
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Ingredients 

Directions 

 2 cups old fashioned rolled oats 

 1 tsp baking powder 

 1 tsp cinnamon 

 1/4 tsp salt 

 2 eggs 

 1/2 cup brown sugar 

 1 1/2 tsp vanilla 

 1 cup nonfat or 1% milk 

 4 tsp butter or margarine, melted 

 2 cups berries, fresh or frozen 

 1/4 cup walnuts, chopped (optional) 

1. Preheat oven to 375 degrees. 

2. In a medium bowl, mix together the oats, baking powder, cinnamon, and salt. 

3. In a separate bowl, beat the eggs until blended; Stir in brown sugar, vanilla, milk, and melted butter. 

4. Pour wet ingredients into the dry ingredients and stir until well combined. 

5. Add the berries and stir lightly to evenly distribute.  Pour mixture into 2 quart baking dish.  Sprinkle with chopped 
nuts if desired. 

6. Bake for 20-30 minutes or until the top is golden brown. 

7. Refrigerate leftovers within 2 hours. 

Yield: 6 cups 

Serving Size: 1 cup 
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Fast Facts 

Second Harvest is an equal opportunity provider. 

 Can be made in a baking dish or muffin tins.  Just reduce 
cooking time to 20-25 minutes for muffins. 

 Mix and match different berries and nuts 
for alternate flavors. 
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Estimated Price: 

6 cups = $8.14 

1 cup = $1.36 
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