Muesli and lingonberry flapjack

Ingredient

From Swedish Food Market

300 gm Hjalteroll muesli with dried berries
200 gm SYLT LINGON lingonberry jam

1 tsp FALKSALT salt

Other ingredients

50ml vegetable oil e.g. sunflower oil
1 egg white2 tsp cinnamon powder
1 tsp vanilla extract

200 gm assorted chopped nuts

50ml of honey

To serve
2 bars melted dark chocolate

STEPS:

1. Pre-heat the oven to 180 degrees.

2. Place baking paper on a baking tray. Baked muesli until slight brownish (approximate 5 -
10 mins). Take out once done to rest. (transfer half of the roasted muesli and blender and
grind to fine).

3. Pre-heat the oven again to 125 degrees.

4. Mix in the oil, lingonberry jam, egg white, cinnamon powder, vanilla extract, salt and
honey.

5. Stir in the chopped nuts and roasted muesli. Mix well.

6. Place baking paper on new baking tray. Spread the mixture out. Flatten until it's compact
and about 1 cm thick. Use a dough cutter to form boxes.

7. Bake in the oven for about 70 minutes or until the mixture has set and the top is golden
brown. Leave to cool.

8 . Break into squares and keep inside an airtight container in the fridge.

9. Serve with melted dark/milk cholate.



