
Pinole Chia Oatmeal
30+ Mouth-Watering Recipes 



Are you getting excited?!
Baked Oats Of All Varieties,
Pancakes, Waffles, Muffins,

Cookies, Pop Tarts, and More!



YOU'LL NEED THIS IS HEALTHY? (Hint: yes!)

Blend Pinole Chia Oatmeal, milk,

banana, protein powder, cacao,

baking powder, flax egg, sweetener,

vanilla extract

Grease a pan with oil and cook

pancakes at medium heat.

Flip the pancakes when you start to

see bubbles on top

For the (optional) chocolate syrup, mix

together: 1 tbsp cacao powder, 2 tbsp

almond milk, 1.5 tbsp maple syrup

Top with your syrup and more

chocolate chips and ENJOY!

1.

2.

3.

4.

5.

Chocolate 
Pancakes

1/2 cup Pinole Chia

Oatmeal Original

1/2 cup nut milk 

1/2 very ripe banana

1 scoop plant based

chocolate protein

powder

1 tbsp cacao powder

1 tsp baking powder

1 flax egg (or egg)

1 tbsp sweetener

1 tsp vanilla extract

Avocado oil

 

GLUTEN-FREE, VEGAN

https://thepinoleproject.com/products/pinole-chia-oatmeal
https://thepinoleproject.com/products/pinole-chia-oatmeal


1/2 cup Pinole Chia

Oatmeal Original

1/2 ripe banana

1/2 cup nut milk 

1 scoop plant based

protein powder 

1/4 cup frozen mixed

berries

1 egg

1 tsp baking powder

Pinch of salt

1/4 cup blueberries

Syrup

YOU'LL NEED WELL, THOSE ARE ADORABLE

Blend together Pinole Chia

Oatmeal, banana, milk, protein,

berries, egg, baking powder and

salt.

Pour batter into a greased waffle

maker.

Add 1/4 cup fresh blueberries to

the batter after blending.

Top with pure maple syrup and

more blueberries! 

Enjoy!

1.

2.

3.

4.

5.

Berry Oat
Waffles

GLUTEN-FREE, VEGAN Click here to buy

https://thepinoleproject.com/


2 cups Pinole Chia

Oatmeal Original

2 tsp baking soda

Salt, Cinnamon

2 eggs

1 banana

1/4 cup honey

1 cup cashew milk

Dash of vanilla 

1/2 cup PB

Cocoa chips

1 scoop Chocolate

Protein Powder

YOU'LL NEED

LET'S MAKE SOME MUFFINS!

Preheat oven to 350 degrees F

Place eggs, mashed banana, honey, cashew milk,

vanilla extract, peanut butter and cocoa chips into

bowl.

Into another bowl add Pinole Chia Oatmeal,

Cinnamon, baking soda and salt.

Combine dry & wet ingredients, mix!

If adding protein powder, mix in now

Scoop muffin batter evenly among prepared muffin

cups

Bake at 350 degrees for 22 minutes

Enjoy!

1.

2.

3.

4.

5.

6.

7.

8.

 

Chocolate 
PB Muffins 
Recipe by 
Sara Salazarr

https://thepinoleproject.com/products/pinole-chia-oatmeal
https://thepinoleproject.com/products/pinole-chia-oatmeal


1/2 cup Pinole Chia

Oatmeal Original

1 1/2 cups nut milk

2 tbsp strawberry jelly

1/3 cup plant based

yogurt

Sprinkles

YOU'LL NEED BOOM...LET'S GO!

Combine milk and oats in a pot over

medium heat and stir for about 5 minutes

until they are nice and thick.

Pour 1/2 of oatmeal into small round bowl

lined w. parchment paper, put 1

tablespoon of strawberry jelly in the

center & then top with the remaining

oatmeal. Cover and refrigerate overnight.

Turn bowl over, take off parchment paper.

In a separate bowl, mix yogurt & 1 tbsp

strawberry jelly together.

Top your oat cake with the yogurt

“frosting” and then top with sprinkles!

1.

2.

3.

4.

5.

Poptart 
Overnight Oats

GLUTEN-FREE, VEGAN Click here to buy

http://thepinoleproject.com/


1 cup Butter (2 bars)

2 cups Chopped

Dates

1½ cups Flour

1 tsp Cinnamon

1 tsp Salt

1 tsp Baking Soda

2 Eggs

1 tsp Vanilla Extract

1 tsp Molases

3 cups Pinole Chia

Oatmeal

1 cup chopped pecans

1 cup chopped dates

Makes 24 cookies! 

YOU'LL NEED WHO DOESN'T LOVE A COOKIE?!

Preheat your oven to 350 degrees.

In a mixer, whip the butter with the

dates until a soft paste is formed

(about 5 min)

In a separate bowl, whisk flour,

cinnamon, salt, and baking soda.

Reserve.

Add the eggs, vanilla and molasses to

the butter mix and keep mixing.

Slowly, incorporate the dried mix (flour

and other ingredients) to the wet

ingredients in the mixer, mix for 1 min.

Finally, add the oats, pecans and dates

and mix with a spatula.

Form little 3in. balls in a baking sheet.

Bake for 10 to 12 minutes. Enjoy!

1.

2.

3.

4.

5.

6.

7.

8.

                             

Date & Pecan  Cookies 
Recipe by Abril EchavarrÍa

https://thepinoleproject.com/products/pinole-chia-oatmeal?variant=37704030617787


1 cup Pinole Chia

Oatmeal Original

3 tbsp cacao powder

2 tbsp sunflower seed

butter

1/4 cup applesauce

1/4 cup coconut

nectar (or maple

syrup)

1/4 cup chopped

pecans

2 tbsp chocolate

chips

YOU'LL NEED DON'T MIND IF I DO

Mix together the coconut nectar,

sunflower seed butter and applesauce

until combined and then add the rest of

the dry ingredients and mix together.

Put mixture on a greased baking sheet and

flatten it out.

Bake at 375 degrees Fahrenheit for 22

minutes and let cool. Break apart the

pieces when cooled to create your

granola! 

ENJOY! 

1.

2.

3.

4.

Homemade
Chocolate Granola

GLUTEN-FREE, VEGAN
Click here to buy

https://thepinoleproject.com/


½ cup Pinole Chia

Oatmeal

1 scoop vanilla protein

powder

1/4 cup milk

½ ripe banana

1 egg

¼ teaspoon baking

powder

Pinch of cinnamon

Pinch of sea salt

1/4 cup Blueberries

(Fresh or Frozen)

YOU'LL NEED THE GO-TO BREAKFAST

Preheat oven to 350°F.

Blend all ingredients except for the

blueberries into a blender and blend until

fully combined.

Pour batter into greased baking dish or

ramekin. I used a mini loaf pan but any

small oven-safe dish works.

Top with blueberries and bake at 350°F

for 25 minutes or until an inserted fork

comes out clean.

Enjoy these amazing baked oats!

1.

2.

3.

4.

5.

The Weekday Warrior
 Blueberry Banana Baked Oats 

GLUTEN-FREE



YOU'LL NEED

OMG!

Preheat the oven to 350 F

Place your Pinole Chia Oatmeal, flax seeds, vanilla

extract, banana, cinnamon, baking powder and

banana In a large mixing bowl.

Mash banana

Stir in the milk and mix until smooth.

Transfer the batter to a 6-ounce oven-safe ramekin.

Add chocolate to middle

Sprinkle light brown sugar and more cinnamon over

the batter.

Bake in a preheated oven at 350 F for 19-21 minutes,

or until set. Or microwave on high for 3 minutes!

Enjoy!

1.

2.

3.

4.

5.

6.

7.

8.

9.

1/2 cup Pinole Chia

Oatmeal PB + Cacao

1 tbsp ground flax

1 tsp vanilla extract

1/2 banana

1/2 tsp ground

cinnamon

2/3 tsp baking

powder

1/2 cup nut milk

Toppings:

Chocolate chips

Light brown sugar

Churro
Baked Oats

GLUTEN-FREE, VEGAN Click here to buy

https://thepinoleproject.com/products/pinole-chia-oatmeal
https://thepinoleproject.com/


YOU'LL NEED

YOU JUST ENTERED BAKED OATS NIRVANA

Preheat the oven to 350 F

Place your Pinole Chia Oatmeal,

flax seeds, vanilla extract, banana,

cinnamon, baking powder and

banana In a large mixing bowl.

Mash banana

Stir in the milk and mix until smooth.

Transfer the batter to a 6-ounce

oven-safe ramekin.

Add chocolate to middle

Sprinkle light brown sugar and more

cinnamon over the batter.

Bake in a preheated oven at 350 F

for 19-21 minutes, or until set. Or

microwave on high for 3 minutes!

Enjoy!

1.

2.

3.

4.

5.

6.

7.

8.

9.

1/2 cup Pinole Chia

Oatmeal Original

flavor

1/2 cup nut milk

1/2 banana

1 scoop chocolate

protein powder

1 tablespoon cacao

powder

1 tsp baking powder

Pinch of salt

Chocolate Chips

FOR COOKIE DOUGH

BITES

1/2 cup dairy free

Greek yogurt

2 scoops plant vanilla

protein powder

2 tablespoons

Cashew butter

Pinch of salt

1 tablespoon brown

sugar

2 tablespoons

chocolate chips

Cookie Dough
Baked Oats

GLUTEN-FREE, VEGAN

https://thepinoleproject.com/products/pinole-chia-oatmeal


1/2 cup Pinole Chia

Oatmeal Original

flavor

1/4 cup cold brew

concentrate

1/4 cup nut milk

1/2 banana

1 scoop plant based

protein powder

1 tsp baking powder

Pinch of salt

For toppings: Half of

protein bar (crushed

up), brown sugar

YOU'LL NEED THE POWER DESSERT

Blend together the following

Pinole Chia Oatmeal, cold brew

concentrate, milk, banana, protein

powder, baking powder and salt

Pour mixture into a greased

ramekin and top with half of a

crushed up protein bar

Sprinkle brown sugar on top!

Bake at 400 degrees Fahrenheit

for 18 minutes 

Enjoy!

1.

2.

3.

4.

5.

Coffee Cake
Baked Oats

GLUTEN-FREE, VEGAN
Click here to buy

https://thepinoleproject.com/products/pinole-chia-oatmeal
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1/2 cup Pinole Chia

Oatmeal Original

flavor

1/2 cup nut milk

1/2 ripe banana

1 scoop plant based

vanilla protein powder

2 tsp vanilla extract

1 tablespoon coconut

flakes

1 tsp baking powder

Pinch of salt

Caramel details:

1 tablespoon cashew

butter

1 tsp coconut oil

2 tsp maple syrup

1/2 tsp vanilla extract

Pinch of salt

YOU'LL NEED

WHAT A BEAUT

Blend together Pinole Chia Oatmeal,

milk, banana, protein powder, vanilla

extract, coconut flakes, baking

powder and salt

Pour half of mixture into a greased

ramekin, put a spoonful of caramel

sauce in the middle and pour the

rest of the batter on top.

Bake at 400 degrees Fahrenheit for

20 minutes.

Top your creation with more caramel

sauce, chocolate sauce and more

coconut flakes!

ENJOY this yummy, healthy and

amazing baked oats version of

Samoa Girl Scout Cookies!

1.

2.

3.

4.

5.

Samoa Cookie
Baked Oats

GLUTEN-FREE, VEGAN 

https://thepinoleproject.com/products/pinole-chia-oatmeal
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1/3 cup oat flour

1/4 cup Pinole Chia

Oatmeal

1/2 banana

1/2 cup nut milk

1 tbsp plant based

vanilla protein powder

1/2 teaspoon

cinnamon

1 teaspoon baking

powder

1 teaspoon vanilla

extract

Pinch of salt

1/2 pear (ripe)

Chopped pecans

Vegan Brown Sugar

1 tsp Almond butter

1/4 tsp Coconut Oil

CASUAL FANCY

ALL YOU HAVE TO DO

Pour into greased ramekin: oat

flour, Pinole Chia Oatmeal,

banana, milk, vanilla protein

powder, cinnamon, baking

powder, vanilla extract, salt

Chop up 1/2 ripe pear into bite

size pieces & mix them into batter

Sprinkle 1 tablespoon of chopped

pecans, 1 teaspoon of brown sugar

and sprinkle cinnamon on top.

Bake at 400 F for 18 minutes.

While it’s baking, mix 1 teaspoon

of almond butter with 1/4

teaspoon coconut oil & microwave

for 20 sec.

Drizzle it on top of the baked

oats, and voilá! Enjoy!

1.

2.

3.

4.

5.

6.

Cinnamon Pear
Baked Oatmeal 

GLUTEN-FREE, VEGAN Click here to buy

https://thepinoleproject.com/


1/2 cup Pinole Chia

Oatmeal

1/4 cup coffee

1/4 cup nut milk

1/2 banana

1 tsp cacao powder

1 tsp instant espresso

powder

1 tsp baking powder

Pinch of salt

1 scoop plant based

chocolate protein

powder

3 tbsp yogurt

1 tsp maple syrup

FINE DINING OATS

ALL YOU HAVE TO DO

Blend together the following: Pinole Chia Oatmeal,

cold brew or coffee, milk, banana, cacao powder,

instant espresso powder, baking powder, pinch of salt,

chocolate protein powder.

Pour mixture into a greased ramekin (should be cake

batter like consistency)

Bake at 400 degrees F for 18 mins!

While it’s baking, mix together 3 tbsp of yogurt mixed

with 1 tsp of maple syrup, and then top the oats with

the yogurt mixture and sprinkle with cacao powder!

ENJOY this super fancy & balanced breakfast and rule

the day!

1.

2.

3.

4.

5.

Tiramisu
Baked Oats

GLUTEN-FREE, VEGAN 



1/2 cup Pinole Chia

Oatmeal

1/2 banana

1/2 cup nut milk

1/4 cup mixed berries

1 scoop plant based

protein powder

1 tsp baking powder

Pinch of salt

1 tsp PB, 1 tsp jelly

FOR TOPPINGS: 3

sliced strawberries,

more peanut butter

and jelly

YOU'LL NEED  I JUST WANT TO BE A KID

Blend together all the ingredients

Pour half of the mixture into

greased ramekin.

Put 1 tsp of peanut butter and 1

tsp of jelly in the center. Pour the

remaining batter on top.

Bake at 400 degrees F for 20

minutes.

I topped mine with 3 sliced

strawberries, 2 tsp of peanut

butter and 2 tsp of jelly.

1.

2.

3.

4.

5.

PB&J Baked
Oatmeal

GLUTEN-FREE, VEGAN



1/2 cup Pinole Chia

Oatmeal PB & Cacao

1/2 banana

1/4 cup cold brew

1/4 cup nut milk

1 scoop plant chocolate

protein powder

1 tsp instant espresso

1 tsp baking powder

1 tsp cacao powder

Pinch of salt

1 tablespoon peanut

butter

Dark chocolate pieces

YOU'LL NEED FOR THE PB ADDICTS

Blend together your Pinole Chia

Oatmeal, banana, cold brew, milk,

chocolate protein powder, instant

espresso, baking powder, cacao

powder, pinch of salt and peanut

butter.

Pour mixture into a greased ramekin

and top with dark chocolate

Bake at 400 degrees F for 18 mins.

Enjoy some oatmeal heaven!

1.

2.

3.

4.

Peanut Butter
Mocha Baked Oats

GLUTEN-FREE, VEGAN



1/2 cup Pinole Chia

Oatmeal

1 1/4 cup nut milk

1 Tsp vanilla extract

FOR TOPPINGS

1 Tbsp Cashew Butter

1/2 Tbsp Maple Syrup

1/4 cup Blueberries

2 Tbsp Pumpkin Seeds

1 Fig 

YOU'LL NEED FIG YES!

Mix your Pinole Chia Oatmeal blend

well

Add milk and vanilla extract, mix

again

Place in microwave for 2 minutes, or

longer if needed to reach the oatmeal

consistency you like

Once your bowl is ready to be

handled, give it a good mixing

Add your toppings!

1.

2.

3.

4.

5.

Fig + Cashew
Recipe by Anna Rios

GLUTEN-FREE, VEGAN

Click here to buy

https://thepinoleproject.com/


1/2 cup Pinole Chia

Oatmeal Original

1/2 cup nut milk

1/2 ripe banana

1 scoop plant based

vanilla protein powder

1 tsp vanilla extract

1 tsp baking powder

2 tsp matcha powder

1 dropper full of

Chlorophyll (optional)

Pinch of salt

1.5 tbsp vegan cream

cheese (or regular)

1 tbsp strawberry jelly

YOU'LL NEED BRAIN FOOD

Blend together your Pinole Chia

Oatmeal, milk, banana, protein

powder, vanilla extract, baking

powder, matcha powder, salt and

chlorophyll

Pour mixture into greased ramekin and

bake at 400 degrees Fahrenheit for

20 minutes.

While it’s baking, make your frosting:

Mix together cream cheese and

strawberry jelly

Take your baked oats masterpiece of

out the oven, top with strawberry

cream cheese frosting.

Enjoy!

1.

2.

3.

4.

5.

Matcha
Baked Oats

GLUTEN-FREE, VEGAN 

https://thepinoleproject.com/products/pinole-chia-oatmeal?variant=37704030617787


YOU'LL NEED

TROPICAL 

Blend together your Pinole

Chia Oatmeal, milk, banana,

protein powder, coconut

flakes, vanilla extract, baking

powder, salt and a couple

mango chunks.

Pour mixture into greased

ramekin and bake at 400 F

20 minutes.

Cube up 1/2 a mango and

sauté it with coconut oil,

water and honey over medium

heat for 5 minutes.

In a small plastic bag, add 1

tbsp of vegan cream cheese

and 1 tsp of liquid sweetener

and mix by squeezing it up in

the bag. Cut a small hole in

the corner of the bag.

Top your baked oats with the

sautéed mangos, more

coconut flakes and ice the

top with the cream cheese

frosting!

Enjoy this beautiful tropical

baked oatmeal breakfast!

1.

2.

3.

4.

5.

6.

1/2 cup Pinole Chia

Oatmeal Original

1/2 cup milk

1/2 ripe banana

1 scoop vanilla protein

powder

1 tbsp coconut flakes

1 tsp vanilla extract

1 tsp baking powder

Pinch of salt

1 Mango

FOR TOPPINGS:

Coconut Oil

Water

Honey

1 tbsp cream cheese

1 tsp liquid sweetener

Mango Coconut
Baked Oats

GLUTEN-FREE 



1/2 cup Pinole Chia

Oatmeal Original

1/2 cup milk 

1/2 ripe banana

1 scoop plant based

vanilla protein powder

1 tsp baking powder

Pinch of salt

Juice of 1 whole lime

Lime zest from 1 lime

1 tsp lemon extract

1 tbsp vegan cream

cheese

For toppings: almond

flour cookies or other

YOU'LL NEED CITRUS PARTY 

Blend together your Pinole Chia

Oatmeal, milk, banana, protein powder,

baking powder, salt, juice, lime zest,

lemon extract and cream cheese

Pour the mixture into a greased ramekin

and top with more lime zest.

Bake at 400 F for 20 minutes.

We recommend topping with crushed up

cookies! Biscoff would be amazing, but

as a Gluten Free alternative, we used

almond flour cookies and they were

amazing!

Top with slice of lime for fun!

Enjoy this healthy oatmeal nutrient

packed version of Key Lime Pie!

1.

2.

3.

4.

5.

6.

Key Lime Pie 
Baked Oats

GLUTEN-FREE, VEGAN 



1/2 cup Pinole Chia

Oatmeal Original

1/2 cup nut milk 

1/2 ripe banana

1 scoop plant vanilla

protein powder

1 tsp baking powder

1/2 tsp cinnamon

1/2 tsp nutmeg

1/2 tsp ginger powder

1 tsp vanilla extract

Pinch of salt

1/2 cup shredded

carrots

2 tbsp raisins

chopped pecans

brown sugar

2 tbsp vegan cream

cheese (or regular)

1 tsp liquid sweetener

Splash vanilla extract

20/20 VISION

ALL YOU HAVE TO DO

Blend together your Pinole Chia

Oatmeal, milk, banana, protein

powder, baking powder,

cinnamon, nutmeg, ginger powder,

vanilla extract and salt

Pour oat mixture into greased

ramekin & mix in your shredded

carrots, raisins & chopped pecans

Sprinkle some brown sugar on top

Bake at 400 F for 18 minutes

While it's baking, make the cream

cheese frosting: Mix vegan cream

cheese, liquid sweetener & splash

of vanilla extract

Top your baked oats with a big

dollop of your cream cheese

frosting. Enjoy!

1.

2.

3.

4.

5.

6.

Carrot Cake
Baked Oatmeal

GLUTEN-FREE, VEGAN



1/2 cup Pinole Chia

Oatmeal Original

1/2 cup milk

1/2 ripe banana

1 scoop vanilla protein

powder

1 tsp baking powder

Pinch of salt

1/2 tsp cinnamon

1/2 tsp nutmeg

1 tsp vanilla extract

1 apple

1/2 tbsp butter

Brown Sugar

1/4 cup water

Pecans

YOU'LL NEED THE CLASSIC

Blend together Pinole Chia Oatmeal,

milk, banana, protein powder, baking

powder, salt, cinnamon, nutmeg and

vanilla extract

Chop up half of an apple into small

chunks and sauté in a pan over

medium heat with your butter, lots of

cinnamon and 1/4 cup water for about

15 minutes until tender.

Pour the oat batter into a greased

ramekin and mix the rest of the apple

in the batter and on top.

Top with chopped Pecans and sprinkle

with brown sugar and cinnamon!

Bake at 400 degrees F for 18 minutes

Enjoy!

1.

2.

3.

4.

5.

6.

Apple Pie 
Baked Oats

GLUTEN-FREE



1/2 cup Pinole Chia

Oatmeal Original

2/3 cup of fresh,

pitted and diced

cherries (or frozen)

1 Tbsp Maple Syrup

1 cup of nut milk

Toppings: Dark

chocolate pieces,

sliced almonds

YOU'LL NEED POWER UP - LONG DAY AHEAD

Add your Pinole Chia oatmeal,

cherries to a mason jar or bowl.

Stir together until all the ingredients

are combined.

Add almond milk, maple syrup & mix

Cover your mason jar or bowl and

place it in the refrigerator overnight.

Take out & add dark chocolate and

sliced almonds to top (optional)

Enjoy!

1.

2.

3.

4.

5.

6.

Cherry
Overnight Oats

GLUTEN-FREE, VEGAN Click here to buy

https://thepinoleproject.com/


1/2 cup Pinole Chia

Oatmeal Original

1/2 cup milk

1/2 banana

1 scoop protein

powder

1 tsp baking powder

1 tsp vanilla extract

Pinch of salt

1/4 cup Lucky Charms

cereal

More Lucky Charms

marshmallows to top

YOU'LL NEED I MISS CHILDHOOD 

Blend together Pinole Chia Oatmeal, milk,

banana, protein powder, baking powder,

vanilla extract, salt and Lucky Charms

cereal!

Pour into a greased ramekin and top with

as many Lucky Charms marshmallows as

your heart desires!

Bake at 400 degrees F for 18 minutes.

Top with some more milk (optional but

recommended)

Enjoy!

1.

2.

3.

4.

5.

Lucky Charms
Baked Oats 

GLUTEN-FREE



1/2 cup Pinole Chia

Oatmeal Original

1/3 cup roasted white

sweet potato

1/2 cup nut milk

1 scoop plant based

protein powder

1 tsp cinnamon

2 tsp vanilla extract

1 tsp baking powder

1 tbsp vegan cream

cheese

1 tsp coconut nectar

sweetener

YOU'LL NEED THAT'S GOING TO SMELL GOOD

Blend together oats sweet potato,

milk, protein powder, cinnamon, 1 tsp

vanilla extract & baking powder.

Pour mixture into greased ramekin and

bake at 400 F for 20 minutes.

While it’s baking, mix together your

cream cheese, coconut nectar

sweetener & rest of vanilla extract.

Put frosting in a plastic bag and cut a

small hole in the corner to apply the

frosting!

Drizzle your cinnamon bun baked oats

with your frosting and enjoy!

1.

2.

3.

4.

5.

Cinnamon Roll
Baked Oats

GLUTEN-FREE, VEGAN 

https://thepinoleproject.com/products/pinole-chia-oatmeal?variant=37704030617787


1/2 cup Pinole Chia

Oatmeal Original

1/2 cup nut milk

1/3 cup roasted

cubed sweet potato

1 scoop plant based

vanilla protein powder

1 tsp peppermint

extract

1 tsp baking powder

1 dropper full of liquid

chlorophyll

Chocolate Chips

YOU'LL NEED REFRESHING & CHOCOLATEY

Blend together Pinole Chia Oatmeal, milk,

sweet potato, protein powder, peppermint

extract baking powder and chlorophyll

Pour mixture into a greased ramekin and

top with chocolate chips!

Bake at 400 degrees Fahrenheit for 20

minutes.

ENJOY your baked oats version of a Girl

Scout Cookies Thin Mint!

1.

2.

3.

4.

Mint Chocolate
Chip Baked Oats

GLUTEN-FREE, VEGAN 

https://thepinoleproject.com/products/pinole-chia-oatmeal?variant=37704030617787
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1/2 cup Pinole Chia

Oatmeal PB & Cacao

flavor

1 cup nut milk

1/3 cup plant based

yogurt

1 1/2 tablespoons

peanut butter

2 tablespoons

chocolate chips

1/2 tsp coconut oil

YOU'LL NEED

PUT THIS IN A MUSEUM

Bring oats & milk to boil in pot over medium heat and stir for

a few minutes until thick - pour in bowl

In a separate bowl, mix together yogurt and 1 tbsp of PB

together & pour mixture over the top of the oats.

Melt the chocolate chips and coconut oil in microwave for 45

sec. and drizzle over the oats and yogurt.

Drizzle 1/2 tbsp of PB over oats and then swirl it all into a

pretty design!

Cover your beautiful bowl and refrigerate overnight or at

least a few hours! Enjoy!

1.

2.

3.

4.

5.

PB Overnight
Oats

GLUTEN-FREE, VEGAN 

https://thepinoleproject.com/products/pinole-chia-oatmeal?variant=37704030617787


1/2 cup Pinole Chia

Oatmeal Original

1/2 cup nut milk

1/3 cup roasted

cubed sweet potato

1 scoop plant based

vanilla protein powder

1 tsp baking powder

Pinch of salt

1 tsp vanilla extract

1 tsp cashew butter

1 tbsp sprinkles

1 tablespoon vegan

cream cheese

1/2 tbsp plant based

yogurt 

Splash of vanilla

extract

1/2 teaspoon

sweetener

YOUR HAPPY DAY!

ALL YOU HAVE TO DO

Blend together your Pinole Chia

Oatmeal, milk, sweet potato,

protein powder, baking powder,

salt, vanilla extract and cashew

butter

Pour mixture into greased ramekin,

and then mix in 1 tablespoon of

sprinkles.

Bake at 400 degrees Fahrenheit

for 20 minutes.

Meanwhile make your frosting: Mix

cream cheese, yogurt splash of

vanilla extract and sweetener

Top your birthday cake oats with

your frosting and sprinkle with

more sprinkles! Enjoy!

1.

2.

3.

4.

5.

Birthday Cake
Baked Oats

GLUTEN-FREE, VEGAN 



1/2 cup Pinole Chia

Oatmeal Original

1/2 cup nut milk

1/2 banana

1 tsp baking powder

Pinch of salt

1 tsp brown sugar

1 scoop plant based 

 vanilla protein

powder

1/2 cubed pear

2 tbsp chopped

walnuts, pecans

YOU'LL NEED I'M ADORABLE

Blend together Pinole Chia Oatmeal, milk,

banana, baking powder, salt, brown sugar

and protein powder.

Pour mixture into a greased ramekin and

mix in your pear and chopped walnuts and

pecans

Top with some brown sugar!

Bake at 400 degrees for 20 minutes and

ENJOY!

1.

2.

3.

4.

Pear, Walnut and
Pecan Baked Oats

GLUTEN-FREE, VEGAN
Click here to buy

https://thepinoleproject.com/products/pinole-chia-oatmeal?variant=37704030617787
https://thepinoleproject.com/products/pinole-chia-oatmeal?variant=37704030617787
https://thepinoleproject.com/


1/2 cup Pinole Chia

Oatmeal Original

1/2 banana

1/2 cup nut milk

1 scoop plant based

vanilla protein powder

1 tsp cinnamon

1/2 tsp ginger powder

1/2 tsp nutmeg

1 tsp vanilla extract

1/3 cup shredded

carrots

1/8 cup raisins

Brown sugar

FOR FROSTING:

1 tbsp vegan cream

cheese

1 tsp powdered sugar

YOU'LL NEED

THIS HAS VEGGIES?

Blend together Pinole Chia

Oatmeal, banana, milk, protein

powder, cinnamon, ginger powder

nutmeg and vanilla extract

Pour mixture into greased ramekin

and mix in carrots and raisins

Sprinkle top with a little bit of

brown sugar

Bake at 400 degrees Fahrenheit

for 20 minutes.

For frosting cream cheese and

powdered sugar.

Put mixture it in a baggy and cut a

corner of the bag

Decorate your oats with the

frosting and ENJOY!

1.

2.

3.

4.

5.

6.

7.

Carrot Cake Baked
Oats with Frosting

GLUTEN-FREE, VEGAN 



1/2 cup Pinole Chia

Oatmeal Original

1/2 cup nut milk

1/2 ripe banana

1 scoop vanilla protein 

3 peach slices

1 tsp baking powder

Pinch of salt

1 tsp vanilla extract

Dash of cinnamon

DF cream cheese

 Coconut nectar 

YOU'LL NEED I'M ADORABLE

Blend together Pinole Chia Oatmeal, milk,

banana, baking powder, salt, brown sugar

and protein powder.

Pour mixture into a greased ramekin and

mix in your pear and chopped walnuts and

pecans

Top with some brown sugar!

Bake at 400 degrees for 20 minutes and

enjoy!

1.

2.

3.

4.

Peaches & Cream
Baked Oats

GLUTEN-FREE, VEGAN

Click here to buy

https://thepinoleproject.com/


1/2 cup Pinole Chia

Oatmeal Original

1/2 cup milk (plant

based)

1/2 ripe banana

1 tbsp of poppy seeds

1 scoop vanilla protein

powder

1 tsp baking powder

Pinch of salt

Juice of 1 lemon

1 tsp lemon extract

1 tsp vanilla extract

FOR GLAZE

1 tbsp cream cheese

(dairy-free)

Coconut nectar

More poppy seeds

POPPIN' OATS

ALL YOU HAVE TO DO

Blend together Pinole Chia

Oatmeal, milk, banana, protein

powder, baking powder, salt, juice

of 1 lemon, lemon extract and

vanilla extract

Pour mixture into greased ramekin

and mix in 1 tablespoon of poppy

seeds!

Pop in the oven and bake at 400

degrees Fahrenheit for 20

minutes.

We topped our oats with cream

cheese, mixed with 1 tsp of

coconut nectar, and topped with

more poppy seeds!

Enjoy this summery treat!

1.

2.

3.

4.

5.

Lemon Poppyseed
Baked Oats

GLUTEN-FREE, VEGAN 

https://thepinoleproject.com/products/pinole-chia-oatmeal?variant=37704030617787


1/2 cup Pinole Chia

Oatmeal Original

1/2 ripe banana

1/2 cup oat milk

1 scoop vanilla protein

Juice of 1 small lemon

1 tsp lemon extract

1 tsp baking powder

1 tsp vanilla extract

Pinch of salt

1/3 cup blueberries

YOU'LL NEED LEMONS = HAPPINESS

Blend together Pinole Chia Oatmeal,

banana, oat milk, protein powder, lemon

juice, lemon extract, baking powder,

vanilla extract and salt

Pour mixture into a greased ramekin and

mix in your blueberries

Bake at 400 F for 20 minutes. 

Top with a dollop of your favorite plant-

based yogurt (optional)

Enjoy!

1.

2.

3.

4.

5.

Lemon Blueberry
Baked Oats

GLUTEN-FREE, VEGAN
Click here to buy

https://thepinoleproject.com/

