
 

Ingredients 
4 cooking apples 

2 tablespoons sugar 

Other fruit such as berries can be added to 

add flavour. 

Topping 

300g rolled oats  

125g sugar  

3 tablespoons golden syrup 

125g margarine – low fat 

Apple Flapjacks 

Start 

Light oven gas 4/180°C. 

Peel, core and slice apples. Stew apples in a saucepan with 8 

tablespoons of water. Stir often with a wooden spoon. 

Stir in 2 tablespoons of sugar. Add berries if used.  

Place the apples into ovenproof dish. 

Place oats into mixing bowl. 

Put margarine, sugar (100g) and syrup into a saucepan. Gently melt 

then add to the oats and mix together. Pile on top of apples 

Bake 20-30 minutes until golden brown. 

Stop 

  

Method 

Deep ovenproof dish 


