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Nutty, Crunchy Caramel Granola 
 

Recipe creating is one of my favorite ways to spend my time.  Ravaging through 
the pantry and fridge and contemplating what is calling out to me is truly 
cathartic, inspiring and ever so perfect to satiate cravings.   
 

In my home, granola is a must have on hand for me and as well as for give- aways.   
As a result my granola recipe creations are inspired by the ingredients I have on 
hand and a desire to try out new ingredients.  This time it is lucuma powder.  Have 
you heard of it?  It’s a fabulous addition to your pantry for raw and baked goods 
– once you taste it you’ll get it. The caramel/maple taste it infuses is so distinct and 
unique and oh yes, delicious.  Bonus – it’s low glycemic. 
 

As always, the recipe is easy to follow, allows room to flex if you don’t have the 
exact ingredient lineup and / or to meet your own distinct preferences on 
sweetness and texture.  You just may want to double the recipe for it’s a wee bit 
addictive.  Once you’ve made it let me know what you think.   
 

• Breakfast, Snack, Sweet 
• Prep time: 5 minutes Bake time:  approx 25-30 minutes Total time: 30 mins or so 
• Low Allergens – Vegan, Gluten/soy/corn/dairy-free with nut free options 
• Yield  - Approx 6 cups or 9, ½ cup servings  

 
 

INGREDIENTS 
1½ cups organic old fashioned organic rolled oats, gluten free 
¼ cup lucuma powder 
½ cup each almonds, hazelnuts, sunflower seeds and buckwheat 
1 cup organic coconut shavings  
1 Tbsp organic ground cinnamon  
Pinch sea salt, to taste 
1/3 cup fig jam (date or currant jam is an option) 
1/3 cup maple syrup or agave, to taste   
1/3 cup coconut oil, melted  
1 generous splash real vanilla extract  
 

AFTER BAKING: 
¼ cup each hemp seeds and currants or mulberries 
 

DIRECTIONS 
1. Preheat oven to 325F and cover a baking pan with parchment paper then 

combine the dry ingredients in a large size mixing bowl. 
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2. Mix together the remaining ingredients in a measuring cup and combine 

with the dry ingredients.  Now, give it a taste test yet refrain from eating too 
much for as good as it is now, it’s even better baked.  Adjust sweetness if 
needed adding a little more syrup, jam or add in the protein powder or 
another ½ cup oats to lessen sweetness.   

3. Spread out onto the baking sheet in a thin layer and bake in the preheated 
oven approximately 20 minutes.  Give it a gentle stir mindful to retain bite 
size clusters and bake another 10 minutes or so until the granola is bronzed.  

4. Remove from the oven and cool on a rack before storing in an airtight jar 
at room temp.  It will keep approx 2-3 weeks in a cool, dark place and if 
your kitchen is hot, store in the freezer to prolong shelf life.  

 

Teri’s Tips 
• Make the fig jam by soaking chopped, dried figs in boiling water to cover.  

Let sit 1 hour up to overnight and then blend to create a jam-like texture. 
Of course you can always buy it as well. 

• Add a protein boost to the granola with 1or 2 scoops Sunwarrior Protein 
Powder, any flavor you desire. 

• Nut allergies?  Sub in pumpkin seeds, salba an additional sunflower seeds 
• Optional: ¼ cup mulberries and cacao nibs added after baking 
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