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Honey Granola

Basic Recipe

1 42oz.container old-fashioned oatmeal

½ cup honey

¼ cup canola oil

½ tsp salt (optional)

Preparation

Preheat oven to 425˚F
Combine all ingredients in a large bowl, mixing well. 

Spread out onto a large baking sheet. 

Bake for 15 minutes. Stir with spatula.

Bake again until lightly golden. 

Remove tray from oven. 

Additional ingredients can be added at this point.

Possible choices: 

1 cup toasted whole almonds

1 tablespoon good quality vanilla extract

1 cup raisins or dried cranberries

½ cup toasted sunflower seeds

½ toasted shredded coconut

Allow granola to cool before storing in airtight container. 

Honey Mustard

Suggested uses: spread for sandwiches or as a vinaigrette 

Basic Recipe

2 cups Mayonnaise

2 Tbs. Wild Honey

¼ cup coarse grind Dijon mustard

1 Tbs. smooth Dijon mustard

1 Tbs. brown sugar (or to taste)

1 Tsp. Worcestershire sauce

¼ cup red wine vinegar

Dash of Tabasco sauce

Preparation 

Put all ingredients except for vinegar into blender. 
Blend mixture until smooth, gradually adding vinegar until blended in.
Adjust thick consistency by adding vinegar and water.

