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ANZAC BISCUITS 

 

 

 

 
METHOD 
 
Preheat the oven to 350F (180C). Grease two oven trays and line with parchment paper. 
 
Place the butter and golden syrup into a small pot and heat over low heat, stirring constantly until smooth.  
 
Place the oats, flour, brown sugar and coconut into a bowl and mix together.  
 
Add the baking soda into a small bowl and add the boiling water and mix together. Add immediately to the melted 
butter and syrup and mix. 
 
Pour the frothy butter mixture into to the dry ingredients and mix until the dough comes together to form a dough. 
 
Chill the dough in the fridge for 1 hour. 
 
Roll level tablespoons of the cookie mixture into balls and place 5cm apart on the prepared trays. Flatten each 
ball slightly. 
 
Bake the cookies for 12 minutes or until golden brown. Let the biscuits cool on the baking tray for a few minutes 
and then transfer to a wire rack to cool completely. 
 
Store in an airtight container or freeze for up to 3 months. 
 
 

Yield: 25 
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