
 

Chocolate Muesli with candied Orange 

 

Ingredients: 

 3 cups old-fashioned oats avoid instant or quick-cooking 

oats 

 1½ tbsp chia seeds 

 2 tbsp unsweetened cocoa powder 

 ¼ tsp ground cinnamon 

 ¾ cup sliced almonds 

 ⅓ cup unsweetened coconut flakes 

 ¼ cup bittersweet or dark chocolate (at least 70% cocoa), 

chopped 

 ½ cup Paradise candied Orange peel  

 

Directions: 

Preheat the oven to 350℉. Line a large baking sheet with parchment paper. 

In a medium bowl, add the oats, chia seeds, cocoa powder, and cinnamon. Toss to coat. Spread the mixture on 

the prepared baking sheet and bake for 5-6 minutes. 

After 5-6 minutes, remove the baking sheet from the oven, add the almonds, chocolate, and coconut on top, and 

bake for another 5-7 minutes, watching carefully so the coconut doesn't burn. You want everything to be lightly 

toasted and fragrant. 

Remove from the oven, return the cooked muesli mixture to a bowl, and stir. The chocolate will be slightly 

melted and start to coat the oats. Allow the oat mixture to cool for 5-10 minutes. After 5-10 minutes, add the 

candied orange and stir to evenly distribute. See notes for serving suggestions. 

Notes: 

Store muesli in an air-tight container at room temperature for up to 3 weeks. 

 

 

A recipe of Jennifer Dorman from https://brunchandbatter.com/ 

 

 

https://www.amazon.com/Paradise-Diced-Peel-Orange-Ounce/dp/B003O6ITBO/ref=sr_1_1?crid=1E9BNNXJDVRCF&dib=eyJ2IjoiMSJ9.doTVF39CogHzMehljg6OODYC42sU-aM8z6yW4Togb0y8zwZ-c01TGzJCMclt7juU11dFRaSlAMUjZ5St213kThhu_P5pUDe6pOV60lQeiRctAFuyMB5QGid3h25mAxh4pwE4SLZ6RmhHHpHOlc1g-jFQeYZoNSl3SXSGHfLKEx-3pKBStJI6ufg-l01PAgc3PrxzyrFVdOYveo841K15wPcxScI6FXtJPUX5pyqzf829csxf0Moxc4T_uisEq0q0iLwtRI2qMLZvPghCsg1XyGXMdhak8f6_kKOe1AyLIGu-4H346fmll-IjRoaEABNopzuqTBmgHpqyFOC7A75Fgz_aG2kvngv5kK2WRSYLNiM.Nea2gSVNYgs5UFLUbVQRcUXM3w5ntIshUIgqoEQuArE&dib_tag=se&keywords=candied%2Borange%2Bpeel%2Bparadise&qid=1736687643&s=grocery&sprefix=candied%2Borange%2Bpeel%2Bparadise%2Cgrocery%2C114&sr=1-1&th=1
https://brunchandbatter.com/

