Half marathon reviving cake (coconut-topped spiced porridge oat traybake)
Ingredients
(use American measuring cups and spoons if available)
1 cup porridge oats
1 ¼ cup boiling water
1 cup brown sugar
1 cup white sugar
½ cup marg
2 eggs
1 teasp. vanilla essence
1 ½ cup flour
1 teasp. baking soda
1 teasp. baking powder
½ teasp. salt
1 teasp. cinnamon
Topping
½ cup brown sugar
1/3 cup marg
¼ cup milk
½ cup chopped nuts
1 cup coconut
Method
1. Preheat oven to 350F/180C
2. Combine 1 cup oats with 1.25 cups boiling water & leave to stand for 10 minutes
3. Cream until fluffy 1/2 cup marg, brown and white sugar, eggs and vanilla.  
4. Add to oatmeal mix.  Beat well
5. Sift together flour, baking soda, baking powder, salt and cinnamon
6. Add to creamed mix and beat well
7. Place in greased/lined 9x13” tin
8. Bake for 35 mins
Topping
1. Stir together all ingredients.  
2. Spread over hot cake when it comes out of oven.  
3. Grill topping under a hot grill
4. Watch like a hawk – very easily burnt
5. Cut into squares when cool
6. Keeps well and stays moist – if you can avoid it all disappearing at once
Makes about 28 squares.  
(Alan's Special) Crunchy Ginger Biscuits

Ingredients

6ox self raising flour

2 oz sugar

3 oz hard margarine

1 tbs syrup

1 teas ginger powder

Method

1. Sieve flour and ginger together

2. Melt marg, sugar and syrup

3. Pour into flour and stir with a wooden spoon

4. Divide into 16

5. Bake for 10-15 minutes at 375F/190C

6. Eat fresh – they cool to be hard and crunchy

