Australian Native
Food Education Kit

Lemon Myrtle Rainforest Anzacs

An Aussie classic with a hint of the rainforest — the honey
and treacle may be substituted with golden syrup.

The tropical glaceed fruits are optional and macadamias
can be substituted with other nuts like cashew or Brazil

nuts
1 cup flour Preheat your oven to 17- deg C
% cup caster sugar
1/3 cup rolled oats Combine flour, sugar, rolled oats, coconut,
% cup coconut (desiccated) pineapple, paw paw and macadamia. Stir to

1/3 cup pineapple glaceed 5mm dice | combine.
2 tbsp paw paw glaceed 5mm dice
2 tbsp macadamias - chopped

% cup unsalted butter Melt together butter and honey. Add treacle
2 tbsp honey and Lemon Myrtle stirring until combined.
% tsp treacle or golden syrup
1 tsp Lemon Myrtle ground

1 tsp bicarb soda Mix bicarb and water and stir to combine.
2 tbsp water Pour wet mixture to combine with dry
mixture.

Line a baking tray with silicone baking paper.
Place spoonful sized balls on the tray and
bake for 15-20 mins .

Cool on a cake rack
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For more information, please email us at sales@creativenativefoods.com.au or order online. Se® l ' Q 've

Creative Native Food: acknowledges the tradkt:onal owners, pazt, present and future of the land on which we live and work, as the First Pecple and 2 i v - 3 P
Custodians of this country. It's our policy 1o engage with and support Indigencus enterprises in the commercial native food industry wherever possible. FOOD SERVICE SOLUTIONS



