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Nothing tastes better on a cold wet morning than a hot bowl of cereal. But who has time to create a flavorful combination on a moment’s notice? Getting ready to leave the house in the morning is a difficult enough task as it is. 

For moments when morning hands you more than you can handle, you don’t have to sacrifice a good breakfast in order to get out the door on time. 

This book contains a dozen ideas for flavored oatmeal that you can make ahead and store in your pantry for busy days. 
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Ingredients 

Instant Oats (Also called quick oats)

Coffee Creamer, powdered

Brown Sugar

Ground Cinnamon

Materials Needed

Snack size zipper plastic bags 

A sharpie for marking the bags

Measuring Cups and spoons

½ cup

1 Tablespoon

⅛ teaspoon

Directions


	Write the directions for preparation on your bags before you fill them. Basically, all you need to write on the bag is the amount of hot water needed to cook the oatmeal. We experimented with water, and I like equal portions of water to oats- if you want to use a cup of oats, use a cup of water. That gives me the thickness I want. If you like your oats thinner, increase the amount of water. 

	Add ½ cup of quick oats to each bag.

	Add one tablespoon of coffee creamer to each bag. (You could use powdered milk in place of this if you prefer.) This makes the oats creamier, gives them a little bit more of a luxurious taste, but you can leave the creamer out if you prefer.

	Add brown sugar to taste. We used one teaspoon per bag. Any sweetener would do here, as long as it is powdered and not liquid.  
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