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This recipe makes 24 portions
METHOD

1.  Preheat the oven to 160°C. Line a baking tin
with baking paper.

2. Put the margarine, sugar and honey into a
saucepan and heat over the lowest fl ame until
everything is just melted and mixed. Remove
from the heat and add all the remaining
ingredients to the saucepan and mix well.

3. Tip the mixture into the lined tin and spread
evenly into the corners. Use the back of a spoon
to level the surface.

4. Bake at 160°C for 20 minutes until the top is
just starting to turn golden brown.

5. Remove from the oven and allow it to cool slightly. 
Remove from the tin while still warm and cut
into squares. Serve warm or cold.

Quantity Ingredient
225g baking block

195g light brown sugar

120g honey

375g oats

75g plain flour

105g desiccated coconut

150g chopped dates

75g chopped apricots

75g sultanas


