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WHAT DO 1 NEED?

s W) roIIed porrrdge oats
1/4 tsp ground cinnamon | | L 1L tu
100ml milk (or water)—— e B 1 The nrght before mrxthe oats mrlk(or P LR 1) LY

1-2 tbsp Greek or-natural yogurr- -~ wateriand cinnaman in‘a bowl Spoonthis = = NY\ {8
opprngs of choree ————— 0 2 Al SAl DO RGN e

“apple, pear rarsrn*é'f"mw"' '

Irrzzle of honey

KITCHEN
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HOW DO | MAKE IT? — e

— 2 Cover and pop H-thetridge overnrght|
—— 3. The next day, loosenthe mixture witha— ¢
— — littte more milk-or-water, if needed:—
~ 4.Topwith the yogurt.
~ 5.Finish by adding your favourite toppings
Seeds e e =~ == 7and enjoyasd yummy, healthy breakfast.
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~ Desiccated o
Any fruit ””berrres ‘banana, grated
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4 So much more than Fantastic food



