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Apple and Cinnamon Baked Oatmeal
  
Season:  Winter
Serves:  20
Recipe source:  adapted from melskitchencafe.com
Notes: This dish can be made ahead and cooked in the morning.

	Equipment: 
18 x 28cm baking dish
Measuring cups and spoons
Spatula
Whisk
Medium mixing bowl
Large mixing bowl
  
	Ingredients: 
3 cups rolled oats
1 ½ teaspoons baking powder
2 teaspoons ground cinnamon
¼ teaspoon ground nutmeg
½ teaspoon salt
½ cup lightly packed brown sugar
2 large eggs
2½ cups milk
1 teaspoon vanilla extract
4 tablespoons butter or coconut oil, melted
2 cups cooked apple chunks


  
What to do: 
1. Lightly grease an 18 x 28cm baking dish with coconut oil. Preheat the oven to 170°C (don’t preheat the oven if making ahead of time and refrigerating overnight).
2. In a large bowl, mix the oats, baking powder, cinnamon, nutmeg, salt and brown sugar.
3. In a medium bowl, whisk the eggs, then add the milk and vanilla. Mix again.
4. Pour this mixture over the dry ingredients and add the melted butter or coconut oil. Stir to combine.
5. Spread the cooked apple over the bottom of the baking dish and pour the oatmeal mixture over the top. You can cover and refrigerate overnight at this point or bake right away (uncover before baking the next morning).
6. Bake for 30 minutes or until the top is golden and the mixture is set.
