
 • 2 cups oats 

• 2 ½ cups boiling water 

• 2 sticks margarine 

• 4 eggs 

• 2 tsp vanilla 

• 2 cups sugar 

 

Place oats and margarine in a bowl, add boiling water. Let 

stand for 20 minutes. Add eggs, vanilla, and both sugars to 

the bowl and beat to mix. Add flour, salt, baking soda, and 

cinnamon and mix well. The batter will be relatively thin.  

Pour into 2 prepared load pans and bake at 350 degrees for 1 

hour.  

 

OATMEAL BREAD 

• 2 cups brown sugar 

• 2 2/3 cups flour 

• 2 TSP BAKING SODA 

• 1 TSP SALT 

• 2 TSP CINNAMON 

 


