Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Webinar Recipe
	Title: Granola
	Category: Grain
	Yield: 21 servings
	Serving Size: ½ cup



Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures. 
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	Ingredient
	Weight
	Measure
	Directions

	
	
	
	1. Preheat oven to 300°F.

	Oil, olive blend, 90/10
	
	¼ cup + 1 Tbsp
	2. Combine oil, brown sugar, honey, and cinnamon in a large bowl or container. Using a whisk, mix until combined.

	Sugar, brown
	
	¼ cup + 1 Tbsp (packed)
	

	Honey
	
	¼ cup + 1 Tbsp 
	

	Cinnamon, ground
	
	1 Tbsp + 2 tsp
	

	Oats, rolled, quick, dry
	1 lb + 10 oz
	
	3. Weigh the oats and add to the sugar and oil mixture. Using a spatula, stir the mixture to evenly coat the oats.

	
	
	
	4. Spread the oat mixture in a very thin single layer on a full size sheet pan.

	
	
	
	5. Bake at 300°F for 20-25 minutes or until granola turns golden brown. Watch carefully to avoid scorching.

	
	
	
	6. Granola will continue to crisp once removed from the oven.

	Cranberries, dried, sweetened
	
	1 cup
	7. Allow to cool completely before adding dried cranberries.

	
	
	
	8. Once completely cool, transfer the granola mixture to an airtight container. Store at room temperature for up to three weeks.

	
	
	
	9. For this class just a sample size will be served. Find appropriate serving utensil.

	
	
	
	10. For school service serve: Serve ½ cup using a #8 scoop for 1 oz eq grain according to menu requirements.
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