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Dessert Oatmeal 
 
This is a classic case of me discovering a new recipe simply by wandering around my kitchen and using what’s there. 
Oatmeal is hearty, healthy, and lends itself to sweets – so why not doctor it up for dessert?   
 
Prep Time: None 

Cooking time: 10 minutes 
Serves: 2-3 
Equipment: 

• small saucepan 
 
What you need:  
 
1 ½ cups vanilla almond milk (or any milk) 
1 heaping cup of old fashioned oats 
1 cinnamon stick 
1 pinch of salt 
2 tbsp maple syrup 
2 tbsp almond butter (or any nut butter) 
½ tsp vanilla extract 
2 handfuls of chocolate chips 
1 handful of sliced almonds 
1 handful of mini marshmallows (optional) 
 
To make:  
 
Place the almond milk and cinnamon stick in the saucepan over medium high heat and bring 
to a boil. Once boiling, add oats, salt, and maple syrup. Reduce heat to low and cook until 
the oats absorb most of the liquid, about 6-7 minutes for really thick oatmeal. Be sure to 
keep an eye on the pot and stir frequently as it boils over easily. Once cooked, kill the heat, 
remove the cinnamon stick, add the vanilla, almond butter, nuts, and marshmallows, and stir 
until almond butter is melted in and the marshmallows are gooey. Scoop into a bowl, 
sprinkle on the chocolate chips and stir in as desired. Top with more nuts and serve.  
 
 
Change it up:  
 

• If you don’t have almond butter, peanut butter would work just as well 
• I try and stay away from dairy as much as possible, so I always have almond milk in 

my fridge, but any milk you have on hand will do – soy, rice, or good old cow juice  
• Instead of chocolate chips, try stirring in a tablespoon of Nutella.  
• Any nuts will work – pistachios, peanuts, cashews, etc. 
• If you’re feeling really indulgent, try stirring in crushed oreos or bits of pre-made 

cookie dough 
• Try topping with some sliced bananas or other fruit 


