
Recipe Inspiration

Ingredients 
•  ¾ cup Quaker® Old Fashioned Oats

•  ¾ cup water

•  ¾ cup fresh spinach, chopped

•  2 tbsp prepared pesto sauce

•  2 tbsp sun-dried tomatoes, chopped, not packed in oil

•  1 large egg

•  1/8 tsp black pepper

•  1/16 tsp salt

Savory Pesto Oatmeal Bowl (1 serving)
CREATED BY CARA HARBSTREET

1. Heat a non-stick skillet over medium-high heat. 

2. Place the Quaker Old Fashioned Oats, chopped 
spinach, and water into a microwave safe bowl and stir 
to combine. Microwave on HIGH for 2 ½ to 3 minutes 
or until fully cooked, then stir again.

3. While the oats are heating, cook the egg to over-easy 
or over-medium, flipping once. When the oats are 
finished cooking, add the prepared pesto sauce and 
sun-dried tomatoes, then stir to combine. Season with 
salt and pepper to taste, then top with the cooked egg 
and serve immediately.  

Note: May substitute a hard-boiled egg (sliced) for 
convenience. Add more or less water to this recipe to 
create your desired consistency.

Cooking Instructions



Cooking Instructions
1.   In a small glass container, add all ingredients and stir until 

well combined.

2. Let rest in refrigerator for at least 10 minutes, or as long 
as overnight.

Optional: Top with additional sliced almonds and 
blueberries. Enjoy!

Ingredients 
•  ½ cup Quaker® Old Fashioned Oats

•  ½ cup kefir

•  ½ tsp freshly grated ginger or a pinch of 
ground ginger

•  1 tsp maple syrup

•  ¼ cup blueberries

•  1 tbsp sliced almonds

Blueberry Ginger Overnight Oats (2 servings) 
CREATED BY KERI GLASSMAN



1.   Place oats in microwave safe bowl (at least 4-cup 
capacity). Add egg whites or whole eggs to oats. 
Stir to combine (no specks of yolk should show if 
using whole egg). Add water; stir until all 
ingredients are well combined. 

2. For quick oats, microwave on HIGH, uncovered, 2 to 
2 ½ minutes or until egg is fully cooked and oats 
are desired consistency. For old fashioned oats, 
microwave on HIGH, uncovered, 2 minutes. Stir 
oats, microwave about 1 minute longer in 30 
second intervals, stirring after each interval until 
egg and oats are cooked. 

3. Let stand 1 to 2 minutes before stirring in other 
ingredients if thicker consistency is desired. 

4. Add avocado, pepitas, cheddar cheese and hot 
sauce (optional).

Southwest Bowl (1 serving) 

Cooking InstructionsIngredients 
•  ½ cup Quaker® Oats (Quick or Old Fashioned, uncooked)

•  1 cup baby spinach leaves, chopped

•  1 cup water or milk of your choice

•  ½ cup liquid egg whites or 3 egg whites

•  Pinch of sea salt

•  ½ avocado, cubed

•  2 tbsp pepitas

•  1 tbsp cheddar cheese, grated

•  Sriracha or hot sauce of choice


