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COOKCOOK
• Cook food until it is soft enough 

to puree

• If undercooked, it could have 
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• Refrigerate foods 

immediately after 

cooking

• Refrigerate foods 

immediately after 

cooking

f• Do not store prepared baby food in 
the refrigerator for more than 24 
hours for meat, poultry, fish, and 
eggs or more than 48 hours for 
fruits and vegetables 
(foodsafety.gov) 
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What About Herbs and 
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Treat like any other new food.Treat like any other new food.
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What About the Top 
Allergenic Foods?

What About the Top 
Allergenic Foods?

Delayed introduction, especially 

allergenic foods, may increase the risk 

of food allergy or eczema.

Delayed introduction, especially 

allergenic foods, may increase the risk 

of food allergy or eczema.

(American Academy of Allergy, Asthma, Immunology. (American Academy of Allergy, Asthma, Immunology. FleicherFleicher
DM et al. J Allergy Clinical DM et al. J Allergy Clinical ImmunolImmunol: In practice. 2013.) : In practice. 2013.) 
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