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Baked Oatmeal Cake 

A full meal deal 
Yield: 1 9x13 inch pan; 18 servings 

 

1125 ml oatmeal, gluten free 4 1/2 cups 

250 ml flax flour 1 cup 

180 ml brown sugar 3/4 cup 

15 ml baking powder 1 Tbsp 

10 ml cinnamon 2 tsp 

5 ml salt 1 tsp 

3  eggs, beaten 3  

5 ml vanilla 1 tsp 

125 ml applesauce 1/2 cup 

750 ml milk 3 cups 

  optional ingredients   

125 ml bacon, cooked and chopped 1/2 cup 

250 ml fresh apples or pear, chopped 1 cup 

  optional crumble topping   

60 ml Valley Kitchen all-purpose flour 1/4 cup 

180 ml oatmeal or whole oats 3/4 cup 

45 ml melted butter 3 Tbsp 

60 ml brown sugar 1/2 cup 

5 ml cinnamon 1 tsp 

  optional maple-whisky cream   

125 ml whipping cream 1/2 cup 

60 ml maple syrup 1/4 cup 

30 ml whisky 2 Tbsp 

     

1. Preheat the oven to 350oF. 

2. In a large mixing bowl, combine the oatmeal, flax flour, brown sugar, baking powder, 

cinnamon, and salt. 

3. In another bowl, mix the eggs, vanilla, applesauce, and milk. 

4. Blend the wet into the dry ingredients. Stir in optional ingredients. 

5. Lightly butter a 9 x 13 inch baking pan. Pour in the batter. 

6. If using the crumble, mix the ingredients together into a crumble and sprinkle over the top. 

7. Bake for 40 to 45 minutes. 

8. Cool for 5 to 10 minutes and then turn out onto a rack to finish cooling. 

Delicious served warm with maple-whisky cream, kefir, milk, banana, and sweetener of choice. 

Modified from a recipe provided by Margaret W. Thank you. 

Per serving, 

optional 

ingredients not 

included: 

calories 200 

fat 6 g 

saturated fat 1 g 

omega-3 fat 1.5 g 

sodium 230 mg 

carbohydrate 32 g 

fiber 4 g 

sugar 9 g 

protein 8 g 


