
GOOD FOR PEOPLE

Set your oven to 180C

Grease a shallow tin (approx. 18x24 cm)

Grate the apple and set aside (watch those fingers!)

Melt the butter, sugar and honey/agave nectar together in a pan over a low heat. 

Stir with a wooden spoon.

Once the sugar and butter have melted, take the pan off the heat and add the oats, raisins, grated

apple and dried fruit to the pan and stir together.

Pour the mixture into your greased baking tin and press it down.

Place it in the oven for 20 Minutes.

Cut the flapjacks into squares when they are still warm.

When they are cool take them out of the tin and store in a biscuit tin

Enjoy!
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WE BELIEVE THIS ACTIVITY IS BEST SUITED TO FAMILIES (SOME SUPERVISION/SUPPORT MAY BE REQUIRED) 

recipe: Fruity Flapjacks!

250g porridge oats

125g butter or vegetable spread

60g demerara sugar

1 tablespoon of honey or agave nectar

90g or raisin or dried chopped apricots (any dried fruit works)

1 grated apple.

You will need:

Method:

Don't forget to take a picture and

share your efforts with us on Twitter

@outside_lives #PeopleAndPlanet.


