
Serves 2
160g rolled oats, well rinsed

4 fresh dates, finely chopped

1 cinnamon stick 

1 vanilla pod, split lengthways, 
seeds scraped out

1 litre coconut milk, plus extra 
for serving

120g coconut sugar*, 
finely grated

salt flakes 

1 mango and 1 kiwi fruit, 
finely sliced (or any soft fruit 

and berries available)

handful of mint leaves 

lime wedges

* Coconut sugar (aka palm 
sugar) is available at Asian shops

I grew up with mieliepap but fell in love with oats when 
I ate Scottish oats for the first time at a place in 
Dullstroom. A shot of whisky in your porridge for 
breakfast didn’t seem like such a bad way to start the 
day, and I thought to myself, ‘Mens kan darem lekker 
goed met oats maak…’ (You can do some nice things 
with oats…). I subsequently learned that oats are a great 
vehicle for flavour; a bowl of oats doesn’t only have 
to be wholesome, it can be indulgent as well. Like this 
one. So instead of Scottish whisky and cream I give you 
mangoes and dates and cinnamon and mint and fresh 
lime and salted coconut caramel sauce. Now surely 
that’s worth waking up for? And if you are wanting 
ordinary, wholesome oats in the morning, there are 
two things you need to remember: one, don’t use the 
instant stuff because it goes mushy, and ideally you want 
the nuttiness of steel-cut oats. Secondly, make it with 
butter, not water or milk. You want the butter to melt 
and emulsify into it. That’s the way to start your day…

1. Add the oats, dates, cinnamon and vanilla pod and seeds 
to a medium-sized saucepan with 2 cups coconut milk 
and a cup of water. Bring to a simmer over medium-low 
heat, stirring occasionally, until the oats are tender (15 to 
20 minutes).

2. Remove from the heat and stir in 250ml coconut milk 
(the cold liquid loosens up the oats).

3. Refrigerate in an airtight container until it’s cold.

Coconut Oats 
Muesli
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4. Place the coconut/palm sugar and 4 tablespoons water 
in a small saucepan over medium-high heat, and stir until 
the sugar has dissolved. Allow to boil until syrupy and 
caramelised. 

5. Remove from the heat and add 50ml water and a pinch 
of salt flakes. When the bubbles subside, stir in 100ml 
coconut milk. Cool this sauce to room temperature 
before serving.

6. Portion out the coconut oats evenly, top with mango, 
kiwi fruit and mint leaves, and serve with the coconut 
caramel sauce, remaining coconut milk and lime wedges 
on the side.

Mens kan darem lekker goed met oats maak!
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