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Welcome to LFB’s...

We hope you enjoy making them, and your little one loves 
eating them too! 

Don’t forget to tag us in your creations! @littlefawnbox

Love the LFB team
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Nice cream (also known as banana ice cream), is one of our favourite treats. 
I’m not sure you can really even call it a ‘treat’ as it’s so healthy!  Below is a 
basic banana nice cream recipe, you can then add other ingredients to make 
all sorts of combinations. Be sure to use ripe (brown) bananas for this as they 
will have a more ‘caramelized’ taste compare to bananas that are not ripe 
(yellow/green!)

What you need:

2-3 bananas
60ml (any) milk if needed

Method

1. Peel, chop and freeze the bananas
2. Once full frozen, put them into a blender and whizz
3. You may need to add up to 60ml milk to help achieve a soft scoop consist-
ency
4. Eat immediately or place in freezer for 30 minutes

Estimated prep time: A few hours (for freezing fruit!)
Estimated cooking time: 5 minutes

Allergen(s): none

NOTES: 
Combinations:

 Berrylicious - 2 bananas + 1 cup frozen berries + 1/8 tsp vanilla extract

 Chocolate strawberry - 2 bananas + 1/4 cup strawberries + 2 tbsp  
 coco powder

 Mango - 2 bananas + 2 ripe mangos + 1/4 tsp maple syrup

Nice Cream Suitable 
for
6m+

Add a tablespoon of peanut butter or coconut oil 
for an even smoother taste (extra goodness too!)



If you’re looking for a healthy, refined sugar free banana bread recipe.... this 
isn’t the one for you! However, if you’re looking for a dreamy, perfectly sweet, 
satisfying vegan treat, hit that save button to add this to your collection!

What you need:

250g plain flour
100g brown sugar
3 tsp baking powder
1 tsp ground cinnamon
3 medium ripe bananas
120ml plant milk
3 tbs oil
170g vegan choc chips/chunks

Method

1. Preheat your oven to 180c and line a loaf tin with greaseproof paper
2. In a large bowl sift together the flour, baking powder, sugar and cinnamon
3. Blend together the bananas, milk and oil
4. Pour the wet ingredients into the bowl with the dry ingredients and mix well
5. Stir in 3/4 of the choc chips
6. Pour the mixture into your greased loaf tin and then sprinkle the left over 
choc chips on top
7. Bake on the middle shelf of your oven until a toothpick comes out clean 
(around 60 minutes)

Estimated prep time: 15 minutes 
Estimated cooking time: Approx 1 hour

Allergen(s): wheat

Chocolate chip
banana bread

Suitable 

for

12m+

Suitable for freezing – once cooled, slice, wrap 
each slice individually and place in freezer. 
Defrost overnight.



fluffy pancakes Suitable 
for
6m+

Suitable for freezing - freeze once cooked. Thaw 
overnight and heat in the microwave for a minute.

Cut into strips 
to make them 
easier to hold!

These pancakes are so fluffy that you would never guess they contain no egg!

What you need:

1 cup milk
1 cup plain flour
1 tbs baking powder
2 tbs butter
1 tsp sweetener; maple syrup/vanilla extract/fruit syrup

Method

1. In a bowl, mix together the flour and the baking powder.
2. Now add in the milk, butter and sweetener. Fold everything together.
3. Add some more butter to a pan and place on low-medium heat. Pour in 
some of the batter.
4. Heat each batch for around 3 minutes; bubbles will begin to appear on the 
surface and when they do, flip over and cook the other side. Don’t flip more 
than once.
5. Remove from heat; you can keep the cooked pancakes warm by placing in 
a preheated oven while you make the rest!

Estimated prep time: 5 minutes 
Estimated cooking time: 6 minutes per batch

Allergen(s): wheat

NOTES: The batter will be quite puffy; take care not to over mix as you don’t 
want to knock the air out. If the batter is too thick, add more milk and fold 
gently.

To avoid pancakes browning too quickly, take the pan off the heat and wipe 
down with a kitchen towel before each new batch.



I love these fishcakes as they are an excellent way to get in some of your 
child’s daily calcium intake. For this recipe, I use canned salmon with bones 
as the bones are what contain the calcium. The canning process makes the 
bones mushy, so they are perfectly safe to eat. 

What you need:

1 can salmon (with bones)
1 large sweet potato
3 slices of bread
A pinch of paprika (optional)
A few tbs olive oil

Method

1. Peel and chop the sweet potato into small chunks. Cook by either steaming, 
boiling or roasting and then mash and set aside.
2. Take 3 slices of bread and whizz in a food processor to make breadcrumbs. 
3. Mix together the canned salmon (including juice), mashed potato, 
breadcrumbs and paprika.
4. Use your hands to roll into balls and then flatten into patties.
5. Place in the fridge for 30 mins to firm; you could skip this step if you’re short. 
on time however it makes them easier to handle!
6. Fry on medium heat for a few minutes, in a little oil, on both sides until 
golden.

Estimated prep time: 1 hour
Estimated cooking time: 5-6 minutes

Allergen(s): fish, wheat

NOTES: You can use fresh salmon instead of canned

salmon & sweet
potato fishcakes

Suitable 

for

12m+

Suitable for freezing – freeze in a single layer, 
covered with greaseproof paper once formed into 
patties. To cook; follow step 6 as normal (you 
may just need to increase cooking time). no need 
to thaw.



Adding a little spice/herbs is a great way to add flavour to baby/toddler 
food. They can be added to food from the early stages of weaning. In fact, 
doing so allows babies to get used to a range of flavours at a time when they 
are open to experiment with taste. This curried pasta sauce is our family’s 
favourite pasta dish!

What you need:

2 tbs oil
2 medium onions; peeled and chopped
1 tbs minced garlic
1 tbs minced ginger
Spices: 1 tsp ground coriander, 1 tsp ground cumin, 1 tsp garam masala, pinch 
of turmeric and a pinch of chilli powder (optional)
500g boneless chicken breast; chopped.
500g passata
500g pasta
Fresh coriander (optional)

Method

1. Heat the oil in a large saucepan and to it add the onions. Keep stirring on 
medium heat until the onions are golden brown
2. Add the ginger and garlic; mix again
3. Now add the spices and mix again
4. Now add the chicken and stir on high heat until the chicken pieces are 
browned
5. Add the passata and mix again
6. Now cover and cook on low until the chicken is cooked; about 20 minutes
7. Cook your pasta according to the instructions, drain and tip into the pan 
with the sauce
8. Top with fresh coriander

Estimated prep time: 10 minutes
Estimated cooking time: 30 minutes

Allergen(s): wheat

NOTES: Adjust amount of 
spices according to taste
Make this dish vegetarian/
vegan by subbing the meat 
for vegetables.

curried chicken
pasta

Suitable 
for
6m+

Suitable for freezing - freeze the sauce in 
portions; thaw overnight in the fridge and heat up 
before mixing with pasta

Use a pasta 
shape such 
as fusilli for 

easier grip



These 3 ingredient cookies are a staple in our home. They’re so simple to 
make! Now little man is a toddler, he loves to help me make them!

What you need:

1 ripe banana
45g rolled oats
Filling; crushed berries

Method

1. Pre-heat the oven to 190c and line a baking tray with greaseproof paper.
2. Mash the banana in a medium sized bowl.
3. Now add the oats and mix well.
4. Add your fillings and mix well.
5. Scoop tablespoons of the mixture using a tablespoon and drop onto the 
baking tray. Space out evenly.
6. Using the back of a spoon, slightly flatten each ball of mixture.
7. Place the tray in the oven for 10-12 minutes.

Estimated prep time: 5 minutes
Estimated cooking time: 10-12 minutes

Allergen(s): wheat 

NOTES: Use different fillings; raisins, sultanas, desiccated coconut, 
chocolate chips! So many options!

3 ingredient
cookies

Suitable 

for

6m+
Cut into 

strips for 
easier grip



These banana oat bites are a great snack for packed lunches. They require 
few ingredients and can be ready in 20 minutes. If your baby is younger than 
12m, you could bake these in a regular sized muffin tray and then cut into strip 
them easier to hold. Note that you will need to increase the bake time for this!

What you need:

3 ripe bananas
1 cup flour
¼ cup milk of your choice
Sprinkle of cinnamon
Fillings such as raisins/choc chips etc (optional)

Method

1. Pre-heat your oven to 180c. Grease a mini-muffin tray with a little oil.
2. Peel, chop and mash the bananas in a medium sized bowl.
3. Add the flour and mix well.
4. Now stir in the milk and mix again.
5. Now add the cinnamon and fillings (if using) and mix once more.
6. Fill mixture into the sections of your mini muffin tray and then place the tray 
into the oven for 15 minutes.

Estimated prep time: 5 minutes
Estimated cooking time: 15 minutes

Allergen(s): wheat

Banana Oat Bites Suitable 
for
6m+

Once baked, allow to cool and then wrap 
individually in cling/foil. Place in freezer. To use; 
defrost overnight or place in oven at 180c for a few 
minutes



Beans are a fantastic source of protein. My little man loves baked beans 
however I’m cautious of the sugar content in shop bought cans. I love to 
make a portion of these and then freeze them in portioned out batches so 
that I always have some on hand!

What you need:

Method

1. Heat the oil in a large pan and add the onion.
2. Allow to golden and then add the ginger and garlic.
3. Fry for a minute and then add all the spices 
4. Add the passata and stock; mix well and then simmer for 20 minutes.
5. Add the haricot beans and simmer for a further 10 minutes
6. Garnish with coriander 

Estimated prep time: 5 minutes
Estimated cooking time: 30 minutes

Allergen(s): none

NOTES: I use canned beans in this recipe which reduces the cooking time 
hugely. If you are unable to find canned beans and instead use dried; make 
sure you soak the beans in water overnight; the beans will take around 1 hour 
to cook.

If you don’t wish to make these ‘curried’ and prefer a taste more like a can of 
baked beans; omit the cumin seeds, garam masala and turmeric. 

Curried baked
beans

Suitable 

for

6m+

Allow to cool fully and then freeze in portions. 
To reheat; thaw for a few hours and heat in a 
saucepan (or on microwave).

1/4 tsp turmeric powder 
1.5 tsp garam masala 
0.5 tsp coriander powder
350ml passata 
100ml vegetable stock
Coriander leaves (optional) 

500g haricot beans 
1 tbs oil 
1 finely chopped onion 
1 tbs minced garlic 
1 tbs minced ginger 
1 tsp cumin seeds 
1 tsp paprika 



This is such a delicious breakfast idea. Cinnamon stuffed bread rolls ups, 
baked until puffed up and crispy on top. If your little one is younger than 12m; 
leave the honey out.

What you need:

4 slices of bread
1 tbs butter/coconut oil
1 tbs ground cinnamon
1 tbs honey (for 12m+)
1 medium ripe banana
Some milk

Method

1. Take the slices of bread, trim off the crusts and then with a rolling pin, flatten 
the slices out a little
2. In a small bowl, melt the butter and mix with the ground cinnamon and 
honey. 
3. Mix everything together and then brush onto the slices of bread.
4. In another bowl mash 1 medium ripe banana and then add some milk to 
make the mixture a little runny 
5. Take each slice of bread and roll it up then cut into 3 equal parts. Dip each 
part into the banana mixture and then squeeze all three parts into one sec-
tion of a mini muffin tray.
6. Repeat with other 3 slices. 
7. Tip any remaining mixture on top of the bread rolls.
8. Pop into the oven at 180c for 15-20 minutes (until crispy on top)
9. Allow to cool slightly before serving! 

Estimated prep time: 5 minutes
Estimated cooking time: 15 minutes

Allergen(s): wheat

                NOTES: If your little one can 
eat egg, you can substitute 
the mashed banana/milk for 
one egg.

cinnamon roll
ups

Suitable 
for
6m+



I always have chia jam in my fridge; it’s a healthier alternative to shop-
bought jam and it’s so easy to make. We use it on porridge, toast, 
sandwiches, pancakes… Once made, it lasts 2 weeks in the fridge in a sealed 
mason container and up to 3 months in the freezer. Have no fresh fruit on 
hand? Frozen fruit works just as well here.

What you need:

500g strawberries; washed, hulled and chopped
2 tbsp chia seeds
3 tbsp honey

Method

1. Place the chopped strawberries in a saucepan over medium heat.
2. When the fruit is soft, mash using a fork.
3. Add the honey and stir.
4. Add the chia seeds and mix again.
5. Remove from heat and leave to stand for 10 minutes; the jam will thicken as 
it cools.
6. When cooled to room temperature, transfer to a mason jar and place in the 
fridge.

Estimated prep time: 2 minutes
Estimated cooking time: 10 minutes

Allergen(s): none

NOTES: You can experiment with different fruit, we have swapped out the 
strawberries for raspberries, blueberries, blackberries and mango!

3 ingredient
chia jam

Suitable 

for

12m+

Ice cube trays are the perfect size to freeze 
this jam in. When wanting to use, simply pop out 
and thaw.



Muffins are a great thing to have in the freezer. The combination of banan-
as and dates gives these a perfectly sweet flavour. You could leave out the 
chocolate chips if you are conscious of refined sugar!

What you need:

3 very ripe bananas
120ml oil
115g self-raising flour
45g rolled oats
1tsp bicarbonate soda
180 ml milk of choice
80g choc chips
80g dried dates (chopped)

Method

1. Pre-heat the oven to 180c and grease a muffin tray with a little oil.
2. Peel, break and mash the bananas in a medium sized bowl.
3. Add the flour, oats, bicarbonate soda and milk and mix well.
4. Stir in the choc chips and dates.
5. Pour mixture into muffin tray, filling each section to the top. Top each one 
with extra choc chips and rolled oats.
6. Place in oven for 16-18 minutes. 
7. When ready, remove from over, allow to cool slightly and then remove 
muffins from tray and place on a wire rack to cool completely.

Estimated prep time: 10 minutes
Estimated cooking time: 18 minutes

Allergen(s): wheat

Banana, date &
choc chip muffins

Suitable 
for
12m+

Allow to cool fully, then wrap in foil and freeze for 
up to 3 months. Allow to thaw overnight at room 
temperature to eat.



This pasta sauce is a winner as it requires zero cooking!

What you need:

2 ripe avocados
2 cloves of garlic
2 tablespoons lemon juice
80ml olive oil
1 tbsp nutritional yeast (optional)

Method

1. Scoop out the flesh of the avocados
2. Peel the garlic cloves and chop into a few pieces
3. Add all ingredients into a blender and whizz until smooth.

Estimated prep time: 5 minutes
Estimated cooking time: n/a

Allergen(s): none

NOTES: You can also add in basil, spinach or kale into the blender for extra 
goodness! The nutritional yeast gives the sauce a cheesy flavour, however 
you may leave it out if you don’t have any!

Avocado
pasta sauce

Suitable 

for

6m+



Little Fawn Box is a monthly 
subscription box featuring 
products for BOTH mum and 
baby.

For just £12.99 a month, our 
subscribers receive 
over £30 worth of 
products. Our boxes 
are pretty cool even 
if we do say so 
ourselves.

And they contain 
some amazing 
brands and products.

But don’t just take our 
word for it. Here what our 
lovely customers have to 
say...

I look forward to my box 
every month! An amazing 

subscription box.Absolutely love it!

I absolutely adore this 

subscription,

and it gets better every 
month!

Just arrived home to our box it’s brilliant. Love how it grows with your baby.

LITTLE FAWn box

Get your 1st box for ONLY £8 using code
8BOXLFB

at checkout to apply your discount*

*valid on pay monthly boxes only. 1 use per person.

TREAT

YOURSELF



LITTLE FAWn box


