
Flapjacks

100g butter (or good margarine such as PURE Organic)

75g golden syrup

75g soft brown sugar

200g rolled oats

50g currants

Put the butter or margarine, syrup and sugar into a saucepan over a low heat until melted.

Stir in the oats and currants well and spread into a greased tin (approx. 20cm x 30cm/8-12 inches) and smooth.

Bake at 180(C for approximately 30 minutes, until golden. 

Leave in the tin for 5 minutes and then cut into fingers.  Remove from the tin when cold.

Store in an airtight tin.

If you use PURE instead of butter, these flapjacks make a great treat for Vegans. 


