
BREAKFASTS

i n g r e d i e n t s

•	 2	cups	unsweetened	plain	or	vanilla	almond	
milk

•	 1	cup	water	
•	 3/4	cup	gluten-free	or	regular	rolled	oats
•	 ¼	cup	quinoa,	rinsed	well	in	a	mesh	strainer
•	 ½	tsp	salt
•	 2	tbsp	organic	maple	syrup
•	 2½	tsp	ground	cinnamon
•	 ¾	tsp	vanilla	extract
•	 2	scoops	Vital	Proteins	Collagen,	optional
•	 ¼	cup	raisins	

i n s t r U C t i O n s

1.	 In	a	medium	pot	bring	the	milk,	water,	oats,	
quinoa,	and	salt	to	a	light	boil	over	medium	
heat.	

2.	 Cover,	reduce	heat	to	medium-low,	and	
simmer	until	quinoa	is	cooked	through.	

3.	 Once	the	quinoa	and	oats	are	cooked	
through,	add	the	maple	syrup,	cinnamon,	
vanilla,	collagen	(if	using),	and	raisins.	Stir	well.	

4.	 Divide	between	2	bowls.

Quinoa & Raisan 
Oatmeal

s e r v i n g  s i z e
Recipe	makes	2	servings
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