
Slow Cooker Banana Bread Steel Cut Oats

Serves: 10 
Serving Size: 2/3 cup 
WW Points: 5 

Ingredients:  
• 2 cups steel cut oats 
• 7.5 cups unsweetened almond milk (or regular milk) 
• 3 Tbsp Swerve brown (or regular light brown sugar) 
• 4 large ripe bananas, mashed 
• 1 tsp vanilla extract 
• 1 Tbsp ground cinnamon 
• 1/4 tsp ground nutmeg 
• 1 tsp kosher salt 

Instructions:  

1. Combine all ingredients in a 5- to 6-qt slow cooker. Cook on low for 6-7 hours or 
on high for 3-4 hours. Let cool slightly before serving. 

To freeze: Transfer oatmeal to silicone cube or muffin trays and place in the freezer 
until ready to use. To serve, place frozen serving in a bowl and add a splash of milk or 
water. Microwave for 3-4 minutes, stirring after the 2 minute mark.  


