
Anzac Biscuit 

RECIPE

The Classic

YOU WILL NEED
1 cup Flour
1 cup Sugar
1 cup Coconut
1 cup Rolled Oats
125g Butter
2 tablespoon Golden Syrup
1 teaspoon baking Soda
2 tablespoons Boiling Water

METHOD
1.	 Mix together the flour, sugar, coconut and rolled oats.
2.	 Melt the butter and golden syrup in a seperate bowl.
3.	 Dissolve the baking soda in the boiling water, and 

mix into the melted butter and golden syrup.
4.	 Make a well in the centre of the flour, pour in the 

wet mixture and stir together.
5.	 use a spoon to scoop the mixture onto a greased 

tray and flatten with a fork.
6.	 Bake at 180*C for 15-20 minutes until lightly golden.
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