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bowl with Oregano and mix

r, pour in

b

1 tablespoon, Soysauce to taste

e onion

1 larg

Oregano her

ki

1ES

s oatmeal
v in olive oil. Makes about 30 patties.

parately for the following
Try your favorites sauces on it before eating. Very flexible.

ps whole oatmeal in mixe
lonion chopped in water, salt and soy sauce, put in mixer

Puree

3. Mix both well and let set for 20-30 minutes until mixture is thick
ﬁh to fxiy. )
est to Ir

OATMEAL PATT
enou

41/4 cup
Use mixer se
1.4 1/4 cu
well

Salt to taste,
2.

4.
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