ANZAC Biscuits
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Ingredients:

1 cup rolled oats
¾ cup coconut

1 cup plain flour

1 cup sugar

2 tablespoons water

1 ½ teaspoons bicarbonate of soda

6 tablespoons butter

1 tablespoon golden syrup
Method:

1. Sift Flour into a bowl.

2. Add rolled oats, sugar and coconut.  Mix well.

3. Combine butter, golden syrup and water in a saucepan.

4. Heat until butter melts.

5. Add soda, allow to foam and pour immediately into dry ingredients.  Mix well.

6. Spoon heaped teaspoonfuls of mixture on to greased oven trays.  Allow room for spreading.  
7. Bake in a slow oven for 20 minutes.
Electric Oven – 150°C   or   300°F
Gas Oven – 140-150°C   or   275 – 300°F

8. Loosen and allow to cool on trays.
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