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[head] New ideas for revamping leftover baby food

[deck] Whether you’ve just bought 3 jars of canned peas only to discover that your baby won’t eat them, or your little one has just made the jump to solid food, here are some ideas for using up all that leftover baby food!

For leftover fruit…

· Dessert topping! Top your favorite ice cream or cheesecake with some fruit puree and drizzle with chocolate.

· Substitute for jelly on toast, crackers, or even in Linzer cookies.

· Mix into plain Greek yogurt for a sweet treat.

· Substitute for part of the butter in batters for muffins, breads and even pancakes for a new twist on old favorites (carrot cake and banana bread are especially good choices!)
· Add to oatmeal for an additional boost of nutrients in the morning.

· Freeze to make popsicles!

· Make smoothies with nonfat yogurt and ice!

For leftover veggies…

· Add to soups, stews, and chili to thicken them up and provide extra nutrients.
· Mix with some ricotta for a healthier ravioli filling – spinach and mushroom purees work especially well!

· Combine small amounts of heartier veggie purees with ground meat for meatballs, burgers or meatloaf.
· Mashed cauliflower is a great thickener for potato dishes, or even macaroni and cheese!

· Heat with some milk or cream to make sauces for pasta or rice dishes.

· Cook with scrambled eggs to make a healthy frittata. 

· Add squash, carrot, or sweet potato to risotto for a hearty and healthy dish.

· For an Asian flair, use as the filling for onigiri (Japanese rice balls). 

· Use tomato-based purees as the sauce for mini pizzas as a special treat!

And in case you don’t want to eat the rest…
· Make dog biscuits! 2
cups of whole-wheat flour can be mixed with 8 oz. of practically any kind of baby food (as long as it doesn’t contain onions). Mix together, roll out, and cut into shapes with a regular cookie cutter or a knife. Bake in a 350 degree oven for 20-25 minutes. 

· Mix some leftover baby cereal with a little honey and water to make an “oatmeal” facial!

(Sources: http://www.babyzone.com/kids/kids-food-and-nutrition/family-meals-using-baby-food_69391-page-2, http://alphamom.com/parenting/baby/what-to-do-with-leftover-baby-food/, and dog biscuit recipe from http://www.curbly.com/users/capreek/posts/13538-how-to-make-your-own-diy-dog-treats ) 
