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Franola
Ingredients

½ cup vegetable oil

¾ cup honey 

2 tbl. dark Karo syrup 
6 cups old-fashioned (not quick-cooking) rolled oats

¾ cup each:  walnuts and almonds, chopped

½ cup sunflower seeds

½ cup sesame seeds

¼ cup flax seeds

¾ cup coconut

1 cup raisins
Directions

Pour oil, honey, and Karo syrup into 16-oz. glass Pyrex measuring cup.  If you haven’t learned the trick of coating your measuring spoon with oil before measuring the Karo syrup, now is the time to do it!  The Karo syrup will slide right off without leaving any stuck behind.  Heat mixture in microwave just to enough to warm and liquefy, about a minute at full power.

In a large bowl, stir together oats, nuts, seeds, and coconut (raisins come after Franola is baked).  Pour liquid mixture over dry ingredients.  Stir really well to coat oat mixture.  Make sure you keep turning over oats that are on the bottom of the bowl.  It will appear as though there's not enough liquid to cover, but there really is.

Cover 2 or 3 large rimmed cookie sheets with aluminum foil and spray with Pam.  Spread mixture over the cookie sheets (I have a 30” oven, so I am able to spread the Franola over two 15x10” cookie sheets in single layers.  If your oven is smaller, you will have to bake in two batches).  Stagger the oven shelves and place one cookie sheet in the upper third of the oven and the other cookie sheet on the shelf in the lower third of  the oven.  Bake at 350o for about 15 minutes, rotating the cookie sheets to the opposite shelves halfway through the baking.  In my oven, 15 minutes is perfect—after that it starts to get too brown.  Stir 2 or 3 times during baking.  
Cool on racks and stir a few more times while mixture is cooling to cut down on clumping.  When cool, add raisins and store in airtight container.
Source:  A frantastic original
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