
Best Ever Granola 
Earthy Crunchy! 
 
Submitted by:  Roberta R 

 

Ingredients & preparation: 

 

Mix in a large bowl: 

5 cups oats 

2/3 cups coconut (optional, may substitute more oats) 

½ cup sunflower seeds 

½ cup wheat germ 

½ teaspoon ground cinnamon, to taste 
1 cup chopped pecans 

 

Combine in a small bowl: 

¼ cup honey 

¼ cup oil 

¼ cup water 

¼ teaspoon Goodman’s Almond 

¼ teaspoon Goodman’s Coconut 

2 tablespoons packed brown sugar 

¼ teaspoon salt 

 

Add after baking: 

½ cup raisons 

½ cup dates, chopped 

 

Heat small bowl of honey and remaining ingredients in microwave to melt sugar.  Stir well to combine all 

ingredients. 
 
Pour into oat mixture and stir well.  Spread into two 11 x 15 pans.  Bake at 350 degrees for about 25 

minutes.  Stir after first 10 minutes and then every 7 – 8 minutes until golden brown.  Remove to cool.  

Add ½ cup raisins & dates. 

 

This recipe can be varied to your liking.  Other flavors to try…Goodman’s Maple, Black Walnut, Vanilla, 

Burnt Sugar and others.  

 
 
 


