
PEANUT BUTTER GRANOLA
serves 8   •   serving size 1/4 cup

ingredients

¹/³ cup all-natural 
peanut butter

1 1/2 tablespoons 
pure maple syrup

2 cups  
old-fashioned 
oats

2 tablespoons coconut oil 
(room temperature)

2 tablespoons chia seeds

2 tablespoons shredded coconut

1/4 cup hulled 
pumpkin seeds 
(pepitas)

Preheat oven to 250 degrees 
Fahrenheit.

Cover a baking sheet with 
parchment paper.

In medium bowl, gently blend 
all of the ingredients together.

Place mixture on baking sheet, 
spreading out in even layer.

Bake for 1 hour; stir mixture a 
few times during baking time 
for even baking.
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