
 

Baked Honey Granola  Servings:  12 (double this recipe) 
 
Prep Time:  10 mins  Cook Time:  35 mins  Serves:  12  Yield: 3 cups   

Ingredients 
 
2 cups rolled oats, uncooked 
¼ cup brown sugar 
¼ teaspoon cinnamon 
1 pinch salt 
1/3 cup slivered almonds 
¼ cup of honey 
¼ cup of light olive oil 
½ cup of craisins (dried blueberries are another option) or ½ cup other dried fruit  
 
Preparation: 

1. Preheat the oven to 325 degrees F. 
2. In a large bowl, combine oats, brown sugar, cinnamon, salt and almonds.  In a glass measuring cup, warm honey 

in microwave for about 30 seconds.  Add olive oil to the honey and stir.   
3. Drizzle the honey-oil over the dry ingredients and mix to combine.   Spread the mixture on a baking sheet 

sprayed with Pam. 
4. Bake granola until golden and crunchy, stirring once, anywhere from 15 to 25 minutes, depending on your oven 

and pan.   
5. Pour onto a sheet of wax paper or parchment paper to cool.  Stir in the dried fruit.   When cool, store in a sealed 

container.  If it clumps, just give it a toss. 

Recipe courtesy of Food.com 

 

 
 

This publication is available in alternative media upon request. 

The University is committed to equal access to programs, facilities, admission and employment for all persons.  It is the policy of the University to 
maintain an environment free of harassment and free of discrimination against any person because of age, race, color, ancestry, national origin, 
religion, creed, service in the uniformed services (as defined in state and federal law), veteran status, sex, sexual orientation, marital or family 
status, pregnancy, pregnancy-related conditions, physical or mental disability, gender, perceived gender, gender identity, genetic information or 
political ideas.  Discriminatory conduct and harassment, as well as sexual misconduct and relationship violence, violates the dignity of individuals, 
impedes the realization of the University’s educational mission, and will not be tolerated. Direct all inquiries regarding the nondiscrimination policy 
to Dr. Kenneth Lehrman III, Vice Provost for Affirmative Action, Affirmative Action Office, The Pennsylvania State University, 328 Boucke Building, 
University Park, PA 16802-5901, Email: kfl2@psu.edu, Tel (814) 863-0471. 


	Ingredients

