
As broadcast on “At Home with Gordon Cree,” Sunday 28th February 2021 

East Yorkshire…. 
Parkins 
(Makes approx. 12) 
 
In the Leeds area of Yorkshire, parkin is like a sticky gingerbread, but in East Yorkshire – especially 
around the Hull area – it is more like a ginger biscuit, and that is the sort of parkin this recipe 
makes. 
 
Ingredients:  
 

• 4oz (120g) plain flour 

• 4oz (120g) fine oatmeal (or porridge oats) 

• ½ tsp salt 

• 3oz (90g) caster sugar 

• ½ tsp bicarbonate of soda 

• ½ tsp ground ginger 

• ½ tsp ground cinnamon  

• ½ tsp ground mixed spice 

• 2oz butter or margarine 

• 50g golden syrup 

• 50g black treacle 

• A few flaked almonds (optional) 

 

Preheat the oven to 180°C (Gas 4).  Put greaseproof paper on one (or two1) baking sheets and 

butter its surface. 

In a bowl, mix all dry ingredients.  In a small pan, melt the butter, syrup and treacle together.  

Add to the dry ingredients and mix thoroughly until it becomes a very sticky mixture.  Roll 

between the palms of your hands into balls of approximately the size of a small plum.  Place on 

the greaseproof paper, leaving plenty of room between, as these will flatten out into biscuits when 

baked, so they will need room to spread.  Bake for about 15 minutes2 until they have flattened out 

and turned a rich brown colour.   

Remove from the oven, but do not touch for at least 30 minutes, as they must be allowed to 

set.  Remove from the greaseproof paper and cool on a rack. 

 

Notes 
 

1 This will depend on the size of your baking sheet, and indeed your oven, as to whether you can fit 

them all on one sheet while allowing them room to spread. 

2 If you are using two baking sheets on two different oven shelves, exchange them – also turning the 

trays front to back – halfway through baking time.  This might also mean they will take a little longer. 


