Year Eight
FLAPJACKS

Ingredients

200g oats

100g sugar

75g polyunsaturated margarine

4 level tablespoons golden syrup

Method

1. Heat oven to Gas Mark 4 or 180C.

2. Great a baking tin.

3. Put the margarine, sugar and syrup into a saucepan and heat gently over a low heat until all the ingredients have dissolved.

4. Stir in the oats.

5. Press into the prepared tin.

6. Cook until golden and set, about 30mins.

7. Cool for a few minutes, mark into fingers or squares and remove from the tin.

Variations
· Add 75g dried fruit.

· Add 1tsp ginger to make the flapjacks spicy in flavour.

Add 50g peanut butter instead of 50g polyunsaturated margarine.
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