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SEE IN THE DARK-ANZAC BISCUIT  
 
Season:​ ​ ​ Autumn  

From the garden: ​ Carrots, rosemary  

Type: ​ ​ ​ Snack, dessert  

Difficulty: ​​ ​ Easy  

Country of origin: ​ New Zealand  

Serves: ​ ​ ​ 15 biscuits  

Source:​ ​ ​ Garden to table  
 

Equipment Ingredients 

●​ Chopping board and knife 
●​ Bowls 
●​ Wooden Spoon 
●​ Measuring cups and spoons 
●​ Baking tray  
●​ Baking paper  
●​ Large saucepan  
●​ Spatula  

●​ 125 g butter  
●​ 1/4 cup golden syrup  
●​ 1/3 cup sugar  
●​ 1/2 tsp baking soda  
●​ 1 cups rolled oats 
●​ 1 cups desiccated coconut 
●​ 1 cups plain flour  
●​ 1 medium carrot  



 

 
Method 

 
1. Preheat oven to 180 degrees   

2. Chop the rosemary finely and grate the carrot   

3. Melt the butter, golden syrup and sugar in the saucepan until the 
sugar has dissolved  

 

4. Add in all the other ingredients and mix with a wooden spoon until 
combined  

 

5. Drop a tablespoon of batter on the lined baking trays and flatten to 
around 1/2 cm thick. Make sure they are all the same thickness so 
they cook evenly  

 

6. Bake for 20-25 minutes until golden brown. For a crunchier biscuit, 
turn them over in the last 5 minutes of baking time (the carrot will 
make these biscuits more moist then an original anzac biscuit)  

 

 

●​ Grater 
●​ Scales  

 

●​ ½  tbsp poppyseeds  
●​ ½ tbsp rosemary leaves  


