Toddler Recipe Card - 15-20 T~H
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Tomato spinach tofu egg mini steamed buns. Soft, fully PREP MINS COOK MINS TODDLER + ADDED SALT

. ADULTS
cooked, small pieces, ho added salt.
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protein + vegetables; soft, small,
mild.

Parent plate
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Season adult plates after serving
. the toddler portion.
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mini bun dough
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STEPS EM: 8. B, @8, IKE . Every step keeps the texture toddler-safe.
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ﬁg, RE! iﬂ‘yM’:H:EEEﬁ lH o Illbzl-l_o Steam until the bun skin is soft all the way Cut open to release heat, then cut into toddler-
Reduce tomato, chop blanched spinach, mash Wrap mini steamed buns without overfilling so Wl IO T R SiZEElEe
tofu, and mix with soft egg. hot liquid does not leak.
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