
 

Ultimate Granola Clusters 
By Angela Liddon 

 
 
Angela’s cookbook, oh she glows, is one of my favorites 
and this recipe is by far my most favorite granola.  I know 
the title says clusters but I eat a few as clusters but mostly 
use it as granola on breakfast parfaits with kefir or yogurt 
and fruit or just by the handful for a quick snack. I use 
soaked and dehydrated nuts and seeds but if you don’t 
have the time raw,and organic is fine.  It’s best to store this 
in a glass container as it keeps it crispier for a longer 
period of time.  
( 2 to 3 weeks ) 
 
1 cups of raw, organic almonds 
½ cup raw walnut halves or peices 
¾ cup gluten free rolled oats 
½ cup raw buckwheat groats or gluten free oats 
⅔ cup mixed dried fruit 
½ cup raw pumpkin seeds 
¼ cup sunflower seeds 
⅓ cup shredded unsweetened coconut 
2 tsp ground cinnamon 
¼ tsp fine-grain sea salt 
¼ cup plus 2 TBSP pure maple syrup ( I use ¼ cup) 
¼ coconut oil, melted 
2 tsp pure vanilla extract 
 
 

1. Preheat oven to 275 degrees F.  Line a large rimmed baking sheet with 
parchment paper. 

 
2. Place ½ cup of the almonds into the food processor and process for about 

10 seconds until a fine meal forms.(similar to the texture of sand.) Transfer 
the almond meal to a large bowl. 

 
3. In the food processor combine the remaining ½ cup almonds and all of the 

walnuts and process for about 5 seconds, until finely chopped.  You will be 
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left with some larger pieces and some powdery meal which is what you 
want.  Add the mixture to the bowl with the almond meal 

 
4. Add the oats, buckwheat groats, dried fruit, pumpkin seeds, sunflower 

seeds, coconut, cinnamon, and salt to the large mixing bowl and stir to 
combine. 

5. Add the maple syrup, melted coconut oil, and vanilla to the bowl with the 
dry ingredients and stir until well combined. 

6. With a spatula, spread the granola into a ½” layer (1cm) on the prepared 
baking sheet and gently press down to compact it slightly.  Bake for 20 
minutes, then rotate the pan and bake for 18 to 25 minutes more, or until 
granola is lightly browned on the bottom and firm to the touch 

7. Cool the granola on the pan for at least an hour before breaking it apart 
into clusters. 

8. Store the granola in a glass jar in the fridge for 2 to 3 weeks or the freezer 
for 4 to 5 weeks. 

 
 
 
 
LINK : http:// katgarrod.com/blog/why-soaking-nuts-and-seeds-makes-sense 
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http://anextraordinarylife.co/blog/fast-breakfast

