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Granola
10-12 Servings •  1 Serving = ¼  C u p

INGREDIENTS

• 2 cups rolled oats
• 2/3 cups walnuts, chopped
• 1/3 cup almonds, chopped
• 1/3 cup raw pumpkin seeds
• 1/3 cup coconut flakes, unsweetened 
• 2 Tablespoons honey
• 1 teaspoon vanilla extract 

DIRECTIONS

1. Preheat oven to 350ºF. Prepare a baking sheet by lining 
with parchment paper.

2. Combine all dry ingredients in a large bowl. 
3. In a separate bowl, combine the honey and vanilla 

extract. Mix well. 

4. Add the honey mixture to the dry ingredients and stir well 
to combine. Lay the oat mixture on the lined baking sheet 
in an even layer.  

5. Bake for 15 minutes. Stir the granola, then bake for an 
additional 5 minutes.   

6. Remove the baking sheet from the oven and let cool 15 
minutes. Store in an airtight container. 

Developed by The Children’s Hospital of San Antonio


