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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Baking Sweet

Programme:Taste of Home
Submitted By:Celia Bates

Recipe Title:Mincemeat Slices
Ingredients:

150g butter
75g soft brown sugar
225g wholewheat flour (plain flour works well too)
110g porridge oats
225g mincemeat

Method:Well butter a shallow baking tray (about 11�” x 7�”)

Pre-heat the oven to gas mark 6 (200°C, 400°F).

Melt the butter in a large saucepan together with the sugar very gently, 
stirring all the time until the mix is liquid with no lumps.

Meanwhile mix the flour and porridge oats together in a mixing bowl.

Begin adding the flour and oats to the pan, stirring all the time.  When both
mixes are thoroughly blended, spoon ½ the mixture into the prepared tin.  
Use the flat of the hand to press the mixture down firmly, making sure it 
gets into all the corners.
 
(the firmer you press, the lass crumbly the slices will be when they�’re 
cooked)

Spread the mincemeat over the top, and then spoon the rest of the mix over 
the mincemeat, again, pressing down firmly.

Cook in the centre of the oven for about 20 minutes, or until the top is 
tinged brown.

Remove from the oven and use a sharp knife to cut into 12 squares.  Leave 
in the tin to cool.

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Notes:This recipe also lends itself to a variety of fillings: Bramley apples, 
strawberry or raspberry preserve, lemon curd etc

This is a great recipe to cook with children

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.


