Oatmeal Breakfast
Bake with Berries and
Almonds

This tender, berry-topped baked oatmeal casserole is the perfect morning
meal to feed the whole family. Hearty oats are soaked in plant-based milk
infused with the warming flavors of vanilla and cinnamon before being
Makes 6 cups . baked to golden brown perfection. Plump, sweet raisins add bursts of
Preparation Time: 10 minutes juicy flavor throughout the dish while a topping of fresh berries offers a
Cook Time: 50 minutes . .. . . S .

tasty helping of antioxidant-rich fruit. If almonds aren’t your thing, feel
INGREDIENTS: free to supstitute pumpkin seeds or unsw.eetened COCOI]}lt flakes to tak§
your garnish game to the next level. Adding an extra drizzle of plant milk
and maple syrup over each serving will transform this breakfast bake into
the mouthwatering motivation you need to get out of bed in the morning!

3 cups rolled oats

3 cups unsweetened, unflavored For more interesting oatmeal recipes, check out these tasty ideas:
plant-based milk

e (Gajjar No Halvo Baked Oatmeal

® Maple-Cinnamon Oatmeal Waffles

e Savory Oats with Asparagus and Peas

e Carrot Cake Overnight Oats

Y2 cup raisins
Ya cup pure maple syrup

1Y tablespoons pure vanilla
extract By Darshana Thacker Wendel

1 teaspoon ground cinnamon

1 cup fresh or frozen raspberries 1 Preheat oven to 350°F. In a 2-quart baking dish combine the first
six ingredients (through cinnamon). Add 3% cup water and mix
1 cup fresh or frozen blueberries well.

Y2 cup sliced almonds . . . .
P 2 Top oatmeal mixture with raspberries, blueberries, and almonds.

Bake 40 minutes or until bubbly around edges and heated
through. Let stand 10 minutes. Serve warm.

3 Note: To prep in advance, complete step 1 and cover the baking

dish with tin foil. Chill in the fridge overnight or up to 2 days.
When ready to serve, continue with step 2.
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