
 

Bread Pudding Oatmeal 
 
Ingredients  

(per serving) 

1/3 cup Rolled Oats 

1/3 cup, + 2 T Milk 

1/3 cup Water 

pinch of Salt 

1/2  Banana (soft)  

1/2  slice Great Harvest Cranberry Orange bread, cubed 

 

Optional Mix-ins & Toppings: 

1 T Flax Seed (ground) or Chia Seeds 

Sunflower Seeds 

Granola 

Shredded Coconut 

1T Peanut Butter or other Nut Butter or Honey 

 

 

Preparation: 

 Combine oats, milk, salt and water in pot 

 Heat at medium, stir to blend 

 Slice banana into thin pieces, add to pot 

 When oats begin to bubble, appx 4 minutes, begin stirring 

 Continue stirring vigorously about 2 minutes until creamy 

 Reduce heat, add stir-in ingredients, as desired 

 Stir in cubed bread slices  

 Add in 2 T of milk, stir until absorbed 

 Serve in individual bowls 

 Add toppings, to taste 

 

 

Credit to Kath Eats Real Food. Fellow Great Harvest Bread Co. owner in Charlottesville, VA  



 

 

 

 

 

 

  



  



Great Harvest Fiesta Casserole 
 
Ingredients: 

4 cups Great Harvest Fiesta Bread, cubed 

1 pound of meat (optional) sausage, chicken, or ham 

6 large eggs 

3 T sour cream 

1 cup salsa 

24 oz shredded cheese (can mix cheddar, mozzarella, monterrey  jack, etc.) 

 

Preparation: 

 Brown meat, mushrooms, onion in skillet 

 Arrange cubed bread in greased 13x9 pan  

 Beat eggs together, add sour cream 

 Pour egg mixture over cubed bread 

 Bake @ 400° until eggs set (about 5 minutes) 

 Remove from oven, spoon salsa over top 

 Crumble meat mixture over salsa 

 Sprinkle cheese over top layer 

 Broil until cheese melts 

 Before serving, let set for 10 minutes 
  



Pat’s Pecan Pie Muffins 
 
Ingredients: 

2 cups pecans, chopped small 

2 cups packed brown sugar 

1 cup flour 

4 whole eggs 

1 cup melted butter* 

1teaspoon pure vanilla extract 

 

 

Preparation: 

 Beat eggs until frothy 

 Stir in butter and vanilla 

 Add dry ingredients with the pecans and mix well 

 Put liners into muffin tray (approximate yield 12) 

 Scoop batter into muffin liners 

 Bake at 350° F for 20 minutes 

 

Note: 

Muffins do not rise. They will remain the same size that you fill.  

 

*  At Great Harvest Greensboro, we feature and recommend Homeland Creamery of Julian, NC 

for our dairy. 

 

 


