JOYA® OAT SQUARES

INGREDIENTS:

125 ml (% cup) brown sugar
180 ml (% cup) soft butter
60 ml (% cup) peanut butter
1 egg, beaten

10 ml (2 tsp) vanilla essence
250 ml (1 cup) cake flour

5 ml (1 tsp) baking powder

METHOD:

1. Preheat the oven to 180 °C and line a 20 x 35 cm baking tray with baking paper.
2. Place sugar and butter in a large mixing bowl and beat until just smooth. Beat in the peanut butter, egg and
all vanilla.
i" LAV ‘mjj‘ 4AT INZ29NT 3. Sieve flour, baking powder, bicarb, ginger and cinnamon into another bowl.
4. Stir the flour mixture with the remaining ingredients into the butter mixture to form a soft dough.
Created by . 5. Spread dough evenly in baking tray and flatten on top by gently pressing down with the palm of your hand or
using the back of a wooden spoon.
6. Bake for about 20 minutes or until just golden brown, but not too dark on top.
h E I E e “ m E\/e T 7. Allow to cool slightly and cut into squares before it has cooled down completely. Cool on a cooling rack. Store in
food cons ultant an airtight container.

2,5 ml (% tsp) bicarbonate of soda

2,5 ml (% tsp) ground ginger

5 ml (1 tsp) ground cinnamon

500 ml (2 cups) rolled oats

125 ml (65 g) almonds, coarsely chopped
80 ml (% cup) sultanas

2 JOYA® apples in the skin, cubed
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