CRUNCHY

GRANOLA BARK

-2 C. Coconut QOil

- % C. Maple Syrup

-2 C. Brown Sugar

- 2 tsp. Vanilla Extract

- 1tsp. Cinnamon

- tsp. Salt

-5 C. Old Fashioned Rolled Oats
- 1% C. Chopped Raw Almonds
-1C. Dried Blueberries

-2 C. Dried Currants
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1. Preheat oven 325°. Prep

baking sheet w/parchment paper.
2. Inlarge bowl-whisk oil, syrup,
sugar, vanilla, cinnamon, salt. Add
oats, almonds, dried fruit.

3. Spoon to baking sheet. Spread
even & press firmly.

4. Bake 30 min., ‘til brown and crisp.

5. Turn bark onto a rack. Fully cool.
6. Break into pieces & add to your
favorite Nancy's Organic Yogurts.
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Enjoy &
be well!

Deirections
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Cut on dotted
lines, punch a
hole on the top
right of each card
& tie on to the
granola container
with ribbon.

1. Preheat oven 325°. Prep

baking sheet w/parchment paper.
2. In large bowl-whisk oil, syrup,
sugar, vanilla, cinnamon, salt. Add
oats, almonds, dried fruit.

3. Spoon to baking sheet. Spread
even & press firmly.

4. Bake 30 min., ‘til brown and crisp.
5. Turn bark onto a rack. Fully cool.
6. Break into pieces & add to your
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1. Preheat oven 325°. Prep

baking sheet w/parchment paper.

2.In large bowl-whisk oil, syrup,

sugar, vanilla, cinnamon, salt. Add

oats, almonds, dried fruit.

3. Spoon to baking sheet. Spread

even & press firmly.

4. Bake 30 min., ‘til brown and crisp.

5. Turn bark onto a rack. Fully cool.

6. Break into pieces & add to your

favorite Nancy's Organic Yogurts.
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Directions
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3. Spoon to baking sheet. Spread
even & press firmly.
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Divections

1. Preheat oven 325°. Prep

baking sheet w/parchment paper.
2. In large bowl-whisk oil, syrup,
sugar, vanilla, cinnamon, salt. Add
oats, almonds, dried fruit.

3. Spoon to baking sheet. Spread
even & press firmly.

4. Bake 30 min., ‘til brown and crisp.
5. Turn bark onto a rack. Fully cool.
6. Break into pieces & add to your
favorite Nancy's Organic Yogurts.
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