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anzac biscuits

Recipe by Women’s Weekly and available online at 
https://www.womensweeklyfood.com.au/recipes/best-anzac-biscuits-recipe-28575

Anzac Day is all about remembrance, so this is a good time to pause, 
reflect and remember those who have sacrificed so much, while sharing 
some Anzac biscuits with our family and friends.

Did you know?
Wives of WWI soldiers made what we now know as ANZAC 
biscuits for their husbands. Since they contained no eggs or 
milk, they had a long shelf life, and the soldiers ate them in 
place of bread.

Before you start
It’s important when cooking any dish to make sure that you read the recipe carefully to ensure you have all 
the ingredients and equipment. Be sure to read the recipe carefully before you start. Here are some important 
kitchen safety lessons:

• Always ensure an adult is present
• Avoid using knives and hot elements without supervision
• Make sure surfaces remain as clean and slip-free as possible
• Clean up any spills as soon as possible

Ingredients
125 grams (4oz) butter, chopped
2 tablespoons golden syrup
1/2 teaspoon bicarb/baking soda
2 tablespoons boiling water
1 cup (90g) rolled oats
1 cup (150g) plain (all-purpose) flour
1 cup (220g) firmly packed brown sugar
3/4 cup (60g) desiccated coconut 

Equipment
Measuring cups
Kitchen scales
Tablespoons and teaspoons
2 or 3 flat baking trays
Large mixing bowl
Small saucepan
Baking paper
Wooden spoon for mixing

Helpful tip
Spray your measuring spoon with a little cooking oil spray before scooping up the golden syrup; 
this will help prevent the syrup sticking to the spoon. Make sure you use rolled oats rather than 
quick-cooking oats as they will produce a different result. Store biscuits in an airtight container 
for up to 1 week.

Method

1. Preheat oven to 180°C/350°F.
2. Grease two large oven trays and line with baking paper.
3. Stir butter and syrup in a medium saucepan over low heat until smooth.
4. Stir in combined soda and the water, then remaining ingredients.
5. Roll level tablespoons of mixture into balls; place 5cm (2in) apart on lined trays, then flatten slightly.
6. Bake for 12 minutes or until golden.
7. Cool biscuits on trays.
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