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Food that has been pureed, is thin and smooth without lumps


It does not require chewing


It can only be eaten with a spoon


It should be the same texture throughout with no loose fluids that have separated off


The texture is not sticky in the mouth


It should not contain any ‘bits’, lumps, fibres, skins or pips








Weaning 





There are several stages of feeding that your child will experience as he/she matures


Offering a range of different types of food with varying tastes and textures, will help your child to learn to use tongue and lips more accurately in order to progress through these stages


The more opportunity your child has to try different textures, the better his/her chewing and swallowing will be


Development of these movements will also help in producing different speech sounds in preparation for learning to talk


Children may also need to taste a new food up to 14 times before they will accept it, so do not give up with different foods at the first attempt.





Preparing thin, smooth and lump free food for your child





You may need to use a sieve, food blender or liquidiser


Moist foods will puree best but you may need extra fluid to get the correct consistency such as gravy, water, cream, milk, white sauce, yoghurt or custard 


If lumps or fibres remain after pureeing then pass through a sieve 





Foods to puree with Caution





Care should be taken when pureeing any food, however there are some foods that will need extra attention:


Any stringy meat or meat containing fat and/or gristle 


Dough e.g., pizza and pasta can be sticky 


Fish which contains small bones














Mealtime ideas for thin, smooth and lump free foods





Breakfast


Baby rice, rusk or Ready Brek – mixed with milk


Cerelac with milk 


Thin yoghurt without lumps


Main meals 


Puree boiled potato, sweet potato, yam or green banana – add extra milk


Puree cooked vegetables, e.g. carrot, swede, turnip, parsnip, cauliflower, broccoli, lentils – with milk or milk sauce added.


Boiled and pureed rice


Instant mashed potato made thinly by adding extra milk


Family meals which have been liquidised /pureed, e.g. 


-tender meat, potato, vegetables, add plenty of gravy   


  to achieve appropriate consistency


-fish, potato, vegetables-add plenty of white or cheese 


 sauce to achieve appropriate consistency


-cauliflower cheese mixed with extra sauce/milk


-pasta & tomato/cheese sauce, mixed with extra sauce


-boiled rice and dahl or curry


First stage (puree) tinned or packet (dried) infant foods – made thinly with milk/water added


Soup, liquidised & with instant potato powder 


 added to achieve appropriate consistency


Thin cheese or white sauce with extra milk added


Puddings


Cooked tinned or soft fruit, sieved or liquidised, e.g. apple,pear, banana, peach, melon, mango, strawberry, raspberry, add milk or single cream if necessary


Soft melted ice-cream


Thinly made custard, semolina, tapioca or 


milk pudding, e.g. ‘whip’ type pudding, mousse


Thin yoghurt without lumps


Almost set jelly or milk jelly








