Mediterranean
Steel-Cut
Oatmeal
Baked
“Risotto”
Broccoli
with
andShiitake
Lima Beans
Mushrooms
(6 servings)
(4 servings)
Ingredients
2 cups Steel-cut Oatmeal,  
4 cups Vegetable Stock
1 Tbsp Olive Oil
1 medium Onion - chopped
5 cups Shiitake Mushrooms - sliced
3 Tbsps Garlic - crushed
3 cups Soy milk

1 cup Vegan cream cheese
1/2 cup Vegan Parmesan
1/3 cup Nutritional yeast
3 Tbsps Vegan Butter
Fresh Parsley - chopped
Sea Salt (to taste)
Black Pepper (to taste)

Preparation
• Add 4 cups of vegetable stock, to the oatmeal, cover and simmer for 30 minutes. Stir constantly, until the broth
is mostly absorbed.
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• Add oatmeal, along with 1½ cups of the soy milk and cook for 5 minutes. Then add the cream cheese, stirring
• Preheat the oven to 375° F. Lightly grease a Dutch oven, or other deep dish ovenware (baking dish, or casserole)
constantly until it has melted. Stir in the Parmesan cheese, nutritional yeasts and vegan butter, until creamy.
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