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      This is in loving memory of my mum and nan, and also Himself’s grandma.

      I  hope you enjoy this family friendly recipe book.

      Cheryl
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        Hi there!

      

        

      
        Family Cooking Made Easy holds tried and true recipes from my childhood and beyond. Some are a mish-mash of recipes I’ve adapted to fit better into my life saving time and money and others are ones I’ve worked on for my cozy mysteries where all my amateur sleuths are bakers.

      

        

      
        I think in another life that’s what I might have become—a baker or a chef. Of course it certainly helps that I love food and that cooking for family and friends warms my heart!

      

        

      
        I hope you enjoy them.

        Cheryl x

      

      

    

  


  
    
      
        
          
          

          
            Biscuits or Cookies

          

        

      

    

    
      What’s the difference?

      

      In the US, cookies are what we in the Southern hemisphere call biscuits, while biscuits there are more like a scone that you eat with a meal and gravy.

      

      Personally, I don’t care what they’re called as long as they’re delicious!

    

  


  
    
      
        
          
          

          
            Afghans

          

        

      

    

    
      
        
        Ingredients

        200g butter

        1/2 cup sugar

        1 1/4 cup plain flour

        1/2 cup cocoa

        1 1/2 cups cornflakes

      

        

      
        Icing

        2 cups icing sugar

        1 tbsp cocoa

        1/2 tsp butter

        4 tbsps water

        24 walnut halves

      

        

      
        Instructions

        1	preheat oven to 180 and line a baking tray with baking paper.

        2	Cream butter and sugar in a large bowl until light and fluffy.

        3	Sift flour and cocoa into mixture and combine.

        4	Lightly crush the cornflakes and add to mixture.

        5	Using an ice cream scoop place on tray with plenty of room between each one.

        6	Dip a fork in flour and press down on each biscuit.

        7	Bake for 15 minutes. Remove from tray and place on cooling rack for 15 minutes before icing.

        8	Sift icing sugar and cocoa into a bowl and add butter.

        9	Using a small spatula spread icing over each biscuit or use a piping bag to create a circle. Place a walnut half on each biscuit.

      

      

    

  


  
    
      
        
          
          

          
            ANZAC Biscuits
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        We love these cookies which were often a staple item in the boxes sent to soldiers in the second world war since they usually survived the long trip. Great for dunking!

      

        

      
        Ingredients

        1 cup of flour

        1 cup of brown sugar

        1 cup of coconut

        1 cup of rolled oats

        125g butter

        2 tbsps golden syrup

        1 tsp baking soda

        2 tbsps boiling water

      

        

      
        Instructions

        1	Heat the oven to 180°C / 360°F (160°C fan bake) and line two baking trays with non-stick baking paper, before putting the oats, coconut, flour and sugar into a large bowl and stirring to combine.

        2	Melt the butter and golden syrup together, using either a saucepan or the microwave, and dissolve the baking soda in the boiling water. Combine all the elements together and stir gently to combine.

        3	Spoon the mixture onto the baking trays and pressing each one into a biscuit shape; position each biscuit a few centimeters apart to allow room for them to spread as they bake.

        4	Bake for 10-15 minutes or until ANZAC biscuits are golden and brown. Cook them longer if you like them crispy, shorter if you’d like them to be softer in the center.

        5	Transfer them to a wire rack to cool and enjoy!

      

      

    

  


  
    
      
        
          
          

          
            Chocolate Chip Cookies
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        Ingredients

        1 cup caster sugar

        2 cups plain flour (sifted)

        200g (1 cup) of butter melted

        1tsp vanilla extract

        1tsp of baking powder

        A pinch of salt

        1 egg

        100g-200g chocolate bar or chocolate chips

      

        

      
        Instructions

        1	Add the sugar and melted butter in a bowl and mix together – a wooden spoon is fine, no need for a whisk.

        2	Sift the flour, baking powder, vanilla and salt together and add to the sugar and butter mixture. Add the chocolate chips at this stage if you’re making chocolate chip cookies.

        3	Mix together using your hand. Once you get a dough texture, add the egg and knead using your hand again.

        4	Spread some butter onto a baking tray. Take some of the dough, roll into ball then flatten a little. Keep them on the small side as they spread out during baking. Also, don’t place biscuits close to each other otherwise they will get stuck together.

        5	Place in the oven and bake at 160C, gas 3 for 10-20 mins.

        The bigger the cookies, the longer they’ll take to cook. They’re ready when the edges are  golden if you want that chewy middle or cook longer to get crispness.

      

      

    

  


  
    
      
        
          
          

          
            Coconut and Maple Syrup Cookies

          

        

      

    

    
      
        
        Ingredients:

        3 ½  0zs / 100 g  butter

        1 tbsps maple syrup

        1 tsp vanilla essence

        ¾  cup oats

        ¾  cup flour

        ¾  cup coconut

        ½ cup sugar

        1 tsp baking soda dissolved in 1 tbsps hot water

        Instructions:

        1.	Heat oven to 180C / 350F and line a tray with baking paper.

        2	 Melt butter, vanilla essence and syrup in a saucepan, then cool.

        3	Mix rolled oats, coconut and flour with the sugar.

        4	Stir dry mixture into wet mixture in the saucepan until smooth.

        5	Dissolve soda in water and add to mixture.

        6	Drop ½ tbsp per cookie onto baking tray and flatten slightly with a floured fork.

        7	Bake for 12 minutes or until brown.
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