Homemade Granola Recipe

From: http://www.slashfood.com/2007/08/31/a-granola-recipe-from-my-moms-hippie-youth/

Oven: 300º

In a large bowl:

· 2 cups rolled oats (not instant)

· 1 cup coarsely chopped almonds (or peanuts)

· ½ cup sunflower seeds

· ½ cup coconut

· ¼ cup sesame seeds

· ¼ cup toasted wheat germ

Using only the ½  cup measure:

· ¼ cup canola oil (not olive, it’s too strong)

· ½ cup honey (the oily cup helps the honey not stick)

Mix well and distribute evenly on a cookie sheet.

Don’t clean the bowl.  You’ll need it again.

Bake for 25 minutes, turning every 10 minutes or so.

It should be turning golden.

Return baked mix into the bowl and add:

· ½ cup raisins

· ½ cup cranberries

Stir a couple of times to de-clump while it cools.

This recipe makes about 900 gms of cereal and fills a 2 litre frozen yogurt container.

