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S A V O U R Y  C R U N C H  G R A N O L A  
 
 
 
Th i s  r e c ip e  make s  about  2  cup s  
 
I N G R E D I E N T S  
 
1 cup rolled oats  
1/4 cup canola oil 
3 tbsp maple syrup 
1/2 tsp salt  
1/2 tsp coriander 
1/2 tsp turmeric 
1 tsp smoked paprika 
1 1/4 tsp chili powder 
1/4 tsp cayenne pepper  
1/2 tsp ginger powder 
2 tbsp raw pumpkin seeds 
2 tbsp raw sunflower seeds 
1/4 cup raw pecans or walnuts 
 
D I R E C T I O N S  
 
1. Preheat oven to 300 F. Line a large baking sheet with parchment paper. 
2. In a small bowl, combine oil, maple syrup, salt, coriander, turmeric, smoked 
paprika, chili powder, cayenne and ginger and mix well. 
3. In a large bowl, combine oats, pumpkin seeds, sunflower seeds and pecans. 
4. Pour the oil and spice mixture over the oats and nuts, mixing until everything is 
well coated. 
5. Spread the mixture in one even layer on baking sheet and bake for about 40 
minutes until golden brown, stir the mixture every 10 minutes. 
6. Let mixture cool completely and store it in a sealed jar or container. 

 
 
C O O K S  N O T E S  
 
You can use any combination of seeds and nuts that you like. 
If you like it really spicy then add more cayenne pepper. 
Keeps best in an airtight container at room temperature for up to 1 month. 
Try mixing things up a bit by using spelt flakes, rye flakes or quinoa flakes. 
 


