Kona Origins Choco-nut Granola
Makes about 3 cups
In a small saucepan, cook to bubbling over medium-low heat:

½ c. honey, preferably Big Island lehua honey

½ c. vegetable oil (safflower, peanut, or other neutral-tasting oil)

Take pan off heat and stir in:

1 t. vanilla extract

Cool slightly.

Toss together on a cookie sheet:

2 cups rolled oats (or a combination of whole grain cereals)

¼ c. whole wheat flour

¼ c. macadamia nuts, chopped
¼ c. shredded coconut, preferably fresh, but dried okay

¼ c. cacao nibs

Stir honey/oil sauce into dry ingredients.

Toast in a 325˚F oven for 35 minutes, stirring once at 20 minutes.

Remove from oven and stir in:

½ c. raisins or dried banana bits

Let cool.  Enjoy granola with milk or yogurt or mashed bananas.
