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Almond Cherry Oatmeal 

    

Prep Time: 5 minutes 

Cook Time: 10 minutes 

Total Time: 15 minutes 

Serves 2 

 

Ingredients 

 

 1/8 tsp kosher salt 

 1 cup old-fashioned rolled oats 

 1 cup pitted chopped Bing 
cherries 
 

 1/3 cup toasted slivered almonds 

 2 TBSP honey or maple syrup 
(plus more to taste) 

 1-3 tsp almond extract 

 1 tsp chia seeds (optional) 
 

Directions 

1. Pit and chop your cherries. Set a few aside for garnish. 
2. Bring 1 3/4 cups of water and kosher salt to a boil. Stir in 1 cup of rolled oats 

and 1 cup of chopped pitted cherries. Stir to mix. 
3. Reduce heat and simmer, uncovered, for 5 minutes, stirring occasionally. 
4. Remove the pan from the heat. Stir in the honey or maple syrup, and stir in the 

almond extract 1 tsp at a time, and taste. Add more by the tsp to your liking. 
Same goes for the honey or maple syrup. (Everyone prefers different levels of 
sweetness and almond flavour, so this part of the recipe is flexible.) 

5. Cover and let stand for 2 minutes before serving. This lets the oats absorb any 
extra liquid. 

6. Transfer oatmeal to bowls, and top with extra chopped cherries, toasted slivered 
almonds, and chia seeds (optional) 
 

While the oatmeal cooks, place almonds in a small pan over medium-low heat. Stir 

often, until golden brown and fragrant. This should only take 3-5 minutes depending 

on the heat of your stovetop. Just keep an eye on them. 


