Apple oat biscuits

Ingredients Equipment
e 125 g Butter, at room temperature e knives
e 3/4 cup Brown Sugar « chopping boards
e 1Egg « baking dish
e 1 cup Plain Flour, sifted « measuring cups &
e 1 cup Rolled Oats spoons
e 1/4 tsp Baking Powder « baking paper
e 3 red apples, 1 peeled and chopped, 2  electric mixer
thinly sliced, skin on

What to do

1. Preheat oven to 180°C or 160°C fan. Line 2 large baking trays with
baking paper.

2. Using an electric mixer, beat the butter and sugar until pale and
creamy. Add egg and beat well.

3. Fold through flour, oats, baking powder and chopped apple. Roll
tablespoonfuls of mixture into balls. Place on the prepared baking
trays.

4. Place an apple slice on top of each biscuit, pressing down lightly.
Bake for 30-35 mins, until golden. Cool on wire racks.




