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Rhubarb Flapjack Slices

Ingredients

375g oats

50g ground almonds

1 tsp ground ginger

250g rhubarb washed, peeled (if needed) & chopped to approx 0.5cm cubed

85g soft brown sugar

150g butter

60g golden syrup

Preheat oven to 190°C (fan 170°C)

Grease a traybake tin, mine was 29cm x 21cm

In a bowl place the oats, almonds & ginger.

Add the butter, sugar, syrup & rhubarb to a large saucepan. Place over a medium heat and stir occasionally, remove from the heat when the butter has melted. Add the oats mix into the butter mix and stir through well.

Place in the traybake tin and press the mix down evenly. Bake for about 20 minutes until golden all over. Place the tray on a cooling rack and mark out where you want to cut the slices with a knife while they still warm. Leave to cool in the tin then enjoy! Will keep for a few days.
