	Cinnamon, Raisin & Oat Cookies
Preheat oven to Gas Mark 4 / 180°C/ 350°F

Grease & line a baking tray

Place all dry ingredients into a bowl and add 1/2 beaten egg (3 desertspoons) & 55g of softened butter or margarine

Mix well with a wooden spoon

Divide mixture into 8 and roll into balls using fingertips (add more flour if too sticky)

Place onto baking tray, spacing well apart. Flatten slightly with palm


Bake for 15-20 minutes until firm. Cool for 5 minutes on baking tray then transfer to a cooling rack or enjoy warm!
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