Melanie’s Passover Granola
Ingredients:

4-5 sheets of matzah broken into small pieces or you can use 3 cups of matzah farfel
1 cup raw chopped almonds

1 cup raw chopped walnuts

1 cup raw pumpkin seeds

11/2 cups raw chopped pecans
1/3 cup maple syrup

1/3 cup brown sugar

1/3 cup olive oil

1 teaspoon kosher salt

Chopped dried fruit of your choice to add at the end (optional)

Directions:

Preheat oven to 325 F. Line a rimmed sheet pan with parchment paper. Put all the
ingredients except the dried fruit in a bowl and stir thoroughly. Spread the mixture evenly
onto the pan. Bake for 15 minutes. Remove the pan from the oven and stir the mixture well
and flatten out once more. Bake another 15 minutes. Remove from the oven and let cool.
Add chopped dried fruit if you want, or leave it as is. Store in a zipped bag or airtight
container. Great as cereal or as a topping for yogurt.



