
 

 

 

Homemade Granola Bars 

2 ½ cups rolled oats (old fashioned or instant) 

1 cup shredded coconut 

½ cup raw sunflower seeds 

½ cup wheat germ 

½ cup slivered almonds 

½ cup of whole raw almonds 

1 cup of carob or regular chocolate chips/raisins/or other dried fruit 

4 tablespoons of butter 

¼  brown sugar 

½ cup of honey 

1 tsp. vanilla extract 

1 tsp. of cinnamon 

Pinch of salt 

 

Preheat oven to 300 degrees. Mix oats, coconut, sunflower seeds, wheat germ, and almonds in a large 

mixing bowl. Once mixed, spread evenly on a cookie sheet. Bake these dry ingredients for 20 minutes, 

stirring occasionally. 

Prepare a pan for the granola bars. Grease a 9 x 12 cake pan or glass baking dish. (I line a glass dish with 

parchment paper, criss-crossing the sheets. This allows for easy removal of the granola bars once they 

are cooked.) 

Meanwhile, heat the butter, brown sugar, honey, vanilla, cinnamon and salt in a small saucepan. Allow 

the mixture to simmer until the oat mixture is ready to come out of the oven. Once oat mixture is done 

cooking, pour into large mixing bowl, add any dried fruit at this time. Pour hot honey mixture over 

granola. Mix well 

Press half of the mixture into prepared pan, sprinkle with half of the chocolate chips if adding. Next, add 

remaining granola and sprinkle with remaining chocolate chips. Press firmly into pan. The more compact 

you press the mixture, the better the bars hold together. Bake for 20 minutes. 

Remove granola bars from the oven, allow to cool before cutting.Feel free to add any combo of nuts or 

dried fruit that you like. You can also eliminate the coconut if you prefer, but it really does add a nice 

little taste, you would never guess it had coconut in it! 
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