Anzac Weetbix Biscuits

Ingredients - Makes approx. 

Recipe Source: Ms Edmonson

2 weetbix biscuits (1/2 cup of crumbs)
1 cup plain flour
1 cup shredded coconut
1 cup brown sugar
1 cup rolled oats
150g butter
1/4 cup golden syrup
1 tsp bi-carb of soda
 
 Note: We are only preparing the biscuit dough today, so no need to preheat oven or prepare baking trays. Instead, place rolled biscuits in plastic containers between sheets of baking paper.

Directions:
1. Heat oven to 180 ℃ (or 160 ℃ fan forced).
2. Line two baking tins with baking paper.
3. In a bowl combine crush weetbix using hands.
4. Add flour, brown sugar, shredded coconut and oats. Mix to combine. 
5. In a small saucepan over low heat melt butter and golden syrup. 
6. When starting to bubble and in bi-carb of soda and allow to froth. Remove from heat. 
7. Stir melted butter and golden syrup mixture through dry ingredients. 
8. Scoop out a spoon of mixture measuring between 15-20g. Roll into a ball so the mixture sticks together.
9. Place it on the prepared pan and use hands to flatten the ball gently. 
10. Cook for about 12-14 mins or until golden brown on top. 
11. Allow to cool completely.

