
R O A S T E D  A U S B A R R E L
S T R A W B E R R I E S  W I T H  P O R R I D G E

Roasted  st rawberr ies ,  r ight?  Yes!  Roasted  f igs ,  peaches ,  nectar ines  and
other  f ru i t?  Yes ,  Yes ,  Yes!  They  are  the  best !  

So  s imple  to  make,  and  you  can  do  th is  with  f igs ,  raspberr ies ,  and  lo ts  of
other  f ru i t !

Serve  l ike  th is  image  with  f reshly  made  porr idge  topped  with  some  nuts
and  seeds,  or  for  dessert  with  ice  cream,  on  top  of  cakes ,  or  as  a
del ic ious  salad  addi t ion.  Keeps  in  the  f r idge  for  2 -3  days .

I n g r e d i e n t s :
1  cup  oats

Mi lk

Sal t

250g  halved  st rawberr ies

2  tbsp  of  your  favour i te  AUSBARREL

(we  love  AUSBARREL   Pear ,  Original ,

Premium  Fig  or  Premium  Reserve

for  th is )

M e t h o d :
Roast ing  Frui t :

Pre -heat  oven  to  200  degrees  celc ius .

P lace  st rawberr ies  (or  other  f ru i t )  in  an

oven  t ray  with  the  AUSBARREL  and  put

in  oven  for  approximately  10  minutes

( the  longer  they  cook  for ,  the  th icker

the  sauce  wil l  be ) .

Porr idge:

Add  1  cup  oats ,  milk  and  sal t  to  a  pan

and  cook,  st i r r ing.

T o  S e r v e :
Place  porr idge  in  a  bowl  and  top  with  your  roasted  f ru i t .  We  also  added  toppings  we

had  in  the  pantry .
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