
PB&J Overnight Oats | 1

www.savorydisovery.com

PB&J Overnight Oats

Introduction

The world of breakfast has a plethora of options, yet few match the
nutritious vibrancy of Overnight Light PB&J Oats. Taking the Internet by
storm, this recipe has transformed the mundane morning routine into
an exciting and delectable start to the day. On
2024-08-24T11:56:59.000Z, why not give this splendid breakfast option
a try and witness firsthand how a simple jar of overnight oats can
brighten your mornings?

This recipe is courtesy of AllRecipes, designed especially for those busy
mornings when time is of the essence. It offers a simple yet fulfilling
solution that requires minimal effort the night before. Intricate layers of
peanut butter, jelly, and oats culminate in a symphony of flavors that
you’ll savor with every bite.
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Detailed Ingredients

To create the delicious Overnight Light PB&J Oats, you will need the
following ingredients:

1/2 cup rolled oats
1 tablespoon chia seeds
1 cup unsweetened almond milk
1 tablespoon peanut butter
2 teaspoons fruit jelly or jam
1/2 teaspoon vanilla extract
Fresh fruit for topping (optional)
A pinch of salt

These ingredients work together harmoniously to provide a balanced
diet filled with essential nutrients. The oats and chia seeds offer a high-
fiber base, while the almond milk makes it a dairy-free option ideal for
those with lactose intolerance. Finally, the peanut butter and jelly not
only provide rich flavor but also a burst of protein and essential fats.

Prep Time, Cook Time, Total Time, Yield

Prep Time: 10 minutes

Cook Time: None

Total Time: 6-8 hours (overnight chilling)

Yield: 1 serving

Detailed Directions and Instructions

Creating the perfect jar of Overnight Light PB&J Oats is simple and
straightforward. Follow these steps for success:



PB&J Overnight Oats | 3

www.savorydisovery.com

In a medium-sized bowl, combine the rolled oats, chia seeds, and a1.
pinch of salt.
Pour in the unsweetened almond milk and add the vanilla extract.2.
Stir all ingredients until well mixed. Ensure the chia seeds do not3.
clump together.
In a mason jar or an airtight container, spoon half of the oat mixture4.
in.
Add the peanut butter and jelly, spreading it over the oat mixture5.
evenly.
Top with the remaining oat mixture.6.
Seal the jar or container tightly and refrigerate for at least 6-87.
hours, preferably overnight.
In the morning, give the mixture a nice stir before eating. Add fresh8.
fruits or additional toppings as you like.

See also  Creamy Buffalo Chicken Soup Recipe

Notes

Here are some tips and variations you may consider:

If you’re a fan of a sweeter breakfast, consider adding a teaspoon
of honey or maple syrup.
For a more luxurious texture, use Greek yogurt instead of almond
milk.
Crunchy peanut butter can add a delightful texture contrast.
Berries such as strawberries or blueberries can enhance the taste
and add to your nutrient intake.

Cook Techniques

The recipe may be straightforward, but employing specific techniques
can elevate your overnight oats experience:
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Layering: Mastering the art of layering will ensure that you get a bit of
each flavor with every spoonful. Spread the peanut butter and jelly
evenly to create balanced layers of flavor.

Stirring: A good stir before indulging is vital. It integrates the layers,
ensuring that each bite is a well-rounded experience rather than
isolated components.

Chilling: Allowing the mixture to sit overnight gives time for the oats to
absorb the almond milk, resulting in a creamy, pudding-like texture.

FAQ

Can I use instant oats instead of rolled oats?

While you can use instant oats, the texture will differ, potentially
resulting in a mushier consistency. Rolled oats are highly recommended
for this recipe.

What alternatives can I use for peanut butter?


