	Process
	Key Teaching Points

	Get self ready.  Grease and line a square cake tin or small foil.


	· Why do we grease and line the tin?
· What is the importance of preparation of us?

	Preheat the oven to 180°C or gas mark 4.


	· Make sure the oven is turned on properly and not just the dial moved.

	Place the butter or margarine, sugar and honey into a saucepan and gently heat until the butter or margarine has melted.
	· What are the ingredients doing in the mixture?
· Why heat it gently?

· How does it sound? Sugar grinding, when ready cannot hear the sugar.

	Stir in all the other ingredients.
	· What do we need to make sure of here? All ingredients are covered?

· If not all coated what may happen?

· You add in extra’s here.

	Pour the mixture into a non-stick (or lined) baking tin.
	· What do we need to be careful of?
· What should the mixture look like at this point?

	Pat down the mixture in the baking tin.
	· Why do we pat it down? Make sure all stuck together and will not just crumble apart.

	Bake for 20 minutes, until lightly browned.
	· What colour should it be?
· When putting in the oven what should we wear?

	Remove from the oven and cut into ‘bars’ in the baking tin while hot.
	· What do we use to remove from the oven?
· Is the colour right? Lightly browned.


