
Gigi's Granola
ADAPTED FROM DORIE GREENSPAN'S "CRUNCHY GRANOLA" RECIPE FROM

THE BAKING CHEZ MOI COOKBOOK

INGREDIENTS:
 

3/4 cup coconut nectar
1/2 cup coconut palm sugar
1/2 stick (4 tbsp) unsalted butter
1 tbsp pure vanilla extract
1/2 tsp fine sea salt
5 1/2 cups oats (not quick cooking)
1 3/4 cup raw sunflower seeds
1 cup raw pumpkin seeds
1 1/2 cups slivered or sliced almonds
1 cup shredded or flaked coconut,
unsweetened
1 cup plump, moist dried fruit, such as
raisins, cranberries, snipped apricots, dates,
and/or cherries
1 cup chocolate chips (optional)

 
Granola is not just for breakfast. This
recipe makes a very large batch. Store
in airtight containers to use in a yogurt
parfait, trail mix blend, single serving
snack bags, or whatever calls to you. 
This adapted recipe uses low-glycemic
sugars of coconut nectar and coconut
palm sugars, instead of honey and
brown sugar.  
Swap in your favorite nuts, such as
pecans, walnuts, macadamias, or
pistachios.  Try tropical dried fruits,
such as mango or banana.  Just keep
the oats, liquids, sugar, and salt
proportions steady, and you are free
to create your favorite version of
granola.  

 

NOTES: 



Preheat the oven to 325 degrees F. Line two 16" by 12" baking sheets with
parchment paper.
Pour the coconut nectar into a small saucepan.  Add the coconut palm sugar and
butter.  Bring the mixture to a boil over medium heat. Lower the heat and simmer,
stirring frequently, until the butter is melted and the mixture is smooth.  
Take the saucepan off the heat, and add in vanilla and salt.  Set aside.
In a very large bowl, toss together the oats, and seeds and nuts.  Mix well with a large
spoon or your hands.  
Pour the warm liquid over the oats/seeds/nuts mixture, and mix well with a large
spoon, until everything is evenly moistened.  
Divide the mixture between the two parchment-lined baking sheets.
Place the baking sheets into the oven.  The total baking time for the granola is
between 35 and 55 minutes, depending on your oven.  Scrape and turn the granola
every 15- 20 minutes.  In my oven, I set the timer for 15-20 minutes, and do an initial
scraping and mixing with a large spatula after this 1st baking time.  I then set the
timer for an additional 10 minutes, after which I add the shredded or flaked coconut,
mixing the coconut in well with the granola. The granola should be lightly golden
brown and almost ready at the point of adding in the coconut.  Once the coconut is in,
the granola only need another 5-10 minutes of baking (depending on if you are using
smaller shredded coconut versus the larger coconut flakes).
The total baking time is dependent on how toasted you like your granola.  I prefer a
darker, toasted granola, but you may prefer a more lightly golden flavor.  
Once your granola is done baking, scrape it into a large bowl, and allow it to cool.  You
may wish to stir it every once in a while during the cooling process. 
Once cooled, add in the dried fruits, and chocolate chips (if you are using them).

 
 
 
 

INSTRUCTIONS:

 

   Enjoy!!
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