Ingredients

2 ripe bananas

2 medium eggs

< tsp vanilla extract
100g cooked quinoa
150g rolled oats
30g raisins

1 cup of fresh strawberries (or
you could use another fruit, such
as blueberries or raspberries)

Equipment
oven

traybake tin
baking paper
large bowl

fork

wooden spoon
knife

fridge or freezer

airtight container or freezer bag

4. Add the eggs and vanilla extract and mix well.

Method
1. Preheat the oven to 160°C-180°C fan/gas mark 4.
2. Then, line a traybake tin with baking paper.

3. Place the bananas into a large bowl
and use a fork to mash them.

5. Next, add the cooked quinoa, oats
and raisins and mix again.

6. Stir in the chopped strawberries.

7. Put the mixture into the
traybake tin and bake in
the oven for 20-25 minutes
until firm to touch.

8. Leave to cool and then
cut into squares.

Keep the squares in a fridge inside an airtight
container for up to three days.

Alternatively, freeze in a suitable bag or container
for up to six weeks.
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