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ROASTED HAZELNUT-ALMOND GRANOLA CLUSTERS 
 

My favourite granola recipe. It is lower in carbs than most granolas and has a reasonable 
amount of good quality fat. Makes a great post-workout meal (1 hour after your post-

workout drink) when combined with protein powder and almond milk. 

 

                        

Yield:  6 cups 
INGREDIENTS 
¾ cup raw hazelnuts 
½ cup raw almonds 
1⅓ cups gluten-free rolled oats 
½ cup unsweetened shredded coconut 
¼ cup non-dairy dark chocolate chips 
½ cup dried cherries, finely chopped 
2 tablespoons chia seeds 
¼ teaspoon fine sea salt 
1 tablespoon virgin coconut oil 
1 tablespoon brown rice syrup  
¼ cup roasted hazelnut-almond butter  
⅓ cup pure maple syrup 
2 teaspoons pure vanilla extract 
 
INSTRUCTIONS 

1. Preheat oven to 300F (150C). Spread the hazelnuts over a small baking sheet and the almonds over 
another small baking sheet. Put both in the oven and roast for 12 to 14 minutes, until the hazelnut skins 
have darkened and cracked. Let the nuts cool on the sheet for 5 minutes or so. Transfer the hazelnuts to a 
damp dishcloth and rub vigorously until most of the skins fall off. The goal is to remove most of them, but 
a few stragglers are okay. Chop the hazelnuts and almonds and set aside.  

2. Line a large baking sheet with parchment paper and keep the oven set to 300F (150C). 

3. In a large bowl, stir together the chopped hazelnuts and almonds, oats, shredded coconut, chocolate 
chips, cherries, chia seeds and sea salt.  

4. In a small pot, melt the coconut oil over low heat. Transfer it to a small bowl and whisk in the brown rice 
syrup, hazelnut-almond butter, maple syrup and vanilla until smooth. (Normally I would just whisk 
everything into the pot to save a dish but for this recipe we don’t want the wet mixture to become warm 
and melt the chocolate chips while mixing.) 

5. With a spatula, scoop the wet mixture on top of the dry mixture, being sure to get every last drop. Stir wet 
until thoroughly combined. 

6. Scoop the granola mixture onto the prepared baking sheet and spread it out into a thin layer, no more 
than ¼ to ½ inch thickness. Try to space out the granola as much as possible so it has room to “breathe” 
while cooking. 

7. Bake for 10 minutes, then rotate the pan and bake for 8 to 12 minutes more until the bottom and edges of 
the granola are just starting to turn golden (the granola itself will still look a bit pale in colour). The granola 
will get crispy as it cools.  

8. Let the granola cool completely on the baking sheet, then break it apart into clusters. It will keep in an 
airtight container in the fridge for 3 - 4 weeks or in a large zip-top freezer bag in the freezer for a couple of 
months. Be sure to press all the air out before freezing (or use a straw to suck out all the air from the bag). 
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Cook’s Tips and Variations 
 

1. I use Cocoa Camino’s 71% Dark chocolate chips.  
 

2. Dried cherries can be replaced with other dried fruit. I have used organic raisins and goji berries. Dried 
fruit contains sulfites, a preservative that destroys B vitamins and causes a wide-range of symptoms 
from headaches and IBS to behaviour disturbances and skin rashes. Individuals with asthma are 
particular sensitive to the symptoms they can cause. Purchase organic dried fruit to avoid this nasty 
preservative.  
 

3. Coconut nectar/syrup can be used in place of brown rice syrup. I have also used honey as a replacement; 
however, I found I needed to double the cooking time to get the mixture to brown.  
 

4. Any nut butter will work. I have used almond butter and Fatso peanut butter.  


