
		
			block one

			single ingredient purees

			TYPICALLY 4 TO 6 MONTHS
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			These single ingredient purees are the building blocks of all that’s to come—the basics. There’s nothing more exciting than feeding your baby his or her first bites of these wholesome ingredients.
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			For all the recipes in this chapter, adjust the texture to achieve the desired consistency by adding a little breast milk, formula, or water to thin out the puree.

			If you’re steaming on the stovetop, when the water is boiling vigorously, turn the heat down to medium-low once the ingredient has been added, then cover and continue steaming as described.

			Purees can be refrigerated in airtight containers for 3 days or frozen for up to 2 months. See this page for freezing instructions.

			Generally, babies this age consume 1 teaspoon to 2 tablespoons per feeding (one feeding per day).

			Apple Puree

			Sweet Potato Puree

			Carrot Puree

			Cauliflower Puree

			Butternut or Acorn Squash Puree

			Pumpkin Puree

			Pear Puree

			Pea Puree

			Banana Puree

			Spinach or Kale Puree

			Mango Puree

			Broccoli Puree

			Plum Puree

			Avocado Puree

		

		apple puree

		Apple puree (aka applesauce) is one of my all-time favorite things to make in a baby food maker because it is so easy and delicious. Whatever your baby doesn’t finish, you can enjoy! Apples are easy on baby’s tummy. Whenever Ben is getting over a little sickness, I make apple puree for him. I like using mild apples, like Gala, Red Delicious, Honeycrisp, or Fuji.

		
			2 small apples, peeled, cored, and cut into ½- to ¾-inch cubes (about 1 cup)

		

		water level

		COOKING TIME: 25 minutes

		Pour water into the tank to the highest level (mine is level 3, which equals about 1 cup water).

		Put the apple in the steamer basket or cooking compartment.

		Start the cooking process. When the cooking process is done, pour the apple into the blending bowl with the cooking liquid. Blend.

		fillable tank

		COOKING TIME: 20 minutes

		Fill the water tank with water.

		Place the apple in the blending bowl.

		Set the steam timer for 20 minutes. When the timer goes off, blend the apple with the cooking liquid.

		stovetop

		COOKING TIME: 13 minutes

		In a 2-quart saucepan set over high heat, bring 1 cup water to a boil, about 3 minutes. Add the apple, reduce the heat to medium-low, and place a tight-fitting lid on the saucepan. Steam for about 10 minutes, or until the apple cubes are easily pierced with a fork.

		Transfer the apple to a blender (or food processor) with the remaining cooking liquid and blend until smooth.

		STORAGE INFORMATION 
3 days refrigerator 
2 months freezer

		sweet potato puree
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		Sweet potato puree is fantastic as baby’s first food! Sweet potatoes are a powerhouse of nutrition high in vitamins A and C, which promote healthy, eyes, skin, and immune system, as well as high in fiber and other beneficial vitamins and minerals. Sweet potatoes take on a gentle sweetness and are easy for baby to digest. And they’re a great first food because they combine very well with other foods and spices.

		
			1 large sweet potato, peeled and cut into ½- to ¾-inch cubes (about 2 cups)

		

		water level

		COOKING TIME: 25 minutes

		Pour water into the tank to the highest level (mine is level 3, which equals about 1 cup water).

		Put the sweet potato in the steamer basket or cooking compartment.

		Start the cooking process. When the cooking process is done, pour the sweet potato into the blending bowl with the cooking liquid. Blend.

		fillable tank

		COOKING TIME: 25 minutes

		Fill the water tank with water.

		Place the sweet potato in the blending bowl.

		Set the steam timer for 25 minutes. When the timer goes off, blend the sweet potato with the cooking liquid.

		stovetop

		COOKING TIME: 15 minutes

		In a 2-quart saucepan set over high heat, bring 1 cup water to a boil, about 3 minutes. Add the sweet potato, reduce the heat to medium-low, and place a tight-fitting lid on the saucepan. Steam for 10 to 12 minutes, until the sweet potato cubes are easily pierced with a fork.

		Transfer the sweet potato to a blender (or food processor) with the remaining cooking liquid and blend until smooth.

		STORAGE INFORMATION 
3 days refrigerator 
2 months freezer

		carrot puree
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		This carrot puree has a vibrant orange color. Carrots are full of nutrients like beta-carotene, vitamins A, K, and C, potassium, and fiber, and they are very budget friendly to buy—even organic! My son has loved carrots in every form pureed, smashed, and in little steamed pieces.

		
			3 large carrots, peeled and cut into ½-inch slices (about 2 cups)

		

		water level

		COOKING TIME: 25 minutes

		Pour water into the tank to the highest level (mine is level 3, which equals about 1 cup water).

		Put the carrot in the steamer basket or cooking compartment.

		Start the cooking process. When the cooking process is done, pour the carrot in the blending bowl with the cooking liquid. Blend.

		fillable tank

		COOKING TIME: 25 minutes

		Fill the water tank with water.

		Place the carrot in the blending bowl.

		Set the steam timer for 25 minutes. When the timer goes off, blend the carrot with the cooking liquid.

		stovetop

		COOKING TIME: 15 minutes

		In a 2-quart saucepan set over high heat, bring the carrots and 1 cup water (or enough water to almost cover the carrot) to a boil, about 3 minutes. Reduce the heat to medium-low and place a tight-fitting lid on the saucepan. Steam for about 12 minutes, or until the carrot slices are easily pierced with a fork.

		Transfer the carrot to a blender (or food processor) with the remaining cooking liquid and process until smooth.

		NOTE: Be sure to peel the carrots to remove any grit or fibers. When baby is able to have thicker purees or soft carrot pieces, it’s okay to leave them unpeeled before cooking.

		STORAGE INFORMATION 
3 days refrigerator 
2 months freezer

		cauliflower puree

		Cauliflower blends so smoothly into a velvety puree that your baby will love. Plus, you can use the stems as well as the florets, so nothing goes to waste! Cauliflower is very mild in flavor, so baby will gobble it right up.

		
			2 cups (1-inch pieces) cauliflower

		

		water level

		COOKING TIME: 25 minutes

		Pour water into the tank to the highest level (mine is level 3, which equals about 1 cup water).

		Put the cauliflower in the steamer basket or cooking compartment.

		Start the cooking process. When the cooking process is done, pour the cauliflower in the blending bowl with the cooking liquid. Blend.

		fillable tank

		COOKING TIME: 20 minutes

		Fill the water tank with water.

		Place the cauliflower in the blending bowl.

		Set the steam timer for 20 minutes. When the timer goes off, blend the cauliflower with the cooking liquid.

		stovetop

		COOKING TIME: 13 minutes

		In a 2-quart saucepan set over high heat, bring the cauliflower and 1 cup water (or enough water to almost cover the cauliflower) to a boil, about 3 minutes. Reduce the heat to medium-low and place a tight-fitting lid on the saucepan. Steam for about 10 minutes, or until the cauliflower pieces are easily pierced with a fork.

		Transfer the cauliflower to a blender (or food processor) with the remaining cooking liquid and process until smooth.

		NOTE: It’s fine to use the stalks as well as the florets when steaming the cauliflower for puree. As chewing becomes easier for baby, it’s okay to give little pieces of softened, steamed stalk or stem parts.

		STORAGE INFORMATION 
3 days refrigerator 
2 months freezer

		butternut or acorn squash puree

		Butternut and acorn squashes are not the easiest vegetables to peel and chop, but it’s worth it! You really have to put your arm into it. Using a sharp knife, peel the squash and discard the insides and seeds. Squash provides vitamins A and C in abundance, and there’s more potassium in 1 cup of butternut or acorn squash than in a banana!

		
			1½ to 2 cups (½- to ¾-inch cubes) peeled and seeded butternut or acorn squash

		

		water level

		COOKING TIME: 25 minutes

		Pour water into the tank to the highest level (mine is level 3, which equals about 1 cup water).

		Put the squash in the steamer basket or cooking compartment.

		Start the cooking process. When the cooking process is done, pour the squash into the blending bowl with the cooking liquid. Blend.

		fillable tank

		COOKING TIME: 25 minutes

		Fill the water tank with water.

		Place the squash in the blending bowl.

		Set the steam timer for 25 minutes. When the timer goes off, blend the squash with the cooking liquid.

		stovetop

		COOKING TIME: 15 minutes

		In a 2-quart saucepan set over high heat, bring 1 cup water to a boil, about 3 minutes. Add the squash, reduce the heat to medium-low, and place a tight-fitting lid on the saucepan. Steam for 10 to 12 minutes, until the squash cubes are easily pierced with a fork.

		Transfer the squash to a blender (or food processor) with the remaining cooking liquid and blend until smooth.

		STORAGE INFORMATION 
3 days refrigerator 
2 months freezer

		pumpkin puree
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		Pumpkin, like winter squash, can be a little difficult to prep. I’ve found the easiest way to tackle cleaning a pumpkin is by cutting it into manageable larger pieces, and then peeling, seeding, and chopping down from there. Pumpkins are available in the fall at farmers’ markets and at your grocery store.

		
			1½ to 2 cups (½- to ¾-inch cubes) peeled and cleaned pumpkin

		

		water level

		COOKING TIME: 25 minutes

		Pour water into the tank to the highest level (mine is level 3, which equals about 1 cup water).

		Put the pumpkin in the steamer basket or cooking compartment.

		Start the cooking process. When the cooking process is done, pour the pumpkin into the blending bowl with the cooking liquid. Blend.

		fillable tank

		COOKING TIME: 25 minutes

		Fill the water tank with water.

		Place the pumpkin in the blending bowl.

		Set the steam timer for 25 minutes. When the timer goes off, blend the pumpkin with the cooking liquid.

		stovetop

		COOKING TIME: 15 minutes

		In a 2-quart saucepan set over high heat, bring 1 cup water to a boil, about 3 minutes. Add the pumpkin, reduce the heat to medium-low, and place a tight-fitting lid on the saucepan. Steam for 10 to 12 minutes, until the pumpkin cubes are easily pierced with a fork.

		Transfer the pumpkin to a blender (or food processor) with the remaining cooking liquid and blend until smooth.

		NOTE: You can use this homemade puree in place of canned pumpkin puree in recipes. Looking to make a super easy pumpkin pie with only five ingredients? I’ve included a recipe and directions at sweetphi.com/extras.

		STORAGE INFORMATION 
3 days refrigerator 
2 months freezer

		pear puree

		Pears are a great source of antioxidants, flavonoids, and dietary fiber, as well as many vitamins and minerals. Check for ripeness by gently pressing on the pear’s neck; if the skin yields slightly to your touch, it is ripe enough to eat. Want to slow down the ripening process? Put the pear in the fridge. Overly ripe pears have a very mealy texture, so I like to cook pears just a little, making them pliable enough for a puree but not mealy.

		
			2 ripe pears, peeled, cored, and cut into slices (about 2 cups)

		

		water level

		COOKING TIME: 10 minutes

		Pour water into the tank to the lowest level (mine is level 1, which equals about ⅓ cup water).

		Put the pear in the steamer basket or cooking compartment.

		Start the cooking process. When the cooking process is done, pour the pear into the blending bowl with the cooking liquid. Blend.

		fillable tank

		COOKING TIME: 5 minutes

		Fill the water tank with water.

		Place the pear in the blending bowl.

		Set the steam timer for 5 minutes. When the timer goes off, blend the pear with the cooking liquid.

		stovetop

		COOKING TIME: 4 minutes

		In a 2-quart saucepan set over high heat, bring ½ cup water to a boil, about 2 minutes. Add the pear, reduce the heat to medium-low, and place a tight-fitting lid on the saucepan. Steam for about 2 minutes, or until the pear slices are easily pierced with a fork.

		Transfer the pear to a blender (or food processor) with the remaining cooking liquid and blend until smooth.

		STORAGE INFORMATION 
3 days refrigerator 
2 months freezer

		pea puree

		Peas contain a surprising amount of protein, in addition to other vitamins and minerals, so they’re a great first food. They can be purchased fresh or frozen, and I love keeping a bag of organic peas in the freezer so I can make a puree with zero prep—no thawing, peeling, or chopping required. Note that it is quite difficult to get peas silky smooth. If you want them smoother, add a little more liquid and keep blending until the desired consistency is reached.

		
			1½ cups fresh or frozen peas

		

		water level

		COOKING TIME: 17 minutes

		Pour water into the tank to the middle level (mine is level 2, which equals about ⅔ cup water).

		Put the peas in the steamer basket or cooking compartment.

		Start the cooking process. When the cooking process is done, pour the peas into the blending bowl with the cooking liquid. Blend.

		fillable tank

		COOKING TIME: 10 minutes

		Fill the water tank with water.

		Place the peas in the blending bowl.

		Set the steam timer for 10 minutes. When the timer goes off, blend the peas with the cooking liquid.

		stovetop

		COOKING TIME: 7 minutes

		In a 2-quart saucepan set over high heat, bring ½ cup water to a boil, about 2 minutes. Add the peas, reduce the heat to medium-low, and place a tight-fitting lid on the saucepan. Steam for about 5 minutes, or until the peas are tender when pierced with a fork.

		Transfer the peas to a blender (or food processor) with the remaining cooking liquid and blend until smooth.

		NOTE: This puree is very freezer friendly. While most purees have a maximum life of 2 months in the freezer
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				the top 12 ways to use your baby food maker after baby food
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				Even though my baby is now over one year old (where does the time go?), I still use my baby food maker all the time. It’s perfect for preparing things that use steamed fruit or veggies, and it saves so much time. Here are some of my favorite things to create with the baby food maker once you’re done using it solely for baby food (also see Block Five: Beyond Baby for a few ways adults can cook with the baby food maker).

			

			1
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			batter for pancakes with steamed vegetables or fruit

			Sweet potato pancakes are easy to make with the baby food maker. Just steam sweet potatoes and use the following recipe:

			sweet potato pancakes

			makes 14 small pancakes

			
				½ cup Sweet Potato Puree (this page)

				2 large eggs, beaten

				¾ cup whole milk

				1 teaspoon pure vanilla extract

				1 cup whole-wheat flour

				2 tablespoons sugar

				1 teaspoon baking powder

				½ teaspoon baking soda

				½ teaspoon ground cinnamon

				½ teaspoon ground nutmeg

			

			In a medium bowl, stir together the sweet potato puree, eggs, milk, and vanilla. In a separate bowl, combine the whole-wheat flour, sugar, baking powder, baking soda, cinnamon, and nutmeg. Combine the dry and wet ingredients and stir until blended.

			Heat a skillet or griddle, spray with cooking spray, and pour the batter to form pancakes; I like to use a 2-tablespoon cookie scoop to make equal-size pancakes. Flip halfway through cooking, about 3 minutes, or when bubbles start to form on the surface and the underside is starting to turn golden brown, and cook about 3 more minutes. Enjoy the pancakes with maple syrup, butter, and/or banana slices on top.

			NOTE: You can make many other kinds of fruit or vegetable pancakes. Use the above recipe and swap the puree of your choice for sweet potatoes. For example, you can make savory broccoli pancakes, squash pancakes, or carrot pancakes, replacing the sugar with shredded Cheddar or Parmesan cheese.
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			small-batch marinara sauce

			Use the baby food maker to make a small batch of marinara sauce. Follow the recipe for Tomato Sauce on this page.

			3
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			veggies for unique meatball filling

			Cooked sweet potato, ginger, carrot, or cauliflower pieces make great fillings for meatballs. Next time you’re making a batch of meatballs, try mixing in some vegetables that have been cooked in your baby food maker, just like the Baby Meatballs with Carrots and Herbs (this page) or the Savory Apple-Turkey Meatballs (this page).

			4
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			small-batch vegetable and cheese sauce

			As much as I like those neon-yellow boxed mac ’n’ cheese packages, I prefer to eat a more balanced cheesy sauce, and I achieve that by mixing in vegetables. Carrots or butternut squash makes a great addition to cheese sauce because their orange colors make the sauce look extra cheesy. See the Secretly Carrot Cheddar Cheese Sauce on this page. I also make Alfredo Sauce with Cauliflower (following).

			alfredo sauce with cauliflower

			make 2 cups sauce

			
				1 tablespoon unsalted butter

				½ teaspoon garlic salt

				¼ cup grated Parmesan cheese

				⅓ cup whole milk

				¼ cup plain full-fat yogurt

			

			Prepare a batch of Cauliflower Puree (this page) but before blending, add the butter, garlic salt, cheese, milk, and yogurt. Blend until smooth and enjoy—it’s so good over pasta!

			5
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			soups for lunches

			Craving a cup of soup? With your baby food maker, single-serving soup is super easy and quick. Try the following recipes for a delicious soup:

			
				White Fish Chowder (this page)

				Potato Leek Soup (this page)

				Basil, Tomato, and Winter Squash Soup (this page—my personal favorite to serve alongside a grilled cheese)

				Tuscan White Bean Soup (this page)
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			dips

			Dips are my favorite part of parties. Anyone else? Here are a few dip recipes I love making:

			
				Chickpea–Sweet Potato Spread (this page)

				Edamame Dip (this page)

				Sun-Dried Tomato Spread (this page)

				White Bean and Garlic Dip (this page)

			

			7
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			veggie and fish burgers, fritters, and nuggets

			Making a batter that would normally need multiple pots is a breeze with a baby food maker. Simply steam the veggies and/or protein, combine it with the other ingredients, and turn it into burgers, fritters, or nuggets that are fried on the stovetop or baked in the oven.

			salmon burgers

			makes 4 mini salmon burgers

			
				2 ounces deboned salmon, skin removed, cut into cubes

				½ cup peeled and cubed sweet potato

				¼ medium bell pepper, seeded, ribs removed, and cut into small pieces (about ¼ cup)

				¼ cup bread crumbs, or 2 tablespoons whole-wheat flour

				1 egg yolk

				Pinch of garlic powder

				Pinch of dried parsley and/or dill

			

			Preheat the oven to 350°F.

			Steam the salmon, sweet potato, and bell pepper in your baby food maker (level 3, or timer set to 25 minutes). Drain the cooking liquid and add the remaining ingredients to the blending bowl. Blend until combined.

			Spray a baking sheet with cooking spray.

			Form the mixture into 4 small burger patties using a spoon or your hands and place them on the baking sheet. Bake for 10 minutes.

			Alternatively, add a dash of extra-virgin olive oil or spray a nonstick skillet with cooking spray and sauté the patties over high heat for 3 minutes, then flip and cook them for another 3 minutes.

			NOTE: You can make these burgers using a different protein in place of the salmon: chicken, beef, lamb, tofu, or chickpeas.

			broccoli or cauliflower nuggets

			makes 15 to 20 nuggets

			
				2 cups broccoli or cauliflower florets

				½ cup bread crumbs

				1 egg

				2 tablespoons whole milk

				¼ cup shredded Cheddar cheese

				¼ teaspoon garlic powder

			

			Preheat the oven to 375°F.

			Cook the florets in your baby food maker (level 3, or timer set to 20 minutes). Drain the cooking liquid and add the remaining ingredients to the blending bowl. Blend until combined.

			Spray a baking sheet with cooking spray.

			Form small nuggets using a 1-tablespoon scoop or your hands and place them about 1 inch apart on the baking sheet. Bake for about 20 minutes, or until the edges turn golden brown.

			Alternatively, add a dash of extra-virgin olive oil or spray a nonstick skillet with cooking spray and sauté the nuggets over high heat for about 5 minutes, or until the edges turn golden brown, then flip and cook for about another 5 minutes. You might need a little bit more olive oil to prevent them from sticking in the skillet.
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			veggies for baked egg cups

			Baked egg cups packed with veggies are such a great breakfast, and because they reheat so well, they are great for meal prep (make a batch on Sunday for the week ahead).

			baked egg cups

			makes 6 muffins

			
				¼ cup peeled and cubed sweet potato

				¼ cup peeled and chopped carrot

				¼ cup chopped bell pepper

				¼ cup chopped baby spinach (optional)

				4 large eggs, beaten

				⅓ cup shredded Cheddar cheese

				2 tablespoons whole milk

				2 tablespoons whole milk ricotta cheese

			

			Steam the sweet potato, carrot, and bell pepper in your baby food maker (level 3, or timer set to 20 minutes). Drain the cooking liquid and let the veggies cool for 10 minutes.

			Preheat the oven to 350°F. Line a muffin tin with 6 liners (or line a mini muffin tin with 12 mini liners) or spray the cups with nonstick cooking spray.

			In a small bowl, combine the eggs, cheese, milk, and ricotta and blend together. Stir in the cooked veggies and chopped spinach (if using) and spoon the batter evenly into the lined muffin tin.

			Bake for about 20 minutes, or until the edges just start to turn golden brown; they will deflate a little as they cool. Serve and enjoy!
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			fruit spreads for jam crumb bars

			I love making jam crumb bars. They’re a super simple dessert for feeding a crowd because the recipe makes a sheet pan of bars, easily 32 servings or more. This recipe is adapted from my first cookbook, Fast and Easy Five-Ingredient Recipes: A Cookbook for Busy People. It’s always a crowd-pleaser! I now use my baby food maker to make the jam filling; I usually like to use raspberries or a combination like blueberries, strawberries, and raspberries. I love how that really takes the recipe to the next level, because everything is homemade!

			jam crumb bars

			makes 32 bars

			
				2 cups berries or chopped fruit (your choice)

				1 cup plus 1 tablespoon sugar

				1 teaspoon pure vanilla extract

				1½ cups (3 sticks) unsalted butter

				2 cups all-purpose flour

				1 cup rolled oats

			

			Make a berry or fruit puree in your baby food maker: Combine the fruit, the 1 tablespoon sugar, and the vanilla in your baby food maker (level 1, or timer set to 5 minutes). Drain a little of the cooking liquid and then blend the berries with the remaining cooking liquid until smooth. Allow it to cool slightly; this puree can be made ahead of time.

			Preheat the oven to 375°F. Use a little of the butter to grease a 10 × 15 × 1–inch jelly-roll pan.

			Cut 1 cup (2 sticks) of the butter into pieces and place it in a food processor. Add 1⅔ cups of the flour, ⅔ cup of the sugar, and ⅓ cup of the oats and process on high speed until combined into a mealy mixture, about 15 seconds.

			Pour the mixture onto the prepared jelly-roll pan and press the crumbs down to form an even crust.

			Spread the jam evenly over the crust.

			In the food processor, combine the remaining (scant) ½ cup butter, ⅓ cup flour, ⅓ cup sugar, and ⅔ cup oats and process on high speed until combined, about 10 seconds, then sprinkle the mixture evenly over the jam layer.

			Bake for about 25 minutes, or until the edges are golden brown. Remove from the oven and allow to cool completely in the pan before cutting it into squares. I run a knife around the edges and then cut 32 squares (see Note), but you could definitely cut them into smaller squares to feed an even bigger crowd.

			NOTE: I use a pizza cutter to cut the bars; it works like a charm.
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			smoothies

			You know what can be made with frozen puree cubes? Smoothies! That’s right—fruit and vegetable purees lend themselves so well to being made into cool and refreshing drinks. When blending a smoothie, I recommend using a high-power blender.

			To make a smoothie, simply make a puree as stated in the appropriate recipe and freeze it in ice-cubes trays until solid. When you’re ready to enjoy a smoothie, simply blend the cubes with 1¾ to 2 cups of liquid (I like using unflavored almond milk).

			The ratio for two 10- to 15-ounce servings of smoothies is 2 cups of puree turned into ice cubes with 1¾ to 2 cups liquid.

			Here are a few purees that make really great smoothies:

			
					
					Berry, Date, and Chia Seed Puree (this page)

							

					
					Nectarine, Peach, and Sweet Potato Puree (this page)

							

					
					Apple, Beet, and Strawberry Puree (this page)

							

					
					Blueberry, Melon, and Pear Puree (this page)

							

					
					Mango, Pineapple, and Pumpkin Puree (this page)

							

					
					Banana, Mango, Pear, and Coconut Milk Puree (this page)

							

					
					Berry, Avocado, and Coconut Milk Puree (this page)

							

					
					Mango, Banana, Cauliflower, and Spinach Puree (this page)

							

					
					Banana, Berry, and Grain Puree (this page)
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			ice pops

			You can make some pretty awesome ice pops using your baby food maker. After making the puree, pour it into ice-pop molds and freeze it until solid, about 3 hours—it’s that simple! As a general rule, 1 cup puree yields 2 to 2½ ice pops, so using these recipes, I usually get 4 or 5.

			For ice-pop recipes, try the following:

			
					
					Beet, Apple, and Watermelon Puree (this page)

							

					
					Peach, Nectarine, and Mango Puree (this page)

							

					
					Pineapple, Sweet Potato, and Ginger Puree (this page)
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			ice cream

			Have you ever heard of no-churn ice cream? It’s ice cream that doesn’t involve an ice cream maker—I’d call that a win! All you need is sweetened condensed milk, heavy cream, and any desired mix-ins. You stir everything together and then pour it into a freezer-safe dish, and in 4 to 5 hours—voilà, you have yourself some ice cream! A loaf pan works well for freezing the ice cream.

			no-churn berry ice cream

			makes 4 cups

			
				2 cups berries and/or chopped fruit (I like a combination of blueberries, raspberries, and strawberries)

				2 cups cold heavy whipping cream

				1 (14-ounce) can sweetened condensed milk

			

			Cook the fruit in your baby food maker (level 1, or timer set to 10 minutes). Drain the cooking liquid and blend the fruit into a puree. Let it cool for 10 minutes.

			In a large bowl, whip the cream using a hand mixer until soft peaks form (be careful not to overwhip it). Pour in the sweetened condensed milk and fruit puree and blend with the hand mixer until thoroughly combined.

			Pour the mixture into a freezer-safe container, cover with plastic wrap or a lid, and put it into the freezer for 4 to 5 hours, until firm and frozen. Scoop and enjoy!
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			appendix: cooking-time guide

			Here is the cooking-time guide by ingredient. If you’re combining ingredients, use the longest cook time.
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