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Chocolate Chip Flapjacks

Makes 24

You will need;

Traybake or roasting tin

225g (8oz) Butter

225g (8oz) Demerara sugar

75g (3oz) Golden Syrup

275g (10oz) Porridge

100g (4oz) Plain Chocolate Chips
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Step 1 Preheat the oven to 160c / Fan 140c /
Gas 3.  Grease the tin. Let your child grease 
the tin explain why it needs to be greased to 
stop the mixture sticking.

Step 2 Measure out the butter, use a spoon so your child can count 
in how many spoonful it takes to get to the required weight.  
Repeat with the sugar/syrup.  Next measure out the porridge.

Step 3 Put the ingredients into a saucepan heat until mixture is a 
fluid. Show your child what it looks like before going on the hob. 
Once a fluid, show your child the mixture.  Talk about the changes 
remember this is a very hot mixture and ensure your does not 
touch.  Add in the porridge show your child the mixture as it 
changes. Discuss the changes and how it looks. 
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Step 4 Put aside to cool.  Once cooled 
measure out the chocolate chips and 
add to the cooled mixture. Let your 
child mix the mixture up once cooled 
this will be quite hard so support may 
be needed. 

Step 5 Turn the mixture out into the tin. Let your child 
help you with this part, talk about how it feels.  Using a 
palette knife/back of a spoon pressed down in the tray 
until it is all flat and fills the tin.  Encourage your child to 
do this part. 
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Step 6 Bake for about 35 minutes or until pale and golden brown.

Cool for 10 minutes, mark into squares and leave to cool again.

Once cooled let your child put on the plate and count as the move 
them.  Eat and enjoy discuss with your child what they taste and feel 
like.


	Page 1: Jun 6-15:55
	Page 2: Jun 6-16:09
	Page 3: Jun 6-16:24
	Page 4: Jun 6-16:32

