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r e a l  f o o d  m a d e  w i t h  l o v e  
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B U C K W H E A T  A N D  A P R I C O T  G R A N O L A  
 
 
 

This recipe makes one big container. 

 
 
I N G R E D I E N T S  
 

2 cups of oats  
1 cup of buckwheat 
1/4 cup maple syrup 
2 tbsp coconut oil, melted 
1 tsp ground cinnamon 
1 cup almonds, chopped 
1 cup of sunflower seeds  
1 cup of pumpkin seeds  
1 cup apricots, cut into 1/4-inch cubes 
1 cup unsweetened shredded coconut 

 
 
D I R E C T I O N S  
 

1. Preheat oven to 325°F and line a baking sheets with parchment paper. 
2. In a large mixing bowl, add oats, buckwheat, maple syrup, coconut oil and 
cinnamon. Toss to coat well. 
3. Spread granola out on prepared baking sheet. Bake until golden brown, about 12 to 
15 minutes. Remove from oven, toss well and bake for 5 minutes more. Remove and 
let cool. 
4. To a large mixing bowl, add the oat and buckwheat mixture and mix in the 
almonds, sunflower and pumpkin seeds, apricots and coconut. Transfer to storage 
containers. 

 

C O O K S  N O T E S  

This recipe can be made in advance and stored in air tight containers. 
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