Spiced Quinoa Oat Granola Clusters
Prep time: 10 minutes
Total time: 1 hour
Yield: ~ 8 cups
Ingredients:
4 cups rolled oats (gluten free if needed)
2 cups coconut chips
½ cup quinoa, toasted
½ cup sunflower seeds
½ cup pumpkin seeds
½ cup extra virgin olive oil (or avocado oil or melted
coconut oil)
½ cup maple syrup
½ cup honey
2 teaspoons vanilla extract
½ teaspoon salt
2 teaspoons cinnamon, ground
¾ cup dried cranberries (or other dried fruit like
apricots)
1 teaspoon cardamom, ground
Directions:
1. Preheat the oven to 325 degrees F. Toast quinoa (rinse in a fine mesh strainer, then toast in a
small saucepan until quinoa starts popping or is golden brown, about 5 minutes).
2. In a large bowl, add the oats, coconut chips, toasted quinoa, sunflower seeds, and pumpkin
seeds. Stir to combine.
3. In the pan used to toast the quinoa, gently heat the oil, maple syrup and honey. Stir until
pourable. Pour over the dry mixture and stir well. Add the vanilla, salt, and cinnamon and stir
again.
4. Pour granola onto a sheet pan and spread out edge to edge in an even layer to prevent burning.
5. Bake for 20 minutes. Remove from the oven and stir well. To form clusters, press the granola
onto the pan with a large spatula or metal turner to form a smooth even layer. Bake for another
15 to 20 minutes or until granola is golden brown.
6. Remove from the oven and sprinkle cardamom and dried fruit over the top.
7. Allow to cool completely. Break into clusters. Store in an airtight container for about 1 month.
Note:
This granola is simple to make and delicious! It is easily adaptable- just replace 1 for 1 the ingredients
you want to swap like chopped pecans for the pumpkin seeds or ground/chopped crystallized ginger for
the cardamom. Note that granola is an energy dense food- it makes a great snack while hiking or doing
other activities or as a complement to yogurt.
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Recipe adapted from:
Feast by Firelight: Simple recipes for camping, cabins, and the great outdoors by Emma Frisch, Ten Speed
Press

(recipe makes approx. 8 cups total, analysis based on one ½ cup serving)
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