Make it yourself! You can do it!
You will feel good giving these nutritious foods to your child.

Try to make your own homemade baby food, it may not be faster than opening a jar, but it has been proven healthier than the leading jarred baby food that sits on the shelf for months at a time. Making your own baby food has less sugar, and no additives or preservatives, compared to jarred baby food found at the supermarket.

In fact, grinding up bananas and peaches and oranges actually has a better smell and more taste then jarred food. Smell it, look at it and taste it, if its appetising to you then it will also be to your baby. Enjoy mealtimes with your baby and make food a pleasure.
I know they take some time to cook, but some vegetable and fruit purees you can store in the freezer in ice cube portions, defrost in an hour or so and heat in a bain-marie at meal times. You can keep in the freezer for up to a month. 

Here are some easy homemade baby recipes that are easy that both you and your baby will love.

Banana Oatmeal Breakfast - 8+ months

Makes about 2 servings
¼ cup oats
¾ cup formula, breast milk, or for over a year whole milk
1 whole banana
Combine oats and ½ cup milk, bring to a boil, let cool about 5 min, stir occasionally. Mash banana and rest of the milk and add to the oats. Add more liquid to achieve right consistency.

Chicken and Broccoli -10+ months
Makes about 4-6 servings
You can put in containers and freeze for about a month
1 boneless skinless chicken breast
3-4 broccoli florets
1 cup vegetable stock (fresh not powdered) or water
Infant rice cereal
Cook chicken and broccoli in chicken stock for about an hour. Add rice cereal to desired consistency and serve.

Turkey Dinner -10+ months
Makes about 2 servings
2 ounces cooked minced turkey
1 small white potato
1 diced carrot
¼ cup peas
11/2 cups water
Heat water medium heat. Add potato, turkey, peas and carrots to hot water. Simmer covered for 30 minutes Mash, cool and serve.
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