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Introduction

Pumpkin Pie Overnight Oats are a delightful and nutritious way to start your
day. Combining the warming flavors of pumpkin pie with the wholesome
goodness of oats, this recipe is perfect for autumn mornings or anytime you
crave a taste of fall. Easy to prepare and packed with nutrients, these
overnight oats provide a convenient breakfast option that can be enjoyed on
the go or savored at home. With the creamy texture of Greek yogurt and the
sweetness of maple syrup, these oats mimic the beloved flavors of traditional
pumpkin pie while being healthier and more satisfying.

Detailed Ingredients

Canned Pumpkin Puree

1/2 cup of canned pumpkin puree provides the base for this recipe, offering a
rich source of vitamins, particularly vitamin A, and adding a smooth, creamy
texture.

Rolled Oats

1/2 cup of rolled oats serves as a hearty base for the overnight oats, supplying
dietary fiber and complex carbohydrates to keep you full and energized
throughout the day.

Milk

1/2 cup of milk (any type: dairy, almond, oat, etc.) is used to soak the oats and
create a creamy consistency. Choose your favorite milk to fit your dietary
preferences.

Plain Greek Yogurt
1/4 cup of plain Greek yogurt is optional but highly recommended for added
creaminess and a protein boost, making the oats even more satisfying.

Maple Syrup
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1-2 tablespoons of maple syrup (or honey) can be adjusted to taste for
sweetness, providing a natural and delicious flavor that complements the
pumpkin.

Ground Cinnamon
1/2 teaspoon of ground cinnamon adds warmth and spice, closely associated
with pumpkin pie and enhancing the overall flavor profile.

Ground Nutmeg
1/4 teaspoon of ground nutmeg provides a slightly sweet and nutty flavor that
pairs perfectly with the other spices in this recipe.

Ground Ginger
1/4 teaspoon of ground ginger adds a zesty warmth, contributing to the spiced
flavor that makes pumpkin pie so comforting.

Ground Cloves
1/4 teaspoon of ground cloves is optional but adds a rich depth of flavor,
making your overnight oats even more aromatic and pleasing.

Vanilla Extract
1/2 teaspoon of vanilla extract enhances the overall sweetness and aroma of
the dish, creating a delightful flavor combination.

Pinch of Salt
A pinch of salt helps to balance the sweetness and elevate the flavors of the
other ingredients.

Optional Toppings

For extra flavor and texture, you can add optional toppings such as chopped
nuts, dried cranberries, chia seeds, additional maple syrup, or whipped cream.
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Prep Time

Prep Time: 5 minutes

Cook Time, Total Time, Yield

Chilling Time: 4 hours or overnight
Total Time: 4 hours 5 minutes (or overnight)
Yield: 2 servings

Detailed Directions and Instructions

Mix the Ingredients

In a medium bowl or jar, combine the pumpkin puree, rolled oats, milk, Greek
yogurt (if using), maple syrup, cinnamon, nutmeg, ginger, cloves (if using),
vanilla extract, and a pinch of salt. It’s essential to stir well so that all the
ingredients are fully mixed and balanced.

Chill Overnight

Cover the bowl or jar with a lid or plastic wrap and place it in the refrigerator
for at least 4 hours, preferably overnight. This chilling period allows the oats to
soak up the liquid and the flavors to meld beautifully together.

Serve

In the morning, take the oats out of the refrigerator and give them a good stir.
If the mixture is too thick for your liking, you can add a splash of milk to
achieve your desired consistency. Now it’s time to add your favorite toppings
to make the dish even more delicious!
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Enjoy

Serve the Pumpkin Pie Overnight Oats chilled, or if you prefer them warm, you
can heat them up in the microwave for 1-2 minutes. Enjoy the delightful taste
and nutritious benefits of this lovely breakfast option!

Notes

- For a vegan alternative, omit the Greek yogurt or use a dairy-free yogurt.

- Adjust sweetness according to your taste by modifying the amount of maple
syrup or honey.

- Feel free to customize your toppings to suit your preferences and dietary
needs.

Cook techniques

- Soaking: The oats should soak in the liquid for several hours, allowing them
to absorb water and soften, although rolled oats generally require less time
than steel-cut oats.

- Stirring: Ensure that all ingredients are thoroughly mixed to achieve a
uniform flavor and texture in the overnight oats.

FAQ

Can I make Pumpkin Pie Overnight Oats without dairy?

Absolutely! You can use almond milk, coconut milk, or any dairy-free
alternatives to make this recipe vegan-friendly.

How long can I store leftovers?

Pumpkin Pie Overnight Oats can be stored in the refrigerator for up to 3 days,
making them a great option for meal prep.
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Can I add protein powder to this recipe?

Yes, you can easily mix in your favorite protein powder during the mixing step
for an extra protein boost.

What are some good topping ideas?

You can top your oats with chopped nuts, dried fruits, seeds like chia or
flaxseed, an extra drizzle of maple syrup, or a dollop of whipped cream.

Conclusion

Pumpkin Pie Overnight Oats are a wholesome, delicious breakfast choice that
brings the comforting flavors of pumpkin pie straight to your morning routine.
With minimal prep time and the convenience of having your breakfast ready
for you, these oats are not only satisfying but also customizable, allowing for
various toppings and dietary preferences. Fall in love with breakfast all over
again with this creamy, spiced treat that’s perfect for any time of year.

More recipes suggestions and combinations

Apple Cinnamon Overnight Oats

Swap pumpkin puree for diced apples and cinnamon for a fresh take on a
classic breakfast.

Choco-Banana Overnight Oats

Add cocoa powder and mashed bananas for a delicious chocolate-flavored
option.

Peanut Butter Banana Overnight Oats

Mix in peanut butter and sliced bananas for a rich and satisfying meal that’s
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full of flavor.

Berry Bliss Overnight Oats

Top with fresh or frozen berries and a sprinkle of granola for a light and fruity
alternative.

Maple Pecan Overnight Oats

Incorporate chopped pecans and a hint of maple syrup for a sweet and nutty
option that feels indulgent.
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