Hazelnut-Coconut-Blackcurrant Granola

If you can find it, unsweetened large flake coconut is the best type for this recipe. I use
the kind made by Bob’s Red Mill, which comes in fat shavings about an inch long.

For extra nutty flavor, use a nut oil instead of plain old canola.

TIME: 20 minutes active time
MAKES: about 15 cups granola

3 cups hazelnuts

1 cup honey

1/2 cup (packed) brown sugar

1 18-ounce container (6 1/2 cups) old-fashioned oats

2 cups unsweetened large flake coconut

1 cup dried blackcurrants (about 6 ounces)

1/3 cup flaxseed meal

1 teaspoon ground cinnamon

1 teaspoon ground ginger

1 cup canola or nut oil (such as walnut, hazelnut, or pecan oil)

Preheat oven to 350 degrees.

Place the hazelnuts on a parchment-lined baking sheet, and bake for about 10 minutes,
until the nuts’ skins crack and begin to lift off the nuts themselves. Let cool for 10
minutes, or until the skins stop crackling and whispering. (You’ll hear them.) Transfer the
nuts to a clean tea towel a handful at a time, and rub between layers of the towel to
remove as much of the loose skins as possible. When all the nuts are rubbed mostly clean
(no need to be too strict, ya hear?), give them a rough chop and transfer them to a large
mixing bowl.

Combine the honey and brown sugar in a small saucepan and cook over low heat,
stirring, until the sugar has dissolved completely. Set aside.

Add the remaining ingredients to the bowl with the hazelnuts, and stir until very well
blended. Drizzle the honey and sugar mixture on top, and stir again until the sweeteners
coat all ingredients.

Line two baking sheets with parchment paper or silicon baking mats. Divide the granola
between the two sheets, spreading it into an even layer on each sheet, and bake for 35 to
40 minutes, stirring the granola and rotating sheets top to bottom and back to front a few
times during baking. The granola is done when it’s uniformly deep golden brown.

Let the granola cool to room temperature on the baking sheets, undisturbed. Break apart
and store in an airtight container.
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