
THE BENEFITS OF BATCH COOKING

Time-saving
Our batch cooking approach means you spend 
time wisely preparing meals for now and another 
day, with the peace of mind there is a healthy 
balanced meal at arms reach for your baby when 
needed.

Reducing food waste
Food waste in the UK is known to be costing 
households between £250-400 a year.  When it 
comes to weaning, it can feel like food waste is 
an inevitability.  By batch cooking, you can focus 
on using all the ingredients provided and if there 
are any spare ingredients in our recipes we’ll give 
you handy prompts of how to store or use these in 
other ways.

Cost-saving
Cooking for multiple meals is well known for its 
cost saving potential, and this is no different when 
it comes to weaning.  Commercial baby foods are 
marked up to include the cost of convenience, 
packaging and preparation. With our home 
prepared batch cooked meals you can see how far 
your food is going.  

My Little Foodie meals range from £1.81 to £2.44 
per portion depending on your stage and box 
type selected. Also, did you know that recipe 
box meals use 33% fewer emissions than buying 
ingredients from a supermarket?

Builds confidence in the kitchen
Not only are you feeding your little one healthy 
meals, you’re learning about the nutritional values 
of different ingredients, new recipes and different 
cooking methods. Using our meal kits over easy-
to-grab commercial baby foods gives you the 
confidence to prepare meals suitable for your 
whole family.

For so many parents, the process of weaning not only seems daunting because of how much there is 
to consider as you support your baby into their first steps with food, but also finding the time to shop, 
cook and prepare the right foods!  

In a recent survey we conducted, 50% of parents told us that they spend anywhere between 4 & 10 
hours a week, planning, shopping and cooking for their little ones. My Little Foodie looks to take away 
all the additional time pressure of home cooking by delivering everything you need each week.  

Our My Little Foodie boxes are designed to support you to batch cook your little one’s meals, each dish 
you prepare is designed with amounts to:

EAT  
ME

(WELL BABY WILL!)

FRIDGE  
ME

FREEZE  
ME

THE BENEFITS OF BATCH COOKING - FOR YOU:

In addition to meal kits My Little Foodie (My Little Foodie LTD) has been started for educational and support purposes. We cover a wide variety of 
topics on paediatric (child) nutrition, allergies and feeding. The information is always based on evidence or practice based credible sources at the time 

of writing. It is not designed to be a replacement or substitute for individualised dietetic or medical advice. We cannot give personalised or specific 
clinical advice. If you have concerns about your child’s health, nutrition, growth or allergies please seek support from you GP or a medical professional.

http://Www.my-little-foodie.com


Repeated exposure
It’s normal for little ones to need repeated 
exposure to foods to allow them to learn and 
eventually like them!  If you’ve offered a new food 
or meal once which has been refused, having 
another go with what’s leftover but on another 
day allows your baby another opportunity to 
experience and practice with that food or meal. In 
fact, it can take up to 15+ exposures to get to grips 
with some foods - so don’t panic if your baby isn’t 
there with some foods (yet).
 
Reduce fussy eating
It can be easy to fall into the habit of offering your 
baby what you know they like and accept - we 
know how easy it can be to focus on keeping 
their tiny tum full!  In the long term however, 
this can limit your babies long term acceptance 
of a variety of foods.  Offering them different 
foods regularly, with that repeated exposure 
we discussed above, can be important to help 
prevent fussy or restricted eating habits.
 

Reduce allergy risk
Current guidance recommends allergenic foods 
are introduced to your baby from the start of 
weaning, and ideally before 12 months of age, and 
then given often.  Incorporating allergenic foods 
within meals, that can be offered on another day 
again with ease, will support you to start and keep 
offering these foods to your baby.

Develop a broad palette
Providing your little one with lots of different 
foods and flavours by offering varied meals, across 
the days and weeks, will support them with 
regular exposure to different tastes and flavours. 
In the long term this can help your baby with the 
experience needed to accept a broad range of 
different foods - helping them towards achieving 
a balanced and varied diet, accept family meals 
going forward and keep mealtimes stress-free.
 
Taste and texture acceptance
Babies are primed at weaning age to be very 
receptive to new tastes and learning about 
textures. Offering fresh foods cooked at home 
means you have more opportunity to use this 
window of opportunity to your advantage. 
Exposure to the variety of tastes and changeable 
textures that are more easily provided home 
prepared meals, will support your little one’s taste 
and texture acceptance.

THE BENEFITS OF BATCH COOKING - FOR YOUR BABY:

In addition to meal kits My Little Foodie (My Little Foodie LTD) has been started for educational and support purposes. We cover a wide variety of 
topics on paediatric (child) nutrition, allergies and feeding. The information is always based on evidence or practice based credible sources at the time 

of writing. It is not designed to be a replacement or substitute for individualised dietetic or medical advice. We cannot give personalised or specific 
clinical advice. If you have concerns about your child’s health, nutrition, growth or allergies please seek support from you GP or a medical professional.

THE BENEFITS OF BATCH COOKING

http://Www.my-little-foodie.com

