Flapjack


Ingredients

7 tbsp porridge oats
2 heaped tbsp margarine or butter
2 tbsp golden syrup or honey
2 tbsp brown sugar
3 tsp mixed spice
2 tbsp flaked coconut
Glace cherries optional


Method

1. Preheat the oven to 150ºC and line a baking tray with greaseproof paper.

2. Add margarine/butter, syrup, sugar and mixed spice to a saucepan.  Bring to boil, stirring continuously.

3. When thoroughly mixed and dissolved turn off the heat.  

4. Add porridge oats, flaked coconut and cherries (flaked coconut and cherries optional).  Mix thoroughly.

5. Place ingredients into baking tray and press gently with spatula.

6. Bake in preheated oven for 15 to 20 minutes until golden brown.

7. Leave to cool after marking.

8. Lovely served with hot custard.

Flapjack

 

 

 

Ingredients

 

 

7 tbsp porridge oats

 

2 heaped tbsp 

margarine

 

or butter

 

2 tbsp golden syrup or honey

 

2 tbsp brown sugar

 

3 tsp mixed spice

 

2 tbsp f

laked coconut

 

G

lace 

cherries optional

 

 

 

Method

 

 

1.

 

Preheat the oven to 

1

5

0

ºC

 

and 

line a 

baking tray with greaseproof paper

.

 

 

2.

 

Add margarine/butter, syrup, sugar and mixed spice to a saucepan.  

B

ring 

to boil, stirring 

continuously.

 

 

3.

 

W

hen 

thoroughly mixed and dissolved turn off the heat.  

 

 

4.

 

A

dd 

po

rridge oats, flaked 

coconut

 

and cherries (flaked coconut and 

cherries optional).  

M

ix 

thoroughly.

 

 

5.

 

P

lace 

ingredients into baking tray and press gently with spatula.

 

 

6.

 

B

ake 

in preheated oven for 15 to 20 minutes 

until

 

golden brown.

 

 

7.

 

L

eave 

to

 

cool after marking.

 

 

8.

 

L

ovely 

served with hot custard.

 

