Homemade Granola – YOUR Way!
The trick to making yummy granola is the right proportion of dry ingredients to wet ingredients.  (Of course, the ingredients themselves do make a difference as well….!)  Here’s my formula for making granola.  It never turns out the same way twice, but it is always good!

Dry Ingredients:  (10-12 cups of your choice)

Rolled oats (generally, your recipe should be about half to two-thirds oats)

Quick oats

Corn meal (don’t use too much of this, it will taste gritty)

Rolled grains (rye, wheat, etc)

Flax seed (ground or whole)

Sesame seeds

Wheat germ

Wheat or oat bran

Flour (to make your granola hold together in chunks, you can add about ½ cup flour)

    Whole wheat

    Soy

    Spelt

Nuts (pecans, walnuts, almonds, etc.)

Coconut (dried)

Soy powder

Dried milk powder

Spices (your preference)

    Cinnamon

    Nutmeg

    Ginger

    Allspice

Wet Ingredients:  (2 – 3 cups)

Oil (this is important, and you should have between 1/3 – ½ of your wet ingredients be oil)

   Coconut (this is my favorite – for many reasons!)

   Canola

   Palm oil (if you’re using red palm oil, don’t use too much, the taste is too strong)

Honey (use about ½ - 1 cup of sweetener – to your taste)

Maple syrup

Fruit juice

Peanut butter

Apple (or other fruit) sauce

Vanilla (or other liquid flavoring)

Add-ins: (after baking is complete)
    Raisins

    Other dried fruit

Directions:
   Mix all dry ingredients together in a large bowl.  Mix wet ingredients together in a separate bowl (or large measuring cup).  Pour the wet mixture into the dry mixture and mix all well.  Place in a large roasting pan in an even layer.  Bake at 250 for an hour to an hour and a half, stirring every 20 minutes.  If you like dry crunchy granola, bake longer; if you like chewy granola, bake less.  Remove from oven and let cool when desired crunchiness is obtained.  If you like chunky granola, do not stir the granola while it is cooling.  Allow it to cool undisturbed and the break it up.  If you like loose granola, stir a couple of times while cooling.  Once it is cool, add in the fruit, if desired.  

Place all in an air-tight container.  Serve with milk or yogurt (we prefer yogurt) and fresh fruit if desired.  
You can easily make “themed” granola by selecting your ingredients to suit the theme.  

Tropical Granola

    Use mostly oats for your dry ingredients, along with some sesame seeds, nuts and a lot of coconut.  Use coconut oil for your oil and a can of crushed pineapple in your wet ingredients.  Spice it up with a little cinnamon and add in dried mango, banana or papaya when baked.   
Apple Cinnamon Granola
    Use mostly oats, along with some wheat germ and other rolled grains as desired.  Add plenty of cinnamon and nutmeg to your dry ingredients.  In your wet ingredients, use 1 cup applesauce.  After baking, add in dried apple bits.  

Multi-Grain Granola
    Use oats as your base, but add in as many other grains as you can incorporate, even in small amounts (1/4 – ½ cup each).  Add desired spices, or just use vanilla.  Use peanut butter in your wet ingredients (about ½ - ¾ cup).  
High Protein Granola
    Be sure to include protein powder, dried milk powder and some soy flour into your dry ingredients.  These ingredients should amount to approximately 2 cups total.  Also add about 1 cup chopped nuts (your choice).  Use peanut butter in your wet ingredients (about ¾ cup).   
