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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Apple, cored 400g 800g

Soft dates 200g 400g

Typical portion size for 1-4 years: 60g (40g apple, 20g dates) 
Included in: Spring/summer menu

Method 

1. Slice the apples and combine with the dates. Drizzle the apple with lemon juice to preventing browning if not serving 
straight away. 

Spring / Summer
1–4 years

Preparation time: 5 minutes
Cooking time: None

T

Dessert   

Apple and dates   

Serving suggestion: None.

Infants 10-12 months 
Serve 20g sliced apple with 10g 
cheese, cut into slices or sticks. 

* Allergy Information: None
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Apples, cored 140g 280g

Pears, cored 140g 280g

Plums, stones removed 120g 240g

Typical portion size for 1-4 years: 40g 
Included in: Autumn/winter menu

Method

1. Slice all the fruit.

2.  Combine to make a fruit salad or serve as a fruit platter.

Autumn / Winter
1–4 years

TApples, pears and plums

Preparation time: 5 minutes
Cooking time: None

Dessert

Serving suggestion: Add some dried fruit to vary the texture.

Infants 10-12 months 
Typical portion size: About 30g 
Recipe adaptations: None. 
Serving to infants 10-12 months: 
Serve the slices of fruit as a 
finger food.

* Allergy Information: None
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Apple, cored 400g 800g

Raisins 200g 400g

Typical portion size for 1-4 years: 60g (40g apple, 20g raisins) 
Included in: Spring/summer menu

Method

1. Slice the apples and combine with the raisins. Drizzle the apple with lemon juice to preventing browning if not serving 
straight away.

Spring / Summer
1–4 years

Preparation time: 5 minutes
Cooking time: None

T

Dessert

Apple slices and raisins

Serving suggestion: Stew the apples and raisins together in the winter for a warm dessert. 

Infants 10-12 months 
Serve 30g apple slices with 
10g cheese (Edam)

* Allergy Information: None
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Apple, cored 200g 400g

Pear, cored 200g 400g

Blackberries 100g 200g

Typical portion size for 1-4 years: 50g 
Included in: Autumn/winter menu

Method

1. Chop the apples and pears into cubes.

2.  Thread the fruit onto blunt skewers or straws.

Autumn / Winter
1–4 years

T

Preparation time: 10 minutes
Cooking time: None

Autumn fruit kebabs

Dessert

Serving suggestion: Allow the children to thread the skewers themselves.

Infants 10-12 months 
Typical portion size:  
30g kebab plus 50g plain whole 
milk yoghurt 
Recipe adaptations: None. 
Serving to infants 10-12 months: 
Serve the slices of fruit as a finger 
food, with the yoghurt as a dip or 
served on a spoon.

* Allergy Information: None
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Banana 400g (4 medium) 800g (8 medium)

Typical portion size for 1-4 years: 40g 
Included in: Spring/summer menu

Method

1. Slice the bananas. Drizzle the banana with lemon juice to stop them browning if not serving straight away.

Spring / Summer
1–4 years

Preparation time: 5 minutes
Cooking time: None

T

Dessert

Banana 

Serving suggestion: Allow the children to slice their own banana.

Infants 10-12 months 
Serve a smaller portion to infants 
10-12 months (30g), and cut into 
fingers to make it easier for them 
to hold.

* Allergy Information: None
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Banana 400g (4 medium) 800g (8 medium)

Milk 500ml 1L

Custard powder 50g (1 ½ heaped tablespoons) 100g (3 heaped tablespoons)

Typical portion size for 1-4 years: 100g (40g banana, 60g custard) 
Included in: Autumn/winter menu

Method

1. Slice the bananas.

2. Mix a little of the milk and all of the custard powder in a bowl until smooth. Heat the rest of the milk in a saucepan until 
hot, then pour over the custard powder and mix well. Return the pan to the heat and stir continuously to avoid lumps.

3. When the mixture starts boiling, slightly lower the heat and add the sugar. Continue stirring until the custard thickens.

4. Serve over the sliced banana.

5.  Allow custard to cool slightly.

Autumn / Winter
1–4 years

T

Preparation time: 5 minutes
Cooking time: 5 minutes

Bananas and custard

Dessert

Serving suggestion: Allow the children to slice their own bananas and serve themselves custard when cooled.

Infants 10-12 months 
Typical portion size: About 30g 
banana plus 50g custard. 
Recipe adaptations: Cut the 
banana into fingers to make it 
easier for infants to hold.

* Allergy Information: Contains milk*



Menus and recipes 328

*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Fresh or canned mango in juice, drained 400g 800g

Vanilla dairy ice cream 450g 900g

Typical portion size for 1-4 years: 85g (40g fruit, 45g ice cream) 
Included in: Spring/summer menu

Method

1. Peel and stone the mango and cut into slices.

2. Serve with a portion of dairy ice cream.

Spring / Summer
1–4 years

Preparation time: 5 minutes
Cooking time: None

T

Dessert

Dairy ice cream and 
mango slices

Serving suggestion: Use different fruits to vary the colour, tastes and texture.

Infants 10-12 months 
Serve plain whole milk yoghurt 
instead of ice cream to infants, 
and serve the mango in slices as 
a finger food (30g).

* Allergy Information: Contains egg, milk*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Raspberries 150g 300g

Strawberries 150g 300g

Blackberries 150g 300g

Plain whole milk yoghurt 300g 600g

Cornflakes 100g 200g

Typical portion size for 1-4 years: 125g 
Included in: Spring/summer menu

Method

1. Put the fruit in a bowl and mash with a fork or potato masher to make a rough purée. You can keep each type of fruit in 
separate bowls or combine into one bowl and use a blender.

2. Spoon some of the fruit into a serving cup.

3. Spoon some yoghurt on top of the fruit in each cup. Carefully spread the yoghurt so it covers the layer of fruit.

4. Sprinkle cornflakes over the yoghurt in each cup.

5. Add layers of fruit, yoghurt and cereal.

6. Store in the fridge until ready to serve.

Spring / Summer
1–4 years

Preparation time: 10 minutes
Cooking time: None

T

Dessert

Fruit yoghurt pots

Serving suggestion: Create a fruit, cereal and yoghurt bar and allow the children to make up their own layered cups.

Infants 10-12 months 
Serve a smaller portion of yoghurt 
to infants (about 50g), with sliced 
berries as a finger food.

* Allergy Information: Contains barley, milk* 
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Grapes 200g 400g

Honeydew melon 200g 400g

Typical portion size for 1-4 years: 40g 
Included in: Spring/summer menu

Method

1. Cut the grapes into quarters.

2. Chop the melon into slices or cubes. Combine with the grapes and serve.

Spring / Summer
1–4 years

Preparation time: 5 minutes

T

Dessert

Grapes and melon

Serving suggestion: None.

Infants 10-12 months 
Serve a smaller portion of fruit 
(30g) for infants 10-12 months, 
and serve with a cottage cheese 
dip (20g) to increase the calcium 
content.

* Allergy Information: None



Menus and recipes 331

*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Strawberries 200g 800g

Blackcurrants 200g 800g

Greek whole milk yoghurt 600g 1.2kg

Typical portion size for 1-4 years: 100g (40g fruit, 60g yoghurt) 
Included in: Spring/summer menu

Method

1. Remove the leaves and core the strawberries and slice if needed.

2. Spoon the fruit over the Greek yoghurt, or serve in separate bowls for children to serve themselves.

Spring / Summer
1–4 years

Preparation time: 5 minutes
Cooking time: 10 minutes 

T

Dessert

Greek yoghurt with strawberries 
and blackcurrants

Serving suggestion: Use different available seasonal fruits throughout the year or try with frozen berries instead.

Infants 10-12 months 
Serve a smaller portion to infants 
10-12 months (50g yoghurt 
and 30g berries) and slice the 
strawberries to an appropriate 
size for infants to pick up as a 
finger food.

* Allergy Information: Contains milk*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume. 1–4 years

Ingredients Quantity (serves 10) Quantity (serves 20)

Carrot, peeled 40g (1 small) 80g (1 medium)

Pudding rice 65g 130g

Water 50ml 100ml

Semi-skimmed milk 500ml 1L

Sugar 15g (1 tablespoon) 30g (2 tablespoons)

Ground cinnamon 3g (1 teaspoon) 6g (2 teaspoons)

Raisins 150g 300g

Typical portion size for 1-4 years: 95g (80g milk pudding, 15g raisins) 

Additional recipe: try instead of semolina with raisins

Method

1. Grate the carrot.

2. Wash rice and boil in 50 ml of water over a low heat for 5- 10 mins until the water has evaporated.

3. Add the milk and grated carrot.

4. Simmer over a low heat for 1 hour stirring occasionally.

5. Take off the heat and add the sugar, cinnamon and raisins.

Preparation time: 5 minutes 
Cooking time: 1 hour 10 minutes

T

Dessert

Kherr milk pudding 
with raisins

Serving suggestion: Use a variety of mixed dried fruit.

Infants 10-12 months 
Typical portion size: Around 60g 
Recipe adaptations:  
Make with whole milk, and without 
adding sugar for infants. 
Serving to infants 10-12 months: 
Chop or mince the raisins to the 
desired consistency before adding 
to the pudding.

* Allergy Information: Contains milk*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume. 1–4 years

Ingredients Quantity (serves 10) Quantity (serves 20)

Fresh or canned mango, in juice, drained 200g 400g

Kiwi fruit, peeled 200g 400g

Typical portion size for 1-4 years: 40g 
Additional recipe: try in place of seasonal fruit salad

Method

1. Slice the mango and kiwi fruit and combine to make a fruit salad. 

Preparation time: 5 minutes
Cooking time: None

T

Dessert

Mango and kiwi fruit salad

Serving suggestion: Stew the fruit in the winter for a warm dessert. 

Infants 10-12 months 
Typical portion size: Around 30g. 
Recipe adaptations: Slice the fruit 
into pieces large enough for an 
infant to easily hold.

* Allergy Information: None
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Canned peaches, in juice, drained 400g (2 x 400g cans, drained) 800g (4 x 400g cans, drained)

Milk 500ml 1L

Custard powder 50g (1 ½ heaped tablespoons) 100g (3 heaped tablespoons)

Typical portion size for 1-4 years: 100g (40g peaches, 60g custard)

Included in: Autumn/winter menu

Method

1. Slice the peaches.

2. Mix a little of the milk and all of the custard powder in a bowl until smooth. Heat the rest of the milk in a saucepan until 
hot, then pour over the custard powder and mix well. Return the pan to the heat and stir continuously to avoid lumps.

3. When the mixture starts boiling, slightly lower the heat and add the sugar. Continue stirring until the custard thickens.

4. Serve over the sliced peaches when cooled slightly.

T

Preparation time: 5 minutes
Cooking time: 5 minutes

Peaches and custard

Dessert

Serving suggestion: Allow the children to slice their own peaches and serve themselves custard when cooled.

Infants 10-12 months 
Typical portion size:  
About 30g peaches plus 
50g custard. 
Recipe adaptations: None. 
Serving to infants 10-12 months: 
Serve the slices of fruit as a finger 
food.

* Allergy Information: Contains milk*

Autumn / Winter
1–4 years
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Fresh or canned pineapple, in juice, drained 400g 800g

Typical portion size for 1-4 years: 40g 
Included in: Spring/summer menu

Method

1. If using fresh pineapple, cut away the outer skin and core then cut into slices.

Spring / Summer
1–4 years

Preparation time: 5 minutes
Cooking time: None

T

Dessert

Pineapple slices

Serving suggestion: Allow the children to cut up their pineapple slices.

Infants 10-12 months 
Serve a smaller portion of fruit to 
infants 10-12 months (30g) and 
serve with 50g plain whole milk 
yoghurt to increase the calcium 
content.

* Allergy Information: None
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Pear, peeled and cored 400g (2 large pears) 800g (4 large pears)

Greek whole milk yoghurt 600g 1.2kg

Typical portion size for 1-4 years: 40g pears with 60g yoghurt 
Included in: Autumn/winter menu

Method

1. Cut the pears into quarters, place in a pan of simmering water and poach for approximately 15 minutes. 

2. Remove the poached pears and place in a serving bowl. Spoon over the Greek yoghurt.

Autumn / Winter
1–4 years

T

Preparation time: 5 minutes
Cooking time: 15 minutes 

Poached pears with 
Greek yoghurt

Dessert

Serving suggestion: Use seasonal fruit throughout the year and add different spices like cinnamon when poaching. 

Infants 10-12 months 
Typical portion size:  
About 30g pear and 50g plain 
whole milk yoghurt. 
Recipe adaptations: None.

* Allergy Information: Contains milk*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Plums, stones removed 400g (10 medium plums) 800g (20 medium plums)

Custard (see below) 600g 1.2kg

Typical portion size for 1-4 years: 100g (40g plums, 60g custard)

Included in: Autumn/winter menu

Method

1. Cut the plums into quarters, place in a saucepan of gently simmering water and poach for approximately 15 minutes. 

2. Remove the poached plums and place in a serving bowl. Spoon over the custard to serve.

Autumn / Winter
1–4 years

T

Preparation time: 5 minutes
Cooking time: 15 minutes 

Poached plums with 
custard

Dessert

Serving suggestion: Use seasonal fruits throughout the year and add spices such as cinnamon.

Infants 10-12 months 
Typical portion size:  
About 30g plums and 50g custard. 
Recipe adaptations: None. 
Serving to infants 10-12 months: 
Serve the soft cooked plums as 
a finger food.

* Allergy Information: Contains milk*

Ingredients Quantity (serves 10) Quantity (serves 20)

Milk 500ml 1L
Custard powder 50g (1 ½ heaped tablespoons) 100g (3 heaped tablespoons)

Typical portion size for 1-4 years: 60g 
Included in:  Spring/summer menu and autumn/winter menu

Method

1. Mix a little of the milk and all of the custard powder in a bowl until smooth. Heat the rest of the milk in a saucepan 
until hot, then pour over the custard powder and mix well. Return the pan to the heat and stir continuously to 
avoid lumps.

2. When the mixture starts boiling, slightly lower the heat and add the sugar. Continue stirring until the custard thickens.

Preparation time: 5 minutes
Cooking time: 5 minutes

Custard
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Pudding rice 100g 200g

Caster sugar 30g (1 ½ tablespoons) 60g (3 tablespoons)

Milk 1L 2L

Dried apricots 250g 500g

Typical portion size for 1-4 years: 110g  
(75g rice pudding, 25g fruit) 
Included in: Autumn/winter menu

Method

1. Preheat the oven to 160ºC/325ºF/gas mark 3 and grease an ovenproof dish.

2. Wash the rice in a sieve and put it in the dish with the sugar.

3. Heat the milk in a pan and pour over the rice and sugar.

4. Bake in the oven for 1½-2 hours until the rice is tender. Cover the rice pudding with foil if it starts to burn.

5. Chop the apricots and sprinkle over the rice pudding.

Autumn / Winter
1–4 years

T

Preparation time: 10 minutes
Cooking time: 2 hours 

Rice pudding and apricots

Dessert

Serving suggestion: Can be served warm, or prepared in advance and served cold. For a quicker to prepare version, 
the rice pudding can be cooked in a pan on the hob instead of being oven baked. 

Infants 10-12 months 
Typical portion size:  
60g rice pudding and apricots, 
plus 20g sliced satsuma segments 
as a finger food. 
Recipe adaptations: 
Prepare without sugar for infants 
under 12 months.

* Allergy Information: Contains milk, sulphites*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Pudding rice 100g 200g

Caster sugar 30g (1 ½ tablespoons) 60g (3 tablespoons)

Milk 1L 2L

Canned peaches, in juice, drained 464g (2 x 400g cans, drained) 928g (4 x 400g cans, drained)

Typical portion size for 1-4 years:  
115g (75g rice pudding, 40g fruit) 
Included in: Spring/summer menu

Method

1. Preheat the oven to 160ºC/325ºF/gas mark 3 and grease an ovenproof dish.

2. Wash the rice in a sieve and put it in the dish with the sugar.

3. Heat the milk in a pan and pour over the rice and sugar.

4. Bake in the oven for 1½-2 hours until the rice is tender. Cover the rice pudding with foil during cooking if it starts 
to burn.

5. Put the peaches in a blender and purée until smooth.

6. Serve the rice pudding with a portion of peach purée or allow the children to serve themselves when cooled.

Spring / Summer
1–4 years

Preparation time: 10 minutes
Cooking time: 2 hours 

T

Dessert

Rice pudding and 
peach purée

Serving suggestion: Can be served warm, or prepared in advance and served cold. For a quicker to prepare version, 
the rice pudding can be cooked in a pan on the hob instead of being oven baked. 

Infants 10-12 months 
Serve a smaller portion of rice 
pudding to infants 10-12 months 
(60g) and serve the peach slices 
(25g) as a finger food. 

* Allergy Information: Contains milk*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Pudding rice 100g 200g

Caster sugar 30g (1 ½ tablespoons) 60g (3 tablespoons)

Milk 1L 2L

Raisins 250g 500g

Typical portion size for 1-4 years: 100g  
(75g rice pudding, 25g fruit) 
Included in: Spring/summer menu

Method

1. Preheat the oven to 160ºC/325ºF/gas mark 3 and grease an ovenproof dish.

2. Wash the rice in a sieve and put it in the dish with the sugar.

3. Heat the milk in a pan and pour over the rice and sugar.

4. Bake in the oven for 1½–2 hours until the rice is tender. Cover the rice pudding with foil if it starts to burn while 
cooking.

5. Serve with a portion of raisins.

Spring / Summer
1–4 years

Preparation time: 10 minutes
Cooking time: 2 hours

T

Dessert

Rice pudding and raisins

Serving suggestion: Can be served warm, or prepared in advance and served cold. For a quicker to prepare version, 
the rice pudding can be cooked in a pan on the hob instead of being oven baked. 

Infants 10-12 months 
Serve a smaller portion of rice 
pudding to infants 10-12 months 
(60g, with 15g chopped raisins) 
with sliced apricots (canned or 
fresh) as a finger food.

* Allergy Information: Contains milk*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Satsuma, peeled 200g 400g

Grapes 200g 400g

Typical portion size for 1-4 years: 40g 
Included in: Autumn/winter menu

Method

1. Break the satsumas into segments and the grapes into quarters. 

2. Combine to make a fruit salad or serve as a fruit platter.

Autumn / Winter
1–4 years

T

Preparation time: 5 minutes
Cooking time: None

Satsumas and grapes

Dessert

Serving suggestion: Add some dried fruit to vary the texture.

Infants 10-12 months 
Typical portion size: About 30g. 
Recipe adaptations: For infants 
who cannot manage slices of 
satsuma, serve the sliced grapes 
with slices of cheese such as Edam 
instead. 
Serving to infants: Serve the slices 
of fruit as a finger food.

* Allergy Information: None



Menus and recipes 342

*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Honeydew melon 100g 200g

Strawberries 100g 200g

Satsuma 100g 200g

Grapes 100g 200g

Typical portion size for 1-4 years: 40g 
Included in: Spring/summer menu

Method

1. Chop the melon into 2cm cubes.

2. Remove the leaves and core the strawberries, separate the satsuma into segments and quarter the grapes.

3. Thread the fruit onto blunt skewers or cocktail sticks and serve.

Spring / Summer
1–4 years

Preparation time: 10 minutes
Cooking time: None

T

Dessert

Seasonal fruit kebabs 
(spring/summer)

Serving suggestion: Allow the children to chop the soft fruits and thread the skewers themselves.

Infants 10-12 months 
Serve a smaller portion to infants 
10-12 months (30g) with a cottage 
cheese dip to increase calcium 
content (20g).

* Allergy Information: None
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Grapes 50g 100g

Satsuma, peeled 50g 100g

Apple, cored 40g 80g

Pear, cored 100g 200g

Plums, stone removed 100g 200g

Typical portion size for 1-4 years: 40g 
Included in: Autumn/winter menu

Method

1. Slice the fruit, ensuring the grapes and satsuma are sliced lengthways and in quarters. 

2. Combine the fruit with the fruit juice.

Autumn / Winter
1–4 years

T

Preparation time: 10 minutes
Cooking time: None

Seasonal fruit salad 
(autumn/winter)

Dessert

Serving suggestion: Allow the children to chop the soft fruits themselves.

Infants 10-12 months 
Typical portion size: About 30g. 
Recipe adaptations: None. 
Serving to infants 10-12 months: 
Serve the slices of fruit as a finger 
food.

* Allergy Information: None
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Kiwi fruit 80g 160g

Strawberries 80g 160g

Raspberries 80g 160g

Blueberries 80g 160g

Melon 80g 160g

Typical portion size for 1-4 years: 40g
Included in: Spring/summer menu

Method

1. Wash and slice the fruit.

2. Combine the fruit and spoon into bowls. 

Spring / Summer
1–4 years

Preparation time: 10 minutes
Cooking time: None

T

Dessert

Seasonal fruit salad 
(spring/summer)

Serving suggestion: Serve with yoghurt.

Infants 10-12 months 
Serve a smaller portion to infants 
10-12 months (30g) and serve with 
plain whole milk yoghurt (50g) to 
increase calcium content.

* Allergy Information: None
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Nectarines, stones removed 400g 800g

Semolina 50g 100g

Milk 750ml 1.5L

Caster sugar 40g (2 tablespoons) 80g (4 tablespoons)

Typical portion size for 1-4 years: 125g  
(85g semolina, 40g fruit) 
Included in: Spring/summer menu

Method

1. Quarter the nectarines. Place in a blender and blend until smooth.

2. Place the semolina and milk in a large pan and bring to the boil.

3. Stir in the sugar; reduce the heat and simmer, stirring continuously until the semolina has thickened.

4. Serve the semolina with a portion of nectarine compote.

Spring / Summer
1–4 years

Preparation time: 5 minutes
Cooking time: 10 minutes

T

Dessert

Semolina and 
nectarine compote

Serving suggestion: Use different seasonal fruits to vary colour and texture.

Infants 10-12 months 
Serve a smaller portion of semolina 
to infants 10-12 months (50g) and 
serve the nectarine in slices as 
a finger food (30g), rather than as 
a compote.

* Allergy Information: Contains milk, wheat (gluten)*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Fresh strawberries, or frozen mixed berries or smoothie mix 500g 1kg

Plain whole milk yoghurt 600g 1.2L

Typical portion size for 1-4 years: 110g 
Included in: Spring/summer menu

Method

1. If using fresh fruit, mash the strawberries the mix in the yoghurt, place into a container and freeze until needed. 
Once the mix forms ice crystals, mix the yoghurt. Repeat several times until it is completely frozen.

2. If using frozen fruit, place the frozen fruit and yoghurt into a blender or food processer and blend until smooth, 
then serve straight away, or place in a container in the freezer.

Spring / Summer
1–4 years

Preparation time: 10 minutes
Cooking time: 4 hours

T

Dessert

Strawberry frozen yoghurt

Serving suggestion: Place into small pots and add wooden sticks to make into lollipops.

Infants 10-12 months 
For infants 10-12 months, serve 
the plain yoghurt (50g) with 
strawberries as a finger food, 
instead of making it into frozen 
yoghurt.

* Allergy Information: Contains milk, wheat (gluten)*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Pear, peeled and cored 160g (1 medium) 320g (2 medium)

Fresh orange, peeled 160g (1 medium) 320g (2 medium)

Orange juice 100ml 200ml

Ground cinnamon 3g (1 teaspoon) 6g (2 teaspoons)

Plain whole milk yoghurt 600g 1.2kg

Typical portion size for 1-4 years: 100g (40g fruit, 60g yoghurt) 
Included in: Autumn/winter menu

Method

1. Core the pear and break the orange into segments. Chop the fruit.

2. Warm the fruit, juice and cinnamon in a large pan on a low heat until the fruit has softened.

3. Serve with a portion of yoghurt.

Autumn / Winter
1–4 years

T

Preparation time: 10 minutes
Cooking time: 10 minutes

Warm winter fruit 
salad and yoghurt

Dessert

Serving suggestion: Use frozen fruits when out of season.

Infants 10-12 months 
Typical portion size:  
About 30g fruit salad plus 50g plain 
whole milk yoghurt. 
Recipe adaptations: None. 
Serving to infants 10-12 months: 
Leave the fruit salad to cool, 
and then serve the slices of fruit 
as a finger food.

* Allergy Information: Contains milk*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Blackberries 400g 800g

Plain whole milk yoghurt 600ml 1.2L

Typical portion size for 1-4 years: 100g (60g yoghurt, 40g fruit) 
Included in: Autumn/winter menu

Method

1. Puree the blackberries and combine with the yoghurt. Serve immediately.

Autumn / Winter
1–4 years

T

Preparation time: 5 minutes
Cooking time: None

Yoghurt and 
blackberry compote

Dessert

Serving suggestion: Use a variety of seasonal fruits.

Infants 10-12 months 
Typical portion size: 50g yoghurt 
plus 30g compote 
Recipe adaptations: None. 
Serving to infants 10-12 months: 
Serve with slices of fruit such as 
canned pineapple as a finger food.

* Allergy Information: Contains milk*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Soft dates 150g 300g

Apple, peeled and cored 250g 500g

Plain whole milk yoghurt 600g 1.2kg

Cornflakes 200g 400g

Typical portion size for 1-4 years: 120g (40g fruit, 60g yoghurt, 20g cornflakes) 
Included in: Autumn/winter menu

Method

1. Slice the apples and chop the dates.

2. Place the fruit in a saucepan with a dash of water and stew for approximately 5 -10 minutes. 

3. Purée the fruit with a blender.

4. Spoon the fruit purée over the yoghurt and sprinkle with cornflakes.

Autumn / Winter
1–4 years

T

Preparation time: 5 minutes
Cooking time: 10 minutes 

Yoghurt with date and apple 
purée and cornflakes

Dessert

Serving suggestion: Use seasonal fruits throughout the year or frozen when not in season.

Infants 10-12 months 
Typical portion size:  
50g yoghurt with 30g apple puree 
and 20g mandarin segments as 
a finger food. 
Recipe adaptations:  
For infants, swap the cornflakes 
for slices of fruit such as canned 
mandarin as a finger food.

* Allergy Information: Contains barley (gluten), milk*
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*  Allergy information is included as a guide only; always check labels to find out which 
allergens are included in each ingredient and product you are using by checking product 
packaging ingredient lists. Even if you have used them before, don't assume.

Ingredients Quantity (serves 10) Quantity (serves 20)

Mixed dried fruit or dried dates 250g 500g

Plain whole milk yoghurt 600ml 1.2L

Typical portion size for 1-4 years: 85g  
(60g yoghurt, 25g dried fruit) 
Included in: Autumn/winter menu

Method

1. Chop the dates if using and either combine with the fruit and yoghurt and serve immediately.

Autumn / Winter
1–4 years

T

Dessert

Preparation time: 5 minutes
Cooking time: None

Yoghurt and dried fruit

Serving suggestion: Use a variety of dried fruits.

Infants 10-12 months 
Typical portion size: 50g yoghurt, 
25g chopped dried dates, 
20g apple slices. 
Recipe adaptations:  
Serve 50g plain whole milk yoghurt 
with 25g chopped dates and 20g 
apple slices as a finger food.

* Allergy Information: Contains milk*


