BROWN BUTTER–PECAN GRANOLA
½
cup (1 stick) unsalted butter

¼
cup (packed) dark brown sugar

¼
cup honey

2
teaspoons vanilla extract

½
cup pecans

2
cups old-fashioned oats

½
cup raw pumpkin seeds (pepitas)

½
cup unsweetened coconut flakes

1
teaspoon finely grated orange zest

½
teaspoon ground cinnamon

½
teaspoon kosher salt

½
cup sweetened dried cranberries

Preheat oven to 275°. Melt butter in a medium saucepan over medium heat and cook, stirring often, until butter foams, then browns (do not let burn), 5–8 minutes. Transfer to a bowl and whisk in brown sugar, honey, and vanilla. Set aside.

Pulse pecans in a food processor until almost a powder (you should have only a few larger pieces remaining). Combine pecans, oats, pumpkin seeds, coconut, orange zest, cinnamon, and salt in a large bowl; drizzle in reserved butter mixture and toss to combine.

Spread out granola on a parchment-lined rimmed baking sheet and bake, tossing occasionally, until golden brown, 40–50 minutes (mixture will still look wet but will dry as it cools). Let granola cool on baking sheet, then break into clusters. Mix in cranberries.

Do Ahead: Granola can be made 1 week ahead. Store airtight at room temperature.
What every other granola wishes it could be—toasty and nutty, with pieces that break into crunchy clusters instead of crumbs.

MAKES: 5 cups 
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This is one of our favorite BA recipes out there. We use dried cherries instead of cranberries and triple the recipe for camping, road trips, or everyday eating!

o LUCY K

o ANN ARBOR, MI

o 12/3½022

I just made a batch. Loved the aroma coming off… it was so wet, I doubted it would ever get crisp! It did become one large crispy cluster. There was still a film of butter or liquid left on the parchment paper… so stirred in some dried coconut and rice flakes to soak up. Definitely indulgent!

o FAMIDHA ASHRAF

o ABU DHABI

o ½5/2022

This is one of my favorite recipes! I gave this to my colleagues at Christmas last year and they LOVED it -- some of them finished a big jar at work that day. Definitely more indulgent than healthy, but a fabulous treat!

o MK

o 10/27/2021
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