Judge’s Flapjacks

This recipe must be used for Class 4

Ingredients

80z/225¢g butter

60z/170g Demerara sugar
2tbsp golden syrup

100z/275g rolled oats[porridge]

Method

Melt butter, sugar and syrup in saucepan.

Add rolled oats and mix well.

Transfer to lined/greased tin 12x9inch, 30x23cm.

Cook at 160C/325F/Gas 3 for 15/20 minutes until lightly
browned.

Leave to cool for 10 minutes.

Cut into squares while warm.

Presentation
Submit 5 squares on a plate for judging



