can even blend the 
banana puree with breast milk for a more complete and extremely nutritious 
meal. 
 
Introducing More Substantial Foods 
 
As your baby adapts to eating solid foods, you’ll need to introduce more 
substantial produce into their diet. Rice is an excellent first choice, as it’s easily 
digestible and can be blended with other foods to create tasty and wholesome 
meals. 
 
Simply add a little cooked rice to fruit and vegetables before blending in the food 
processor. As your baby adjusts to solid foods, you can reduce processing time, 
allowing your baby to become familiar with different textures of food, as well as 
flavors. 
 
Relief From Teething Pains 
 
There are a number of foods that you can feed your baby to help alleviate the 
pain experienced during teething. Pear and avocado popsicles are fantastic meal 
that do just that, as well as keeping your baby cool during the summer. 
 
To make them, simply combine 2 pears and 2 avocados (both with the skin 
removed) in a blender with 2 teaspoons of unsweetened apple juice. Divide the 
mixture into Popsicle molds and freeze until required. 
 
Make Use of Leftovers 
 

http://parent.guide/homemade-banana-baby-food-recipes/
http://parent.guide/homemade-banana-baby-food-recipes/
http://parent.guide/homemade-pear-baby-food-recipes/


As your baby gets used to solid foods, you can experiment with different flavors. 
You can make baby food from the leftovers of your own meals, pureeing and 
storing in the refrigerator for up to three days. There are a number of foods that 
you should avoid giving to babies, which includes common allergens such as 
wheat, dairy and peanuts. Otherwise, it’s fine to feed your baby the same foods 
that you’re eating – focus on nutritious, easily digestible and palatable produce, 
customizing meals according to your baby’s preferences. 
 
A healthy baby is a happy baby, so go natural when it comes to baby food to see 
your baby thrive. 
 
 

 
 

http://www.nhs.uk/conditions/pregnancy-and-baby/pages/solid-foods-weaning.aspx#close


 


