
4 cups (14 oz.) ro�ed oats
2 cups (6 oz.) sw�tened shredded coconut
2 cups (7.25 oz.) sliced almonds
½ cup (4 oz.) vegetable oil

2/3 cup (7.25 oz) honey
1 tsp. vani�a extract
1 tsp. kosher salt

Homemade Coconut-Almond Granola

1. Preheat the oven to 350ºF. In a large bowl, combine oats, coconut 
and almonds and gently stir or to� with your hands to mix we�.

2. In a sma� saucepan, combine oil, honey, vani�a and salt and 
heat for 2 to 3 minutes, stirring to emulsify slightly. Pour the oil 
mixture over the oat mixture and stir until evenly coated.

3. Spread mixture onto a ri�ed baking sh�t and bake for 20 
minutes. Remove from oven and stir we�. Return to the oven and 
bake for 10 more minutes, checking when 1 to 2 minutes remain. 
Be very careful at the end: the coconut wi� burn easily. Remove 
pan from the oven, place on a c�ling rack and leave undisturbed 
until completely c�l, at least one hour.
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