
Baked Oatmeal with Apple, Pear and Pecans 
Inspired by Heidi Swanson’s recipe for “Baked Oatmeal”  

in Super Natural Every Day 
Serves 6 people 

Feel free to use a red baking apple like Jonagold or Rome Beauty in place of the 
pear.   

1 large (about 8 ounces) Granny Smith apple, peeled and chopped  
1 large (about 8 ounces) Bosc pear, peeled and chopped  
3 tablespoons unsalted butter  
1/3 cup packed light brown sugar 
4 tablespoons unsalted butter, divided 
2 cups Old Fashioned Rolled Oats  
1/2 cup pecan pieces, toasted and chopped 
1 teaspoon baking powder 
1 1/2 teaspoons ground cinnamon 
1/4 teaspoon ground allspice  
1/2 teaspoon kosher salt  
2 cups milk 
1 large egg 
2 teaspoons vanilla extract 
For serving: maple syrup  
 
Preheat the oven to 375 F degrees.   

Melt 3 tablespoons of the butter in a cast iron skillet over medium high heat.  Add 
the chopped apple and pear and cook, stirring occasionally, for five minutes.  Stir 
in the brown sugar and continue to cook, stirring as needed, until sugar 
completely dissolves and begins to bubble.  Remove the skillet from the heat and 
set aside. 

In a medium bowl, stir together the oats, pecan pieces, baking powder, 
cinnamon, allspice and salt.  Set aside. 

In another medium bowl, whisk together the milk, egg, and vanilla extract.  Melt 
the remaining tablespoon of butter and whisk it into the milk mixture. 

Distribute the oat mixture evenly over the sautéed apples and pears - do not stir.  
Pour the milk mixture over the oat mixture. 

Place the skillet in the oven and bake for 30 minutes until golden brown and the 
oatmeal is set.  Remove from the oven and let sit for 5 minutes before serving.  
Serve drizzled with maple syrup. 

This recipe came from Minced blog at www.mincedblog.com.


