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125g porridge oats

25g wheatgerm

25g dessicated coconut

150g soft light brown sugar

120 ml sunflower or vegetable oil

1 egg lightly beaten

1/2 tsp vanilla bean paste or extract

In a large bowl place the oats, wheatgerm, coconut and sugar. Stir in the oil. Leave for about an hour.

Preheat the oven 160°C (fan 140°C) 

To the oat mixture add the egg and vanilla, stir until well combined.

Place heaped teaspoonfuls of mixture on a lined baking tray (I love using the magic reusable liners), they need room to spread so 6 on a standard sized baking tray is plenty. Press them flat with a fork that's been dipped in water (this stops it sticking too much to the mixture). Shape them in to rounds if you wish.

Bake for 14-18 minutes until evenly golden. Allow to cool slightly on the tray until they harden up enough to transfer to a cooling rack. 
