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Prepare Foods So They Are Easy To Chew 
•  Grind up tough meats. 
•  Cook or steam food until it is soft. 
•  Puree, mash, or finely chop foods into small 

pieces (no larger than ½ inch) or thin slices or 
strips (lengthwise). 

•  Remove all bones from fish, chicken, and 
meat before cooking or serving. 

•  Remove seeds, pits, tough skins, and peels 
from fruits and vegetables. 

For Child Care Providers:  
Making Foods Safer for Baby 

Babies and young children are at the highest risk of choking on food. They remain at high risk until they 
have more teeth and are better able to chew and swallow. Young children die from choking more than 
any other home accident. You can help make eating safer for babies and young children. 

Avoid serving small, sticky, or hard foods 
that are difficult to chew and easy to swallow 
whole. These foods are not creditable for  
infants in the CACFP. 
•  Popcorn 
•  Nuts and seeds (including breads, crackers, 

and ready-to-eat cereals that contain nuts  
and seeds) 

•  Hard candy 
•  Chunks of peanut butter and other nut butters 
•  Marshmallows 
•  Chewing gum 

.
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Older baby eating small pieces of bread at snack. Always prepare foods so they are easy to chew.
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