Afghans
Ingredients

200g
Butter

½ cup
Sugar

1¼ cup
Standard flour

¼ cup
Cocoa

1 ½ cups
Cornflakes

Method

1. Pre-heat the oven to 180°C/350°F/160°C fan/gas mark 4.
2. Cream butter and sugar together until light and fluffy. Sift flour and cocoa into the mixture until all is mixed together. Add cornflakes and mix in with a wooden spoon.
3. Line or grease a baking tray. Roll mixture into golf ball sized mounds and space evenly on a tray. Flatten with a fork. Bake in the oven for 15 mins.
4. This New Zealand recipe is traditionally served topped with chocolate icing and half a walnut. 
