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ANZAC-ish Biscuits 

posted April 14, 2015 | yields 16 large or 24 medium size biscuits  

The Golden Syrup in this recipe is really essential. It imparts the traditional 

flavor of an ANZAC biscuit. On its own, the syrup has an almost caramel-

buttered-popcorn flavor (don't worry, that won't come through in the biscuit) 

and you'll need the syrup to get the gorgeous golden color too. Don't try to 

substitute it, you'll be able to find it in any good grocery. I bought mine at 

World Market (Cost Plus). 

1 cup all-purpose flour 

1 cup quick rolled oats 

1 cup desiccated coconut 

3/4 cup brown sugar 

1/2 cup golden raisins 

1/4 cup ginger chips 

1/4 teaspoon salt 

1 1/2 sticks butter 

2 tablespoons Golden Syrup 

1 tablespoon baking soda 

2 tablespoons water 

Preheat oven to 350F. Line a standard baking pan with non-stick liner or 

parchment paper. Combine flour, oats, coconut, sugar, salt, raisins and 

ginger chips in a large bowl. In a medium saucepan, melt the butter, along 

with the golden syrup and water. Only heat enough to melt the butter; 

careful not to let it brown. Add baking soda to melted butter & syrup and stir 

to combine. Add butter mixture to dry ingredients and mix well. Using a 

cookie scoop, drop onto pan with a good amount of space between each 

biscuit- they will spread during baking.  I was able to get 8 large biscuits on 

one pan. Flatten slightly with the back of the scoop and bake at 350F for 15 

minutes. Allow to cool for 10 minutes in the pan before moving to wire rack. 

These will be soft on the interior and crunchy on the exterior. Fantastic!  

 


