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Divide the oatmeal into 4 bowls. Divide the oatmeal into 4 bowls. 
Scatter the remaining fruit and 
some shredded, unsweetened 
coconut on top. Drizzle honey 
over the top and enjoy.

Carefully cut down the sides of 
a mango, avoiding the pit. Lay 
the mango skin-side down, then 
use a spoon to scoop the flesh 
out of the skin. Repeat for the out of the skin. Repeat for the 
second mango.

Finely chop the mango flesh 
into chunks. Put most of the 
mango pieces and pomegranate 
seeds into the oatmeal mixture 
and stir well.

!

• 2 mangoes

• 10oz (300g) 
pomegranate seeds pomegranate seeds 

(1¾ cups)

• Handful of shredded, 
unsweetened coconut

• Drizzle of honey, 
to serve

Mix all of the ingredients together Mix all of the ingredients together 
in an airtight container—reserve in an airtight container—reserve 
about 2 tbsp water at this stage. about 2 tbsp water at this stage. 
Chill in the fridge overnight.Chill in the fridge overnight.

The next day, stir the oats well. The next day, stir the oats well. 
If they feel very thick, add the If they feel very thick, add the 
remaining water or a splash remaining water or a splash remaining water or a splash 
of apple juice.

When the overnight oatmeal is When the overnight oatmeal is 
ready to eat, prepare one of ready to eat, prepare one of 
these tasty toppings.these tasty toppings.

INGREDIENTS 

• 1 cup 
rolled oats

• 2⁄2⁄2 3⁄3⁄  cup 
apple juice

• 2⁄2⁄2 3⁄3⁄  cup 
plain yogurt

• ½ cup water

TOOLS 

• Sharp knife

• Liquid measuring cup

• Cutting board

• Spoons

• Mixing bowl

• Airtight containers

• Serving bowlsServing bowls

JEWELED OATMEAL

10 mins,
plus chilling

Each recipe 
serves 4serves 4

OVERNIGHTOVERNIGHT
OATMEALOATMEAL
Creamy oatmeal is a filling Creamy oatmeal is a filling 
breakfast. Make one of these breakfast. Make one of these breakfast. Make one of these breakfast. Make one of these 
toppings or choose your own!toppings or choose your own!

INGREDIENTS
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Divide the oatmeal into 4 bowls, 
then top with a pear fan, the rest 
of the blueberries, and an extra 
dusting of cinnamon. 

Finely chop 1 pear. Mix the chopped 
pear with the oatmeal, then stir 
in some of the blueberries and 
the cinnamon.

!

Carefully cut the second pear into 
quarters. Slice each piece of pear 
lengthwise 5 times and arrange 
the slices in a fan shape.

!

Finely chop the strawberries. 
Put all of the chopped strawberries, 
the raspberries, and the pure vanilla 
extract into the oatmeal and 
stir thoroughly.

!

Divide the oatmeal among 4 bowls, 
then top with the cherries and the 
sliced almonds.

CHANGE IT UP!To make an apple crumble flavor
apple crumble flavor
apple crumble flavor
apple crumble flavor
apple crumble flavor
apple crumble flavor
apple crumble flavor
apple crumble flavor
apple crumble flavor
apple crumble flavor, try adding some finely chopped apple, a drizzle of maple syrup, a pinch of nutmeg, golden raisins, and hazelnuts 

nutmeg, golden raisins, and hazelnuts to the oatmeal.

• 8 strawberries

• 24 raspberries

• Dash of pure 
vanilla extract

• 12 cherries, 
pits removed

• Handful of sliced 
almonds

• 2 pears

• 5½oz (150g) blueberries

• Pinch of ground cinnamon, 
plus extra to top

FALL OATMEAL

BE
RRY AND CHERRY OATMEAL

INGREDIENTS INGREDIENTS
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