
  
“Zucchini Bread” Oatmeal 

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 

Ingredients: 
 2 cups rolled oats 

 2 cups unsweetened almond milk 

 3 small zucchini, grated 

 2 apples with peel, grated 

 ¾ cup raisins  

 1 cup walnuts, chopped 

 1 tsp. cinnamon 

 1 Tbsp. grated ginger 

 ¼ tsp. salt 

Instructions: 
1. Preheat oven to 325˚. 

2. In a large bowl, combine the zucchini, apples,  
cinnamon and ginger.   

3. Let sit for 5-15 minutes for flavors to meld.   

4. Spray a 9 x 13” baking pan with cooking spray. 

5. Add oats, almond milk, raisins, and walnuts to the 
zucchini mix.   

6. Stir to combine well.  Transfer to the prepared 
baking pan and bake for 30-35 minutes, until set.   

7. Cut into 8 equal servings and serve for breakfast 
topped with 1 tsp. honey or maple syrup 
(optional). 

8. Store extra in refrigerator-safe containers for a 
ready-made breakfast every day.  

Servings: 8 


