
Fruit Crumble Flapjacks 

Recipe for: 6 crumble flapjacks 

 

Ingredients 

80g self-raising flour 

60g porridge oats 

2 teaspoons caster sugar 

50g margarine 

½ banana  

60g blueberries or other soft fruit 

To serve (optional): fresh fruit and yogurt 
 

Equipment 

Weighing scales, mixing bowl, teaspoon, chopping board, knife, 1 medium (20cm) non-stick 

baking tin (or 2 small ‘takeaway’ trays). 

 

How to make it 

1) Preheat the oven to 180oC/350oF/Gas Mark 4. 

2) Place the flour, oats, margarine and sugar in the bowl and rub the ingredients together 

until the mixture becomes crumbly. 

3) Put half the crumble mixture into the tin(s) and press down firmly with your hand (or the 

back of a spoon). 

4) Peel the banana and slice thinly. 

5) Add a layer of banana and blueberries. Then sprinkle over the remaining crumble 

mixture and pat down to hide the fruit. 

6) Bake in the oven for 20-25 minutes until golden brown. Leave to cool before cutting into 

6 pieces and removing from the tray.  

7) Serve the flapjacks with fresh fruit and yogurt. 

 

 

 

 

 

                    

Allergy Information  

Check your ingredients for possible allergens.  

 

 



Before you start: 

• Preheat the oven 

• Wash the blueberries / soft fruit 

 

Show the children: 

• How to rub the ingredients together 

• How to slice a banana 

 

What the children can do (with adult help): 

• Have a go at rubbing the ingredients together. 

• Press down the crumble mixture into the tin(s) 

• Try slicing the banana (using a small portion of banana and the ‘bridge’ hold) 

• Arrange banana slices and blueberries on the crumble mixture 

• Sprinkle and pat down the remaining crumble mixture 

 

Skills: 

Rubbing in, sprinkling, cutting, arranging. 

 

 

 

 

 

 

 

 

 

 

Recipe kindly provided by Cooking Together Wales  

Top Tips 

 Send the recipe home to parents as an idea for healthier baking. 

 Ask the children to choose another soft fruit they like, for example, raspberries 


