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Nutrition: Carb Loading, Vegetarian, Gut Health, High Carbohydrate, Low Fibre, Pescatarian, Meal Prep, Pre-Performance Meal, Omega3
Calories: 245kcal
Ingredients
· 500 ml Tub of natural yoghurt
· 350 g Oats or 2 yoghurt tubs of porridge oats (use the empty yoghurt tub to measure out 2 full tubs of oats)
· ½ tsp Salt
· 1 tbsp Honey
· 2 tsp Bread soda
· 2 Eggs
· 3 tbsp. Chia seeds, sunflower seeds and pumpkin seeds
Instructions
0. Preheat the oven to 180°C and line a 9×5-inch loaf pan with greaseproof paper.
1. In a bowl, mix together oats, bread soda and salt.
2. Whisk the eggs.
3. Add the eggs and yoghurt to the oats mixture and stir until well combined and there are no dry oats are left.
4. Pour the mix into the loaf tin.
5. Place in the oven for 65 mins (at about 45mins, sprinkle some porridge oats and seeds on top).
6. Take it out, carefully remove the bread from the loaf tin, set aside and allow to cool.
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