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I decided to make my own granola in order to better mediate ingredients, 
exclude preservatives, and minimize sugar levels. Here is a basic foundation 
for my gluten-free granola. You can add more or change out any of the 
ingredients to better suit your mood.
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INSTRUCTIONS

1.

5.
2.

6.3.

4.Preheat your oven to 350°F.

Once baked, remove the granola from 
the oven and let it cool for about 20 
minutes. 

In a large bowl, stir together the oats, 
maple syrup, oil, and cinnamon. Let it 
sit for about 2 minutes and then stir 
it together once more.

Break the granola into clusters and 
store it in a sealed container in the 
fridge to best preserve it. You can 
store the granola in the fridge for up 
to a week or in the freezer for up to 
three months.

Scoop the mixture onto a large cookie 
sheet lined with parchment paper or 
aluminum foil and press firmly down 
with the back of your a spatula. You 
want to spread the raw granola out, 
creating an even layer. The better 
you pack it down, the better the your 
granola will cluster together in the 
oven.

Place the cookie sheet in the oven for 
20 minutes.

TIME YIELDS COOK
30 Min 15 servings Oven

INGREDIENTS
4 cups gluten-free rolled oats

1 1/2 Tbsp. cinnamon

1/3 cup maple syrup

1/3 cup avocado oil or 
coconut oil (or a mixture of 
both)
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coconut flakes

walnuts, pecans, almonds, 
pistachios, cashews, 
pumpkin seeds, and/or 
sunflower seeds

chocolate chips or cacao nibs

fresh or dried fruit

vanilla extract

OPTIONAL ADDITIONS


