Recipes Using Baby Food:
Ideas for how to incorporate baby food into different recipes:

Start with mixing in baby food to add flavor. 
For savory dishes, try using meat-based food to thicken sauces or create richer casseroles, stews, and soups. For example, if you're preparing beef stroganoff, add a beef or tomato-based baby food to create a more complex flavor. Enliven your vegetable soup with pureed zucchini, tomatoes, or another hearty vegetable.

During snack time, mix fruit baby food into plain yogurt or a veggie baby food into plain cream cheese to spread on crackers (with either, simply thaw a food cube or two for seconds in the microwave and you're ready to go). Use fruit puree as jam on bread or crackers.

Salmon/Tuna Melts (a favorite combination at our house of canned wild salmon, mayonaise, paprika and salt and pepper on a slice of bread topped with cheese and toasted in the oven) – add cauliflower purée to the mix
Deviled Eggs - add cauliflower or carrot
Macaroni & Cheese – add squash or cauliflower
Spaghetti Sauce & Chili – add carrots (I found I can easily add a bunch of carrots for all my tomato based dinners)
Oatmeal – add sweet potato
Green eggs - add spinach and/or cauliflower to your scrambled eggs
Mashed potatoes or baked potatoes - add cauliflower

The Strawberry "Dream" Smoothie

Ingredients:

2 cups low-fat/skim milk
1 cup thawed strawberry baby food 
¾ cup vanilla organic yogurt
1 cup low-fat, sugar-free vanilla ice cream
1 Tbsp. ground flax seed or toasted wheat germ
½ cup crushed ice

Directions:

For this simple recipe, just add all of the above ingredients to your food processor or blender and process until smooth. 
Sweet Potato Turkey Casserole

Ingredients:

1 tsp. olive oil or other heart-healthy oil
1/8 cup diced onion
1/4 cup finely chopped roast turkey
1/8 cup finely chopped cooked green beans or peas (fresh or frozen)
1/4 cup water
Pinch finely chopped rosemary
4 oz. Sweet Potato Baby Food Puree
Directions:
Heat oil in a small pan over medium heat. Add onion and sauté until soft, about two minutes. 

Mix in roast turkey, green beans/peas, rosemary and water. Bring to a boil, reduce heat and simmer for five minutes, stirring occasionally to prevent sticking. 

Roughly mash the mixture in the pan with a potato masher. 

Warm the baby food sweet potatoes separately and fold into final blended mixture or mash. Allow to cool and serve. This serving size is perfect for a toddler meal. Simply double or triple it for a fun family meal. 

TIP: For a healthy, hearty toddler meal, place the rough mash in a small oven proof dish, top with cheese and bake at 350 degrees for five minutes or until cheese is melted. Allow to cool thoroughly and serve in a child-friendly dish. 

Chicken Nuggets

Ingredients:
1 cup whole-wheat, white, or panko (Japanese bread crumbs)

½ cup flaxseed meal

1 tablespoon grated parmesan

½ teaspoon paprika

½ teaspoon garlic powder

½ teaspoon onion powder

2 baby food jars of broccoli, spinach, or sweet potato

1 large egg, lightly beaten

1 pound boneless, skinless chicken breast or chicken tenders, rinsed, dried and ct into small chunks

½ teaspoon salt

Nonstick cooking spray

1 tablespoon olive oil

Directions:

1. In a bowl, combine the breadcrumbs, flaxseed meal, Parmesan, paprika, garlic and onion powder on the paper or foil, and mix well with your fingers.

2. In  a shallow bowl, mix the jarred baby food and egg with fork and set the bowl next to the breadcrumb mixture.

3. Sprinkle the chicken chunks with the salt. Dip the chunks into the egg mixture and then toss them in the breadcrumbs until completely coated.

4. Coate a large nonstick skillet with cooking spray and set over medium-high heat. When the skillet is hot, add the oil. Place the chicken nuggets in the skillet in a single layer, being careful not to crowd the pan, and cook until crisp and golden on one side, 3 – 4 minutes. Then turn and cook until the chicken is cooked through, golden brown and crisp all over, 4 – 5 minutes longer. (Cut into a piece to make sure that it is cooked through)

BBQ Sauce

Ingredients:
1/2 cup brown sugar
2 jars (4 1/2 oz. each) strained peach baby food
1/3 cup ketchup
1/3 cup vinegar
2 tbsp. soy sauce
1 clove garlic, crushed
2 tsp. ginger
1 tsp. salt, optional

Directions:
Combine all ingredients in blender or food processor. 
Pour over baby back spareribs or chicken wings. 
Bake or simmer on stove top until tender. Sauce freezes well.

Mom's Chicken Noodle Soup 
Ingredients:

1 small onion, chopped
3 stalks celery including leaves, chopped
1 4 ounce jar of jarred carrot baby food
1 T oil to sauté celery
2-3 boneless chicken breasts, boiled in water just to cover chicken
1 32 oz. box chicken broth
8 oz. thin spaghetti 

Directions:

Bring chicken breasts to boil in water seasoned with salt; cover and simmer until done. Sauté chopped celery in oil until soft. Cool slightly and puree celery in blender. Tear chicken into small pieces. Places in soup pot with broth from cooked chicken and 1 box of chicken broth. Add spaghetti noodles, pureed celery, and jarred baby food carrots. Cover and cook until noodles are done. Season to taste. 

Macaroni and Cheese
Ingredients:
1 ½ cups elbow macaroni

Nonstick cooking spray

1 tablespoon olive oil

1 tablespoon all-purpose flour

½ cup non-fat milk

14 oz jar butternut squash or cauliflower baby food

1 ½ cups shredded reduced-fat cheddar cheese (about 8 ounces)

4 ounces reduced-fat or nonfat cream cheese

½ teaspoon salt

1/8 teaspoon paprika

1/8 teaspoon pepper

Directions:

1. Bring a large pot of salted water to a boil, add the macaroni, and cook according to package directions until al dente. Drain in a colander.
2. While the macaroni is cooking, coat a large saucepan with cooking, coat a large saucepan with cooking spray and heat over medium heat. Add oil, then the flour, and cook, stirring occasionally, until the mixture resembles a thick paste but has not browned, 1 to 2 minutes.

3. Add the milk and cook, stirring every now and then, until the mixture begins to thicken, 3 to 4 minutes. Add the jarred baby, cheddar cheese, cream cheese, and seasonings, and stir until the cheese is melted and sauce is smooth. Stir in the macaroni and serve warm.
Apricot Salad 

Ingredients:

2/3 cup water
 2/3 cup sugar
 6 ounces peach or apricot Jello
 8 ounces cream cheese, softened
 15-ounce can crushed pineapple, drained
 4-ounce jar apricot baby food
 12 ounces Cool Whip, room temperature
Directions:
Combine water, sugar and Jello.  Bring to boil.  Remove from heat and stir in cheese, blending until smooth.  Combine pineapple, baby food and Cool Whip; add.  Pour into lightly oiled mold or individual tins and refrigerate until set.  Serves 8 or more.

Pea Soup

Ingredients:

16 oz jars of pureed peas baby food 

2 oz pureed carrots baby food 

1 cup onion

½ celery 

2 tablespoon olive oil 

2 cups vegetable broth 

Salt and Pepper to taste 

Directions:
Sautee onions and celery in a pot with olive oil. Add pureed peas and carrots into the pot on medium heat. Stir in vegetable broth. Let simmer until hot. Quick and easy soup! 

Easy Sweet Potato Pancakes

Ingredients:

Cooking spray or butter to grease pan
1 cup complete (just add water) pancake mix
1 jar (4 ounces) baby food sweet potatoes
1/2 teaspoon cinnamon
1/2 to 3/4 cup water

Directions:

1. Preheat a large skillet or griddle over medium heat. Grease the pan with cooking spray or butter.

2. Combine pancake mix, sweet potatoes and cinnamon in a small mixing bowl. 

3. Fill baby food jar with water, replace lid and shake jar to get all the baby food off the sides. Pour into pancake mixture and stir with a fork until blended. It’s OK if a few small lumps remain.

4. Add up to another half-jar of water if needed to thin batter. IT should be thick but pourable, like a fast-food milkshake.

5. For each pancake, pour or spoon about 1/4 cup batter onto the griddle. Cook for about 45 seconds, or until bubbles form and edges look firm, then flip and cook another 15 to 20 seconds or so. 

Baby Apricot Muffins

Ingredients:

1 3/4 cups flour

1/2 cup sugar

2 tsp baking powder

1/2 tsp baking soda

1/2 tsp salt

1/3 cup dried apricots

1 egg

1/4 cup vegetable/canola oil

Jar of baby food apricots (7 1/2 oz or 213 ml)

Directions:

Measure first 6 ingredients into large bowl.  Stir thoroughly.  Make a well in center.

Beat egg in small bowl until frothy.  Mix in oil and apricots.  Pour into well.  Stir just to moisten.  Batter will be lumpy.  Fill greased muffin cups 3/4 full.  Bake in 400*F oven for 20 to 25 minutes.  Remove from pan after 5 minutes.  Makes 18.

Makes a tender muffin that comes from Jean Pare's Company's Coming Cookbook.

Baby Carrot Cake
Ingredients:
3 c. flour

1 tsp. baking powder

1/4 tsp. salt

1 tsp. cinnamon

2 c. sugar

3 eggs

1 1/2 c. corn or salad oil

1 tsp. vanilla

1 lg. jar baby food carrots

1 c. crushed pineapple with juice

1 c. coarsely chopped pecans
Directions:

Sift together dry ingredients except sugar in medium bowl.

Beat in large bowl: eggs, oil, sugar, vanilla and baby food until light.

Add pineapple.

Stir in dry ingredients until blended.

Stir in nuts.

Pour into greased and floured 13 x 9 x 2 inch pan and bake at 350 degrees for 45 to 50 minutes or until toothpick inserted in cake comes out clean.

Cool in pan on rack.

Frost with cream cheese icing.

Cream Cheese Icing
Ingredients:

3 oz. cream cheese

4 tbsp. butter

1 1/2 c. powdered sugar

1 tsp. vanilla

Directions:

Beat together until smooth.

