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Ingredients 

 2½ cups old-fashioned rolled oats 

 ¾ cup chopped pecans, or other nuts of your choice 

 ½ cup finely shredded unsweetened coconut 

 ¼ cup shelled pumpkin seeds (pepitas) 

 2 Tbsp sunflower seeds 

 2 Tbsp sesame seeds 

 ⅔ cup pure tahini paste 

 ½ cup extra-virgin olive oil 

 ⅓ cup lightly packed light brown sugar 

 ¼ cup maple syrup 

 ¼ cup silan (date syrup) 

 2 tsp pure vanilla extract 

 1½ tsp fine sea salt 

 ¼ cup chopped dried cherries, cranberries, currants, or barberries* 

 yogurt, pomegranate seeds, orange segments, and/or pure tahini, for serving 

Directions 

1. Preheat the oven to 350°F.  

2. In a large bowl, combine the oats, pecans, coconut, pumpkin seeds, sunflower 
seeds, and sesame seeds. In a medium bowl, whisk together the tahini, olive oil, 

brown sugar, maple syrup, silan, vanilla, and salt, then pour over the oat mixture 
and toss to coat.  
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3. Spread the granola in a single, even layer on a large rimmed baking sheet. Bake, 

stirring the outer edges toward the center every five minutes (this prevents 
burning), until golden brown, 20 to 25 minutes, or five minutes more for darker, 
crispier granola. Remove from the oven, let cool completely, break any clumps into 

smaller pieces, then stir in the dried fruit. 
4. Serve in bowls with yogurt, pomegranate seeds, orange segments, and tahini. The 

granola can be stored in an airtight container for up to two weeks.  

*If you like your dried fruit softer, leave it out of the recipe and stir it in as you serve the 

granola. Or bake the dried fruit with the granola; it will caramelize and darken, and if you’re 

anything like me, you will like that. 

 


