Oat biscuits 
	· 150g self raising flour

· 150g of porridge oats

· 75g of caster sugar

· 75g of margarine or butter

· 1 tablespoon milk

	[image: image1.jpg]





Method
	Preheat the oven to 180 C
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	Weigh the flour, sugar and butter and oats 
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	Rub the flour and butter together until all the butter lumps are gone
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	Add the oats and sugar and mix well 
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	Add a spoonful of milk and mix then another spoonful of milk and mix….continue doing this until a dough has formed 
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	Sprinkle flour on the work top 

Roll out the dough to an inch thick and cut into rounds  
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	Place on baking tray and into the oven for 15mins 
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	Remove from tray and place on rack to cool
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