
 

Baked Oatmeal 
Makes 6 servings 

Ingredients 

• 2 cups old-fashioned rolled oats 
• 2 cups coconut milk - I have made this with regular cow’s milk too but I love coconut milk 
• 1 cup frozen berries or fresh berries if you have them in summer-no need to defrost 

them if frozen but be sure they aren’t sticking together 
• ½ cup of combined sunflower seeds, pumpkin seeds, and toasted walnuts or almonds.  I 

used a combo of sunflower, pumpkin seeds and toasted pecans but you could do all 
nuts or all seeds, your call.  

• 3 Tbsp pure maple syrup - honey would work too 
• 2 Tbsp shredded unsweetened coconut - optional 
• 4 tablespoons (½ stick) melted butter 
• 1 large egg 
• 1 teaspoon ground cinnamon 
• 1 teaspoon pure vanilla extract 
• ½ teaspoon sea salt 
• 2 tsp sparkly white sugar to sprinkle on top 

Instructions 

Preheat the oven or toaster oven to 375 degrees and butter an 8-by-8-inch baking dish. 

Begin by adding the coconut milk to the oats, stirring and letting them soak while you get the 
other ingredients ready.  Combine all the remaining ingredients (except the sparkling sugar) in a 
medium bowl, add to the soaked oats and be sure everything (especially the frozen berries) are 
evenly dispersed, then pour into the baking dish. Sprinkle top with sparkling sugar if desired.   

Bake until the top is golden and the oats are set, about 25- 30 minutes. 

Leftovers can be kept refrigerated for up to five days.  To serve, reheat slightly in the toaster 
oven or microwave.  I do not add syrup or milk but some in my family do… 

 


