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Malted Millet Granola 
 
Okay fine, you win: this is a strange-sounding granola. But think about it: Malt, the syrup 
derived from grain (often barley) that gives beer its sweetness, has been used as a 
sweetener for centuries. Why not use it in place of honey or maple syrup? I made this 
granola with breakfast in mind, but patted one batch into an even 1/2” layer and didn’t 
stir it as it cooked. The result? Well-packed granola chunks perfect for snacking. 
 
You can buy malt syrup at any good brewing supply store. 
 
TIME: 20 minutes active time 
MAKES: About 15 loose cups granola 
 
1 cup golden malt syrup 
1/2 cup (packed) brown sugar 
1 teaspoon vanilla 
1 18-ounce container (6 1/2 cups) old-fashioned oats 
1/2 cup roasted, salted sunflower seeds 
2 tablespoons sesame seeds 
1/2 cup raw millet 
3/4 cup sliced almonds 
2 teaspoons ground cinnamon 
1 cup canola oil 
 
Preheat the oven to 350 degrees. Line two baking sheets with parchment paper or silicon 
baking mats, and set aside. 
 
Combine the malt syrup, brown sugar, and vanilla in a small saucepan, and cook over 
medium heat until the sugar has dissolved, stirring occasionally. 
 
Meanwhile, place the remaining ingredients in a large mixing bowl. Add the honey 
mixture, and stir to blend. Divide the granola between the two baking sheets, spreading it 
into an even layer on each sheet, and bake for 25 to 30 minutes, stirring the granola after 
15 minutes (and every 5 minutes thereafter) and rotating sheets top to bottom and back to 
front halfway through. The granola is done when it’s uniformly golden brown. (Note: 
The malt caramelizes quickly, so once the granola starts to brown on the bottom, watch it 
carefully and stir when it starts to brown.) 
 
Let the granola cool to room temperature on the baking sheets. Break apart and store in 
an airtight container. 


