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GRANOLA 

INGREDIENTS 

2 cups old fashioned oats 

½ cup wheat germ (optional) 

2 Tbsp dark brown sugar 

½ tsp salt 

3 Tbsp canola oil 

¼ cup maple syrup or honey 

1 cup extra ingredients (raisins, dried fruit mix, nuts, etc.) 

DIRECTIONS 

1. Adjust oven rack to middle position. Preheat oven to 275°F 

2. Coat a 9x13 inch metal pan with cooking spray. Set aside. 

3. Mix oats, wheat germ, brown sugar and salt in a bowl. Set 

aside. 

4. Stir together oil, maple syrup or honey. Drizzle over oat 

mixture and stir to combine. 

5. Pour mixture into prepared pan. Bake for 15 minutes. 

6. Stir in extra ingredients. Bake an additional 15 minutes, or until 

golden brown.* 

* Note: Do not over bake. Granola will be soft out of the oven and 

crisp up as it cools. 
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SERVES 10 

 

Preparation time: 20 minutes 

Bake time: 30 minutes 

 STORE GRANOLA in an 
airtight container for up 
to two weeks. 

 ADD NUTS such as 
almonds, walnuts or 
pecans. They are a good 
source of healthy oil. 

 FOR SWEETER granola, 
add raisins or other 
dried fruit 

TIPS & 
VARIATIONS 

Nutrition Facts  
 
Serving size ½ cup  
 
Calories 186; Total Fat 4.7g; 
Saturated Fat 0.5g; Sodium 120mg; 
Potassium 176mg; Carbohydrate 
34.7g; Fiber 3g; Sugar 19g; Protein 
4g; Vitamin D 0μg; Calcium 13mg; 
Vitamin A 0.3μg; Vitamin C 0.7mg; 
Iron 1.6mg 


