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While Australia may be a young country, ANZAC Biscuits and Lamingtons have long since become traditional
sweets around the country. Each with over 100 years of history, they are almost as old as the country itself!
Lamingtons are said to date back to around the year 1900, when a chef in Queensland put together a sweet
for Lord Lamington’s guests to consume, and proceeded to then detail the recipe in the newspaper. This cake
then took on the governor’s name, and spread throughout the country, occasionally giving birth to local
variants along the way.

As for ANZAC Biscuits, they first make their appearance around 1915, when the word was first developed in
reference to the Australia and New Zealand Army Corps. Said to have been made to be sent to soldiers

overseas, these biscuits keep for extended periods of time, and are exceedingly simple to make!
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Lamingtons (Makes Approx. 15)

Sponge Cake, Chocolate and Coconut! A match made in heaven!

Add some Jam and Cream for the ultimate guilty pleasure!

Flour 260g Vanilla Extract 1/2 Teaspoon
Butter (Unsalted) 125g + 15g Milk 125ml (1/2 Cup)
Caster Sugar 220g Baking Powder 3.5 Teaspoons
Eggs 3 Cocoa Powder 22g (1/3 Cup)
Desiccated Coconut 3-4 Cups Boiling Water 150ml

Icing Sugar 480g (4 Cups)

*Once the chocolate and coconut has set, | recommend cutting them in half and adding some jam and

cream before digging in!

Reference Photos
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Method (Sponge Cake)

1) Before beginning, preheat the oven to 180C, grease a 20cm x 30cm baking tray,
and line with baking paper (leave a little overhang for later).

2) Sift flour and baking powder together.

3) Beat butter (125g), sugar and vanilla with an electric mixer on medium speed

until light and fluffy - about 1.5~2 minutes.

4) Add eggs one at a time, making sure to mix well each time!
5) Add half the flour, folding gently, before stirring in half the milk. Repeat with

the remaining flour and milk.

6) Pour the batter into the prepared tray and bake for 25 minutes, or until a skewer

comes out clean.

7) Remove from oven and stand for 5 minutes, before using the baking paper to

remove from tray and transfer to a wire rack.
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Reference Photos

Method (Sponge Cake)

8) Cut cake into 15 squares (5x3) or 18 rectangles (6x3), and freeze
for 1 to 1.5 hours.

Reference Photos

Method (Icing & Coconut Coating)

9) Combine the icing sugar, cocoa powder, unsalted butter (15g) and
boiling water in a bowl, and mix until syrupy (not watery!).
10) Place the coconut in a shallow bowl or tray.

11) Use two forks to transfer the sponge cake into the chocolate
icing and coat. Once coated, use another two forks to transfer into

the coconut and coat.

12) Once covered in a thin layer of coconut, transfer to a new tray

and allow to set; once they’re set, they’re done!
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ANZAC Biscuits (Makes Approx. 16)

A traditional sweet our Australian primary school children often make!

A great recipe for the kids to try!

Flour 112g (1 Cup) Coconut 100g (1 Cup)
Butter 115g Golden Syrup 1 Tablespoon
Caster Sugar 125g (1 Cup) Baking Soda 1 Teaspoon
Oats (Rolled) 90g (1 Cup) Boiling Water 2 Tablespoons

*If you feel your biscuits are too sweet, you can reduce the sugar a little!

Reference Photos Method

1) Preheat the oven to 160C.

A~ 2) Add dry ingredients (Flour, Caster Sugar, Oats, and Coconut) to a mixing

bowl and mix.
3) Melt butter in a fry pan, then add golden syrup and baking soda with boiling
water. Remove from heat, then add to dry ingredients bowl used in @ Mix

well.

4) Add heaped teaspoons of (3)’s mixture to the baking tray.
Note: Your biscuits will expand as they cook, so make sure to leave a few

centimeters between each one!

5) Bake in a moderate oven (~160C) for 10-15 minutes, and they’re done!
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