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PUMPKIN AND BLACK BEAN GRANOLA
 50 SERVINGS   190 KCAL

A simple granola recipe that packs big flavor by combining pumpkin, cinnamon, nutmeg,
and ginger. Whether its on yogurt or as its own crunchy treat, this flavorful granola with
black beans is a great way to start any morning!

RECIPE NOTES
Crediting: 1 ounce grain and 0.25 ounce meat/meat alternative 
Serving suggestion: Parfait with vanilla yogurt, apple sauce, and Pumpkin Black Bean Granola 

NUTRITION FACTS PER SERVING (1.5OUNCES)
Calories: 190 kcal | Fat: 6 g | Saturated fat: 0.5 g | Sodium: 80 mg | Potassium: 197 mg | Carbohydrates: 31 g | Fiber: 5 g | Sugar: 12 g |
Protein: 5 g | Calcium: 32 % | Iron: 2 %

SERVINGS: CALORIES:

2.4 pounds Oats, rolled, dry

31 ounces Black beans, drained, rinsed

32 ounces Canned Pumpkin

12 ounces Brown sugar

8 ounces Honey

8 ounces Oil, vegetable

4 ounces Water

3 tablespoons Cinnamon, ground

2 teaspoons Salt, kosher

2 teaspoons Ginger, ground

2 teaspoons Nutmeg, ground

1 teaspoon Cloves, ground

2 tablespoons Vanilla

1. In a large bowl, mix oats and black beans.

2. In a saucepan, mix all remaining ingredients. Heat until simmering on stove top.

3. Add mixture to the oats and black beans. Stir well to combine.

4. Preheat oven to 325° F.

5. Line (2) full sized sheet pans with parchment paper.

6. Bake for 45 minutes, stirring every 15 minutes to prevent edges from burning. *Turn down oven
to 300° F if top is browning too much.

7. Let cool completely.

8. Will keep in cool, dry storage in airtight container for up to 7 days.

This recipe has not been tested or standardized by Healthy School Recipes. The outcome, allergen information, and nutrient data may vary
depending on the specific ingredients and equipment used in your location.


