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       Oat Slice


Ingredients:
1 cup Rolled Oats
 1 cup Desiccated Coconut
 1 cup Self Raising Wholemeal Flour 
 2/3 cup brown sugar lightly packed
 125 grams butter
  2 tablespoons golden syrup
[bookmark: _GoBack] 1 tablespoon boiling water0.5 teaspoon bicarbonate of       soda
Method:
1. Preheat oven to a low-med temperature (approx 160).
2. Mix together all the dry ingredients – rolled oats, coconut, flour and sugar. If you are doubling the mixture then you need to use a large bowl.
3. Chop butter and melt butter with golden syrup on a low heat.
4. Add bicarbonate of soda to boiling water and stir.
5. Add this liquid to the melted butter and mix.
6. Pour butter mixture into the dry ingredients and combine well.
7. Press firmly into a lined baking tray.
8. Cook for 15 – 20 minutes, until golden on top.
9. Allow slice to sit for 10 minutes before removing from tray and placing on cooling rack.
10. Allow the slice to cool for at least another 15 minutes before cutting up into fingers.

image1.JPG





Ingredients:

T up Rt Oste.
1 Dascatod Goconud
1 cip i Racng Wholomaa Fou
213G brown sgor by pcked
128 grame e
2tablespoons acden sy,
1 Ehacpoon boung Waar. taspoon biearbonto of

Motnod:

BT —
2 Wilogelhe l e dy s - o 0, coconut,
ol a0 gt 11you 85 Goubing 1o ko thn You
neetiouse 8 arge bow,
Chap ol ad o i 34on syup o 8 ow.
P
‘Aad icarbonso of soda t boiing wate nd st
A o ot et and
Pous bt misurs o e ry ngrcients ond combine:
Fros iy 3 10 saking vy,
Gook for 15 - 20 miwton, untl ool on oo
iow st ot 10 minhes el o fom iy
‘o lcingon cooing ack
beorscuting u o fgers.




