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Local resident pioneers baby food kit

By ALEXAHDRS KAISER
For thi Hoailes

Parents of small children
were alarmed by a program
aired recently on Channel 4
Mews, exposing tee health and
mutritional dangers larking in
store-bought baby food.

Reparters found thar baby
food loses much of its nutri-
tional walue through high-
lempetalure processing nec-
essary for the vacuum sealing
of fodd containers, An investi-
gation of the marketing prac.
tices of several chain stores
revealed the fact that baby
food often stays an supermar-
ket shelves long past its expira-
tion date of 13 "vecyeled,” uniil
it's “actually older than your
baby” the news repont cau-
thaned,

Mrltwa?l the managements
of several chain stores have
promised 1o ook inco the mat-
ter and prohbibit the sale of
non-fresh baby food, many
parents feelwary about feed-
::‘IE thelr babies processed

d.

The Fresh Baby system,
lzunched natienwide in Sep-
tember 2002, provides an easy,
healthy, and economic alter-
native te store-bought prod-
wets, The founders, sisters
Cheryl Tallman and [oan
Ahlets, say their concept
allows parents compléete con-

trol aver the foods their baby i
consuming while :i|g'|.i|:'|mrrr]:.I
cutting costs, increasing the
foad% nutritional value, and
teaches healthy eating habits
from an early age on,

Cao-founder and Direcior of
Sales For Fresh Baby, Ahlers,
who lives in Las Alamas with
her hushand and five children,
sadd she didnt invent the sys-
tem of making baby foed atr
hame.

“Even 30 years ago, the idea
of steaming and puresing
high-qualizy fruits and vegeta-
bies and freezing them, wasnt
mew” she said. “But there was
ne easy-to-follow guide put
there. just a lot of trial and
error. [ wanted to come up
with a simple method that
ol take the guesswork out
of baby food prepartion,”

Dirawing om the expertise af
generations of parents, and
incorporating findings from
exdiaustive research in the feld
of [jl.‘di&[ric fatrition, Ahlers
came up with her own conespt
of easy and healthy home-
miade baby food.

When her sister had her first
child in 2001, Ahlers shipped
the rudiments of a Fresh Stan
Bt to the new mother,

Tallman was Immediately
enthusizstic, As working mom
with little thme ta spare, she
found it took her q}nly about

cne hall hour a week o pre-
pare enough food 1o last
throughour the week. She fed
In conirol af her child's dier,
and noted the baby was eating
4 more diverse varlely of
fonds. many of them not avail-
able on the mass markes, and
oenjoving them. The food was
high quality and abways fresh.

Borh Ahlers and Tallman
noated that thelr kids seemed
te hawe fewer childhood ail-
ments, such as earaches. Also,
they estimabe the system saved
therm fron $300 1 $4.50 during
their babies' first year of life,

To their amusement, the
sisters began to be knmwn as
“super-moms” among  thei
Triends, aned Tallman, an entre-
preneur who holds a degres in
biomedical engineering. drew
on her extensive business
managing abilites to turn her
akater’s klea inte a product that
“would inspire parents nation-
witle,” Ahlars said

After 10 months of praducy
development, more research,
and valuaible input from Fresh
Babys  advisory board of
hea]{h m:pz:li-gﬁsls..somn of
themn registered nurdes in
pediatric 1CU units,  Fresh
Baby's first product, the Fresh
Start Kit, was ready fo be
launched.
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FRESH BABY _inan Ahlers of Frash Baby shows alf the company's first product, The Frask Star

Eit, in her Los Alamos kikchen,

BABY Company helps babies get a healthy diet
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The: kit containg an easy-1o-
redd combination workbook
and cookbook that [ncludes
information on Introducing
solid foods, the Fresh Star
taby food making system and
aver 40 recipes.

‘What's innovative about the
miestl ideas is that they encour-
age varkely (o expand the baby'’s
paletie, cut back or eliminate
additives and “fillers,” and
advocate natural Navers from
herbs and spices, Ahlers said.
The hoak is insended 10 be per-
aonalized so parents can maoni-
tor their child’s eating habits
and faste preferences,

A 32-minute vides, infend-
ed boast parents confidence
“that this is really sasy 1o do,”
helps parents sedect high-gual-
ity ingredients and prepare
thiem, she confinued.

A Quick Reference Card con-
fains belplul hints abowt what
age to introedwoe certain foods,
Tood interaction. common ail-
ments, nutrient source infarma-
tion, and healthy eating habits.
Two covered freezer trays are
inchaded inthe package.

Fresh Baby is selling “very
wiall” since it was launched last
wear, Ahbers sakd.. *Wir'ne really
excited about this,”

I addition m New Mexico
sales paints in Santa Fe and
Tans, CB Fox Deparument
Staxre in Las Alamaos i%carq,lln-_ﬂ
thie product. The srore's buyer,
Mary Mah. is enthuskastic.

“Prepared food shouldn't be
the main part of your died at
any age” she said. “We are
already carrying the KidCo
Food Mill. and it is sedling well.
These days, incmasi.ng ML -
bears of parents seem 10 be

looking Inio making their own
baby food, The Fresh Balbry sys-
1eim is very ﬂlﬂniﬂﬁ:ﬂb]l". and
lets parents make healthy
palatable food

While the Fresh Stam Kit is
designed for wse when the
babry 15 first introduced o solid
food, it may be continued with
variations untll the child is 18
months old, Ahlers sald

The success of the Grst prod-
uct has spurred the sisters (o
embark an the developrmesnt of
& second system d:sis,ned for
toddlers from ages 2 to 5.

“Wie're dolng all the work and
research right nowe 100 e as
almple, nuitritsonal, and good as
Fresh Start,® Ahlers snid

For more preduct Informa-
fion and how 1o order the Fresh
Baby Fresh Start Kit, visit the
wahskie whwfr::hhl:ry.:nm.
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