Trail Granola

20 servings

1 cup firmly packed dark brown sugar (add up to ½ c more to make more

crumbly)

½ cup water

4 teaspoons pure vanilla extract

1 teaspoon salt

8 cups old fashioned rolled oats

2 cups chopped pecans, walnuts or slivered almonds

2 cups dried fruits: raisins, cranberries, blueberries, apricots

Preheat oven to 250°F.  Line 2 cookie sheets with parchment paper and

set aside.  Combine sugar and water in a 4 cup microwave safe bowl

(deeper, because may boil up).  Heat in microwave on high for 5 mins

and sugar is completely dissolved.  Remove and add vanilla and salt. 

Stir until salt completely dissolves.  Place oats and nuts in bowl and

pour sugar syrup over them.  Stir until thoroughly mixed.  Spread

mixture on cookie sheets in the general shape desired and bake 45 to 60

mins or until golden and crunchy.  When mixture comes out of the oven

it is still very pliable.  Form into desired shapes incorporating in

the dried fruits.  Let it cool completely and store.   

