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GRANOLA <

Did yyou knew Ehatk applesauee
can be wsed fn place of of
and bufster for seme baling
recipes? Ykﬁ{egl] euft clowm o

- aitl

Total Time:  Difficulty: Servings:
20 MINUTES EASY 6



INGREDIENINS:

ﬁ Place a nonstick
skillet over medium

heat and add butter
and maple syrup.

sheet and spread it out to
cool. Press down lightly on
granola to make clumps.

this recipe was inspired by Mlx
rachaelray B8

4 Transfer to a baking

Feel free to add in dried fruit, more nuts, or different
spices to the granclal Just add other nuts and spices in at
Step 3. If you want to add dried fruit, you can add it to the

UP cooked granola before spreading it on the baking sheet!

Z Heat skillet mixture 3 Add LFC Nut & Spice
until bubbling around Mix and oatmeal, then cook,
edges and mixed together,  stirring constantly, for 7
stirring constantly. minutes or until golden.

This makes one parfait, so make
sure to multiply the ingredients i
you want to make more!
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E B 1cup of vanilla yogur"c
: lespoon of peanut butter
Once skilet grancla |1 Eablespoon of pe
cools (about 20 minutes), : /s mall banan.?, Blicea |
breal up clumps lightly with /2 cupof silet grancl
your hands and eat! In a small bowl, mix peanut

butter and yogur"c together.

In a tall glass or small bowl,
layer half of the yogurt, half of
the banana and half of the skillet
grancla.

Repeat layer and serve!
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WHAT TO KNOW

TOTAL TIME: SERVINGS: DIFFICULTY:



TINGREDIENNGS

POSSIBLE ADDITIONS/SUBSTITUTIONS

¥These grancla bars freeze really well, if
youd like a snack for later! ust wrap each bar
in aluminum foil and place in the freezer!

__ LEANNE
IS reCipt was inSpir Y BR OWN

ﬂ Heat the oven to 350 F 8 Add peanut butter, half
and spray an 8”x11” bak'm% pan of the jelly/jam, water and salt
with cooKing oil spray oroil pan.  to a small saucepan. Stir over
Pour rolled cats into a large Eow\. low heat until smooth.

@' Dump mixture into the @ Bake in oven for 25

oiled pan and press into an even minutes, until brown around
layer. Spread r*ema'm'mg jellyover  the edges. Leave the bars in the
the top. You can sprinke with a pan until they cool (1 hour) and
few more oats, if wanted. slice into 12 bars.
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@ Add peanut butter

mixture to the \arge bowl
with oats and stir until
coated.
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