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Apricot Pistachio Granola
This is a version of the granola that the Wall Street Journal wrote about on a Saturday 
morning in early June of 2012. Once you develop product f lavors for a business, you don’t 
get to continue altering them once the packaging is printed and customers fall in love 
with it. However, I’ve taken to adding sunflower seeds and crystallized ginger when 
I make this at home. For my tips and tricks on making the best granola, see page 144. 
makes about 8 cups 

Morning Notes: Buying apricots from bulk bins with a high turnover is always a good bet 
because they’re likely much fresher than packaged dried fruits. You can also buy diced dried 
apricots, which is what I do for Marge (see Sources, page 166).

3 cups / 300 g rolled oats

1 cup / 130 g raw pistachios, coarsely 
chopped 

1 cup / 130 g raw pepitas
1 ⁄2 cup / 60 g raw sesame seeds 
1 ⁄2 cup / 60 g raw sunflower seeds 

1 teaspoon kosher salt
1 ⁄4 teaspoon ground cinnamon

1 ⁄2 teaspoon ground cardamom
1 ⁄2 teaspoon pure vanilla extract
1 ⁄2 cup / 120 ml extra-virgin olive oil 
1 ⁄2 cup / 120 ml maple syrup
1 ⁄2 cup / 75 g finely chopped dried  

apricots (about 10 dried apricots) 
1 ⁄4 cup / 25 g diced crystallized ginger 

 r Preheat the oven to 325°F. Line a large rimmed baking sheet with parchment paper  
or a silicone mat.

 r In a large bowl, stir together the oats, pistachios, pepitas, sesame seeds, sunflower 
seeds, salt, cinnamon, and cardamom. 

 r Add the vanilla, olive oil, and maple syrup and stir to combine. I use my hands at this 
point so that all of the wet and dry ingredients are evenly mixed together. Turn the mixture 
out onto the prepared baking sheet and spread in an even layer. 

 r Bake until fragrant and golden brown, 35 to 40 minutes. Stir every 15 to 20 minutes 
to ensure the granola bakes evenly. Remove from the oven and let cool completely on the 
baking sheet. If the granola doesn’t seem as toasty and crunchy as you’d like, it will firm 
up considerably as it cools. Stir in the apricots and crystallized ginger once the granola has 
cooled. Store in an airtight container for 3 to 4 weeks or refrigerate for up to 6 weeks (if 
refrigerating, keep the apricots in a separate sealed bag and add them as you enjoy your 
granola so they don’t become hard and dry.  

Make It Your Own: Love this granola but ready to branch out? For a template for making 
your own signature granola flavor, see page 34. 


