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Ask your grown-up to preheat the oven to 180C
(160C fan) and line 2 baking trays.

Sift flour iﬁto a bole. Add oats, sugar and e
_cpg_:qnu_t and stir tp combine._
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e 1 cup plain flour
e 1 cup rolled oats @
e 1 cup caster sugar

e 3/4 cup desiccated coconut
e 125¢ butif(?r In a saucepan, melt butter, waterandgolden syrup
o 2 tbsp boiling water Stir in bicarbonate of soda.
o 1 tbsp golden syrup ] Jutter mixture to 1
@)

1/2 tsp bicarbonate of soda

Add the butter mixture to thé-drg mgredlents -
U gl

Roll into small balls, place on trays and flatten
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e 100g butter, softened
e 1 1/4 cups icing sugar mixture
e 1 1/2 tbsp golden syrup )
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Beat butter, icing sugar and golden syrup
to make the buttercream.

{:3 Sandwich the biscuits together with

_ buttercream and serve. e
oL e Pete’s Tip:
< et S Flatten your
biscuit balls gently
for even baking.
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(Learn with Pete 3

Anzac biscuits are a
famous Australian treat
linked to the Australian
and New Zealand
Army Corps. They
became a much-loved €&
part of Australian

baking history. v

< Ask your 3

' | 7% grown-up
8 to help! y
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Allergy Warning:
" | Contains gluten, oats,
coconut and milk.
—_— - - May contain soy. v
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