
FATHER BOB WEEK 

MEUSLI SLICE 

100 gms butter

220 gms raw sugar

1/2 cup honey

360 gms of mixed seeds ( sunflower and pumpkin seeds )

2 weetbix, crushed

360 gms mixed dried fruit

1 cup rolled oats

1 cup self raising flour ( 1 cup plain flour with 2 teaspoons baking powder )


1. Preheat oven to 170 degrees celsius

2. Line a baking tray with baking paper

3. Place butter, sugar and honey in a saucepan and heat over a medium 

heat until the butter is melted and sugar dissolved

4. Combine the seeds, weetbix,,dried fruit, oats  and flour in a bowl then 

add the butter mixture and mix until well combined.

5. Spoon mixture into the lined pan and push it down firmly  with the back 

of a spoon to smooth the surface.

6. Bake in the oven until golden, probably about 25 mins depending on the 

oven.

7. Clean your work area.

8. When golden, take the slice out of the oven to cool for the next group.

9. Get the slice made by the group before you and cut up into squares and 

bag up.


