Toddler Recipe Card - 15-20 1°H
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White fish tomato cauliflower mini steamed dumplings. PREP MINS COOK MINS TODDLER + ADDED SALT
Soft, fully cooked, small pieces, no added salt.
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Why it works
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protein + vegetables; soft, small,
mild.
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Season adult plates after serving
the toddler portion.
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Steam white fish until opaque, check carefully Steam cauliflower and carrot soft; mix with CLOVER Cut each dumpling into halves or quarters and

for bones, then flake small. tomato sauce into a moist filling. cool before serving.
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