
C R U N C H Y

G R A N O L A

I N G R E

 

D I E N T S :

1 7 5g M I X E D N U T S

4 5 0g R O L L E D O A T S

5 0g S E S A M E S E E D S

5 0 g S U N F L O W E R S E E D S

P I N C H O F S A L T

1 2 5ml S U N F L O W E R O I L

1 0 0ml H O N E Y 

8 5g D R I E D B E R R I E S

METHOD:

Preheat the oven to 190C/Gas 5/fan oven 170C. 

Mix the nuts, oats, sesame seeds, sunflower
seeds and a pinch of salt in a large bowl. 

Add the oi l and honey. Stir together with a 
fork to break up any big clumps.

Extend on to a large baking tray in a thin 
layer. Bake for 20-25 minutes, st irr ing well at
least twice and bringing the mixture in from

the edges, unti l i t is golden. 

Transfer to a large bowl and leave to cool.

Mix in the berries.

Store in airt ight container (up to 1 month). 

Source: BBC Good Food, “Crunchy Granola with berries & cherries” by Angela Nilsen.  
https://www.bbcgoodfood.com/recipes/crunchy-granola-berries-cherries

https://www.bbcgoodfood.com/glossary/oats-glossary
https://www.bbcgoodfood.com/glossary/sunflower-oil-glossary

