
Honey-Almond Granola 

Servings: 5-6 cups of granola 

 

Ingredients: 

3 cups old-fashioned oats 

1 cups sliced almonds 

1 cup flaked coconut (sweetened) 

¼ teaspoon salt 

½ cup brown sugar 

½ cup (plus a little more for drizzling) honey 

¼ cup coconut oil  

½ teaspoon almond extract 

½  teaspoon vanilla extract 

Directions: 

1. Preheat the oven to 300 degrees. In a food processor finely chop ½ cup of the almonds. Rough 

chop the other ½ cup of almonds or leave them as is (this depends on if you prefer small pieces or 

larger slices of almonds in your granola).  

2. In a large bowl combine the oats, both almond mixtures, the coconut, the salt, and the sugar.  

3. In a small microwave safe bowl, add ½ cup of honey and the coconut oil. Heat for 30-40 seconds; 

stir to dissolve the coconut oil. Then add the almond and vanilla extracts. 

4. Pour the honey mixture over the oats and stir to combine until evenly coated.  

5. Line a baking sheet with parchment paper and spread the oats evenly onto the baking sheet. 

Drizzle a little extra honey over top (optional step, but it gives the granola nice texture). You don’t 

want your baking sheet too crowded, so you may need a second baking sheet.  It also helps if your 

baking sheets have sides to avoid liquids from the oats spilling into the oven and burning.  

6. Bake the oats for 10 minutes. Give the oat mixture a good stir. Turn the oven up to 350 degrees and 

cook for an additional 5-10 minutes. The granola is done once the oats are slightly golden brown and 

toasty. The granola may be a little soft but it will harden as it cools. 

7. Let the granola cool on the baking sheet for a few minutes. Then transfer the parchment paper 

with granola to a cooling rack so that it can cool further. Let it cool for about 30-60 minutes. Once it 

starts to harden, break apart the oat clusters. Store the granola in a Ziploc bag or airtight container. 
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