
Preparing and 
storing meat safely 

for baby

 

 

Please email your questions to Jeanette Rapson at 
vegesfirst@massey.ac.nz.

Thank you!



Prepare
Wash your hands with soap and water before 

preparing food.

Use clean surfaces, utensils and cookware (washed 

with soap and water, rinsed with clean water).

Use different chopping boards for meat and 

fruit/vegetables.

Don't let raw meat come into contact with fresh 

fruit/vegetables or cooked food.

Separate Separate Separate



Cooking methods

GrillRoast / Bake

Slow cook / 
pressure cook

Steam Poach / boil Stir-fry

Microwave

Cook baby's meat using any of these methods.

If barbecuing, avoid 
giving charred, 

blackened bits to 
your baby.

(use oil if needed)

Do not add salt, soy sauce, sugar, honey, cream, butter, 
margarine, or artif icial sweeteners to baby foods. Even though it 
may taste bland to adults, the food wil l be attractive to babies.



Purée meat

Use a blender, food processor or stick blender to 

ensure the purée is smooth with no lumps or hard 

bits. If struggling with lumps, push the food through 

a sieve after blending.

During early weeks of introducing solids, the 

consistency should be like runny, smooth yoghurt. 

Adding extra water will make it more runny, while 

adding less will thicken the purée (water from a tank 

or bore should be boiled and cooled before use).

Blender Stick blender

If you don't have 
suitable equipment, 
please contact us for 

help!

Food processor

During the 4-week trial 
of this study, please do 
not add breast milk or 

formula to the meat 
purée. This is for the 
purpose of the study.  

Puree baby's meat using any of the 
following equipment.



Storage
Once you've prepared a batch of purées, allow to 

cool and then put it straight into the fridge or 

freezer.

You can freeze portions using ice trays.

Transfer the cubes into a freezer proof bag with 

the date you made it. 

Food can be kept in the fridge for 2 days.

Food can be frozen for up to 1 month.

Don't freeze foods more than once.

Don't keep half finished purées. If your baby 

doesn't eat all of their meal, throw the rest away 

to avoid bacteria that can cause illness.



Reheating
Hot food can burn your baby’s mouth. When 

heating frozen food, make sure it’s piping hot, 

then let it cool down before giving it to your baby.

Test the temperature of the food by stirring the 

food with a spoon and then testing the purée on 

the inside of your wrist. It should not feel hot.

If using a microwave to reheat, remember to stir 

the baby food at 10-15 second intervals to avoid 

hot spots that could burn your baby.

Don't reheat your baby's food more than once.



Serving
It 's not necessary to sterilise your baby's spoons, 

bowls, or containers after they are 3 months old. 

Washing them in very hot soapy water or in a hot 

dishwasher is fine.

Get messy!
Mealtimes can get messy. Babies enjoy playing 

with and exploring food with their hands as part 

of learning. Avoid constantly wiping or scraping 

food off their face and hands while feeding as 

many find this sensation uncomfortable, leading 

to food avoidances. Gently clean up after the 

meal. 

You can use some newspaper or plastic under 

their highchair to contain the mess.


