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Breakfast Parfaits 
Serves 4 

 
2 cups mixed berries (strawberries, raspberries, blackberries, blueberries), washed 
and sliced if large 
4 (6-ounce) containers vanilla yogurt 
½ cup homemade granola (recipe follows) 
Special Equipment: 4 small glasses or small bowls, preferably clear so that you can 
see the layers 
 
Before assembling the parfaits, have all of your ingredients ready to go.  To assemble 
a parfait, spoon half a container of yogurt into a glass or small bowl.  Sprinkle with ¼ 
cup of berries.  Spoon the remaining yogurt over the berries and top with another ¼ 
cup of berries.  Sprinkle two tablespoons of granola on top of the berries.  Repeat with 
the remaining glasses or small bowls.  Serve and enjoy!   
 
Note:  Top your parfait with whipped cream for a delicious dessert! 
 

Homemade Granola 
Makes about 2 cups 

 
1 1/4 cups rolled oats  
1/4 cup slivered almonds  
1/2 cup roughly chopped pecans 
1/2 teaspoon ground cinnamon  
1/4 teaspoon salt  
2 tablespoons maple syrup, honey, or agave syrup 
2 tablespoons canola oil 
1/3 cup chopped dried fruit (optional) 
 
Preheat the oven to 350 degrees.  Put a rack in the bottom and top third of the oven. 
Combine all the ingredients except the dried fruit in a large bowl, adding the maple 
syrup and canola oil last.  Stir to combine and then spread the granola out on a large 
baking sheet.  
 
Place the baking sheet on the top rack of the oven and cook for five minutes.  Remove 
the baking sheet from the oven and use a spatula to toss the granola.  Return the 
baking sheet to the lower rack of the oven and bake for another 5 minutes.  Keep 
checking at 5 minute intervals until the granola is golden brown. 
 
Remove the granola from oven and let it cool on the baking sheet atop a wire rack.  
Add dried fruit if using and then store the granola in an airtight container. Granola can 
be made 1 week ahead and kept in an airtight container at room temperature.  It can 
also be frozen for one month. 


