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LIVES

EﬁRZS 2014 - 2018

OCAL SERVICES

turday 25th April

idport
0 am  Dawn Service, Bridport Cenotaph, Main
St (tollowed by Gun Fire Breakfast at the

Bridport Ex-Services Community and
Bowls Club)

00 am Main Service, Bridport Hall, then to Bridport
Cenotaph (followed by lunch at the Bridport
Ex-Services Community and Bowls Club)

nders Island

0 am  Dawn Service, Emita Cenotaph (followed
by breakfast cooked by the Flinders Island
Lions Club)

30 am March along Patrick St (assemble at

,
Bowman’s)

00 am Main Service, at the Flinders Island Arts
and Entertainment Centre

pe Barren Island
0 am  Dawn Service, at the Cenotaph at
‘The Corner’

orge Town

5am  Dawn Service, at RSL Memorial Park,
Anzac Drive

30 am Main Parade, at RSL Memorial Park,
Anzac Drive

00 am Main Service, at RSL Memorial Park,
Anzac Drive, and dedication of George
Town ANZAC Avenue of Honour
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Launceston

6.00 am  Dawn Service, Launceston Cenotaph
(followed by breakfast at Launceston RSL)

10.30 am Anzac Day Parade departs Princes Square

11.00 am Main Service, Launceston Cenotaph
(followed by BBQ lunch at Launceston
RSL)

Lilydale

6.00 am  Dawn Service, at Cenotaph (followed by
breakfast at Senior Citizens rooms)

11.00 am Main Service, at Memorial Hall (followed by

morning tea at Memorial Hall)
ANZAC Centenary Exhibition 2015 at
Memorial Hall: “Fighting our Cousins:
Lilydale in World War One”
Ringarooma
11.00 am  Service in Ringarooma Hall, Charles St

Scottsdale

6.00 am  Dawn Service, at Scottsdale Cenotaph,
Scottsdale Memorial Park (followed by
breakfast at RSL)

11.00 am Main Service, at Scottsdale RSL, and
march to Cenotaph for wreath laying and
dedication of ANZAC Walk of Honour
(followed by lunch at RSL)

Winnaleah

6.00 am  Dawn Service, at the Memorial Hall

Please consider attending a local service. TWe recommend
checking service and event times closer to the date.
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The origin of the Anzac biscuit

ANZAC
BISCGUITLS

Ingredients

* 1 cup each of plain flour, sugar,
rolled oats and coconut

* 4 ounces butter (115g)

* 1 tablespoon treacle (golden syrup)

+ 2 tablespoons boiling water (add a
little more water if mixture is too dry)

* 1 teaspoon bi-carbonate soda

Method

1. Grease tray and pre-heat oven to 180°C.

2. Combine dry ingredients.

3. Melt together butter and golden syrup.
Combine water and bi-carbonate soda —
add to butter mixture.

4. Mix butter mixture and dry ingredients.

. Drop teaspoons of mixture onto tray.

6. Bake for 10 — 15 minutes or until golden.
Allow to cool on tray for a few minutes
before transferring to cooling racks.
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* Makes approximately 35 biscuits

(From an original recipe provided by Mr Bob Lawson,
an ANZAC present at the Gallipoli landing.)
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Army biscuits, known as Anzac wafers or
tiles, were a hard biscuit eaten by soldiers as
a bread substitute. They were often ground
up and eaten as porridge.

The Anzac biscuit we are familiar with
today was developed by the wives and
girlfriends of our soldiers. A sweet biscuit
made of rolled oats and bound with golden
syrup or treacle (eggs were scarce during
the war) were sent to the frontline by ships
of the Merchant Navy. '




