
The Incredible Edible

Anzac Biscuits

These are traditional biscuits baked by anxious wives 
and mothers and sent to the Australian soldiers during 
World War 1.  Today, they are still easy to make and a 
great snack in the afternoon.

Ingredients (Makes about 22)

1 cup of plain flour
1 cup of rolled oats
½ cup of dessicated cocnut
½ cup of caster sugar
100g butter or margarine 
2 tablespoons of golden syrup or treacle
½ teaspoon of bicarbonate of soda
1 tablespoon of hot water

This is how we do it

1. 	 Preheat the oven to 160°C or 325°F.  Mix the oats, 
flour, coconut and sugar together in a bowl.

2.	 Place the golden syrup and butter in a saucepan 
over low heat and melt them.  Mix the bicarbonate 
of soda with the water and add to the butter 
mixture.  Add this to the dry ingredients in the 
bowl and mix them well together.

3. 	 Place tablespoons of the mixture on baking trays 
that you have lined with non-stick baking paper.  
Make sure that you place them about 3cm or about 
an inch apart so that they have enough room to 
spread, and flatten them slightly.

4.	 Bake them for about 10 minutes or until they have 
a nice golden colour.  Cool on wire racks.  Enjoy!

Visit www.auntyrozzy.com for more recipes and fun!
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