Chocolate Granola Cereal
Yield: 9 cups
Ingredients:
5 cups rolled oats
1 ½ cups unsweetened shredded coconut
(I like to toast it first in the oven)
1 ½ cups slivered almonds
½ cup chia or flax seed
½ teaspoon Kosher salt
1/3 cup cocoa powder
½ cup coconut oil, melted
1 teaspoon vanilla extract
1/3 cup honey
1/3 cup brown sugar

*Preheat oven to 325°F.
Step 1:

In a large bowl, stir together the oats, coconut, almonds, flax or chia seeds and salt.

Step 2:

In a medium bowl, stir together the coconut oil, vanilla, honey, brown sugar and cocoa.
Add the cocoa mixture to the oats and stir well making sure all the oats are coated with
the oil/cocoa mixture.

Step 3:

Line two large baking sheet pans with foil and spray with non-stick baking spray.

Step 4:

Evenly spread the mixture between the two pans and put in the oven for 15 minutes. Give it a
good stir and put back in the oven for another 10 – 15 minutes. Cool completely before putting
in an airtight container. Serve with milk and berries for a delicious breakfast treat!

Chocolate Cranberry Fudge
1 ¼ cups dried cranberries
½ cup light corn syrup
1 cup semi-sweet chocolate chips
1 cup bittersweet chocolate, chopped
½ cup confectioners’ sugar
¼ cup evaporated milk
1 teaspoon vanilla extract
½ cup chopped pecans
½ teaspoon sea salt
Step 1:

Line bottom and sides of 8x8-inch pan with plastic wrap or parchment paper. Set aside.

Step 2:

Heat cranberries and corn syrup in a medium saucepan until it starts to bubble. Remove from
heat. Immediately add chocolate chips, stirring until they are completely melted.

Step 3:

Add remaining ingredients, stirring vigorously until the mixture is thick and glossy. Pour into
prepared pan. Sprinkle with sea salt. Cover and chill until firm (about 2 hours). Cut into
desired-sized pieces.

