VEGGIES COOKIES  (SCOTTISH OATCAKES)





300g o/g flour


200g o/g rolled oats


200g o/g sugar


100g dried fruit


20g (2 tsp) baking soda


10g (tsp) salt


250g margerine


90ml (6 tbsp) cold water





(optional) broken nuts &/or seeds





Mix the flour, oats, sugar, baking soda, salt & fruit in a large bowl.


Cut the margerine into the dry ingredients -- or mix until crumbly with very clean hands.


(You can also do this by processing in a food processor for 10 to 20 seconds).


When the mixture resembles coarse meal, add the cold water, a little at a time, blending well. 


The dough should be stiff but not sticky.





Use no.16 (16/ltr) burger scoop & burger press to form cookies.


Lay them on baking tray lined with greaseproof paper.


or


cover a pastry board or cloth with additional rolled oats.


Turn the dough out and roll about 1/8-1/4" thick.


Cut into 3" circles or squares.  Arrange them on baking sheets. 





Bake until slightly browned in an oven at 190c / 375f / gas.5 for 10-15 minutes.


Watch carefully, as they burn easily.


Slide the cakes from the baking sheets and cool on wire racks.





Makes about 18 cakes.








Based on SCOTTISH OATCAKES





1 cup rolled oats


1 cup flour


1 cup sugar


1 tsp. baking soda


1 tsp. salt


1/2 cup butter


3 Tbsp. cold water


additional rolled oats





 from http://www.fortunecity.com/meltingpot/nicaragua/1105/scottishoatcakes.html


