
HEALTHY GRANOLA 
Serving size – 1/3 cup (makes 18 servings) 

3 ½ Oats 

¾ cup Oat Bran 

½ cup Sunflower Seeds – Unsalted 

½ cup Pepita Seeds – Unsalted 

½ cup Walnuts – chopped 

½ cup Almonds – chopped 

1 small ripe or frozen Banana 

½ cup Water 

¼ cup Honey 

1 Tablespoon Agave Nectar 
1 Teaspoon Vanilla Extract 
2 Teaspoons Cinnamon 
  

1. Preheat oven to 250° F 
2. Mix the dry ingredients together in a large bowl. 
3. In a blender or small food processor mix together the banana, water, honey, agave nectar, 

cinnamon, and vanilla until smooth. 
4. Mix the wet ingredients with the dry ingredients. 
5. Lay out the mixture in a single layer on 2 baking sheets sprayed with PAM. 
6. Bake for 70 minutes until oats are starting to brown. Check and stir every 15 minutes, breaking 

up any big clumps.  
 

 


