
Banana Overnight Oats

For the Overnight Oats
2 cups old fashioned rolled oats

2 ripe bananas, mashed
1 cup unsweetened Greek yogurt
2 cups unsweetened milk 
2 tablespoons chia seeds (optional)
1 teaspoon vanilla extract
1 teaspoon ground cinnamon

Prepare this in the evening and you have an easy, ready-to-eat breakfast the next
morning. Ingredients

Instructions

Cook time
None

Prep time
10 minutes

Servings
4 helpings

Equipment

1 large bowl or jar 
Spatula or spoon

Step 2: Prepare the Bananas

In a large bowl or jar, mash the bananas with a fork. 

Step 1: Get Ready

Wash your hands with soap and water. 

Step 3:  Mix the Ingredients 

In the bowl, mix the oats, milk, greek yogurt, vanilla extract, chia seeds
(optional), and ground cinnamon. 



 Step 4: Refrigerate Overnight
Cover the mixture and place in the fridge overnight (or at least 4 hours). 

Step 5: Serve and Enjoy
In the morning, stir and scoop into bowls. 
Add a splash of milk if you’d like it thinner. 

Tip: Top with a few extra banana slices or a sprinkle of cinnamon before serving.
You can also add nuts or other fresh fruit you like.

Produce 
2 bananas

Grocery List

Pantry Items
Old fashioned rolled oats 
Chia seeds (optional)

Spices
Vanilla extract
Ground cinnamon

Dairy
Milk
1 container unsweetened plain Greek yogurt
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