Browned Butter Anzac-Style Cookies G(]the[’
Dipped in Milk Chocolate &G Feast

By Ashley Alexander

Crunchy, crispy, caramelised edges coated in chocolate, with a deliciously chewy centre - these
ANZAC-style cookies are, to me, pretty close to perfect. For those new to the ANZAC biscuit, it was
originally created during World War | and sent by wives and mothers to soldiers serving overseas, as it kept
well during long shipments. Traditional recipes often include golden syrup, but | wanted to streamline the
ingredients a little. After plenty of testing, this version came out on top for taste, texture, and ease.

SERVES 10-12 | PREP TIME 45 min | BAKE TIME 12 min | TOTAL 1 hour 15 min (plus cooling time)

INGREDIENTS V Y

e 1409 salted butter, chopped into small, even
pieces

1009 (1/2 cup) brown sugar

70g (1/3 cup) caster sugar

1teaspoon vanilla extract

1teaspoon baking soda

2 tablespoons boiling water

1259 (1 cup) plain flour

100g (1 cup) rolled oats

509 (1/2 cup) desiccated coconut

Pinch of sea salt

180g milk chocolate, roughly chopped (or use
dark, or a mix of milk and dark, if you prefer)

METHOD

Brown the butter

1. Place the butter in a small saucepan over
medium heat.

2. It will first melt, then start to splatter as the
water evaporates. Stir continuously with a

sturdy spatula or flat wooden spoon, scraping

up any caramelised bits from the bottom. \ /
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3. Once the butter quietens and begins to foam, it's starting to brown. Keep a close eye on it — it can
change quickly. Continue stirring and scraping until it smells nutty and is deeply golden brown.

4. Immediately pour the browned butter (including all the toasty bits) into a large mixing bowl. Let it cool for
5 minutes.

Make the cookies

1. Preheat your oven to 180°C/350°F.

2. Line 2-3 large baking trays with baking paper.

3. Add the sugars, vanilla, and baking soda to the slightly cooled butter. Pour the hot water over the
baking soda and whisk to combine.

4. Add the flour, oats, coconut, and a pinch of salt. Fold together with a spatula until well combined.

5. Using a small cookie scoop, portion the dough into roughly 3-tablespoon-sized mounds. Press together
with your hands — the mixture may feel a little crumbly due to the oats — and gently shape into tall discs
around 3—4 cm high. Resist flattening them too much; they’ll spread in the oven.

6. Arrange on baking trays, leaving enough space for them to double in size.

Bake for 12 minutes, or until golden.

8. Allow to cool on the trays for at least an hour before transferring to a wire rack — or simply leave them
on the trays to cool completely. For faster cooling, pop them into the fridge.
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Dip in chocolate (optional, but recommended!)

1. Melt 2/3 of the chocolate in a small saucepan over very low heat, stirring gently. Remove from heat, add
the remaining 1/3, and stir until fully melted.

2. Dip the cooled cookies halfway into the chocolate, letting any excess drip off. Place on a paper-lined
tray. If desired, sprinkle with a tiny pinch of flaky sea salt.

3. Refrigerate until the chocolate is set. Store in the fridge — they’re perfect eaten cold, with that signature
ANZAC chew.

NOTES

Browned Butter Tips: Keep stirring and scraping the pan as the butter browns - those caramelised bits are
key to the flavour. The moment it smells nutty and turns deeply golden brown, remove it from the heat. It
can go from perfect to burnt quickly.

Cookie Texture: These cookies are crisp-edged with chewy centres, especially when stored in the fridge. If
you like a softer cookie, bake for 1-2 minutes less.

Thicker Cookie: If you prefer a thicker cookie add 10-15g each of oats and coconut to the mixture.

Crumbly Dough? The mixture may feel a little crumbly when shaping - this is normal due to the oats. Press
it firmly into balls and they’ll hold together once baked.

Chocolate Dipping: Be sure the cookies are completely cool before dipping or the chocolate may slide off.
Dipping only halfway keeps things neat and gives a beautiful visual contrast.



Storing: Store in an airtight container in the fridge for up to a week. They’re even better the next day when
the flavours have settled.
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Find the recipe and watch the video online:
https://www.gatherandfeast.com/browned-butter-anzac-style-cookies-dipped-milk-chocolate

Let me know if you make the recipe! x @gatherandfeast
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