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YOU HAVE T O TRY THIS RECIPE I 

Baked 
Oatmeal 

can microwave oatmeal 
any day, but serve it to 
company?! Never. Th en 

I fen in love with this idea 
from Heidi Swanson's book 
Super Natural Every Day: 
Well-Loved Recipes/rom My 
Natural Foods Kitchen (Ten Speed 
Press). Oats, fruit , milk, and 
an egg bake up into a cross between 
bread pudding, pic, and oatmeal. I 
prep mine the night before, refriger­
ate. and then slide it into the oven 
before I even start the coffee. Now 
when friends suggest going out to 
brunch , I suggest my place. 

2 cup s rolled (not instant) oats 
X: cup walnuts, toasted and chopped 
}'J cup sugar or mapl e syrup, 

plus more for serving 
, tsp. baking powder 

lX: tsp. ground cinnamon 
Scant X: tsp. fane-grain sea salt
 

2 cups milk
 
1 largeegg 
3 tbs. unsalted butter, me lted 
2 tsp. vanilla extract 
2 ripe bananas. sliced into pieces 

lX: cups fresh or frozen blueberries. 
huckleberries, or mixed berries 

z. tn a bowl, mix together oats. halfthe 
walnuts,sugar,ifusing.bakingpowder, 
cinnamon,and salt.Inanother bowt, whisk 
together maplesyrup, if using. milk, egg, 
hatfthe butter, andvanilla. 
3. Arrangebananasin asingle layerin 
bottom of prepared bakingdish.Sprinkle 
two-thirdsof berriesovertop. Coverfruit 
withoat mixture.Slowlydrizzle milk 
mixtureoveroats.Gentlygivebakingdish 
a fewthwacks on countertop to make 
sure milk movesthrough oats.Scatter 
remainingberries and walnutsontop. 
4. Bake 35to 4Sminutes, untiltop isgolden 
andoats haveset. Removefromoven; 
drizzle remaining melted butter ontop. 
Servewith extra sugar or syrup. 

QUIZLlT 

The world's 
oldestpublished 

. f )recipe IS or ..•• 
a. Beer c. Bread 

1. Preheatovento 'Y5'F.withrackintop b.Wine d. Cheese 
thirdofoven. Butter8-by-8-inch bakingpan. 
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