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Maple Syrup ANZAC Biscuits Recipe

PREP: 20mins

COOK: 15mins . . . . . .
SERVES'50 A delightful twist on classic ANZAC biscuits, these are crisp, buttery and

full of oats. The warm, caramelised flavours of pure maple syrup make
them so moreish. Just add a cup of teal!

Ingredients Method

1 cup (150g) plain flour STEP 1

1 cup (?0g) rolled oats Preheat oven to 170C (fan forced). Line two baking trays with baking
1 cup (75g) shredded coconut paper. In a large bowl, combine the flour, rolled oats and coconut.
1/2 cup (110g) caster sugar STEP 2

125g butter In a small saucepan, heat the sugar, butter, vanilla and maple syrup,
1 tsp Queen Organic Vanilla Extract stirring, until the sugar has dissolved, butter melted and the mixture

starts to bubble. Add the bicarbonate of soda and stir until the mixture
froths and then pour it into the bowl with the dry ingredients then mix it
all together until the dough forms.

STEP 3

Using a teaspoon of dough at a time, scoop it onto the trays leaving
3cm between each one. Bake the biscuits for 13-15 minutes or until
golden. Leave to rest on trays for 5 minutes and then transfer to a wire
rack to cool completely. Store in an airtight container

1/2 cup (125ml/165g) Queen Pure
Maple Syrup

1 tsp bicarbonate of soda

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/nz/products/organic-vanilla-extract/
https://queen.com.au/nz/products/pure-maple-syrup-250ml/
https://queen.com.au/nz/products/pure-maple-syrup-250ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

