Anzac cookie

Ingredients :

1 cup

Flours

1 cup 

Oats

1 cup 

Sugar

1 cup 

Shabby coconut

125 g 

Butter

1 tsp 

Golden syrup

1 tsp 

Baking soda

2 tbsp 

Boiling water

Preparation :

1.
Mix the dry ingredients.

2.
Make melt butter with sugar and the syrup.

3.
Add the baking soda to the boiling water.

4.
Heat #2 and #3 whole until the mixture becomes butter mist.

5.
Mix all with the dry ingredients.

6.
Form flat cookies of the size of your hand palm.

7.
Put the cookies on a plate containing an baking paper.

8.
Bake at 180 until they are brown and golden crunch.

