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As the title of her book implies, in A Slice of Organic Life author Sheherazade Goldsmith suggests that everyone can find ideas and projects that suit them and promote a more organic and sustainable lifestyle. One of the many ideas Goldsmith writes about is making and freezing baby food—baby food that is good enough for grown ups to eat.

Get inspired by recipes that showcase fresh vegetables and are preservative-free.

 

Zucchini & tomato scones
(for children from 12 months old)

If you freeze the scones, use within one month. Be sure to freeze only after scones have cooled. Package tightly.

Ingredients
12 oz all-purpose whole wheat flour

1 teaspoon baking powder

2 oz butter

2 oz zucchini, grated

2 sundried tomatoes, finely chopped

1 teaspoon fresh thyme, chopped

½ pint milk

Method
· Put the flour and baking powder in a bowl. Rub in the butter. 

· Stir in the zucchini, tomatoes, thyme, and enough milk to make a manageable dough. 

· Roll out the dough until it is about ¾ inch thick. Cut into rounds. Place on an oiled baking tray and bake for 12-15 minutes at 350 degrees Fahrenheit.

 

Carrot Soup with Ginger
(from 8 months old)

This soup freezes well. Use small containers to freeze individual portions.

Ingredients
2 tablespoons butter

1 ½ lb carrots, washed and chopped

1 medium onion

1 inch cube fresh root ginger, grated

4 cups salt-free vegetable stock

Method
· Melt the butter in a thick-bottomed pan, then stir in the chopped carrots and onion. Simmer gently for five minutes. 

· Stir in the grated ginger and cook for a further three minutes. 

· Add the stick and simmer, with the pan covered, for 15 minutes. 

· Cool slightly, then process the mixture in a blender until smooth. [Do not attempt to blend when hot, as pressure can build and cause soup to escape and burn.]

 

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