
& sauces

with tasty soups and sauces.

It’s often the green foods – mainly vegetables - 
that our toddlers turn their noses up at, and it’s 

bitter or pungent taste to them which can send 
alarm bells ringing that the food is not safe for 
them to eat.

some glorious greens!

Method

1. Saut

2. Sp

3. Bring to the boil, add the lettuce and simmer for 10 minutes then blitz  
with a hand blender until smooth.

• Enjoy a bowlful with your little one and choose what you want to dip into your 
soup – breadsticks, vegetables, or pasta make great dippers - and sing along 
with our special song, to the tune of “row your boat”.

• “Stir stir stir the soup we stir it round and round, we stir and dip,  
we blow and kiss – we make the munching sound!”

• By e

• 2 organic potatoes peeled 
and chopped

• 1 organic leek washed  
and sliced

• 1 organic clove of  
garlic chopped

• 1 small organic  
lettuce chopped

• 1 tbsp olive oil

• 1 t



rything green is sending 

why not interest them in having 
some green butter on their  
cracker or bread?

•  A ripe avocado sliced lengthways 
will reveal the slippery stone 
which you can remove and  
put aside for later.

•  Using a knife, scrape some of the 
soft ripe avocado and spread it  
on a plain corn cracker or similar.

•  Wipe the stone clean and take it in 
turns to roll the stone to each other. 
When the stone reaches you, it’s 
time to nibble your cracker  

Smashing spinach sauce

Method

1. Pie

2. Place th

hand blender until smooth.

Ingredients

• 1 bag of organic baby spinach

• 1 bag of fresh bunched 
organic basil

• 1 tbsp olive oil

• 1 tsp low salt stock powder

Serving suggestion
For convenience, freeze in ice cube trays and try  

with pasta, baked fish, as a sauce for pizza, or in a  
pancake mix for some super tasty green pancakes!

If introducing a new sauce for the first time, have some in a 
small pot and enjoy doing some finger painting on a plate with 

it, or dipping some pasta in the sauce so your little one can 
control the amount that ends up on it.

 

Tasty!




