
Add ½ cup (90g)
buckwheat groats to the
dry ingredients along
with the oats, coconut,
and nuts before mixing
in the syrup.

Optional       Pour the syrup
mixture over the dry
ingredients and stir
until everything is
evenly coated.

4. layer. Press down with
a rubber spatula.

       Cool the granola
completely, then break
up the granola slab
into clusters and
transfer to a large
container to store.
Sprinkle in the raisins
and goji berries.

7.

5.       Spread the mixture
onto a parchment-lined
baking tray in an even 

6.       Bake for 40
minutes, rotating the
tray throughout until
evenly lightly golden. 
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Ingredients

- 3 cups (225g) fine rolled
oats
- ½ cup (35g) shredded
coconut
- 1 ½ cups (100g) flaked
almonds
- 1 cup (100g) chopped
walnuts or pecans

- 2 tsp cinnamon powder
- 2 Tbsp brown sugar
- ½ tsp fine rock salt
- 6 Tbsp coconut oil or
ghee
- ⅔ cup (210g) rice or
maple syrup

- 1 Tbsp vanilla extract
- 1 cup mixed raisins
and goji berries

Preparation

      Preheat the oven to
150°C (300°F). 

      In a saucepan over
medium-low heat, melt
together the coconut
oil, syrup, sugar and
salt. Once the sugar has 

1.

2. 3.       In a large bowl,
combine the oats,
coconut, almonds,
walnuts and cinnamon.

dissolved, remove from
heat and stir in the
vanilla extract.

Preparation 10 mins
Cook time 40 mins 
Makes 5 cups
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