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F R E S H

Chelan Fresh is grower owned and represents family farms in Central and North Central Washington.  Our 
growers proudly produce some of Washington’s finest apples, pears and cherries.  Many of the family farm 
operations are lead by 4th and 5th generation growers who are committed to continuing their family farming 
legacy.  Our fruit comes from the slopes of the Cascade Mountains where ample sunshine, gentle mountain 
slopes and cool crisp air combine with the waters of the mighty Columbia and Snake rivers to create ideal 
growing conditions. 

Chelan Fresh strives for excellence in the products we provide.   It is to consumers, educators and food 
service professionals like yourself that we offer our new menu planning guidebook and curriculum.  We hope 
you find this eBook a useful tool in your efforts to seek new and interesting ways of introducing more fruits 
and vegetables into your meals and curriculum planning.  

Thank you for all of the work you do on behalf of feeding our school age children the healthiest meals 
possible.  

All our best,

The Chelan Fresh Team

introduction
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INGREDIENTS: 

Dry Ingredients:  

2 cups whole rolled oats  

1 1/2 teaspoons baking powder  

2 teaspoons cinnamon  

1/2 teaspoon salt  

1/2 cup walnuts - chopped *optional 

Wet Ingredients:  

2 teaspoons vanilla  

1 egg - beaten  

1 1/2 cups reduced fat milk  

1/2 cup unsweetened applesauce  

2 tablespoons unsalted butter - melted  

2 cups pitted cherries - fresh or frozen

CHERRY BAKED OATMEAL 
Makes 4 - 1/2 cup servings

DIRECTIONS: 

1.  Preheat oven to 350°. Butter the inside of a 9 x13 inch baking dish. 

2.  Combine the dry ingredients in a medium bowl. 

3.  In a separate medium bowl, combine the wet ingredients. 

4.  Add the milk mixture to oat mixture; stir well. 

5.  Arrange the cherries on the bottom of the pans. Cover the cherries with the oat mixture. 

6.  Bake at 350° for about 35 minutes or until the top is golden and the oats have set. 

*Serve warm with maple syrup, if desired. 

We have been learning about cherries in class and are sending this delicious recipe for Cherry Baked Oatmeal home 

with your child in hopes that it will inspire you to include cherries in your meals and recipes at home. This is a wonderful 

recipe to make for busy mornings, as you can bake up a whole pan, and then just heat and serve the squares as need-

ed. Packed with fiber (and cherries of course!) this is a great breakfast or snack to keep your child full and focused. 

SECTION 2
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RDN, MBARDN, MBA
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In Summary

Lorinda Oscarson
Chelan Fresh

509.682.6073
lorindao@chelanfresh.com
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