
A N Z A C  B I S C U I T S

INGREDIENTS

125g butter, chopped
2 Tbsp golden syrup
½ tsp bicarbonate of  soda
2 Tbsp boiling water
1 cup (90g) rolled oats
1 cup (150g) plain flour
1 cup (220g) caster sugar 
¾ cup (65g) coconut

INSTRUCTIONS

1. Combine butter and golden syrup in medium pan, stir over heat until butter is
melted. 

2. Stir in combined bicarb soda and water, then remaining ingredients, mix well.
3. Drop rounded teaspoons of mixture, about 4cm apart on greased oven trays,

flatten slightly.
4. Bake in slow oven (150C) for about 20 minutes or until lightly browned.
5. Cool on trays

  Makes about 45

T h i s  h u m b l e ,  i c o n i c  A u s s i e  b i s c u i t  i s  s y m b o l i c
o f  t h e  c o u r a g e  &  u n w a v e r i n g  s p i r i t  o f  o u r

A N Z A C  s o l d i e r s

Anzac b iscu i ts  or ig ina ted dur ing Wor ld  War I  when fami l ies and women's
g roups baked these oa t -based t rea ts  to  send overseas in  care packages
to so ld iers  of  the Aust ra l ian and New Zea land Ar my Corps (ANZAC).
Because they conta ined no eggs and used durable ing redients  l ike go lden
syrup and coconut ,  they s tayed edib le  dur ing the long sea voyages.
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