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RECIPE OF THE MONTH



FREEZABLE
VEGGIE PUREES

(eeke, cheece &
- potatoes

- 1tbsp olive all
« 1leek, trimmed and chopped

\\\\ /4
f /)
. 1tsp thyme leaves p //

Cweet potato &
. ;L}(:gtrer?ture cheddar finely j./ k e d lbe /b/b ek g

« 1 sweet potato (about 2509),

E" Heat oil over a low heat and cook ~ peeled and cubed
leeks for 5 minutes until softened. » 1/2 small red pepper, deseeded
Add potato and thyme, cover with and chopped
water , bring to the boil, then reduce
heat and simmer for 15 minutes. Steam or boil the sweet potato over
Drain but save the cooking water. 2 medllim neat fior Siminutes, acdd
Puree the vegetables with the the pepper and cook for 10 minutes
cheese and add 6-7 tbsp of the : more until potatoes are tender.
cooking water until smooth. Puree altogether with 3-4 tbsp

boiled water until smooth.

Makes 18 ice cubes
Makes 17 ice cubes.


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

FREEZABLE
VEGGIE PUREES

/—“ el

Butternut cquach, ™

cweetcorn & peag :
PEREL Broceol;

« 400g butternut squash or pumpkin, | \

eeled, seeded ana cube l y
. gOgI f?ozendp:as — ’// caa/,lf/o il &
/' courgettes

« 100g no salt, no sugar, canned
« 1509 broccoli

sweetcorn
« 150g cauliflower
e 1 courgette
« 1 tsp chopped english or italian
parsley

Steam or boil the butternut squash
over a medium heat for 10 minutes
until almost cooked. Add peas and
sweetcorn and cook for 5 minutes
more until everything is tender. With a
hand blender or food processor puree
with 5 tbsp boiled water until smooth.

Steam or boil the vegetables over a
medium heat for 7-8 minutes until
tender. Add the parsley and heat
through. Puree with 3-4 tbsp of
boiled water until smooth.

Makes 21 ice cubes

Makes 15 ice cubes.


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

