For your extension today I thought it would be fun to make something yummy to eat.
[bookmark: _GoBack]You need to measure really carefully.
I have included two recipes you could try but you can use any recipe you want, as long as you measure some of your ingredients in grams.
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Yummy Oat Flapjacks

Ingredients Method

250g porridge oats 1. Preheat oven to 200°C/180°C fan.

125g light brown sugar 2. Put all the ingredients into a food processor and mix

125 butter together well.

2-3 thsp golden syrup 3. Grease a baking tray with butter and spoon on the oaty
mixture.

4. Bake for approximately 15 minutes until golden brown.

5. Eat and enjoy!

Tip!
1f you don’t have golden syrup at home, replace it with honey instead!
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Ingredients
100g butter

50g caster sugar
175g plain flour

A few drops of
vanilla extract

Equipment
Bowl

Spoon
Rolling pin
Star cookie cutter

Baking tray

Method
1. Preheat the oven to 150°C.

2. Add butter and sugar in a bowl and mix well
until light and fluffy

3. Add the vanilla, mix, then add the flour and
mix well,

4 Roll out to about 5mm thick. Cut into
star shapes.

5. Bake for 25 minutes or until golden brown.





