My Favorite World #4

The news of the world lately has been pretty dispiriting,
making it difficult to remember that this really 1is My
Favorite World. Two tried and true things you can do in the
face of apparent hopelessness..cooking and listening to great
new music.

Field Tested Fool Proof Granola

Looking for an activity that’ll cure what ails you? Cook
something.

Alas, my kitchen chops are just enough to keep me from
starving, and to get myself in trouble once in a while, but
there are a few go-to recipes that keep me from being a
cliched, Leave It To Beaver era patriarchal putz.<fn>There are
plenty of other areas where I qualify, but I'm nearly
redeemable on this score.</fn> If you are generally kitchen
savvy, this post is likely beneath your notice, save as an
opportunity to point and laugh as I wobble on toddler legs
through the world of food.

This one is an amalgam of lots of different granola recipes
I’'ve made/bungled/burned over the years. I've finally learned
the guiding principles, though, and now I can whip this out at
a moment’s notice, as long as I have all the ingredients:
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Oatmeal — 4 cups
Sunflower seeds — 1 cup
Flax seeds — % cup
Coconut flakes — 1 cup

Tupelo Honey — 3 cup (any other sweetener will do, but this is
my fave?

Vegetable 0il — % cup
Salt — A couple two three pinches
Vanilla extract — A scoche

Then, if you’re like me, you’ll realize you forgot something,
so off to the market to get:
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Pecans — 1 cup chopped

Dried fruit — A fistful (cranberries today). DO NOT put the
dried fruit in the oven or they will turn to stone.


http://www.immunetoboredom.com/wp-content/uploads/2014/12/DSC02509.jpg

Mix all the dry ingredients (except the dried fruit!!) in a
big pan. You can substitute or add any kinds of seeds or nuts,
but if you add much more than I use, you might want to add
another cup of oats to keep the granola from becoming too
seedy. Add the salt, oil, honey, and vanilla. Then stir like
crazy. I use a pan with high side walls because I'm clumsy and
spill a lot otherwise.

Put the mix in a 300* oven for 30 minutes. Make another pot of
coffee after SOMEONE drank the rest of the first pot.<fn>I'm
not naming names.</fn>

At the 30 minute mark, pull the pan out and stir well. Put it
back in for another 15 minutes or so. Keep your eyes and nose
peeled for any hint of burning.
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After 15 minutes, or around the time your kitchen begins to
smell like heaven’s garden, take it out and stir again. Let
cool for a while, stirring occasionally. Once it cools, add a
fistful of dried fruit <fn>Exactly, no more or less. Be
precise.</fn> and stir it in.

That’'s it. If I can do it, any prat can make it work. Half a
cup of this mixed with a half cup of yogurt makes this My
Favorite World.

Today’'s Music

This morning, Bitter Southerner posted their 25+1 favorite (CDs
to come out of the South in 2014.<fn>I wrote this last week,
so the date’s off.</fn> With just a couple of exceptions, I
had not heard of the musicians on the list. So I pulled one up
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to provide the soundtrack for granola wrangling: Curtis
Harding’'s Soul Power.

An ATL-based guitarist/singer, Harding serves an updated take
on one of my favorite styles — late 60s/early 70s soul and
R&B. Isley, Curtis Mayfield, Issac Hayes, Al Green..not that he
sounds just like any of these folks, but that you can feel the
through-line from the pioneers up to more recent R&B
authenticos like Prince and Cee Lo. (Harding was in Cee Lo's
band for a while.) He also reflects the great blues vibe of
Muddy Waters and the like. And then comes “Cruel World” to
wrap things up and I'm reminded of Los Lobos and the great
guitar of David Hidalgo. All in all, I really love it. Just
one more surprise puzzle piece that fits right into MFW. I'm
sure it made the granola more better.

And now we’'re into Amy Ray'’s Goodnight Tender. I’ve met Amy in
passing a few times<fn>Not that she’d have any reason to
remember.</fn> and she’s truly one of the world’s good people.
Loving this album, a heaping helping of pure country. And all
respect for the incred harmonies that pal Kelly Hogan 1is
dropping here. M. F. W.

I'm looking forward to checking out the whole list, especially
the latest Lucinda Williams, whom I adore, yes I do. And if
you don’t know the Bitter Southerner, get to know them. They
provided more than a little bit of dinspiration for
establishing this here little bloggy vineyard.
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