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Typical Recipes
This is only to be used in an emergency when you aren’t able to visit your local oatcake shop To make a dozen Oatcakes: 

Ingredients 

        10 oz (225g) fine ground oatmeal 
        3 oz (100g) wholemeal flour 
        3 oz (100g) plain flour 
        1 tsp salt 
        1 tsp sugar 
        1 tbsp dried yeast ( Bread Making Machine Type Preferred)
        ¾ pint (450ml) lukewarm water 
        ¾ pint (450ml) lukewarm milk 
       Vegetable oil 

Mixture 
1. With a wooden spoon, work the yeast into ¼ pint (150ml) of the milk. 

2. Add the sugar to the yeast mixture. 

3. Leave the solution in a warm place for 30 to 45 minutes until frothy. 

4. Sieve the flour and salt together into a warmed bowl. 

5. In another bowl, stir the oatmeal then add it to the flour and salt, mixing well. 

6. Add the remaining milk and water to the yeast mixture. 

7. Gradually beat the liquid into the dry ingredients. 

8. Cover the mix with a warm clean damp cloth. 

9. Leave to stand in a warm place for one hour. 

Cooking Method (visit your Local shop and watch and learn method of Cooking)
1. Pour or ladle some of the mixture into the centre of a non-stick frying pan. 

2. Spread with the back of the ladle. 

3. At the right temperature, bubbles form. These burst, leaving the characteristic holes of the oatcake face. 

4. Loosen with a spatula and cook until browned. 

5. Flip, or toss like a pancake, then press down lightly. 

6. When cooked through, place the oatcake on a wire rack over a bowl of cold water. 

7. Cool until the next is ready and then stack. 

8. Serve with almost anything. 

There are several variations to this recipe, but this forms the basis of a typical Oatcake. 
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