Year Eight
NUTTY CHEESE FLAPJACKS

Ingredients

100g rolled oats

75g wholemeal plain flour

50g walnuts, finely chopped

½ level tsp dried mixed herbs

100g cheddar cheese, grated

salt and pepper

75g polyunsaturated margarine

1 egg

Method
1. Place the oats, flour, nuts, herbs and grated cheese in a bowl and mix well.  Add salt and pepper to taste.

2. Melt the polyunsaturated margarine in a saucepan over a low heat.  Allow to cool slightly, then add the egg and mix well.

3. Pour on the dry ingredients and mix to make a moist consistency.

4. Take a tsp of the mixture and roll into small balls.

5. Place onto a baking tray and flatten slightly.

6. Bake 190C/375F/Gas 5, for 25-35 minutes or until firm and golden.  Leave in the tin until cold.
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