Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Granola with Dried Fruit
	Category: Side
	Yield: 68 servings
	Serving Size: ⅓ 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 blend
	
	2 ½ cups
	2. Combine oil, honey, brown sugar, and cinnamon in a large bowl or container. Using a whisk, mix until combined.

	Honey
	
	1 ½ cup
	

	Sugars, brown
	
	1 ½ cup (packed)
	

	Cinnamon, ground
	
	¼ cup + 3 Tbsp
	

	Oats, rolled, quick cook, dry
	2 lbs + 10 oz
	
	3. Weigh oats and add to sugar and oil mixture. Using freshly gloved hands, thoroughly work the mixture into the oats to ensure even coating.

	
	
	
	4. Spray two full-size sheet pans generously with food release spray. Divide oat mixture evenly and spread in a very thin single layer on prepared pans. Bake at 300°F for 20-25 minutes or until granola turns golden brown. Watch carefully to avoid scorching. Granola will continue to crisp once removed from the oven.

	Cranberries, dried, unsweetened
	
	1 qt
	CCP: No bare hand contact with ready to eat food.
5. Allow to cool completely before adding dried cranberries.

	
	
	
	6. Once completely cool, transfer to an airtight container. Store at room temperature for up to three weeks.

	
	
	
	7. Serve ⅓ cup using a #10 scoop for 1 oz eq grain according to menu requirements.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Grains: 1 oz
Additional Serving Suggestions:
· N/A
Notes:
· Dried cherries may be substituted for the dried cranberries.
Allergens:
· None
Nutrition Information:
· Calories: 272 kcal
· Total Fat: 10.55 g
· Saturated Fat: 0.99 g
· Trans Fat: 0.00 g
· Cholesterol: 0 mg
· Sodium: 4 mg
· Carbohydrates: 38.60 g
· Dietary Fiber: 4.30 g
· Sugars: 16.0 g
· Protein: 5.74 g
· Vitamin A: 5.5 IU
· Vitamin C: 0.1mg
· Calcium: 31.17 mg
· Iron: 1.65 mg
Recipe Source: K-12 Culinary Team
Disclaimer: Depending on the specific products selected, different allergens may be present and the nutrient analysis may vary. Always check the ingredients lists of your specific products to verify the allergens for your recipe, and conduct a nutrient analysis with your specific products to determine the nutrients in your recipe.
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