Blueberry Baked Oatmeal Cakes

Ingredients

2% c old fashioned oats 1 tsp vanilla

1% ¢ almond milk or milk of choice 1 tsp baking powder

1 large egg, beaten Ya tsp fine sea salt

5 ¢ real maple syrup 1 tsp cinnamon

2 Tbsp avocado oil 1 heaping cup fresh blueberries
Directions

8-12 hours ahead of baking, combine oats and milk in a large bowl; refrigerate.

Preheat oven to 375 degrees and line a 12-c muffin tin with papers. Into the oats, add all the
ingredients except the berries; stir until well combined. Fold in the blueberries gently. Divide
mixture evenly into the cups, about a ¥4 c each. Bake for 25-30 minutes, until cakes spring
back when touched. Cool for 10 minutes in the pan before removing. Enjoy right away or
refrigerate for several days; rewarm to enjoy. Cakes can also be frozen and reheated straight
from the freezer in the microwave for about a minute.
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