
How to prepare and store homemade baby foods 

 

For Fruit: 

 

-Peel the fruit and place in food processor.  I purée till no chunks are left.  Then I pour the 

fruit into ice cube trays and freeze.  When they are frozen, I dump the cubes into freezer 

bags and keep in the freezer.  When it’s time to feed baby, pull a couple of cubes out and 

microwave. It’s the same as grabbing a store-bought baby food jar and warming it up! 

 

For vegetables: 

 

-For vegetables, if you want to do the ice cube tray method, they must be cooked before 

puréed and frozen.  Or, plan on giving baby the same veggies that your family will be 

eating for dinner.  Purée a portion to feed baby. 

 

The run-down of what I’m currently doing with my 8 month old baby: 

 

I am lucky to have access to peaches, pears, and apricots from my in-laws’ trees; so last 

summer (when I was pregnant) I was able to freeze lots of cubes and that’s what she’s 

eating now.  

 

In the morning, I mix the homemade cereal with two apricot cubes.  Each day she also 

eats a fresh banana (just mush with a fork), unsweetened applesauce that I buy from 

Costco, cooked sweet potatoes (I don’t bother getting this into the freezer – I just cook a 

couple of them up and keep it in the fridge), two pear cubes, homemade cereal with two 

peach cubes, and some strawberry yogurt (just the Smith’s brand – nothing fancy).  She 

also gets cheerios to snack on, Gerber biter biscuits and frozen peas that I warm up and 

serve to her whole.   

 

I realize that not everyone has access to free fruit like I do, but here’s what you can do: 

Buy the fruit from fruit stands and/or farmer’s markets – or just watch for sales at the 

grocery stores.  You don’t have to worry about it going bad because you are going to get 

it into the freezer. 

 

Also, use the produce from your gardens!!!  Plant winter squash this year – it’s perfect to 

feed our babies! ☺ 

 

 

 

 


