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Let cool in the tin, then turn out and cut into IngPEdlentS

°
squares. F I a pJ a C k Put the butter, sugar and honey in a saucepan

and heat, stirring occasionally, until the butter

7 % (7,25) oz unsalted butter has melted and the sugar has dissolved.
7 % (7,25) oz demerara sugar

7 % (7,25) oz honey
14 % (14,25) oz porridge oats
. 1 % (1,75) oz nuts, dried fruits or glacé ginger,
Eh_j Oy! chopped or desiccated coconut (optional)
You will also need a 20 cm x 30 cm (8 in x 12 in)
cake tin, greased.
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