
 
 
 
 
 
 
 
 
Sultana Bran cookies – makes 24 biscuits 

 
 
 
 

• 150g unsalted butter, chopped 

• ½ cup golden syrup 

• 4 cups of Sultana Bran 

• 1 cup SR flour 

• 1 cup mashed ripe bananas 
 

 

 

 

 

Method 

1. Preheat oven to 180°C Grease and line 2 large oven trays with baking paper. 

2. Combine the golden syrup and butter in a saucepan over medium heat, stir until the butter 

is melted then bring to the boil. Once the mixture has boiled, take it off the heat and allow 

to cool down for approximately 5 minutes. 

3. Combine the cereal and flour in a large bowl and then mix in the mashed banana and the 

butter and golden syrup mixture. 

4. Stir together until fully combined. 

5. Using a ¼ cup measure, shape the mixture into balls and place on the prepared trays about 

3-4cm apart. Flatten the balls slightly. 

6. Cook in the oven for approximately 15 minutes or until golden.  

7. Remove from the oven and allow to cool slightly before transferring to cooling racks to 

completely cool. 

 

N.B. For a dairy free alternative, use dairy free butter and for a gluten free alternative use gluten 
free cereal. You can also experiment with different cereals for a different taste.   
 
 
Recipe cooked by Danni Lum 


