Chewy Anzac Day Cookies

Ingredients

2 ½ cups rolled oats 
2 ½ cups coconut
2 cups plain flour
½ cup golden syrup 
2 cups raw sugar
½ teaspoon bicarbonate soda
300g butter
A pinch of salt

Method

1. Preheat oven to 180oC
2. Combine oats, salt, coconut and flour in a bowl
3. Place butter, golden syrup, and sugar in a saucepan over a medium heat, stirring until the butter and sugar dissolves
4. Remove from the heat and add the bicarb-soda + 1 tablespoon of water
5. Pour carefully over the flour and oat mixture
6. Mix thoroughly with a wooden spoon (mix will be hot)
7. With clean hands, roll mixture into equal sized balls (about 20, or 30 small). Space out well: 8 on each baking tray that is lined with baking paper. Flatten slightly with your hands and bake until slightly golden brown.
8. Remove from the oven and place on wire racks to cool while you clean up your work area. Repeat until all cookies are baked. 
9. Serve once all cookies have cooled. 
