Anzac Biscuits

180 9 butter 2 T agave nectar

| T molasses /2 + stevia exdract
W ¢ dried date puree | 4 baking coda

| cup old fashioned oars ¢ flour

| cup desiceated coconUt

Put the butrer in & small saucepan add agave nectar. molasses, and stevia. Heat on lovs until all melted, add baking soda. i will
foam & kit but this is normal and okay! Set aside. Mix dry havedients h & bowil, add date and either mix with & fork, pastry
cutter, fingers, OF- thraw it all in the food processor and give i & whirl until s crumbly. Mix wet and dry together. Scoop out by
tablespoon full roll hio ball and squash it flat behween your palms. Put them on pre-greased ways and bake at 180 ¢ (350 F for
B0 mhutes o until golden browan.

NOTES: § had only SO grams of butter, so i used margarine for the rest. | wias also nearly out of white flour and only had L% cup
{exthra bran and used 374 cup karley for the rest | was alsa shy on coconut, but had desicated toasted (d used them on
marshimallows earlier this year? and =0 i simply threw in the foasted 1o make up what | needed. | used the food processor o
combing the date puree into my dry ingredients. My biscuits fode pat under 1O mhutes.
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