
Creative brains need fuel. Start your day with this delicious 
crunchy school jumble so you can produce a masterpiece!

Makes about 8 servings; tastes terrific plain or served with milk 
or yogurt. You can store crunchy school jumble for a week in a 

tightly-covered container.

What to Do:

1/3 cup chopped pecans (optional)

1/2 cup 
honey

1/2
 t
ea
sp
oo

n 

cin
na
mo

n

4 tablespoons 
butter or 
margarine, melted

1 
t
ea
sp
oo

n 

va
ni
ll

a

3 1/2 cups

uncooked 

oatmeal 
(Quick or 

old-fashioned)

What You,ll need:

1 . Ask an adult to pre
heat your

 oven to 
350  

degrees.

2. Mix oatmeal and pecans i
n a large

 bowl. 

Combine hon
ey, melted butter o

r margarine,
 

vanilla, a
nd cinnamon in a s

mall bowl.

 
3. Pour h

oney mixture ov
er oats a

nd nuts, and 

mix well. Sprea
d evenly o

n a rimmed baking 

sheet. 

4. Ask an adult to sli
de the pan

 into the 
oven. 

Bake for 30 
to 35 minutes, or u

ntil golden 

brown, stirrin
g every 1

0 minutes.

 
5. Ask an adult to tak

e the pan
 out of t

he 

oven. Stir
 in the d

ried fruit. Cool completely 

          
          

          
         a

nd enjoy! 

1 cup
dried 
fruit 
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