
CRANBERRY ALMOND GRANOLA

1.Preheat oven to 325°F (165°C) and line
a large baking sheet with parchment
paper.

2. In a large bowl, combine oats, almond
flour (or pumpkin seed), dried fruit,
coconut flakes, sea salt, and cinnamon.

3. In a separate bowl, whisk together
melted oil, maple syrup (or honey), and
vanilla extract.

4.Pour the wet mixture over the dry
ingredients and stir until evenly coated.

5.Spread the mixture evenly onto the
baking sheet.

6.Bake for 25–30 minutes, stirring
halfway through, until golden and
fragrant.

7.Let cool completely — it will crisp as it
cools.

8.Store in an airtight jar or container for
up to 2 weeks.

4 cups rolled oats

1½ cups almond flour (or  

   pumpkin seeds)

1 tsp sea salt

1 tsp cinnamon

½ cup melted coconut oil 

   (or olive oil)

½ cup maple syrup (or 

   honey)

1 tsp vanilla extract

⅔ cup dried cranberries 

   (or raisins)

½ cup unsweetened 

   coconut flakes

PREP DIRECTIONS

MAKES 10 SERVINGS 30 MIN

DIY

CAL
265

PRO
5g

CAR
29g

FAT
14g

FIB
3.5g

DFGF


