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Yummy golden syrup flapjacks
· 
Do you love a yummy sweet treat?  If you do you can bake these 4-ingredient flapjacks – they're easy to make and ready in half an hour. You could even add chocolate drops, desiccated coconut or sultanas, if you like
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You will need:
· 250g porridge oats
· 125g butter, plus extra for the tin
· 125g light brown sugar
· 2-3 tbsp golden syrup (depending on how gooey you want it)
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1. Pre-heat your oven to 180°c (160°c for a fan-assisted oven or Gas Mark 4) and line a 11×7 inches tray bake tin with tin foil and grease generously with butter. Set aside.
2. In a large pan, warm the butter, golden syrup and sugar – stirring regularly – until melted together. This can be done in the microwave, just use a microwave-proof dish and remove to stir frequently.
3. Add your oats to the melted mixture, stirring gently and slowly until all the oats are covered.
4. Transfer the mixture to your pre-lined/greased tray and smooth the mixture into the corners.
5. Bake in your pre-heated oven for about 20 minutes, until the edges are lightly golden and the middle still has a "slight wobble". The edges will have risen a little, so press back down with a cold spoon if desired.
6. Leave to cool a little in the tray before removing, carefully peeling off the tin foil and cutting into your desired sized slices.

Top Tip
 For the perfectly chewy flapjack, you bake it for less time than you’d think. It will come out the oven not looking ready but it will continue to firm up as it cools, leaving a lovely chewy finish. If you prefer a crunchy flapjack, simply bake for a little longer.
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