
Ingredients
nonstick cooking spray
3 medium apples, peeled and cut into ½-inch 

pieces
½ cup seedless raisins
2 ¼ cups fat-free milk
2 ¼ cups water
1 ½ cups steel-cut oats
1 ¼ teaspoons ground cinnamon
*optional toppings: brown sugar, maple syrup, 

butter, dried cranberries, dried cherries, 
walnuts, ground flaxseed

Directions
1. Spray the slow cooker with nonstick cooking 

spray. Add apples, raisins, milk, water, oats and 
cinnamon. Mix well. Cover and cook on low 
for 7 to 8 hours.

2. Add optional toppings, if desired.*  
Serve warm. 

*Option not included in nutrition facts.

MAIN DISH

Makes 8 servings

Slow Cooker Oatmeal with Apples and Raisins

TIP

This oatmeal is also great the next day! Store leftovers  
in the refrigerator or freezer in single servings. When 
reheating, add ¼ to 1/3 cup milk to each serving and 
microwave on high for 1 minute. Stir and microwave  
on high for 1 more minute, or until oatmeal is cooked  
to your desired consistency. Add more milk, if needed.*

Visit allinahealth.org/recipes for more healthful recipe ideas.
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Recipe contains: milk 
Carb choices per serving: 2 1/2

= heart smart = low sodium = gluten free


