
B E S T  G R A N O L A  E V E R  N O .  2
A DA P T E D  A N D  M O D I F I E D  S L I G H T LY  F RO M  N E K I S I A  DA V I S

/ makes about 7 cups /

h eat   t h e  oven     to   3 0 0 ˚ F.

S T E P  O N E  Place oats, pumpkin seeds, sunflower seeds, 
coconut, pecans, syrup, olive oil, sugar, and 1 teaspoon 
salt in a large bowl and mix until well combined. 
Spread granola mixture in an even layer on a rimmed 
baking sheet lined with parchment paper. Transfer to 
oven and bake, stirring once, until granola is toasted, 
about 45 minutes.  

S T E P  T W O  Remove granola from oven and season with 
more salt to taste. Let cool completely before serving 
or storing in an airtight container for up to 1 month. 

Ingredients

3  c u ps   old   - fashioned         G LU T E N  F R E E  rolled      oats

1  c u p  h u lled     ra w  p u mpkin      seeds   

1  c u p  h u lled     ra w  s u nflo    w er   seeds   

1  c u p  u ns  w eetened        c o c on  u t  c hips  

½  c u p  u ns  w eetened        C O C O N U T  flakes    

1  ¼  c u p  ra w  pe  c ans   ,  left     w hole     or   c oarsely      c hopped    

¾  c u p  p u re   maple      syr   u p

¼  c u p  e x tra   - virgin      olive      oil 

¼  c u p  c o c on  u t  oil 

½  c u p  C O C O N U T  s u gar 

1  c u p  R A I S I N S  O R  D R I E D  C R A N B E R R I E S  ( O P T I O N A L )

Coarse      salt    ( I  L I K E  M A L D O N )


