
Easy Baked Oatmeal: bread pudding for breakfast!  

Source: Sally’s Baking Addiction 

Prep: 5 minutes    

Cook: 35 minutes    Can make ahead. 

Serves: 9 (recipe can easily be cut in half)  

  

 

INGREDIENTS 

1 ¾ c. milk (or substitute oat milk, etc.) 

2 Large eggs 

½ cup maple syrup 

¼ c. unsalted butter, melted 

¼ cup unsweetened applesauce or mashed banana 

3 cups old fashioned oats 

1 t. baking powder 

1 t. ground cinnamon 

1 t. vanilla 

¼ t. salt 

1 ½ cups mixed berries (fresh or frozen- do not thaw) or dried fruit 

Optional: ½ cup chopped walnuts or pecans. 

 

DIRECTIONS 

1. Preheat oven to 350 and use the rack on lower third of oven.  

 

2. Lightly greased 9 x 9 pan or 11 x 7 pan. 

 
3. Whisk all ingredients together in a large bowl. Pour into prepared baking pan. Top with nuts, if 

desired (or stir in nuts). 

 

4. Bake 35 minutes or until center appears almost set. 

 

If you like it drier bake until the center is set (about 5 more minutes). 

Cool 5 minutes before serving.     Spoon or slice and serve with yogurt. 

Cover tightly – refrigerate up to 7 days.  

OPTION: bake in muffin tins for individual servings – will be easy to freeze and reheat to serve. 


