
GRANOLA

To order, WhatsApp
708.798.4000
Free Delivery within Amritsar
for order value above Rs.1000/-

Natural

Vegan (dairy-free, honey free)

Gluten-free

High in fibre, proteins and 
essential nutrients

Handmade in small batches

No cholesterol 

No trans fat

No refined sugar

No preservatives

No synthetic additives and 
stabilizers

Healthy, powerful & delicious snack
Baked mixture consisting of 
rolled oats, nuts, jaggery, dried 
fruits and seeds.



What is Granola?
It is a baked mixture consisting of rolled oats, nuts, 
sweetener and sometimes puffed rice, dried fruits or seeds. 

Why is it used?
It is widely used because of: 

• Undeniable health benefits like improved digestion, weight loss, reduced 
cholesterol levels, boosted energy levels

• Convenience of using as healthy & ready to use snack option

• Delicious taste 

• Versatility in various meals.

What is the difference between 
Granola and Muesli?
Both granola and muesli are made up of grains, nuts, seeds and dried fruits but 
quite different in origin, nutrition, and health benefits. Main differences are:
• Muesli is unbaked while Granola is baked with a sweetener 

• Muesli can be served hot or cold while granola is usually served cold, with a 
splash of nut milk or even directly as a snack.

How is this granola different 
from others?
Majority granolas have sugar, wheat, oil, white rice, honey, preservatives, artificial 
flavours etc. added to them. They do not contain seeds which are very good for 
health and are neither gluten-free nor vegan. 

This granola has rolled oats, nuts (almonds, walnuts), seeds (pumpkin, chia, 
sunflower, flax), dried fruits (raisins, cranberries), sweeteners (dates, jaggery), 
natural flavours (ginger, cinnamon, banana pulp, coconut) added to it which are all 
very healthy and delicious. Slight coconut oil is present only in cranberry-ginger 
variant otherwise all these variants are oil-free, sugar-free, gluten-free and 
dairy-free. 



How to use Granola to create 
delicious recipes?

Peanut Butter Balls
Mix 4tbsp peanut butter, 2 cups Satopradhan granola, 3tbsp coconut 
milk and stir all ingredients. Form balls and place in the refrigerator 
overnight. Enjoy it next day!

Apple Crunch
Spread peanut butter on apple slices and sprinkle some Satopradhan 
granola over it. Love that extra crunch!

Granola Bars
Combine oatmeal, peanut butter, Satopradhan granola and melt 
them in a pan over the stove. Line a 9*9 sized pan with foil and 
moisten with peanut butter. Transfer the smooth mixture onto the 
pan. Cut into slices, refrigerate for a few hours and relish yummy 
healthy bars! 

Fruit & Nut Oatmeal
Put 4 tbsp rolled oats, 1 tbsp muesli and 1 tbsp Satopradhan granola 
in a bowl. Add half a cup of boiled water to it and keep it aside for 5 
minutes. Add 3 tbsp vegan coconut milk powder, diced fresh fruits, 
pre-soaked nuts, seeds and mix well. 1tsp peanut butter/cacao 
powder can also be added according to taste. Your delicious treat is 
ready!

Crunchy Smoothie
Cut any fresh sweet fruit such as apple, pear or cheeku into big 
chunks and put in a blender. Add coconut milk (or fresh coconut 
slices/ coconut milk powder with water) and blend until smooth. Pour 
in a glass and sprinkle Satopradhan granola on top for a crunchy 
texture. Small chunks of bananas/dates can also be added in this 
smoothie.


