
Sultana and Oat Slice​                              Workstation: 
 
 
Equipment                        Ingredients 
 
Measuring cups                        1 cup oats 
Measuring spoons                    1 cup raw sugar 
Small saucepan                        1 cup sultanas 
Wooden spoon                         ½ cup self raising flour 
Large bowl                                ½ cup coconut 
Slice tin                                     125 grams nuttelex 
                                                  2 teaspoons of golden syrup 
 
 
 
Method 
 

1. Preheat​ oven to 180°C 
2. Line ​slice tin with baking paper 
3. Melt ​nuttelex and golden syrup in a small saucepan 
4. Mix ​all of the dry ingredients in a large bowl 
5. Add ​melted nuttelex and golden syrup to dry ingredients 
6. Mix​ well 
7. Spread​ into lined slice tin 
8. Press​ down firmly 
9. Bake​ for 10-15 minutes 
10.Remove​ from oven 
11.Cut​ into squares 

 
Makes 10 slices 
 
 


