Apricot and Chocolate
Crunchy Biscuits

These biscuits taste really crisp and chocolatey - even though they don’t contain any
actual chocolate! They are an ideal treat to pop into a lunchbox.

Nutritional information per biscuit (17g):
SUITABLE
Energy
259kJ
62kcal | 2.99 ) [ 0.6g| | 2.8g| | 0.1g
3% 4% 3% 3% 2%

Milk, oats (gluten), sulphites and wheat (gluten)* of an adult's reference intake.

Typical values per 100g: energy 1524kJ/365kcal.
Equipment Ingredients
Weighing scales Makes 26 biscuits

Baking tray x 2 1 x 5ml spoon sunflower oil

Pastry brush for greasing

100g dried ready-to-eat

Baking parchment :
apricots

Scissors

) 100g unsaturated fat spread
Measuring spoons .
] 50g light brown sugar

Medium saucepan

1 x 15ml spoon cocoa powder

Wooden spoon

100g self-raising flour
Pan stand )
100g porridge oats
Sieve
*Presence of allergens can vary by brand —
Large mixing bOWl always check product labels. If you serve
food outside the home you must make
Te aspoon allergen information available when asked.
Oven gloves
Palette knife or fish slice
Wire cooling rack
Top Tips
> Do not cook Hhem for |or\ er Hhan 12-15 minudes as 'H\@g will be 400
crispy and He apricots Nl“ havden.

o Check on Hhe mk Hhat the unsaturated fat spread is suitable
for baking. $omm ansaturated fat spreads oor\<|-o\m A high
|>ro|>ov+|on of waker and are not sull-mblw for baking or cooking.
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Apricot and Chocolate

Crunchy Biscuits

Method

1. Preheat the oven to 170°C/150°C fan or gas mark 3.

2. Grease the baking trays with a little oil, then line
with baking parchment.

Cut up the apricots into small currant-sized pieces.

Put the spread and sugar into the saucepan.
Gently melt the mixture, stirring continually, then
remove from the heat.

5. Sift the cocoa and flour into the bowl and mix in
the porridge oats. Add these dry ingredients to
the melted mixture together with the apricots and
stir well.

6. Using the teaspoon, take big teaspoon sized
pieces and roll each into a ball with clean hands,
then place on the tray and press flat. Leave a
little space around each biscuit for the mixture to
spread. Repeat with the rest of the mixture.

7. Bake for 12—-15 minutes until they are golden
brown. The biscuits shouldn't be dark brown so be
careful not to cook them for longer than this time.

8. Leave on the tray for 5 minutes to cool and firm up
before removing with a palette knife and putting
onto a wire rack to finish cooling.

Skills used include:

Something to try next time

= Add 1 x bml spoon of mixed spice at step 5 if you
like things spicy.

= Make bigger cookies by using 15ml spoons of the
mixture and baking for 15-18 minutes.

Prepare now, eat later

= Weigh and measure the cocoa, flour and porridge
oats in advance and store in an airtight container
for up to 2 days.

= The crunchy biscuits will keep for a week in an
airtight container.

Weighing, measuring, chopping, mixing/combining, sifting, baking and melting.
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