
 🧁 Oatmeal “Cupcakes”  🧁 

 Prep Time: 10 min. 

 Cook Time: 25 min. 

 TOTAL Time: 35 min. 

 Ingredients: 

 5 cups rolled oats 

 2 ½  cups mashed bananas (about 3 large) 

 1 tsp salt 

 5 tbsp honey (or sweetener of choice - pure maple 

 syrup or agave) 

 ⅔ cup mini  chocolate chips,  optional 

 2 ⅓ cups water 

 ¼ cup nut butter (or oil or an additional banana) 

 2 ½ tsp pure vanilla extract 

 2 tbsp vanilla protein powder,  optional 

 2 tbsp chia seeds,  optional 

 Optional Add-ons: cinnamon, shredded coconut, chopped 

 walnuts, raisins/ dried fruit 

 Directions: 

 ➢  Preheat oven to 380℉ & line 24 cupcake tins or 48 

 mini cupcake tins. 

 ➢  In a large bowl, combine all dry ingredients → mix 

 well 

 ➢  In a separate bowl, combine and stir all wet 

 ingredients, including banana 

 ➢  Mix wet into dry, then scoop into cupcake liners 

 ➢  Bake for 21 minutes 

 ➢  To finish off, broil for 2 minutes,  optional 

 Note: These cupcakes can be frozen and reheated as needed 


