Belinda’s flapjack recipe – to sustain hungry people!
Grease a baking tray and line it with greaseproof paper. Pre-heat oven to 180º.

12 oz oats

6 oz marge/butter

6 oz sugar – for a healthier version use some or all molasses sugar

3 tbsps golden syrup

6 oz raisins (optional) – and/or seeds eg sesame, sunflower, flax

1. Melt butter gently in a saucepan. Add sugar and dissolve, then stir in golden syrup.

2. Combine with oats and any other dry ingredients. Mix well so oats are coated.

3. Put into baking tray and cook in oven for approx 12-15 minutes until golden brown.

4. Score pieces with a knife whilst still warm then leave to cool before cutting completely and removing from tray. I usually just lift it all out on the greaseproof paper then cut it.

It stores well in an airtight container – I usually keep mine in the fridge. It can also be frozen so you could make a big quantity.

Enjoy!

