Flapjacks to die for!
(Sainsburys Grow it, cook it, eat it book).
Liven up lunch box with these healthy flapjacks.
	This will make about 18 flapjacks.

	This is what you will need

	Ingredients
	Equipment

	2 tbs golden syrup
	1 baking tray

	225g soft brown sugar
	1 piece of baking parchment

	225g butter
	1 saucepan

	275g rolled oats
	1 mixing bowl

	50g sultanas
	2 wooden spoons

	25g dried cranberries
	1 metal spoon

	1 tbs sesame seeds
	1 small sharp knife

	2 tbs sunflower seeds
	1 cooling rack

	2 tbs pumpkin seeds
	1 set of scales


	1
	Preheat the oven to 160 c / gas mark 3 and line a large baking tray with baking parchment.

	2
	Measure the syrup into a saucepan with the sugar and butter.  

Stir it over a gentle heat to melt.

	3
	Throw the oats, dried fruit and seeds into a bowl.  Pour on the melted syrup and mix well.

	4
	Spoon the mixture into the baking tray.  Press it down with the back of a metal spoon to spread it out evenly.

	5
	Bake the flapjacks for about 35 minutes until golden.

Take it out the oven and after 2 minutes (while they are still warm) score the flapjacks into bars.

	6
	When the flapjack is cold, tip them out of the tray and peel away the parchment.

Cut it into bars and enjoy.


	The first recipe made 18 flapjacks.

Can you help me work out what ingredients I will need to make 36 flapjacks?

	This will make about 36flapjacks.

	This is what you will need

	Ingredients
	

	
	tbs  golden syrup
	

	
	g  soft brown sugar
	

	
	g  butter
	

	
	g rolled oats
	

	
	g sultanas
	

	
	g dried cranberries
	

	
	tbs sesame seeds
	

	
	tbs sunflower seeds
	

	
	tbs pumpkin seeds
	


Here are the 18 flapjacks.

How many flapjacks will you have if you cut each one in half?

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	


Here are the 18 flapjacks.

How many flapjacks will you have if you cut each one into quarters?

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	


