	S3 BGE
	Flapjacks


Success Criteria 

· Independently follow the recipe

· Use our practical skills to safely and hygienically make the flapjacks to a high standard.
	Ingredients
	Equipment

	125g
	Porridge oats
	Baking tray

	50g
	Demerara sugar
	Large Bowl

	50g
	Margarine
	Oven gloves

	2 x 15ml 
	Syrup
	Small pot

	25g
	sultanas
	Tablespoon

	
	
	Wooden spoon


Method

1. Personal preparation. 
2. Set out equipment and collect ingredients.
3. Preheat oven Gas 5/190C.

4. Put all dry ingredients into large bowl.

5. Melt the margarine and syrup in a small pot over a low heat.

6. Remove from the heat and add to large bowl.

7. Stir well until all of the dry ingredients are completely coated in the margarine/ syrup mixture.

8. Pour in to a large foil container, smooth over with the back of a tablespoon and bake for 20 - 25 minutes.
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· Which ingredients provide energy in this recipe?
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