Davina’s flapjacks: Use this recipe as a base and add in
dried apricots, cranberries etc for extra zing.

Main Ingredients

* 200 g unsalted butter

¢ 250 mlhoney

¢ 150 g chopped dates

® 400 g porridge oats

¢ 100 g desiccated coconut

Method

* Preheat the oven to 180°C/160°C Fan/Gas 4. Line a 30 x 20cm tin with baking parchment.

e Put the butter, honey and dates in a saucepan over a low heat. Melt them together, crushing the
dates with a wooden spoon so they break up into the butter and honey and get all lovely and
squidgy. Stirin the oats and coconut and mix thoroughly.

e Pack the mixture into the prepared tin and bake for 20-25 minutes until golden brown. The
flapjacks will still seem soft at this point, but don’t worry —they’lL firm up once cool.

e Remove the tin from the oven and immediately score the surface into about 15 squares. Leave the
flapjack to coolin the tin, then cut it into squares.
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