
Homemade Oatcakes 

Recipe for: around 16 small oatcakes 

 

Ingredients 

225g oatmeal 

60g wholemeal flour 

½ teaspoon bicarbonate of soda 

60g unsalted butter 

½ teaspoon sugar 

60-80mls hot water 

 

Equipment 

Mixing bowl, wooden spoon, teaspoon, tablespoon, kettle, rolling pin, shape cutters, baking 

tray 
 

How to make it 

1. Pre-heat the oven to 190oC and grease the baking tray.  

2. Mix together the oats, flour, sugar and bicarbonate of soda. 

3. Add the butter and rub together until everything is mixed and has the consistency of 

large bread crumbs. 

4. Add the hot water a tablespoon at a time and combine until you have a thick dough. The 

amount of water will vary depending on the oats. 

5. Sprinkle a little flour onto the work surface and roll out the dough to around ½ cm 

thickness. Use a cookie cutter to cut out shapes. 

6. Place the oatcakes onto the baking tray and cook for 20-30 minutes until golden brown. 

 

 

 

 

 

 

 

                    

Allergy Information  

Check your ingredients for possible allergens.  

 

 



Before you start: 

• Pre-heat the oven 

• Boil the kettle for the hot water 

• Weigh out the oats, flour and butter 

• Lightly grease a baking tray (or cut a square of greaseproof paper ready instead) 

Show the children: 

• How to measure out the sugar and bicarbonate of soda 

• How to rub in the butter into breadcrumbs 

• How to flour the surface 

• How to roll out the dough and cut shapes using the cutter 

What the children can do (with adult help): 

• Add the measured out salt and sugar from the spoon 

• Mix the ingredients together 

• Have a go at rubbing in the butter 

• Roll out the dough 

• Cut shapes with the cutter 

• Lift the shapes onto the baking tray 

Skills 

Mixing, rubbing in, rolling out, cutting out shapes  

 

 

 

 

 

 

 

 

 

Produced by The Cardiff Healthy & Sustainable Pre-School Scheme and Cardiff Flying Start Dietetics Team, 

December 2014. 

Top Tips 

 Oatcakes are called ‘bannocks’ in Scotland and this recipe is great for Robert Burns 

night on the 25th January. This celebrates the life of the famous Scottish poet.  

 You may want to have a batch of dough already made up should the children’s not go 

to plan. 

 The oatcakes are delicious on their own or enjoyed with hummus and apple slices.  


