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Meat Purees – Baby Bites Stage 2 
Food
8 Portions • 1 Portion = 1 Ounce

INGREDIENTS

• ½  Tablespoon olive oil

• ½  small onion, diced
• 1 cup meat of choice, cubed
• 1 cup sweet potatoes, chopped
• 1 cup carrots, peeled and chopped
• 1 cup low-sodium chicken or vegetable stock 
• Optional: breastmilk, formula, water, or broth

DIRECTIONS

1. In a saucepan, heat oil over medium heat. Add the onion 
and cook for 2-3 minutes or until onions are translucent.

2. Add meat to the pan and begin to cook. 
3. While meat is cooking, add sweet potato, carrot, and stock 

to the saucepan. Bring to a boil, cover with a id, and gently 
simmer until vegetables are fork tender and meat is cooked 
through completely. For chicken, internal temperature 
should reach 165°F and for meat roasts, internal 
temperature should reach 145°F.

4. Remove from heat and pour into a blender or food 
processor. Blend until it reaches a smooth consistency. If 
necessary, add breastmilk, formula, water, or broth in ¼  
cup increments to achieve desired consistency. 

5. Divide into 1 ounce servings. Serve immediately, store in 
the refrigerator for up to two days, or store in the freezer 
for up to two months. Make sure to label each container 
with the name of the recipe and the date it was made. 


