
ORANGE CRANBERRY 
GRANOLA 
Makes 6 cups | 10 min Prep | 35 min Total 

INGREDIENTS 
Zest of 1 large orange 
2 Tbsp granulated sugar  
4 cups old-fashioned rolled oats  
1 ½ cups raw pecans (or other nuts 
¾ tsp salt 
½ tsp cinnamon 
½ cup melted coconut or other neutral oil  
½ cup maple syrup or honey 
1 cup dried cranberries 
 
DIRECTIONS 

Preheat oven to 350°F and line a large, rimmed 
baking sheet with parchment paper. 

In a small bowl, combine orange zest and 
sugar. Use your fingers to rub the zest into the 
sugar until it’s bright orange and fragrant.  

In a large mixing bowl, combine the oats, nuts, 
salt, cinnamon and orange sugar. Stir to 
combine. Pour in the oil and maple syrup. Mix 
well. 

Pour the granola onto baking sheet. Spread the 
granola into an even layer. Bake for 24 to 28 
minutes (if you used honey instead of maple 
syrup, check at 22 minutes), stirring halfway, 
until the granola is turning lightly golden in 
color. The granola will crisp up as it cools. 

Let the granola cool before stirring in the dried 
cranberries. Store the granola in an airtight 
container at room temp for 1 to 2 weeks, or 
keep it in the freezer for longer shelf life. 

FAST AND FEAST  

FASTING IS FEASTING. 
As we have sought the Lord 
through fasting, we have learned 
that fasting literally means “not 
to eat”. The giving up of a 
physical necessity in order to 
dwell on our spiritual necessity 
of worship, intercession, or 
confession.  

Today, I challenge you to 
contemplate the beauty of this. 
Ultimately when we fast, we are 
FEASTING on the glorious 
nature of the one, true God. 
When Jesus spends time fasting 
in the desert, he is tempted by 
Satan to turn rock into bread. 
Jesus’ response?  

“Man shall not live by bread alone 
but by every word that comes 
from God’s mouth”  

Matthew 4:4, Deuteronomy 8:3 

Jesus meant these ancient, well-
known words. He was feasting 
on the scriptures and was 
sustained - just as the Israelites 
were by the manna God 
provided. We have the same 
opportunity to experience God’s 
provision of eternal food 
through the Scriptures.  

 

 

Recipe adapted from 
Cookie and Kate at 
cookieandkate.com 



OVERNIGHT YEASTED 
WAFFLES 
6-8 waffles | 10 min prep | 40 min plus 12 hours 
chilling time 

INGREDIENTS 
Zest of 1 large orange 
1 ¾ cup whole milk 
8 Tbsp unsalted butter, cut into 8 pieces 
2 cups all-purpose flour 
1 Tbsp sugar 
1 ½ tsp instant yeast  
1 tsp salt 
2 large eggs, lightly beaten 
1 tsp vanilla extract  

 

DIRECTIONS 

Step 1: Heat the milk and butter in small 
saucepan over medium-low heat until the 
butter is melted about 4 minutes, then let 
cool off the heat until just slightly warm. 
Whisk together the flour, sugar, yeast, and 
salt in a large bowl, then gradually whisp in 
the warm milk until smooth. Whisk in the eggs 
and vanilla until fully incorporated. Scrape 
down the sides of the bowl, cover with plastic 
wrap, and refrigerate for at least 12 and up to 24 hours. (Can make the night before to be 
ready for the following morning. Makes breakfast so simple and delicious!) 

Step 2: Heat the waffle iron according to the manufacturer’s instructions. When the waffle 
iron is hot, remove the batter from the refrigerator (the batter will be foamy and doubled 
in size) and whisk to recombine and deflate. Spread the appropriate amount of batter onto 
the waffle iron and cook until golden brown, about 3 ½ minutes. Repeat with the remaining 
batter, serving the waffles immediately or holding them in a 200°F oven until all are 
cooked. 

 

So how do we start?  

We must cultivate an appetite for 
God’s Word. Ask the Holy Spirit to 
spur you on in a desire to know God 
more. Meditate on scriptures such as 
Psalm 19, and PRAY WITHOUT 
CEASING. Seek the Lord, and you 
will find him (Jer. 29:13, 2 Chron. 
15:2). We know that His Word is 
“living and active, sharper than any 
two-edged sword” (Heb. 4:12) and 
that these words spoken to us “are 
full of the Spirit and life” (John 
6:63). So as we contemplate this 
literal definition of fasting, let us 
direct our hearts and actions toward 
the true opportunity available. To 
feast in the life-giving food provided 
to us by our Father, and… 
“Like newborn babies, crave pure 
spiritual milk, so that by it you may 
grow up in your salvation, now that you 
have tasted that the Lord is good.”  

2 Peter 2:2-3 

 

Recipe from America’s 
Test Kitchen 


