Free from apple rock cakes: 
Ingredients:

4 oz dairy free spread (e.g. Pure)

4 oz demerera sugar (plus extra for sprinkling)

4 oz buckwheat flour

4 oz rice flour

2 oz sultanas

1 small cooking apple, peeled and diced

1 tsp cinnamon

2 tsp baking powder

Soya milk to mix

Method:

Cream together the spread and the sugar.  Rub in the flours until the mixture resembles breadcrumbs and stir in the cinnamon and baking powder.  Add enough soya milk to make the mixture into a very stiff dough (don’t add too much!).  Stir in the chopped apples and sultanas.  Drop spoonfuls of the mixture onto a greased baking tray (you can make mini ones or larger ones according to your preference), sprinkle with demerera sugar and bake in a preheated oven at 180C until golden on top.  Allow to cool, and eat as they are, or with extra spread (and or jam if you like!)

