
Sourdough Granola
Inspired by my friend Jessica Fechtor’s granola formula (itself 
a riff on Jamie Oliver’s) and by one from Mitchell Davis, who 
had the genius idea to use sourdough discard as the binder 
(https://kitchensense.substack.com/p/crunchy-clumpy-and-
not-too-sweet).

SERVINGS  ABOUT 5 CUPS; 1 1/2 POUNDS

1 Whisk the sourdough discard, olive oil, liquid sweetener, 
vanilla, and cinnamon in a large bowl. Fold in the oats, nuts, 
seeds, and coconut, until thoroughly coated. Cover and let sit 
at room temperature for 1 hour.

2 Adjust an oven rack to the upper-middle position and heat the 
oven to 250 degrees. Line a rimmed baking sheet with 
parchment paper.

3 Sprinkle the oat mixture with salt and stir to combine. 
Transfer to the prepared baking sheet and spread into a thin, 
even layer. Using a stiff spatula, compress the oat mixture until 
it is very compact. Bake until lightly but evenly browned, 90 to 
120 minutes, rotating pan once halfway through baking. 

4 Remove the granola from oven and cool on a wire rack for 5 
minutes. Using a stiff spatula or a bench knife, break up the 
granola into large chunks and invert and separate the pieces. 
Allow to cool to room temperature, then break into pieces of 
whatever size you like. Stir in dried fruit. 

120g (1/2 cup) 100%-hydration sourdough 
discard or freshly-
fermented levain

56g (1/4 cup) olive oil

85g (1/4 cup) liquid sweetener maple 
syrup, honey, malt syrup, 
etc.

1 teaspoon vanilla extract

1/2 teaspoon cinnamon

178g (2 cups) whole rolled oats

106g (¾ cup) raw nuts, coarsely 
chopped almonds, walnuts, 
cashews, etc.

80g (1/2 cup) seeds pumpkin, sunflower, 
flax, sesame, millet, quinoa, 
etc.

52g (¾ cup) unsweetened shredded 
coconut

150g (1 1/2 cups) dried fruit, coarsely 
chopped if large apricots, 
cranberries, cherries, 
raisins, dates, etc.

1 teaspoon kosher or flake salt


