
 Pre-heat oven to 150 degrees celsius  

 Combine rolled oats, sifted flour, sugar and coconut.

 Combine syrup and butter, stir over gentle heat until melted. 

 Mix bicarb-soda with boiling water. It will bubble/foam.

 Add foam mixture to melted butter mixture.

 Stir into dry ingredients.

 Spoon dessert spoonfuls of mixture onto tray with baking paper.

Makes approx. 20. Allow room to spread & flatten a bit with spoon.

 Bake for 15-20 mins.

 Cool on trays.

  Enjoy a super-powered Anzac biscuit & spread kindness this     

 Anzac Day by sharing some. We have made a note (see next page)

which you can personalise and use when you put your superpowers

into action and deliver a plate of kindness to a neighbour or friend.
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SUPERHERO
ANZAC BISCUITS

 1 cup rolled oats 
 ¾ cup coconut
 1 cup plain flour
 ½ teaspoon bicarb-soda

2 tablespoons boiling water
1 cup sugar
125g butter (or margarine)
1 tablespoon golden syrup
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Method



Hi
 
We have baked some delicious Anzac Biscuits for you to enjoy. 
We commemorate all the heroes who served their country in
wars, conflicts and peacekeeping operations on Anzac Day,
25th April and today we wish to celebrate you for being
courageous and brave during the challenging times we are all
experiencing from the COVID-19 restrictions.
 
Take care and enjoy these super-tasty treats.
 
From
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