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Maple Granola

In a small bowl measure:

¼ cup light olive oil

1/3 cup Dark Maple Syrup (B Grade)

1 Tablespoon pure vanilla extract

½ teaspoon salt

Mix together and set aside.

In a large bowl measure:

4 cups old fashioned oats

¼ cup turbinado sugar (or omit & use 2/3 cup maple syrup)
½ cup unsweetened coconut
½ cup wheat germ
¼ cup ground flax seed, optional

½ pecans or walnuts, chopped
Toss together, then add liquids and continue tossing until the dry ingredients are coated with the liquid.  

Spread on a large baking sheet, place in the oven at 225 degrees for 1½ -2 hours. Stir every 20-30 minutes so it toast evenly.

Remove from heat, let cool and store in an airtight container at room temperature for up to 2 weeks.  It will keep in the freezer for 2-3 months.
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