Kristy Stretars brought this fabulous dish to the 2005 End-of-the-Season Pool Brunch and everyone thought it was fabulous! It came from the October 2005 issue of Health magazine.

I calculate 5 points, but oh-so-delicious and well worth it. I made it substituting Splenda for the sugar.
Biz's Baked Oatmeal
 

1 cup fat-free milk
2 large eggs
1/4 cup vegetable oil    
3/4 cup sugar
1 1/2 teaspoon baking powder
1 teaspoon salt
1 teaspoon ground cinnamon
3 1/2 cups regular oatmeal
1/2 cup golden raisins
1 1/2 tablespoons chopped pecans
1 tablespoon flaxseed
 

Combine the first 9 ingredients (through raisins) in a large bowl, stir, and pour into an 8-inch square dish.  Sprinkle pecans and flaxseed on top.  Bake at 350 for 30 minutes.  Yield 10 servings (serving size about 1/2 cup). 
Calories 273, Fat 10g, Cholesterol 43 mg, protein 7 g, carbohydrates 41 g, sugar 21g, fiber 4 g, sodium 208 mg, calcium 108 mg.
 

Note:  For our End-of-Season pool brunch Kristy spread lowfat plain yoghurt over the baked oatmeal. 
