baked oats

nutrition, cooking &

serving guide
-’

COOKING

Peel back corner of lid
and pour in 800ml of
milk of your choice,

bake at 180°C until core
temperature is reached,
once removed from oven,
mix and let down with a
little milk if needs be.

SERVING
chopped fruits

SAFETY

We recommend using a
baking tray to move the meals
in and out of the oven.

NUTRITION

This nutritious breakfast and
second course option combines
wholesome oats with milled
sunflower and pumpkin seeds
to offer a balance of fibre,
good fats, iron, zinc, vitamin E
and antioxidants. A naturally
nourishing way to fuel little
bodies, these breakfast recipes
are created to support healthy
growth with nutrient-dense
ingredients which are full of
flavour and no added sugar.
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