OATY BISCUITS

Ingredients							Equipment
75grams Oats							Bowl X 2
75grams Self raising flour					Wooden spoon
50 grams Soft brown sugar					Microwave
75 grams Butter							2 Baking trays
1 Tablespoon syrup						Tablespoon
1 Tablespoon milk						Knife

Method
1. Put the oats, flour and soft brown sugar into a bowl and mix together with a knife.
2. Melt the butter in the microwave for 1 minute then add the syrup and milk, mix well with a wooden spoon.
3. Pour the wet ingredients into the bowl of dry ingredients. Mix well with a wooden spoon, the mixture should stick together. If it is too wet add a little more flour and oats.
4. Form the mixture into equal sized pieces and form 18 balls of dough.
5. Place on a lined baking tray spreading the cookies out. Flatten slightly with the palm of your hand.
6. Bake for 10/12 minutes until golden brown. Electric fan oven 160 degrees C.
