Ruth’s oaty biscuits
Liven up lunch box with these healthy biscuits.
	This will make about 15 biscuits.

	This is what you will need

	Ingredients
	Equipment

	1 tbs golden syrup
	1 baking tray

	100g soft brown sugar
	1 piece of baking parchment

	110g butter
	1 cooling rack

	90g rolled oats
	1 mixing bowl

	50g sultanas
	1 wooden spoon

	140g self raising flour
	1 metal spoon

	1 tsp baking powder
	


	1
	Preheat the oven to 190 c / gas mark 4 and line a large baking tray with baking parchment.

	2
	First, melt the butter and syrup together in a microwave or a saucepan.

	3
	Next add all the dry ingredients and mix.

	4
	After that, form the mixture into small balls and place them (spread out) on a baking tray.

	5
	Bake the flapjacks for about 12 minutes until golden.

Take it out the oven and after 5 minutes transfer them to a cooling rack.

	6
	Finally, enjoy this healthy biscuit.  You may even want to put one in your lunch box (if you have any left).


	Ingredients
	15
	30
	150
	300

	golden syrup
	1 tbsp
	2 tbsp
	10 tbsp
	20 tbsp

	soft brown sugar
	100g
	200g
	1kg
	2kg

	butter
	110g
	220g
	1kg 100g
	2kg 200g

	rolled oats
	90g
	180g
	900g
	1800g

	sultanas
	50g
	100g
	500g
	1kg

	self raising flour
	140g
	280g
	1400g
	2800g

	baking powder
	1 tsp
	2 tsp
	10 tsp
	20 tsp

	Mini bags and ties (150)
	

	Medium bags and ties (100)
	


