Baked Apple Pie Oatmeal

Prep time JJJ Cooktime Servings
U% 10 s ‘ —C ) 30 minutes 1@ 6 helpings

This breakfast is a delicious way to warm up in the winter months. You can prepare

°
I ng red 1 ni.s this recipe and store in the fridge for up to 4 days for easy meal prepping.

For the Oatmeal
2 cups old fashioned rolled oats
e 2 medium apples, diced
e Y4 cup unsweetened applesauce
e 2 cups unsweetened almond milk (or
regular milk)

2 eggs

2 tablespoons walnuts, chopped (optional)

1 teaspoon vanilla extract

1 teaspoon ground nutmeg

1 teaspoon ground cinnamon

1 teaspoon baking powder

Y4 teaspoon salt

Equipment

 8x8 inch baking dish
e Spatula or spoon
« Whisk or fork

e 1large and 1 medium bowl

e Sharp knife
e Cutting board
» Measuring cups and spoons



Instructions

Step 1: Get Ready

Wash hands with soap and water.

Rinse the apples under running water.
Preheat the oven to 350 degrees.
Set aside an 8x8 inch baking dish.

Step 2: Mix the Dry Ingredients

e In a large bowl, mix the oats, baking powder, cinnamon, nutmeg, and salt
using a spatula or spoon.

Step 3: Mix the Wet Ingredients
* In a medium bowl, add the milk, eggs, vanilla extract, and applesauce. Whisk
together (or stir with a fork).

Step 4: Combine the Wet and Dry Ingredients

 Pour the wet ingredients into the dry ingredients and stir with a spoon to
combine.
e Add half of the cut apples to the mixture and “fold” in
o Tip: “fold” means gently mix to incorporate the ingredients together. Try

not to over mix.

Step 5: Pour Mixture into Baking Dish
e Pour the mixture into the baking dish.

 Top with the remaining cut apples and the walnuts (optional).

Step 6: Bake

e Bake for about 30 minutes, until the top turns golden brown. It is done baking
when a toothpick inserted in the center comes out clean.

Step 7: Serve and Enjoy
e Let cool for 5 minutes.

 Serve and enjoy!
 Store leftovers in the fridge for up to 4 days.



Baked Apple Pie Oatmeal

Grocery List

Produce

e 2 medium apples

Pantry ltems
Old tashioned rolled oats
1 container unsweetened applesauce

Baking powder

1 package walnuts (optional)

Protein
e 1 container of eggs

Dairy

e Unsweetened almond milk (or regular milk)

Spices
e Vanilla extract
e Ground nutmeg

e Ground cinnamon
e Salt
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