
Preheat Oven to 375; grease 9x9an

Mix dry ingredients in a bowl: 1 cup flour, 2 cups oats* 2.5 tsp baking powder, 1/2 tsp
baking soda, 1/4 tsp salt, 1.5 tsp cinnamon 
Mix wet ingredients: 2.5 tbsp ground flax seed, 1.5 tsp vanilla, 1 egg, 1/2 cup mashed
banana, 1 3/4 cups of milk, 1 tbsp oil
Mix wet & dry together. Spread evenly to 9x9 pan. Add 1 cup thawed blueberrys to
top; swirl into batter.
Bake for about 25 minutes (until edges are golden, middle is set). 
Serve with warmed natural peanut butter and pure maple syrup.

*I used all purpose GF flour. Also, this recipe is intended as pancakes with added sweetner; if using as a baked oat bar,
you may prefer some added brown sugar to the recipe, or fruit added throughout.
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