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Gut-Bug Friendly Food: Almond Nuts
Almond Porridge Breakfast Bowl

Prep: 5mins Cook: 5 mins Servings:2 Kettle Only m%x

Top Tips
Q Fresh fruit also works well - choose
whatever you like best.

If you've got a sweet tooth, try
adding a dollop of jam to the
porridge.
[ RAJ . .
- "@Try adding a variety of nuts to the

-9 porridge, such as cashew nuts,
Y | o
wn hazelnuts, or pistachios.

Equipment

Tin opener
(if required)

‘ 2 Spoons ‘ / Sieve

Chopping board & knife

Allergens: milk (4 oats (gluten) @ almonds (nuts) {5
If you have IBS, try using gluten-free oats and daify—free milk, add a smaller quantity of nuts to the porridge and skip the honey




