
Recipes For Pureed Meals

Creamy Carrot Soup

Ingredients:

• 1 cup cooked carrots 
• 1 cup chicken broth 
• 1 tablespoon heavy cream 
• Salt and pepper to taste 

Instructions:

1. Blend cooked carrots and chicken broth until smooth. 
2. Stir in heavy cream and blend again. 
3. Season with salt and pepper before serving. 

-----------------------------------------------------------------------------------

Pureed Chicken and Potatoes

Ingredients:

• 1 cup cooked chicken breast 
• 1/2 cup mashed potatoes 
• 1/2 cup chicken broth 

Instructions:

1. Blend chicken and broth until smooth. 
2. Add mashed potatoes and blend until creamy. 
3. Heat gently before serving. 

-----------------------------------------------------------------------------------

Sweet Banana Pudding

Ingredients:

• 1 ripe banana 
• 1/2 cup vanilla yogurt 
• 1 tablespoon honey 

Instructions:

1. Blend banana and yogurt until silky. 
2. Mix in honey and refrigerate before serving. 
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Recipe 4: Blended Beef Stew

Ingredients:

• 1 cup cooked beef (lean and tender) 
• 1/2 cup cooked carrots 
• 1/2 cup beef broth 
• 1/4 cup mashed potatoes 

Instructions:

1. Blend beef and broth until smooth. 
2. Add carrots and mashed potatoes, blending until creamy. 
3. Warm before serving. 

-------------------------------------------------------------------------------------------

Recipe 5: Creamy Spinach and Cheese

Ingredients:

• 1 cup cooked spinach (drained) 
• 1/2 cup ricotta cheese 
• 1/4 cup milk 
• Salt and pepper to taste 

Instructions:

1. Blend spinach, ricotta cheese, and milk until smooth. 
2. Add salt and pepper to taste. 
3. Serve warm as a side dish. 

------------------------------------------------------------------------------------------

Recipe 6: Pureed Sweet Potato and Apple

Ingredients:

• 1 cup cooked sweet potatoes 
• 1/2 cup cooked apples (peeled) 
• 1/4 cup apple juice 
• Dash of cinnamon 

Instructions:

1. Blend sweet potatoes, apples, and apple juice until smooth. 
2. Add a dash of cinnamon and mix well. 
3. Serve warm or chilled. 
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Recipe 7: Silky Zucchini Soup

Ingredients:

• 1 cup cooked zucchini 
• 1/2 cup vegetable broth 
• 1 tablespoon cream 
• Salt to taste 

Instructions:

1. Blend zucchini and vegetable broth until smooth. 
2. Stir in cream and salt. 
3. Warm gently before serving. 

---------------------------------------------------------------------------------------

Recipe 8: Smooth Chocolate Avocado Dessert

Ingredients:

• 1 ripe avocado 
• 2 tablespoons cocoa powder 
• 2 tablespoons honey 
• 1/4 cup milk 

Instructions:

1. Blend avocado, cocoa powder, honey, and milk until creamy. 
2. Chill before serving as a dessert. 

--------------------------------------------------------------------------------------

Recipe 9: Pureed Turkey and Gravy

Ingredients:

• 1 cup cooked turkey breast 
• 1/2 cup turkey gravy 
• 1/4 cup mashed potatoes 

Instructions:

1. Blend turkey and gravy until smooth. 
2. Add mashed potatoes and blend again. 
3. Heat before serving. 
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Recipe 10: Creamy Pear and Yogurt Blend

Ingredients:

• 1 ripe pear (peeled and cored) 
• 1/2 cup plain yogurt 
• 1 teaspoon honey 

Instructions:

1. Blend pear and yogurt until smooth. 
2. Add honey and mix well. 
3. Chill before serving. 

Tools You Need for Pureeing Food
Having the right equipment makes pureeing efficient. Consider these tools:

• Blenders and Food Processors: Models with powerful motors and adjustable speed settings 
work best. 

• Immersion Blenders: Ideal for small batches and easy to clean. 
• Strainers and Sieves: Ensure smooth, lump-free textures by removing unblended particles. 
• Airtight Containers: Essential for storing pureed foods in the fridge or freezer. 

seniorsafetyadvice.com


