PIZZA PATTIES


2 ½ C. WATER


¼ C.    SOY SAUCE 


2 t.      ITALIAN SEASONING 


1/8 t.   OREGANO


¼ C.   OLIVE OIL


3 C.    OATS


¼ t.    ONION POWDER


1/8 t.  GARLIC POWDER

BLEND ALL THE ABOVE INGREDIENTS TOGETHER EXCEPT THE OATS AND BRING TO A BOIL IN A SAUCEPAN.

ADD OATS.

STIR ½ MINUTE UNTIL IT STICKS TOGETHER SLIGHTLY.

COOK 5 MINUTES MORE.

FORM INTO BURGERS AND PLACE ON A COOKIE SHEET.

BAKE AT 350 FOR 30 MINUTES.

(FOR A BROWNER PATTIE YOU CAN TOAST THEM UNDER THE BROILER A FEW MINUTES).

