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7-10 month-old babies are developing greater dexterity, more curiosity about the world around them, and growing independence.  Coupled with more control over muscle movement and newly appearing teeth, babies are ready to begin the transition to solid foods at this age. 

As babies become more physically active, their appetites expand.  This added hunger fuels a curiosity for trying different kinds of foods.  According Lizzie Vann, author of the Organic Baby and Toddler Cookbook, "at about 7 months babies need to start using the muscles that help them to chew and speak."   Increased flexibility and mobility allows babies this age to begin learning how to feed themselves.  They can practice their coordination by holding the spoon or by holding kid-friendly foods like a breadstick, piece of toast or carrot stick. 

Eating tiny, soft pieces of pasta helps babies practice using the muscles required to chew and speak to do this—making pasta an ideal food for this age group.  Making your own sauce with vegetables cuts down on many preservatives, artificial colors and sugar found in commercially prepared, canned pastas.  You can double or quadruple the ingredient quantity here and store portions in the freezer for up to four weeks.

 

Pasta with Tomato and Cheese Sauce
makes 2 servings for a 7 month old; 1 serving for a 10 month old

1 tsp olive oil

½ small onion, finely hopped

1 small carrot, peeled and finely chopped

very small pinch ground parsley

1 bay leaf

½ cup strained canned tomatoes or puree

2 Tbsp water

2 tsp grated cheddar cheese

1 Tbsp small pasta shapes (stars, alphabets, etc.)

 

Heat the oil in a small pan over medium heat.  Lightly fry the onion and carrot until soft, about 5 minutes.  Set aside half the mixture.

Add the parsley, bay leaf, tomatoes, or puree, and water.  Cover and simmer for 10 minutes, stirring occasionally to prevent sticking.  Remove from the heat, add the cheese, and stir well.

In a separate pan, cook the pasta according to the directions on the package and drain well.  [Note: consider cooking pasta in microwave.  Microwave 1 cup of water in a microwave-safe glass container for 1 minute; add pasta and microwave for 1-2 minutes or until pasta is soft.]

Remove the bay leaf, then puree or roughly mash the tomato and cheese mixture.  Add the drained pasta and reserved vegetable mixture and mix well.

Add extra water if a thinner consistency is preferred. 

*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*_*
Share tips and fun ideas for families at Parenting.gather.com. To join click here.


