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Grab some cozy socks, a warm wrap,
and a bowl of this Baked Berry
Oatmeal to warm you up on these
cold Texas winter mornings. Swap
out packets of pre-sweetened instant
oatmeal for this make-ahead, nutri-

ent-packed option!

Ingredients:

2 cups quick oats

1tsp. baking powder

2 tsp. cinnamon

1tsp. nutmeg

% tsp. salt

% cup brown sugar

2 cups milk

2 eggs

Y tsp vanilla

3 Tbsp. honey

1% Tbsp. melted butter

2 cups berries of your choice
Y% c. chopped nuts (optional)
Y c. unsweetened coconut

Directions:

Preheat oven to 375 degrees. Grease
2 2 qt. baking dish. Combine the dry
ingredients (oats through brown sug-
ar) in a medium bowl. In a separate
bowl, whisk together the milk, eggs,
vanilla, honey, and butter.

Layer half of the berries at the bottom
of the dish. Top with the dry oats mix-

ture. Pour wet ingredi-
ents over the dry. Top
with remaining berries
and sprinkle the nuts
and/or coconut on top.

Bake 25-35 minutes,

or until oats have ab-
sorbed the liquid. Enjoy
hot or cold!

For more tips and

tricks on nutrition and
skincare, follow Kendra
@RadiantChickpea on
Facebook and Instagram!
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Love making a seasonal
dish for your family? Share

it with us by emailing hello@
ivil com!
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resident recipe

Warm up your winter mornings with this
healthy spin on your typical morning oats!
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Bring in this ad for
BUY ONE GET ONE 1/2 OFF
bowls, wraps, burritos,

soups & salads!
*Offer excludes protein

Making healthy eatfing
convenient and affordable.

www.freshii.com
(612) 269-0641

1310 E Whitestone Blvd Suite 530,
Cedar Park, TX 78613
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