CROCK POT APPLE SPICE STEEL CUT OATS
 1 
cup PC Blue Menu steel cut oats, dry

 4 
cups water

 ½
cup milk (I used almond milk, original)

 1 
large apple, chopped, with skin

 1 
tiny banana, thinly sliced

 1.5 
T pumpkin pie spice

Add-ons PER serving:

 ½
T chia seeds

 1
T agave

Place all ingredients into the crock pot except for the chia and agave. Simmer on lowest setting for about 6 hours. My crock pot switches to the warm setting so even though it is done cooking the oats still remained warm when I got up after 8 hours of sleep.
The crock pot method is wonderful for making several servings in advance. You can even double the recipe and make a full week’s servings in one batch. I`m told that because steel cut oats have such a chewy texture, the texture is retained even when reheated in the microwave. Just be sure to add a splash of milk before reheating.

Serves: 4 








Source: WSJ, 020817

