Penner’s Oatcakes

2 ½ cups rolled oats, buzzed a bit with the hand blender to create a little oat flour

2 cups flour, more than half should be whole wheat, the rest unbleached

¾ cup white sugar

2 tsp baking powder

1 tsp salt

Stir these together in a large bowl.  Add a cup of room temperature butter with your fingers, pinching a bit and mixing it into the flour, until the butter is gone.

Add about ¾ cup cold water, distributing it throughout.  If you can’t form a ball of dough with a big spoon, then you need a bit more water.  As soon as you have a ball, you’re done.
Divide the ball in half. On a floured surface, roll out each half to 1/4 inch (5 mm) thickness, no thinner.  Cut into 2 1/2 inch squares.

Bake on lightly on greased baking sheets in 375F oven for 15 minutes or until lightly browned.  Cool.  Makes about 50 oatcakes

Scottish Oatcakes

When people are married in Scotland, there’s an old tradition of invoking good fortune and happiness upon the bride by breaking oatcakes above her head as she entered the house.

V2: Of this collection, I tried these ones second because these are a little less sweet.  I used ½ ww / ½ unbl flour.  Because the temp is higher (v1:350), they needed watched carefully.  They certainly didn’t take 20 minutes, more like 15.
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Ingredients:

   Full | half

· 3 cups | 1.5
flour

used ½ ww/ ½ unbl 

· 3 cups | 1.5
rolled oats 

·   1 cup | ½
white sugar 

·    1 tsp | ½
salt 

·    1 tsp | ½
baking soda 

·   1 cup | ½
butter or marg  

·   1 cup | ½
shortening 

·  ½ cup | ¼
cold water

Directions:

· In a large bowl, mix together the flour, oats, sugar, salt and baking. Cut in the butter and shortening with a pastry cutter. Then add the water until the dough holds together. Roll out to ¼" thickness on a floured surface and cut into desired shapes. 

· Bake at 400°F (200°C) for 15-20 minutes or until lightly browned.

Credits:

Recipe tested by Chef Sean Edwards, Algonquin College School of Hospitality and Tourism

This traditional recipe was submitted by Parks Canada staff at Alexander Graham Bell National Historic Site.

Nova Scotia Recipe – Cape Breton Oatcakes
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V1:  Of this collection, I tried this one first, the sweet version.  They were great!  The next one I do will have a bit less sugar and ½ ww flour.

	My version
	Sweet Version
	Savory Variation:

	2 cups=+½ ww/-½  unbl
	2 c flour (all purpose)
	1 c flour

	2.5 oats, buzzed a bit
	2 c rolled oats
	2 c Oatmeal (scotch type)

	¾ cups white sugar
	1 c brown sugar (packed)
	2 tsp white sugar

	2 tsp BP
	2 tsp baking powder
	2 tsp baking powder

	1 tsp salt
	1/2 tsp salt
	1/4 tsp salt

	1 cup butter
	1 c shortening
	1/3 c lard, bacon fat or shortening

	¾  cup water
	1/2 c cold water
	1/4 c cold water

	375
	350
	350


The savory variation is closer to the original Scottish version.  If desired, process the oats in a food processor for 10 seconds to get a finer texture.  The original recipe for oatcakes likely arrived with Scottish settlers in Cape Breton.  Fine oatmeal ground in the pioneer’s grist mills, a little fat worked with fingertips, and perhaps a touch of  sugar, made a crispy baked “cake” to eat with cheese or jam. Over the years, Cape Bretoners (and eventually all cooks across Canada) used rolled oats and more sugar to make a cookie-like oatcake.

Sweet Version:

Stir together flour, oats, sugar, baking powder and salt.  Cut in shortening with fingertips.   Mix in water with fork, until ball  forms.  Divide in half. On a floured surface, roll out each half to 1/4 inch (5 mm) thickness.  Cut into 2 1/2 inch (6 squares), then into triangles. Bake on lightly on greased baking sheets in 350F oven for 15 minutes or till lightly browned.  Cool.  Makes 60

Source: http://www.melodiesplus.com/Mary/capebretonoatcakes.htm
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Oatcakes
from: http://orangette.blogspot.ca/  who got it from (but adapted it slightly) Stephanie Congdon Barnes and 3191 Quarterly No. 9

1 ½ cups (150 grams) rolled oats
1 cup (140 grams) all-purpose flour
1/3 cup (60 grams) packed brown sugar
½ tsp. baking soda
½ tsp. fine salt
1 stick (113 grams) cold unsalted butter, diced
¼ cup (60 ml) full-fat plain yogurt
Whole milk, if needed

Preheat the oven to 350°F. Line two baking sheets with parchment.

In a large bowl, combine the oats, flour, brown sugar, baking soda, and salt, whisking to blend. Add the butter, and use your fingers, pressing and squeezing, to work it into the oat mixture until it resembles a coarse meal. Stir in the yogurt until a soft dough forms. (If your yogurt is on the thick side, you may need to add a tablespoon or so of milk, just enough to bring the dough together.) The dough should be a little crumbly. Lightly flour a work surface, and turn the dough out onto it, rolling or patting it to a ¼-inch thickness. (I found that the dough was a little too sticky to roll cleanly, but it worked out alright.) Using a 2-inch round cookie cutter, stamp out oatcakes, and transfer them to the prepared sheet pans. (A bench scraper comes in handy for transferring the oatcakes to the sheet pans and cleaning the counter afterward. I found that I could comfortably fit about 15 oatcakes on one pan and the remainder on the second.) (I am really into parentheses today.) It’s okay to gather and re-roll any scraps of dough.

Bake the oatcakes for about 15 minutes, or until they are golden brown around the edges. Transfer to a wire rack to cool completely, and then store in an airtight container at room temperature.

Yield: about 25 oatcakes

P.S. Thank you, Stephanie, for allowing me to reprint your recipe. It’s a keeper.

Oatcakes in the Pan from Atlantic Canada
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http://thegreatbalancingact.com/2010/10/05/mumbo-jumbo-a-breakfast-oatcake-recipe/
My latest on-the-go breakfast creation was actually inspired by the traditional Scottish oatcakes I made for the second Project Food Blog challenge in this post.

I begin my mixing the following ingredients:

· 1/2 cup dry rolled oats

· 1/4 cup soy protein powder (optional, can be replaced with flour)

· 1 tsp cinnamon (okay, I actually use way more than that)

· 2 pinches baking soda (around 1 tsp)

· 2 packets stevia (can use honey, brown sugar, mashed banana, etc)

· 1 tbsp peanut butter (again, optional!)

· fun add-ins! This batch has TJ’s flattened banana bits and mini chocolate chips

· Little mix of warm liquid like water or milk

[image: image6.jpg]


Mix it all up, adding the liquid just until everything is slightly soft and dissolved. Form mix into little patties. Throw on a medium-heat greased frying pan and cook until brown and firm.
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Suddenly I’m left with three little oatcakes with good nutritionals that I can eat ALL of for breakfast!

I make these the night before while I prep my coffee and lunch. Store in a little baggie to grab-n-go at 5am :)

Fred’s recommended Oatcake Recipe
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From: http://www.bbcgoodfood.com/recipes/520634/scottish-oat-cakes

· 225g oats (quick cook)

· 60g whole wheat flour

· 1/2 tsp bicarbonate of soda

· 60g butter

· 1 tsp salt

· 1/2 tsp sugar

· 60-80ml hot water

1. Pre-heat the oven to 190C. 

2. Mix together the oats, flour, salt, 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 water (from a recently boiled kettle) bit by bit and combine until you have a somewhat thick dough. The amount of water varies; depending on the oats. 

5. Sprinkle some extra flour and oats on a work surface and roll out the dough to approx. 1/2cm thickness. Use a cookie cutter to cut out shapes (the final number of oatcakes depends - of course - on the size of cutter you use. In a wonderfully Scottish twist/coincidence I found that using an upturned whisky glass makes the perfect size :-) 

6. Place the oat cakes on a baking tray and bake for aprox. 20-30mins. or until slightly golden brown. 

Catherine Bussiere’s Favourite Oatcakes

From: http://blog.hookingrugs.com/2013/03/catherine-bussiere-oatcakes/
V3: No baking powder or soda?

These are my favorite oatcakes
A friend of mine brought me a batch years ago
she then gave me the recipe
which I have shared several times
Buttery and just sweet enough, they are the perfect companion to that afternoon tea

here it is
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1 cup of softened butter
1/2 cup of sugar
1 tsp vanilla
2 1/2 cup of oatmeal
1 cup of flour
a pinch of salt

Combine butter, sugar and vanilla.
Add flour, oatmeal and salt.
Roll between wax paper to about 1/4”
Cut into squares.
Bake for 10 minutes at 375˚

Want to dress them up
melt some chocolate
and dip them in
or zigzag over

• you may need to share this recipe

Deanne's Oatcakes (the rug hooker)

3 cups oats,  3 cups flour , 1 cup sugar ,  1 cup butter,  1 cup shortening,  1/4 cup water,  1/2 teaspoon salt
Mix all ingredients together, and work into softened butter and shortening. Roll out to 1/4 inch thickness and cut into circles with a glass. Bake at 375 degrees for 15 minutes.
