
 

Anzac Biscuits 
 Makes: 20| Vegan | Kuvings Blender 

 

 

Ingredients 

 1 tbsp ground flaxseeds + 3 tbsp water 

 1 cup rolled organic oats 

 3/4 cup desiccated coconut 

 2/3 cup coconut sugar 

 1/2 cup oat flour 

 1/2 cup almond flour 

 1/3 cup melted coconut oil 

 2 tablespoon maple (or golden) syrup 

 1/2 teaspoon bicarbonate soda 

 2 tablespoon boiling water 

Method 

Step 1.  

Make flours 

 

• Place your oats into the blender and place the lid on the jug and the noise-

reduction cover on. Touch ‘power on’ button and select auto blend button. Let 

the Blender do its thing. Put into a bowl and then repeat with Almonds. 

Step 2.  

Make flax-eggs 
• In a small bowl, combine the ground flaxseeds and water to make a flax egg. 

Whisk until uniform and set aside. 

Step 3.  

Preheat oven 

 

• Preheat the oven to 350F/180C. Line a baking tray with parchment paper/or lay 

down a silicon baking mat. 

Step 4.  

Combine 

ingredients 

 

• Combine the melted coconut oil and maple syrup in a small saucepan and 

warm through. In a small bowl, mix together the bicarb soda and boiling water. 

Add this to the maple syrup and coconut oil mixture and stir well. Pour the wet 

ingredients into the dry. Add in the flax egg. Stir until you get a sticky dough. 

Step 5. 

Prepare to 

bake 

• Gently shape the dough into small balls (the mixture is soft and sticky) and 

place on the prepared tray, leaving room between them to spread out a bit. Tip: 

cover the base of a glass with parchment paper and press the balls down to flatten 

the cookies. 

Step 6. 

Bake 
• Bake for 15-20 minutes until brown on top. The cookies will still be soft to touch, 

they will harden as they cool. Remove from oven and cool for 5 minutes on the 

tray, before transferring them to a wire rack. 

 


