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toszs SALTIODIZED
READY_TO_EAT 7
HOMEMADE GRANOLA

used t0 salt food

SERVING SIZE: % CUP.

ONE PORTION PROVIDES:
0.5 02 EQ. WHOLE GRAIN , 1/8 CUP FRUIT

L

INGREDIENTS 25SeRviNGs | SOSERVINGS | DIRECTIONS
1 pound 2 pounds 1. Preheatovento 275 °F.
In a large bowl, combine oats, buttermilk, and melted butter.

ctions
1. Preheat oven to 275 degrees .
2/1n a large bow, combine oats, burcermilk, and mekted burter. Oats, rolled
Buttermilk 1cup 1 pint 2
Butter, unsalted 4ounces 8 ounces

3. Add sugar and sak. Toss o combine.

4 Transfer to 2 sheet pan that s lined with parchment

5 Bake for 15 hours suring ot 2 miute e e peper

6. Remove from the oven and el i

B h d cool Sugar, white 7 ounces 14 ounces
Salt, kosher /2 teaspoon | 1 teaspoon

‘Add sugar and salt. Toss to combine.

Transfer to a sheet pan that is lined with parchment paper.
Bake for 1% hours, stirring at 25-minute intervals.

Bemove from the oven and cool at room temperature. DO NOT
refrigerate or package warm.

Dried fruit Bounces Tpound Totgranola cool completely BEFORE adding dried froft and

(raisins, blueberries, (1-2/3cups) | B% cups) coconut.

PerSening  Toll | ltem Nutrition Analysis

cherries)
Coconut, shredded, 2 ounces ounces

Sweetened (optional) | (2/3 cup) (1-1/3 cups)

 room temperature. DO NOT refrigerate or package warm,

Nutrition

Dist Part # Hem

Calories
Trans Fat e
s Saturated Fat Cholesterol Carbonycrates
000 e NUTRIENTS PER SERVING
[ Calories 145 [ Total Fat (8] 3 [ Vitamin A (1U) 1] Calcium (mg) _
Protein(g) 3 | saturated Fat (g) 3 [ Vitamin C (mg) 03 [ Sodium (me)
Carbohydrate (g) 37 | Cholesterol (mg) 3 [ ron (mg) | Dietary Fiber (8]

060
052
Source: Matt Poling, Greeley-Evans Weld County School District 6.

240869 OATS QUICK HOT CEREAL 12427 GCHC

023 000 1270

BUTTERMILK 1
0.00

480
000
BUTTER PRINT UNSLTD GRD AA 200 008 050
000 224
960 000
0.00

‘SUGAR BEET GRANUL
(GRANOLA VARIATIONS:

56

Y GRANOLA Nuts FRUIT SWEETENER FLAVORINGS

| Creary Avono | Almonds Cherries, dried Honey ‘Almond extract
CRANBERRY WALNUT Walnuts Cranberries, dried Maple syrup Vanilla extract
Blueberries, dried Honey Almond extract
Cinnamon

2128
000 000 000 567

SALT I0DIZED
0.00 000
000
000

000 000

126.12 000

253
1020 1897
619
[ Buueseray Awtono_| Almonds
CINNAMON-RAISIN Walnuts Raisins Honey

[Honev Peanuts Peanut Golden raisins Brown sugar Vanilla extract

GreatGrains
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