HEALTHY-ISH GRANOLA

Ingredients:

* % cup (60mL) Oil.

* 4 0z (113g) Butter.

* 1tBsp (15mL) Molasses.

* 1% tsp (7.5mL) Vanilla.

* %2 cup (100g) Dark Brown Sugar,
packed

* %2 cup (120mL) Honey.

* Y4 tsp (1.5g) Table Salt.

* 11b (454g) Rolled Oats.

* % cup (36g) Sesame Seeds.

* %2 cup (60g-ish) Chopped Nuts.

* 1 cup (118g) Grape Nuts.

* 12 cup (56g) Wheat Germ.

* 2 1b (227g) Shredded Coconut.

* %2 cup (70g) Sunflower Seeds.

* %2 cup (75g) Dried Fruit
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Instructions:

1. Preheat the oven to 350°F /175°C

2. Place a large pot on the stove over medium low heat.

3. Add to the pot the Oil, Butter, Molasses, Vanilla, Dark
Brown Sugar, Honey, and Table Salt. Stir and watch it
melt together.

4. When everything has melted into a thick “sauce”, the
sugar has melted, and there is no longer anything
crystalized on the bottom of the pot, turn off the heat.

5. Now add in all of the remaining ingredients EXCEPT for
the dried fruit.

6. Stir until well combined and everything is evenly coated
with the brown sugar mixture. (Renee recommends
using a Danish Dough Whisk!)

7. Dump enough out onto a baking sheet so that you have
an even level layer that is about 1” (2.5cm) deep. Do not
pack, but smooth it out so it is not mounded anywhere.

8. Bake for 7 minutes, then remove from the oven and
scrape the edges in toward the center, away from the
outside of the pan using a spatula. Mound it into the
center and flip the mixture over to coat and redistribute
into another even level layer.

9. Bake for another 7 minutes, and then repeat. 3-4 oven
passes in total are required for a total bake time of
roughly 21-25 minutes. You will know when it is done by
the color (nutty brown) and the smell (not burnt!)

10. Remove from the oven and set the baking sheet on a
cooling rack. Allow it to rest for about 10 minutes. Then,
using your hands, peel it back off the sheet and crumble
into a large bowl.

11. Add your dried fruit and mix in with your hands.

Freezes great in airtight containers.

Makes for a yummy snack, yogurt parfait, or might just be
the best tasting breakfast cereal with milk you have ever
tried. (Eat your heart out Honey Bunches!)
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INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




