
Pumpkin Cranberry Granola, plus the Granola Formula! 
Catherine Brown, plant-based chef & culinary nutritionist at A Seat at My Table 

 

Pumpkin granola that actually contains REAL pumpkin... 

and not just a little, but a lotta pumpkin is what's in store 

for you today! Plus, everything that pairs well with 

pumpkin ~ mmm, yes, please! 

 

Total Time: 1 hr. 15 minutes - 1 hr. 45 min.   Prep Time: 15 

minutes   Bake Time: 60-90 minutes  

  

Here's what you'll need for ~16 cups of Pumpkin Cranberry 

Granola: 

1 cup coconut oil 

1 cup pure maple syrup, grade B if possible 

2 cans pumpkin puree, 15 oz each or 3.5 cups total 

1 tsp sea salt 

2 Tbsp ground cinnamon 

1.5 tsp ground nutmeg 

1 tsp ground ginger 

1/2 tsp ground cloves 

10 cups rolled grains (oats, spelt, barley, rye in any combination) 

2 cups pumpkin seeds (pepitas) 

2 cups walnuts (red walnuts if they're on sale!) 

2 cups dried cranberries 

1 cup candied ginger, diced (those harder pieces are great here!) 

  

The Process: 

1. In a medium saucepan over low heat, melt the coconut oil. Add the maple syrup and stir to 

combine. Stir in the pumpkin puree, spices and sea salt, thoroughly combining. 
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2. In a large mixing bowl, add the rolled grains, 

walnut and pumpkin seeds. 

  

3. Pour the pumpkin mixture over the grain mixture. 

Stir until thoroughly coated. 

  

 

4. Line 4 baking sheets with parchment paper and 

evenly distribute the mixture between the four 

pans. Spread evenly. 

  

5. Bake at 250 degrees F for 60-90 minutes, stirring 

and rotating pans (if necessary) every 20 minutes. 

  

6. When golden and crisp, remove from oven, 

return to a large mixing bowl and stir in the dried 

cranberries and candied ginger. 

  

7. Allow to cool thoroughly, then store in airtight 

containers.  Enjoy! 

  

This formula works well for a number of flavor options: 

 1 part oil  

1 part sweetener 

2 parts fruit or squash puree (although this is optional - cooking time will be less without it) 

10 parts rolled grains 

4 parts nuts and seeds 

3 parts dried fruit or candied peels (ginger included here) 

Spices to taste 

  

For Apple Cranberry Granola: 



Use concentrated apple juice for the sweetener 

Omit the ginger & use 2 Tbsp ground cinnamon and 3/4 tsp ground cloves or allspice 

Use unsweetened applesauce for the puree 

Use 1.5 cups dried cranberries and 1.5 cups dried apples (diced) for the dried fruit 

 

For Date Pecan Granola: 

Use 3/4 part date sugar and 1/4 part black strap molasses for the sweetener 

Use 3/4 part pecans and 1/4 part sesame seeds for the nuts & seeds 

Add 2 Tbsp pure vanilla extract per 10 cups rolled grains 

 

For Cherry Almond Granola: 

Use sliced almonds or whole chopped almonds for the nuts 

Use dried Bing or Montmorency cherries (or a combination of the two) 

Use 1-2 tsp almond extract per 10 cups rolled grains (taste after 1 tsp for strength) 

Add 2 Tbsp pure vanilla extract per 10 cups rolled grains 

 

For Tropical  Granola: 

Use dried mango and pineapple for the dried fruit 

Use a mixture of cashews, Brazil nuts and macadamia nuts  

Add 2 parts large flake unsweetened coconut 

Add 2 Tbsp pure vanilla extract 

Add 1 Tbsp ground cinnamon and 2 tsp ground nutmeg per 10 cups of rolled grains 

 

For Chili Lime Savory Granola: 

Use sesame oil for the fat (untoasted or a mixture of both toasted and untoasted) 

Use 3 parts cashews and 1 part sesame seeds for the nuts & seeds 

Add 2 Tbsp lime zest and 1/2 cup fresh lime juice per 10 cups of rolled grains 

Add 2 Tbsp lemon grass paste per 10 cups of rolled grains (optional) 



Add 2 Tbsp dried (ground or finely crushed) Makrut (Kaffir) lime leaves 

Add 2 tsp ground ginger per 10 cups of rolled grains 

Use 1 part dried dates (diced), 1 part candied ginger (diced) and 1 part large flake unsweetened 

coconut for the dried fruit 

Add 1/4 cup low sodium soy sauce or tamari per 10 cups of rolled grains 

Add 1 Tbsp smoked paprika per 10 cups of rolled grains 

Add 1-2 tsp cayenne pepper per 10 cups of rolled grains (optional) 

 

Some Other Options: 

Try using dates, figs, apricots, raisins, currants or cherries. 

Try using pecans, almonds, pistachios, peanuts, Brazil nuts. 

Try using sesame, sunflower or hemp seeds. 

Try replacing 1 part rolled grains with 1 part wheat germ or oat bran. 

Try adding 2 cups nut butter in place of the fat per 10 cups of rolled grains (needs to be 100% nuts or 

may need to be thinned with water first) 

   

Nutrition information is for 1/2 cup of granola made with coconut oil.  

  

  

NOTE: All photos and content are copyright protected. Please do not use 

my photos without prior written permission. If you wish to republish this 

recipe, please rewrite the recipe in your own unique words and link back 

to the source recipe here on A Seat at My Table so credit is given where 

credit is due. Thank you! 

  

  

    

 

 


