
Fruity porridge
fingers

RECIPE OF THE MONTH

SUITABLE FROM 9
MONTHS
NUT FREE
FREEZABLE



150g porridge oats

50g plain flour

1 tsp ground cinnamon

100g dried cranberries (or

raisins or finely chopped dried

apricots)

315ml whole milk

1 egg, beaten

1 large banana, mashed well

Ingredients

Preheat the oven to 180°C and

line a 20cm baking tray with non-

stick baking paper.

Put the oats, flour, cinnamon and

dried fruit into a large mixing bowl

and stir to mix. Put the milk, egg

and banana into a jug and whisk

well. Pour into the oat mixture

and stir to combine all the

ingredients.

Transfer the mixture to the

prepared tray and bake for 25-

35 minutes until fairly firm and

lightly brown. (This isnt a flapjack

so it wont go very brown).

Remove from oven and transfer

to a wire rack to cool before

cutting. Cut into fingers and

serve cold.
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