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BABY'S CHEF

homia
Dansa

BABY FOOD PROCESSOR
allows parents to meet baby's nutrition needs in any stage

0 to 3 years old is the fastest stage of children's growth. The right nutrition for children during this stage determines the brain development and the establishment of the

immune mechanism. Baby nuftrition recipes become especially important during this period. Homia and parents together lay a solid foundation for the children in this
special growth stage.

Homia Infano baby food processor user guidance

Before steaming, add water into the tank first, then put the steaming basket with food cut up with small chunks into stirring cup, after that, put the lid on. Before stirring, the
soup left after steaming can be kept to adjust the consistency of the food.






Dm«ra BLADE SET ASSEMBLY INSTRUCTIONS







SWALLOWING STAGE FOR 4-6M OLD BABY

Apple puree

Ingredients: %2 an apple, purified water.

Instructions:

1. Wash the apple, remove the seeds and cut it into
small chunks about 0.6 in, then put them into the
steaming basket.

2. Add water into the tank below MAX, then steam
for 15 minutes.
3. Pour the steamed apple into stirring cup. keep the

broth, and stir until the apple puree is fine and
smooth.

Spinach puree

Ingredients: Spinach, purified water.

Instructions:
1.
2.

Remove the roots after washing the spinach.
Add water info the tank below MAX, put the
spinach into steaming basket to steam for

15 minutes, this will remove oxalic acid to prevent
calcium absorption.

. Pour the steamed spinach into the stirring cup., keep

the broth, and stir until the spinach puree is fine and
smooth.

. The stired spinach puree is very fine and smooth,

can be mixed into rice paste, porridge to feed
baby, also can be mixed with eggs for egg soup.






SWALLOWING STAGE FOR 4-6M OLD BABY

Carrot Puree

Ingredients: % a carrof, rice paste, purified water.

Instructions:

1. Peel the carrot and cut info cubes about 0.6 in.
2. Add water into the tank below MAX, then steam
for 20 minutes.

3. Mix the prepared rice paste and the steamed
carrots, then pour them into the stirring cup.

Milk banana puree

Ingredients: 2 a banana, 2 spoons of milk powder,
purified water.

Instructions:

1. Peel and cut the banana, then put them into the
sfeaming basket.

2. Add water info tank below MAX, and steam for
5 minutes.

3. Mix the milk, and pour the milk and cooled banana
into stirring cup, then stir until fine and smooth.







TONGUE GRINDING STAGE FOR 7-9M OLD BABY

Garden mashed potatoes

Ingredients: Potato, carrot, corn, cucumber,
purified water.

Instructions:

1. Peel the carrot, potato, cucumber, and cut them
intfo about 0.6 in small chunks. Wash the corn, and
put the corn and carrot, potato, cucumber
together into steaming basket.

2. Add water fo the tank below MAX, then steam for
20 minutes.

3. Pour the steamed food info stiring cup and add
some warm boiled water, then stir until smooth.

Avocado milk puree

Ingredients: 2 an avocado, 2 tsp of breast milk
or formula.

Instructions:

1. Place half a chopped avocado into the stirring cup
(without the steaming basket) and 2 tsp of
breast/ formula milk.

2. Stir/ blend until pureed.






Broccoli & carrot puree

Ingredients: 2 a cup of purified water, 4 a cup of
chopped broccoli, /s a cup of carrots (peeled &
chopped).

Instructions:

1. Place finely chopped broccoli and carrots into
steaming basket and steam for 12 minutes.

2. Pour steamed veggies info the stirring cup and
puree; add 2 a cup of water to lower thickness.

TONGUE GRINDING STAGE FOR 7-9M OLD BABY

Peas & sweet potato puree

Ingredients: 4 a cup of peas, /s a cup of sweet
potato, V2 a cup of water.

Instructions:

1. Place s a cup of finely chopped sweet potato and
s a cup of peas into steaming basket and steam
for 12 minutes.

2. Pour steamed veggies into the stirring cup and
puree; add . a cup of water to lower thickness.






CHEWING STAGE FOR 10+M OLD BABY

Purple sweet potato toast

Ingredients:one piece of toast, purple sweet potato,
1 banana, 20 ml milk.

Instructions:

. Peel the purple sweet potato and cut intfo cubes
about 0.6 in. Add water into water tank below Max
mark. Then put it info steaming basket and steam
for 15 minutes.

2. Let the steamed purple potato cool for a while and
add it together with 20 ml milk info the cup. Do not
stop stirring until puree is done. (The fineness of the
puree can be adjusted according to the baby's
chewing ability).

3. Coat the toast evenly with purple potato puree.

4. Cut the banana to pieces, put it on the toast and
serve. Additionally you may wrap up the toast to

make a roll of the size, that the baby can grasp in
one hand.

Zucchini egg cake

Ingredients: Zucchini right amount, 1 egg, flour right
amount, pure water right amount.

Instructions:

. Peel the Zucchini and cut it info cubes about 0.6 in.
Put it info the steaming basket.

2. Add water info the tank below Max mark and
steam for 15 mins.

3. Put the steamed Zucchini together with an egg.
right amount flour and water in the bowl, and stir. (If
the mixture is too thick, it means one egg is not
enough. If the egg batter can not flow naturally on
the pan and the baked cakes are very thick-it
means water is not enough).

4. Pour the base oil info the pan and brush evenly.
Then pour the egg batter into the pan and turn the
handle of pan fo make the egg batter flow
naturally until it is spread all over the pan bottom.
(Cut into four pieces and then turn it over easily).







CHEWING STAGE FOR 10+M OLD BABY

Protein Mini Pancakes

Ingredients: 2 eggs. 1 banana.

Instructions:

1. Chop banana into chunks and place inside stirring
cup.

2.Then, crack 2 eggs into stirring cup and blend until
incorporated.

3.In a pan set at medium-high heat, pour smaill
portions of the mix forming little circles.

Flip mini pancakes when bottom is solid.

. Cook for 5 to 8 minutes and let it cool enough to
serve it to baby.

SIS

Avocado bread

Ingredients: 1 avocado, 1 slice of whole wheat
bread, 1-2 teaspoons of milk (optional).

Instructions:

1. Peel, chop an avocado and place into stirring cup.
2. Blend until turned into a thick puree.

3. (Optional) Add 1 to 2 teaspoons of milk of your
choice fo reduce thickness.

4. Smear avocado mix onto 1 slice of whole wheat
toast. Chop into 4 pieces and serve it fo your baby.







TRANSIT PERIOD

Banana yogurt

Ingredients: 1 banana, ' a cup of plain yogurt.

Instructions:

1. Peel and cut the banana intfo cubes and place in
the stirring cup. Then add ' a cup of yogurt and
blend until turned into a smooth paste.

2. Add the other half of the banana into paste and
blend until desired consistency and you're ready
fo serve.

Pumpkin milk pancake

Ingredients: 'z of pumpkin , 2 a cup of milk of your
choice, 2 eggs.

Instructions

1. Peel the pumpkin and remove the seed, cut
into 0.6 in cube, put intfo basket and steam
for 15 mins.

. Place the steamed pumpkin into stirring basket and
blend until pureed.

. Mix the pumpkin puree with the 2 eggs and %2 a
cup of milk in the stirring cup until incorporated.

. Cook batter in a pan at medium-high heat until
solid then flip and repeat until pancake it formed.
Now it's ready to serve.
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THE ROLE OF NUTRIENTS

20

Nutrients Effect
VitaminA Promotes growth, improves resistance to infection diseases, protects vision and keeps skin cells healthy.
Vitamin Bl Regulates gastroinstestion, enhances absorption and maintains the circulation and digestion.
Vitamin B2 It is the required substance for metabolism and energy use of protein, sugar, fatty acids and others.
Vitamin B12 Promotes the storage of vitamin A and cell maturation and metabolism, prevents anemia.
Vitamin C Connects bones, teeth, enhnces antibodies and immune system and promotes red cell growth.
Vitamin D Promotes absorption and bone’s growth, and regulates calcium absorption.
Vitamin E Maintains normal muscle growth and metabolism.
Vitamin B9 Anti anemia, maintenance of normal cell growth and immune system function.
Calcium Prevents rickets, osteoporosis, weakness of the lumbar muscles, numbness of the hands and feet, and muscle spasms.
Magnesium Prevents cardiovascular disease, infestinal spasm, improves mental status and helps to sleep.
Zinc Increases appetite, promotes infeligence and growth, and improves immunity.
Iron Prevents anemia, cold, strengthens immunity and improves attention.
Copper Prevents anemia, hair discoloration, neurasthenia, rheumatism, joint pain.
Protein Promotes growth and development and ensures the normal metabolic cycle.
Fiber Promotes gastrointestinal motfility and eliminates excess fat and foxins.




