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Oat Biscuits (PWs recipe)

4 ozs
Self Raising Flour

3 ozs Sugar

6 ozs Porridge Oats

½ tea spoon Baking Powder

4 ozs Margarine

1 large Egg

2 table spoon Milk

Mix together all dry ingredients.  Rub in margarine.  Add egg and milk.  Roll out.  Bake at medium oven 350 F Gas 3-4 until golden brown.  Approximately 25 minutes

Oatcakes (Shirley Jewitt, Slaley – Tynedale Hunt Cook Book page 68)

4 ozs Self Raising flour

3 ozs Margarine

1 Egg

6 ozs rolled or medium oats

4 ozs sugar (optional)

a little milk

Rub the margarine into the flour.  Add the oats, sugar and egg beaten into a little milk.  Roll out.  Either cut into shapes and place on greased tin, or transfer immediately to tin and mark into squares.  Cook in a moderate oven 350F.  Gas 3-4 until golden brown.  Approximately 25 minutes

History

Riddle Oat Cake (Traditional Food in Northumberland by Peter Brears)

In Northumberland an usual form of yeast-raised oat cake was made which used yeast to give a lighter consistency.  Since its delicate yeasted bubbles were easily burst if the uncooked dough was disturbed, it was left on a round, wood-rimmed riddle to rise, and then very carefully transferred to the girdle

Where to buy ingredients

Any supermarket.
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