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Yorlylive Perbin
Ingredienty

2009 butter, plus extra for greasing
1 large egg
4 tbsp milk
200g golden syrup
859 treacle
859 light soft brown sugar
100g medium oatmeal
2509 self-raising flour
1 tbsp Chef William Ground Ginger

Methid

1) Preheat the oven to 160C/140C fan/gas 3.
Butter a deep square cake tin and line with
baking parchment. Beat the egg and milk
together and set aside.

2.) Melt the syrup, treacle, sugar and butter
together in a large pan over a medium heat.
When all the sugar is dissolved, remove the pan
from the heat. Mix together the oatmeal, flour
and ginger and stir into the syrup mixture,
followed by the egg and milk mixture.

3.) Pour the mixture into the tin and bake for 50
mins or until the cake feels firm. Cool in the tin
then slice and eat - wrap any spare slices in foil.
Parkin can be stored up to five days before
eating, which will make it even softer and stickier
- perfect for a bonfire-side treat!
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