Recipe: Homemade Fruit and Nut Granola
This granola is sweet, crunchy and delicious as a snack, yogurt topping or in a bowl with regular or soymilk.

· 3 cups oats

· 1/2 cup pecans, chopped

· 1/4 cup blanched almonds, chopped

· 1/3 cup sunflower seeds

· 1/3 cup sesame seeds

· 1/3 cup wheat germ

· 1/4 cup canola oil

· 3 tablespoons dark brown sugar

· 3 tablespoons maple syrup

· 1 teaspoon vanilla

· 1 teaspoon cinnamon

· 1/4 teaspoon salt

· 1/2 cup diced dried apples

· 1/2 cup dried dates

· 1/2 cup raisins

Preheat oven to 300( F. Mix together oats, pecans, almonds, sunflower seeds, sesame seeds and wheat germ. In a separate bowl, mix together canola oil, brown sugar, maple syrup, vanilla, cinnamon and salt. Pour over oat mixture. Spread in foil-lined 10” x 15” pan. Bake, stirring every 15 minutes, approximately 40 minutes or until golden. Add dried apples, dates and raisins, toss well, and cool.

