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Publisher’s warning:You should always consult your baby’s pediatrician before introducing new foods to your baby. The recipes in this work feature “recommended” age indications from the age  of 6 months +, that is to say when five months have passed since birth.  We remind you that introducing new food into a baby’s diet must be carried out under the supervision of a pediatrician who is in a position to adapt nutritional diversification to each child, taking into account the possible risk of allergies. The author and publisher cannot be held responsible if pediatric advice is  not sought out before introducing a new ingredient to a child’s diet. Remember that the most important criterium is caution; a baby is rarely a latecomer  to nutritional diversification. This work suggests soup recipes that you can serve with a spoon or in a bottle. If you opt to bottle feed soup, make sure the texture is liquid enough for your child to drink it easily. For all further information, contact: the American Academy of Pediatrics (USA), the Royal College of Paediatrics (UK), Child Health (World Health Organization).

85 recipes    from Chef DadNew Edition

Nothing but happiness!I am a cook. I am writing this book for my children Alphonse and Charlotte, and all other children, and for young mothers who all have the same desire and concern as me: giving their children the best market-fresh fruits, vegetables and ingredients, while at the same time introducing them to new tastes and smells from here or elsewhere. Babycook is used to prepare the follow-up formula starting at 6 months, with fresh ingredients that keep most of their vitamins, minerals, and trace elements because they are steamed. But, as time went on, and especially with the rich variety of colors and smells available at the market, I wanted to move away from the more classic purées and compotes, and share with my children the pleasure of preparing and tasting “little entrées,” which are quick and easy enough to prepare that they can be enjoyed every day. OK, but which ingredient should I choose and why? How should I cook it so that it brings happiness every time it’s prepared?I created these recipes in the same way that I devise my restaurant’s menu: by season, with good ingredients from the market. Each recipe highlights the flavor of one product, sometimes seasoned with an herb, seasoning, or spice, or enhanced with a special pairing.When the main ingredient is a vegetable (I love vegetables!), I have followed in Ducasse’s foot-steps by playing with the “raw and cooked” and “crunchy and tender” nature of vegetables, to help children discover vegetables in many different forms as often as possible. I use playful presentation to help pique the child’s curiosity and tempt him to nibble the bits on his plate or dip his finger in.Of course, these discoveries must be made progressively.  I designed Babycook Book recipes that will evolve as baby does, while respecting the rules of nutrition and giving directions that moms can adapt to their child’s development, following each child’s own rhythm. In each recipe I have indicated at what 

age the dish is recommended. This age is only a guideline and should be verified with a pediatrician.The tastes presented in these recipes will become richer and more refined as baby grows and develops. With time, you will be able to feed baby more precious ingredients: a green onion added to the vegetables in the steamer basket; young, raw spinach leaves added to the blender bowl to bring out a brighter color in  a dish; a thin drizzle of olive oil; freshly chopped parsley to garnish a dish; or a few grains of fleur de sel to add taste.The consistency of dishes will be modified when blending, depending on the number and length of the pulses, and the firmness of the product.  The technique will not be the same for a cherry as it will be for a fava bean! It will also depend on the quantity of sauce, water, milk, or crème fraîche added to the ingredients between pulses. We will start with a velouté or soup that is thin enough to be drunk from a bottle. Then, we’ll move on to a thin purée for babies just starting to eat with a spoon. Next, when baby starts to chew, we’ll serve a purée with the consistency of “caviar,” and finally we’ll end with purées with small pieces that baby will eat when some teeth have come in.The first chapter is a preview of the rest. It is dedicated to first experiences: the approach and mastery of the Babycook appliance; teaching mom about cooking baby’s “meals”; and baby’s likes and dislikes.All of the recipes in the Babycook Book are presented with their Good pointss (according to cooks and nutritionists), and with my advice.Now it’s time for moms to take over and put their imaginations to work, because culinary diversity and food diversification go very well together…David RathgeberBabycook Book’s Chef Dad

First MealsIdeas for Infants      p.24 Red Lettuce Milk 26Watercress Velouté 28Carrot Soup 30My First Artichoke 31Winter Squash Velouté 32Beet Purée 34Kids’ Compotes 36Peach Pear 38Strawberry Banana 39Strawberry Pear 40Apples and Cinnamon 41


Potatoshow : 44French Style Mashed Potatoes 44Potato Potage 46Crème Vichyssoise 47Cod Petals and Fork-smashed Zucchini 48Cod Petals and Broccoli Buds 50Rosemary Chickpea Purée 51Free-Range Chicken Breast with Broccoli 52Cream of Chicken  54Button Mushroom Purée 55Mousse of Avocado and Shrimp 56Greek yogurt and herbs 58Pop’s Pasta: 60Sliced Ham, Comté, au Jus 60Tomato and Goat Cheese 62Pesto 63Spinach-Mozzarella Tagliatelli Nests 64Baby day, every day Done Fast, Done Well, Every Day p.42


Sunny DaysMeals for Summer and Springtime p.66 Babaganoush 68Tomato Fondue “Our Way” 69Tomato Two Times 70Melon Ball Soup 72Mom and Baby, Two Peas in a Pod 74Thyme for Green Bean Purée 76Spring Velouté 77Green Asparagus Velouté 78Egg-Cellent Caponata 80Quail’s Egg à la Basquaise 82Boiled Egg and Snow Peas 84Andalusian Gazpacho 86Zucchini Flan-tastic 88Artichokes, Leaf by Leaf 90Four Seasons of Purées and Casseroles 92Lentil and Dry-Cured Ham Velouté 100Mom’s Little Ham 102White Bean Soup 103Cauliflower Curry in a Hurry 104Fava Bean Velouté 106Cream of Spinach 107Lets Dive into Endives 108Mini Filet of Beef and Pan-Fried Potatoes 110Exotic Tastes:  112Pytt-i-Panna 112Swedish Meatballs 114My First Couscous 116Mary Had a Little Lamb (Kefta) 118Dishes for Fall and Winter  p. 98


Scallop Tartare 122Beef Stroganoff 124Sea Bass with Dill 126Fish Dumplings in Mushroom Sauce 128Veal Cakes 130Socca Niçoise 132Tom, Tom the Turkey 134Ham and Pumpkin Au Gratin 135Ricotta Gnocchi 136Heart and Sole 138Swiss Chard au Gratin 140Salmon Brandade with Swiss Chard 142Yogurt Shakes à la Carte (5) 146Langues de Chat 152Banana Yogurt with Honey 154Cherry Granité 155Watermelon Granité 156Strawberry Rhubarb Crumble 158Fromage Blanc with Walnuts 160Madeleines 162Quince Compote 164Vanilla Peach Compote 165Cinnamini Cookies (Pepparkakor) 166Chocolate Cookies 168Mango Hedgehog and Marmalade  170Cherry Clafouti 172Candlemas Crêpes 174Pancakes à l’orange 176Meals for Special Days  p.120Desserts, Snacks, Teatime p.144


Here we are. The little guy is 5 months old. He is about to start his exploration of the big, wide world by starting with the most essential part: how life tastes. And life, for the time being, with the exception of mom’s arms and Dad’s tickles, consists of the contents of his bottle. Cereals, simple compotes, and soups will give him a first taste, and prepare him for the transition from heart-to-heart to face-to-face, for the tender dialogue that baby’s meals will become.As a newborn, he knew how to breast-feed. He could recognize sweet, salty, acidic, and bitter tastes. Now it’s time for him to refine those sensations and give his opinion of these discoveries with the facial expressions at his disposal. And if he doesn’t like something? Don’t force him. You can have him taste it a few days later, and then again… And if he still doesn’t like it? Then that just means he has a personality and his tastes are asserting themselves!Now he’s a little bit bigger. He feels his bottle, and picks up and sucks on everything he can get his hands on. At around 6 months, he learns to open his little beak for a spoon, without pushing it away with his tongue. And at around 7 months, he can drink from “his” cup. Soon he will smile his first toothy grin. And at around 8 months, he’ll transition from his bouncy chair to a highchair to be in a better position when mom, with her Babycook at her side, rings the dinner bell……and no one likes to wait when his tummy is rumbling!Now it’s time to introduce a new “salty” snack (which actually should not be salty at all, or barely, before the age of one, and only slightly even then!) or a different texture, because, after all, baby is eating less puréed foods than before and will soon, with the arrival of molars, be able to eat mini-bites of whole food, between 12 and 18 months. Mom, who knows what we like, has set the highchair with baby’s colorful dishes, decorated with designs that he will discover with delight little by little after each bite of this newfound flavor. Isn’t that what mom had him taste a tiny spoonful of last week, to see if he liked it? Or to see if he might have an allergic reaction? Or maybe for both reasons.8

Sometimes, she makes a pretty design with the purée. He puts his fingers in it (she always washes them before dinner time) and picks out little pieces. She laughs and says, “Don’t worry, you’re wearing your long-sleeved bib.” She tells stories about what is on his plate. He answers her and she pretends to understand. That’s how the conversation goes.Don’t bother bringing toys to the table. They’ll only distract him, and what a pity that would be! Anyway, the food on his plate is quickly finished, without mom even having to insist, because she has perfectly calculated the portions. And if he’s still hungry, she’s sure to be able to find a piece of cheese.The best time is market time, almost every day, “so we only eat the freshest produce,” says mom. Wide-eyed, we look at all the piles of colors, breathe in the smells, taste the samples that the merchants give to mom and baby (and Dad, too, on Sundays) when she asks for their advice. Because mom only wants “young, seasonal vegetables,” “ripe fruit,” “farm-fresh eggs,” “fish right out of the water” (she asks the fishmonger to “bone it”), and “tender meat” that she has the butcher grind right before her eyes.No time for dilly-dallying! Mom wants to put our purchases away quickly, so as to “not to break the cold chain.” Mom puts the frozen foods right into the freezer, right next to the little dishes that she freezes for baby (in individual portions) when she cooks them beforehand because he really likes them or because the vegetable is really big (like a pumpkin, for example!) and the whole family can enjoy it.She wraps everything with plastic wrap before placing it in the refrigerator so that “the smells don’t mix together.”And finally, she places the fruit, melons, etc., in separate baskets on the table, making sure they don’t touch. Mom knows that fruit containing water should never be put in the refrigerator, so as not to “ruin” their smell. Anyway, they won’t have time to bruise because we will have eaten them by the day after tomorrow.But it’s when mom is preparing baby’s dinner (at the last moment) that we are the most attentive. She gets out “her” Babycook appliance and “her” Babycook Book (those two are always hanging out together).And our mouths start watering…

Almonds. Powdered starting at age 3. Whole starting at age 4, but not before so as to avoid swallowing down the “wrong tube,” even if they are rich in fat, protein, minerals (calcium, magnesium, etc.), trace elements (manganese), vitamins (E and B9), and fiber.Apple. Valuable from 5 months old because they are rich in water, sugar, vitamin C (the Reinette reigns over this category), balanced micronutrients, and soft fiber (pectin). Choose ones that are firm and shiny (but not waxed). If eaten raw, cut immediately before serving, or sprinkle the pieces with lemon juice so that they do not turn brown. Apricot. A golden-colored fruit (carotene) with sweet flesh (carbohydrate) and soft fibers (facilitating passage through the intestines). Rich in potassium. Baby can start enjoying this fruit at 5-6 months old. Apricots do not ripen after picking. Artichoke. Full of minerals (potassium, calcium) and carotene. Artichokes contain insulin, which helps the body to assimilate minerals and keeps the intestinal flora in balance. Babies under 6 months should not eat them because of their high fiber content.Asparagus. This natural diuretic is tender and loaded with vitamins (C, B9, carotene) and minerals. Grown in the great outdoors, green asparagus has more taste than its white relative. It can be found in markets from mid-February to the end of June. Store it raw in a bunch for up to 4 days in the refrigerator, wrapped in a damp cloth or newspaper, with the points up. From 1 year old.10 Chef Dad’s

Avocado. Imported from Israel, Florida, and South America all year round. Buy medium ripe, or when it gives a little when lightly touched (without pressing too hard, to avoid bruising). Let ripen at room temperature for a few days. The only fatty fruit, it’s high in potassium, and especially essential fatty acids and vitamin E. Not to be eaten before 1 year old because a child’s digestive system cannot handle it before then. Prepare it immediately before serving. Sprinkle with lemon juice so the flesh doesn’t turn brown.Banana. As sweet (and nourishing) as it is yellow and spotted. Let ripen at room temperature because this tropical fruit does not like the cold! This fruit is full of potassium, magnesium, vitamin B, starch, and soft fibers. Baby’s intestines can handle it at 5-6 months. Basil. Herb with tender branches and sweet leaves. Always used fresh. The base for pesto.Bay Leaf. An aromatic leaf often used in small quantities along with thyme. Remove from dish before serving. Beef. Steak from 8 months. Rich in protein, iron, zinc, and vitamins B1 and B2. Have the butcher grind it in front of you, and then serve it to your child within 3 hours.Beets. Well-liked when cooked because they are very sweet (sucrose), beets can also be enjoyed raw from 1 year old.Blackcurrent. Gives the kiwi a run for its money in vitamin C and calcium content. Perfect for baby starting at 1 year.Boiled Ham.As rich in protein, iron, potassium, and calories as red meat. For babies over 7 months old, as long as it is boiled, lean (or extra lean), and of high quality (off the bone, for example).Broccoli. The number 1 vegetable in vitamin C and calcium. Recommended from 5-6 months on. Choose one at the market with small, tightly closed buds between May and November. Light, easily digestible, and with soft fibers, broccoli goes well with salmon (starting at age 1) and other soft-fleshed fish.Button Mushrooms.Very rich in mineral salts (potassium!), trace elements, and vitamins B, D and K. Choose young, white mushrooms with no dark spots. Good for babies over 1 year old. Wait until your baby is 18 months old before feeding him Asian mushrooms. Cabbage. Can be found at the market all year round. Rich in vitamin C. Not to be given to baby before at least 18 months because its high fiber and sulfur content make it hard for little stomachs to digest.

Carrot. When cooked, this vegetable is good for baby starting at 5-6 months if it is organic or from your garden (to avoid too many nitrates in the cooking water). Not to be served raw (grated) until baby is 2 years old. Buy “new carrots” from the end of April till the end of July, and “in season” carrots until mid-December. New carrots should be crispy and colorful, with fresh greens on top, and can be kept for several days in the refrigerator without losing their carotene content. They contain fiber that helps intestinal transit.Cauliflower. Tender, with a good dose of micronutrients and fiber (cellulose). Good for 18 months and older. Celery. Both celery root and celery stalks are rich in cellulose. Can be eaten at 8-10 months. Cherry. With their fructose and vitamin C, minerals, trace elements and soft fibers, cherries can be used in a compote starting at 1 year old (but without the pit until 4 years old). Cherries are fragile and spoil quickly when left out, however they contain too much water to be kept in the refrigerator. Get cherries that are not too ripe, but that are shiny, but still with good color, and with green stems and eat them within 48 hours after picking.Chervil. Carotene, vitamins C and K, calcium and potassium. Baby can eat this fairly young, always blanched.Chestnut and Sweet Chestnut.Both fruit of the chestnut tree (the chestnut tree’s bur contains several nuts; the sweet chesnut’s does not). Rich in carbohydrates. Not before 18 months.Chicken (Breast).Skinless! Light and easily digestible starting at 7 months. Lean and full of protein, with a good amount of iron, potassium, phosphorus, and B vitamins.Chickpeas. Nutritious and calorie-filled. Packed with vitamins, minerals, and trace elements. Should not be given to babies under 18 months because of the fiber and sulfur content. An ingredient in hummus, falafel and couscous. Choose them white, without wrinkles. Soak them overnight before cooking.Chives. Herb loaded with vitamin C, calcium, and magnesium. To be tried at around 1 year old.Chocolate. Toning (iron), energizing (calories), strengthens the immune system and nerve equilibrium (magnesium, potassium). Starting at 18 months.12 

Cinnamon. Sweet spice for babies over the age of 1. A stimulant and antiseptic that helps when baby’s tummy hurts.Cod. The leanest fish and one of the richest in potassium. Thin and firm, its flesh separates into “petals” after cooking. Good for baby starting at 7 months.Coriander. Lemony spice, in seed or powder form.Couscous Semolina. Carbohydrates and protein. After 8 months (because of possible gluten allergies). When cooked, it absorbs 3 times its weight in water.Cucumber. A cousin of zucchini, gherkins, and melons. A thirst-quencher and diuretic because it is rich in water. A good source of vitamins and minerals (including all the B vitamins).
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