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Umami Marmite and Cheese Baked Futurelife Smart* Oats Squares
Savoury baked oats, high in fibre, without the added sugars. Quick to make lunchbox snack.
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Makes 16 squares

Ingredients

e 85g unsalted butter

e 60g Marmite, plus extra

e 275g Futurelife Smart*
Oats

e 50g flour

e 200g mature cheddar
cheese, grated

e 759 mixed seeds - pumpkin,
sunflower and sesame seeds

e 50g pecan nuts or almonds,

finely chopped

2 large eggs, beaten

Method
1.

. Mix together the Futurelife Smart* Oats, flour,

Preheat the oven to 180C. Line a 22cm square baking tray with
baking paper or use Spray ‘n Cook.

. Melt 65g of the butter and the Marmite in a small pan over Tow

heat.

165g of the
cheddar cheese, the seeds and nuts in a large mixing bowl. Pour
the melted Marmite butter in. Stir the beaten eggs with the rest
of the ingredients together, until a sticky mixture.

. Press the oats mixture into a prepared baking tray, then scatter

remaining seeds and seeds on top. Bake for 25 minutes or until
the top is golden and crisp. Drizzle extra Marmite over after
baking it for 20 minutes, and then cook for the remaining 5
minutes.

Cool the Marmite oats bake for 10 minutes, then cut into squares
and leave to cool before eating.



