
Recipe for
F O O D  P L A N  

I N G R E D I E N T S

SERVES

 

PREP T IME

 

TOTAL  T IME

 

OVEN TEMP

 

D I R E C T I O N S

N A M E  O F  D I S H

M I T O C H O N D R I A L  D I E T

B R E A K F A S T  O A T S
1  C U P  O R G A N I C ,  S T E E L  C U T ,  R O L L E D

O A T S

4

5 - 1 0  M I N S

2 5  M I N S

 N O N E

1 / 2  C U P  O R G A N I C ,  A L M O N D  O R

C O C O N U T  M I L K

1  X  T A B L E S P O O N  O R G A N I C ,  D A R K

C H O C  B I T S

1  X  T A B L E S P O O N   O R G A N I C ,  D R I E D  G O J I

B E R R I E S

1  X  T A B L E S P O O N  O R G A N I C ,  G R E E K

Y O G H U R T  ( O P T I O N A L )

1. Place pot on hob with 4 cups water and 1 cup oats and bring to 
 
boil.

2  X  C U P S  O R G A N I C ,  B L U E B E R R I E S

2. Cook oats for 20 mins.

3. Switch off hob and dish up oats into a breakfast bowl

4. Add goji berry, almond or coconut milk, yoghurt, dark choc bits 
 
and blueberries.

S U P P O R T  F O R  O X I D A T I V E  S T R E S S  G E N O T Y P E ,  
G U T  &  P H A S E  3  D E T O X

. 1. MnSOD ,eNOS, 

https://mydnachoices.com/collections/mnsod-sod2/

