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The World’s Finest Range Cookers

Oaty Cookies (Elaine’s Biscuits)
(Ben’s Saturday Bakes)

Makes one tray (approx. 24) small to medium cookies

Ingredients

125g Self-raising flour

85g Porridge oats (Rolled / quick oats)
80g Caster sugar

115¢g Butter (or margarine / spread)
1-2 Tbsp (40g) Golden syrup

1 Tsp Bicarbonate of soda

Method

e Mix the dry ingredients together in a large bowl.

e Gently melt the butter and golden syrup in a pan, then mix in with the dry
ingredients.

¢ Roll the mix in to small balls with your hands (or use a small measuring spoon /
ice cream scoop or similar to shape the biscuits) and place on a baking sheet /
tray lined with bake-o-glide.

e Bake!

AGA (2 oven): bake on the grid shelf set on the floor of the roasting oven with the
cold shelf on the 2" set of runners.

AGA (3 and 4 oven): bake on the 4% shelf (lowest, but not on the floor) in the
baking oven.

AGA eR7 / eR7i / AGA Signature models — oven setting B4, bake on 4" shelf
(lowest, but not on the floor).

Everhot: bake on a shelf in the centre of the oven set at 190°C (top oven, or second
/ lower oven).

Conventional oven — 180C (Fan 160C), Gas 4.

Bake for approximately 10-12 minutes, checking (and turning if needed) after 6-8
minutes. They’re ready when they're just starting to go a light golden colour.




