
WELL INSPIRED
GREATEST GRANOLA

COURSE: Breakfast

CUISINE: American

Mixed in with our oatmeal, eaten on its own, added to yogurt, you name it – the Pronger’s have tried it. I 

found the fabulous Gimme Some Oven: The BEST Healthy Granola and it sparked my creativity! I’ve perfect-

ed my recipe to include everything we love in a healthy, filling, greatest granola.

INGREDIENTS
|  4 Cups rolled oats: I like Trader Joe’s gluten-free rolled oats (32 oz. bag) because my son is GF.

|  1 Cup crushed pecans and 1 Cup of slivered almonds and ½ Cup sunflower seeds. (Feel free to add any of your 

favorite nuts. I like crushed pecans and slivered almonds. *Be sure all nuts are unsalted.)

|  ¼  Cup of mixed Chia/ Flax seeds: I like sprinkling these in for extra omega-3s, but feel free to omit them if you 

prefer. 

|  ½ Cup melted coconut oil: (I like Trader Joe’s coconut oil or you can always use olive oil.)

|  ½ Cup maple syrup: we get ours from Canada.

|  1 Tablespoon ground cinnamon for added flavor. 

|  1 Teaspoon salt

|  2 Teaspoon vanilla extract

INSTRUCTIONS
1. Toss together (most of) the dry ingredients.  Oats, almonds, chia seeds, cinnamon, and salt, that is. We’ll save any 

   extra add-ins for later.

2. Add the wet ingredients. Whisk together the melted coconut oil, maple syrup, and vanilla. Then drizzle it over the 

    dry ingredients and give everything a good toss until evenly mixed. Spread the mixture out evenly on a large 

    parchment-covered baking sheet.

3. Bake.  Let the mixture bake at 350°F for 20 minutes. Then remove from the oven and give the mixture a thorough 

    stir.

4. Let the granola cool. Wait for about 20-30 minutes, or until the granola has completely cooled to room temperature. 

    Then use a spoon (or your fingers) to break it up into your desired size of clumps.

5. (Optional) Add your mix-ins. Then at this point, if you plan to add any coconut flakes, spices, chocolate chips, dried 

    fruit, peanut/almond butter or other add-ins, go ahead and stir them in. And finally… Enjoy! 


