maple pecan granola
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This homemade granola is so much better than anything you can buy at the store!  The maple flavor is delicate and the granola and pecans are perfectly chewy and crunchy. 

Perfect layered with your favorite fresh fruit and yogurt, or youur favorite dried fruits and nuts – craisins, blueberries, raisins, apricots or dates.
INGREDIENTS:

⅓ cup pure maple syrup (not pancake syrup)
⅓ cup light brown sugar
3 teaspoons vanilla extract
1 teaspoon maple extract
½ teaspoon salt
1 teaspoon cinnamon
½ cup coconut oil
1 large egg white, whipped
5 cups old-fashioned rolled oats
2 cups pecans (quick chop – not too fine)

HOW WE MAKE THIS:
1. Preheat oven to 325 degrees.   Line a rimmed baking sheet with parchment paper.

2. In a large bowl, whisk together the maple syrup, brown sugar, egg white, vanilla extract, maple extract, cinnamon and salt. Whisk in the coconut oil to combine.  Add the oats and pecans and fold the mixture together with a rubber spatula until all of the oats and pecans are thoroughly coated. 

3. Pour the oat mixture onto the prepared baking sheet and spread into a thin, even layer. Using a stiff metal spatula, compress the oat mixture down until compact. 

4. Bake until the top is lightly browned, 40 to 45 minutes, rotating the sheet halfway through baking. Remove the granola from the oven and let cool on a wire rack to room temperature. 

1. Break the cooled granola into pieces as small or large as you like.  
2. This granola can be stored in an airtight container at room temperature for up to 2 weeks.
Yield:  7 cups
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