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SWEET & SPICY

Method

1. Heat the oil in a saucepan over a
medium heat and cook the lamb
for 5 minutes, breaking it up
with the back of a fork until
browned all over,

2. Stir in the garlic, then add the
carrot, dates, passata and
cinnamon and bring almost to
the boil. Reduce the heat, part
cover with a lid and simmer for
25 minutes.

3. Meanwhile place the couscous in
a heatproof bowl and pour over
enough boiled water to cover.
Stir, cover and leave for 5
minutes until tender. Add to the
pan with the lamb. Cook for
another 5 minutes.

4. Puree until you achieve the

texture right your little one.

Ingrediente

1 tsp olive oll
100g minced lamb
1 small garlic clove, crushed
1 carrot, peeled and finely
chopped
2 pitted dried dates, chopped
150ml passata
1/2 tsp ground cinnamon
15g couscous

Credit to Ella's kitchen The First foods book


https://www.madeformums.com/school-and-family/annabel-karmels-pear-apple-and-blueberry-puree/

