
Ingredients

• 4 cups rolled oats
• 1 cup oat bran
• 1 cup (or more) chopped pecans or almonds
• 1 cup unsweetened coconut
• 1 tsp cinnamon
• ¼ tsp salt
• 1/3 cup olive oil
• 1/3 cup honey (you can replace some with maple syrup)
• 1/3 cup water
• raisins & other dried fruit to taste

Directions

• Heat oven to 300F
• Mix dry ingredients
• Mix all wet ingredients in a large mixing bowl, then pour 

into the dry ingredients.  
• Mix.
• Pour onto one (or more) cookie sheets
• Bake for approx 40 minutes, or until golden brown, 

stirring occasionally.
• Let cool completely
• Stir in the dried fruit

Healthful & Delicious Granola

Hint: Double, triple or quadruple the recipe then store in the refrigerator for up to one week or in the freezer for several 
months.  I make a triple batch every couple of weeks.               ...Barb
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