
To make the granola:
1   Preheat oven to 350°F (177°C)  Prepare a 9-by-13-inch baking sheet with a 

sheet of parchment paper  Combine the rolled oats, walnuts, and pecans 
in a large bowl  Set aside 

2  Combine the butter, honey, brown sugar, ground cardamom, salt, and 
vanilla bean seeds in a small saucepan  Place over medium heat and mix 
until the butter has melted and the sugar has dissolved  Carefully pour this 
into the large bowl with the oat mixture  Mix until well combined 

3  Transfer to the baking sheet and spread into a thin layer  Place in the 
oven and bake for 10 minutes  Stir and bake for another 10 minutes, or 
until golden brown  Remove from the oven and let cool for 45 minutes  
Once cooled, transfer to an airtight container  Mix in the dried cherries 
and blueberries  This can be stored at room temperature in an airtight 
container for 10 days  This makes enough granola for about 10 portions 

To make the berry yogurt mixture:
  Place the yogurt, frozen blueberries, frozen blackberries, and banana in a 

blender  Blend until smooth 

For assembly:
  Place the granola at the bottom of a bowl  Add the berry yogurt  Top with 

coconut flakes, strawberries, and additional granola to your liking 

E quipment: Large bowl, spatula, small 

saucepan, 9-by-13-inch (23-by-33-

centimeter) baking sheet, parchment paper, 

blender

Granola

3 cups (360 grams) old-fashioned rolled oats

½ cup (55 grams) walnuts, chopped

½ cup (55 grams) pecans, chopped

½ cup (112 grams) unsalted butter
1½3 cup (113 grams) honey

3 tablespoons (45 grams) brown sugar

½ teaspoon (2 grams) ground cardamom

½ teaspoon (2 grams) kosher salt 

1  vanilla bean, seeds scraped and pod 
discarded 

½ cup (70 grams) dried cherries

½ cup (40 grams) dried blueberries

Berry Yogurt Mixture

1 cup (245 grams) plain yogurt

½ cup (140 grams) frozen blueberries

½ cup (90 grams) frozen blackberries

1 banana

For assembly, per bowl

½ cups (75 grams) granola

Berry yogurt for serving

Shredded coconut flakes for garnishing

Fresh strawberries for garnishing

Gengar 
Yogurt Bowl Difficulty: 

Prep Time: 30 minutes
Rest Time: 45 minutes
Cook Time: 30 minutes
Yield: 1 to 2 bowls
Dietary Notes: Vegetarian

This yogurt bowl has a deep purple color like Gengar and 
is full of delicious nuts and fruit, making every spoonful 
smooth and complex. You may feel a sudden chill when 
working with the frozen fruit, but it’s probably not a Gengar 
lurking in the shadows watching you cook.
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