This homemade granola is simple to
make and easy to adapt using your
favourite grains, seeds and nuts.

Sprinkle it over berries, yogurt or enjoy or
add it to smoothie bowls for a hourishing
breakfast or snack.

2 cups puffed quinoa, puffed brown
rice or oats

2 Thsp flaxseeds

2 Tbsp chia seeds

Y4 cup sunflower seeds

Ya cup pumpkin seeds (pepitas)

Y2 cup chopped nuts (almonds,
hazelnuts, walnuts)

2 Tbsp maple syrup or honey (or one
of each!)

1-2 tsp cinnamon

2 Tbsp coconut oil

Preheat oven to 150 degrees Celsius
Put dry ingredients in a bowl

Whisk together coconut oil and
syrup

Pour over dry ingredients and use
hands to mix until ingredients are
covered

Spread onto a lined baking tray and
bake for 15 minutes until golden
brown.

Allow to cool and store in an airtight
container
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