(makes about 6)                                                                                  Oat Cookies 
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Ingredients

· 50g Margarine 
· 35g granulated Sugar

· 25g porridge oats

· 50g Self raising flour
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½ teaspoon golden syrup

· 1 teaspoons hot water

Method
1. Set oven at Gas mark 5, 190 oC

2. Grease and line a baking tray

3. Put margarine  and sugar in a bowl and cream until light and fluffy

4. Beat in the syrup and hot water

5. Stir in the self-raising flour and then add and stir in the oats

6. The mixture should be quite stiff

7. Divide the mixture in to 12 – 15 equal size pieces.  
8. Roll each piece in to small ball 

9. Place it on the baking tray and flatten a little 
10. Allow room between each cookie to spread a little
11. Bake for 10 – 15 minutes until golden brown
12. When they are cooked they will be golden brown but they will NOT be hard.

13. Remove from the oven and carefully use a fish slice or pallet knife to place them on  baking tray.
