
Baked oats

These can be prepared as a batch and reheated before eating. Serve topped with a drizzle of honey or
maple syrup and extra yoghurt of choice - plain, natural, Greek or dairy-free.

Banana and pecan with cinnamon yoghurt
4 portions

Store Cupboard Shopping List

● 120g (4 oz) oats
● 2 tbsp pecans, chopped
● 1 tsp ground cinnamon (optional)

● 200g (7 oz) plain, natural or Greek yoghurt
or dairy-free option plus 100g (3.5 oz) to
serve

● 250ml (1 cup) unsweetened plant milk
● 2 eggs, whisked or replace with 2 tbsp

ground flax seeds soaked in 6 tbsp warm
water

● 2 bananas, mashed (about 200g)

Method

1. Preheat the oven to 200ºC (400ºF).
2. Mix together the yoghurt, milk, eggs, oats, pecans and mashed bananas.
3. Pour into an ovenproof dish and bake for 30-minutes until golden and cooked through - this can

be done the day before and the dish reheated before eating.
4. Mix together the ground cinnamon and extra yoghurt before serving.

Apple and cinnamon baked oats with vanilla yoghurt
4 portions

Store Cupboard Shopping List

● 120g (4 oz) oats
● 2 tsp ground cinnamon
● 1 tsp vanilla extract

● 200g (7 oz) plain, natural or Greek yoghurt
or dairy-free option plus extra 100g (3.5 oz)
to serve

● 250ml(1 cup) unsweetened plant milk
● 2 eggs, whisked or replace with 2 tbsp

ground flax seeds soaked in 6 tbsp warm
water

● 2 apples, diced

Method

1. Preheat the oven to 200ºC (400ºF)
2. Mix together the yoghurt, milk, eggs, oats and cinnamon until combined, mix in the diced apples.
3. Pour into an ovenproof dish and bake for 30-minutes until golden and cooked through - this can

be done the day before and the dish reheated before eating.
4. Mix together the vanilla extract and extra yoghurt and serve oats topped with yoghurt.



Carrot and walnut baked oats with maple yoghurt
4 portions

Store Cupboard Shopping List

● 120g (4 oz) of oats
● 40g (4 tbsp) walnuts, chopped
● 1 tsp ground cinnamon
● 1 tsp maple syrup

● 200g (7 oz) plain, natural or Greek yoghurt
or dairy-free option plus 50g (2 tbsp) per
person to serve

● 250ml (1 cup) unsweetened plant milk
● 2 eggs, whisked or replace with 2 tbsp

ground flax seeds soaked in 6 tbsp warm
water

● 2 carrots, peeled and grated

Method

1. Preheat the oven to 200ºC (400ºF).
2. Mix together the yoghurt, milk, eggs, oats, walnuts, grated carrots and cinnamon.
3. Pour into an ovenproof dish and bake for 30-minutes until golden and cooked through - this can

be done the day before and the dish reheated before eating.
4. Mix together the maple syrup and extra yoghurt before serving.

Blueberry and vanilla
4 portions

Store Cupboard Shopping List

● 120g oats
● 1 tsp vanilla extract
● Maple syrup or honey to serve (optional)

-300g plain, natural or Greek yoghurt or
dairy-free option (plus extra to serve)

● 100ml unsweetened plant milk
● 2 eggs, whisked
● 200g mixed berries - fresh or frozen

Method

1. Preheat the oven to 200C.
2. Mix together the yoghurt, milk, eggs, oats and vanilla extract until combined, mix in the berries.
3. Pour into an ovenproof dish and bake for 30-minutes until golden and cooked through - this can

be done the day before and the dish reheated before eating.
4. Serve topped with extra yoghurt and a drizzle (½-1 tsp of honey or maple syrup).


