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INGREDIENTS

1½ CUPS old-fashioned rolled oats

½ CUP unsweetened shredded coconut

2 TBSP chia seeds

1 TSP ground cinnamon

¼ CUP + 
1 TBSP

coconut oil, melted and slightly 
cooled

¼ CUP natural maple syrup

DIRECTIONS

1 Preheat oven to 350 degrees and  
lightly coat the inside of a muffin  
tin with non-stick cooking spray.

2 In a large bowl, mix together oats, 
shredded coconut, chia seeds and 
ground cinnamon.

3 Add coconut oil and maple syrup  
and mix well.

4 Scoop about 3 tablespoons of the 
mixture into each of the 12 cups.

5 Press the oats into the bottom of  
the muffin tin. The more compressed 
the oats are, the crisper the cups will 
turn out.

6 Bake for approximately 15 minutes  
or until the oats are starting to brown 
around the top edge.

7 Remove from oven and cool completely.

8 Once the granola cups have cooled,  
lift them out of the muffin tin.

9 Fill granola cups with yogurt of your 
choice and top with fruit and nuts!

 
 

 
 

 

 
 

    

  


