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Crunchy Granola 
 
Ingredients: 
 
▪ 1 1/3 cups packed dark brown sugar 
▪ 1/2 cup water 
▪ 1 teaspoon kosher salt 
▪ 2 tablespoon canola oil 
▪ 4 teaspoon vanilla extract 
▪ 9 cups old fashioned oats 
▪ 3/4 cup sliced almonds (or your favorite nuts) 
 
Preheat your oven to 290 degrees. 
 
Mix together the brown sugar and water in a microwave safe container with high sides.  I use 
a 4-cup pyrex measuring cup. 
 
Microwave this concoction for 3-4 minutes.  It will bubble up, so watch it carefully to make 
sure that your container has sufficiently high sides.  When it comes out of the microwave, it 
will be a rich dark syrup.  If there is some sugar that hasn't quite dissolved, a quick stir should 
take care of that. 
 
Add the salt, canola oil and vanilla.  Give it a good mix.  The kosher salt won't really mix in, 
but let's pretend anyway. 
 
In a large mixing bowl, combine the oats and nuts.  Pour the syrup into the bowl of oats and 
nuts and make sure to get every bit out including all the salt which has a tendency to settle 
toward the bottom. 
 
Now this part is kind of important.  You are going to mix this up really thoroughly so that 
every oat and nut is completely covered with syrup.  As you stir it, you will start to notice that 
it clumps together in parts.  This is a very good sign. 
 
Spread the granola in two parchment-lined baking sheets.  IMPORTANT TIP:  Use a light 
colored pan if you have it.  If all you have is dark, the granola may get too dark on the bottom. 
 Also, you definitely want to use the parchment and to make it larger than the pan (see the 
next photo).  It will make your life a lot easier later.  You can use the same pieces of 
parchment over and over, at least 10 times because you will be making this granola again. 
 
Bake the granola for 45-55 minutes at 290 degrees.  Rotate the pans in the oven midway 
through cooking if you can.  You'll know the granola is done when your kitchen smells like 
cookies.  Also your granola will be dry and golden brown. 
 
Pick up the parchment paper and move the warm granola to cooling racks or directly to your 
kitchen counter.  Cool to room temperature and store in a sealed container. 
 


