
Baby's bangers
and mash

RECIPE OF THE MONTH

SUITABLE FROM 12
MONTHS
NUT FREE
FREEZABLE



4 cocktail (mini)  sausages

4 small potatoes (around 200g),

peeled and halved

2 tbsps full-fat milk

25g cheddar or similar cheese

Pinch of dried thyme

Ingredients
Boil the potatoes until soft.

 Meanwhile, grill the sausages

until thoroughly cooked. 

Drain the potatoes and mash

with the milk. Stir in the cheese

and thyme. 

Allow the sausages to cool

slightly and cut into quarters,

lengthways. 

Serve the sausages as finger

food alongside the mashed

potato. 

Depending on your baby’s

weaning stage, you may need to

chop the sausages and remove

their skins.
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Method

Baby's bangers
and mash

Credit to Baby sausages with thyme and cheese mash -

BabyCentre UK

https://www.babycentre.co.uk/a25038096/baby-sausages-with-thyme-and-cheese-mash

