Popping Surprise Flapjacks


Ingredients

250g rolled oats
250g butter
250g Demerara sugar
11 tbsp golden syrup

100g milk chocolate
50g plain chocolate
Popping candy


Method

1. Preheat the oven to 170ºC and line a tray bake tin.

2. On a gentle heat melt the sugar, butter and syrup.

3. Mix in the oats.  Scrape into the tin and press down so the mix is even.

4. Transfer to the oven.  Check after 10 minutes and cook for a further 4 minutes.  (You don’t want your flapjacks to have too much colour or they will be too crunchy.)

5. Bain Marie the chocolates together.  Drizzle over the top of the flapjacks and sprinkle with popping candy.
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