JUNIOR NON FICTION

ANZAC Day
By Kevin Boon
J 355 BOO Nz

The ANZACs at Gallipoli:
A Story for ANZAC Day
By Christopher Pugsley
J 940.426 PUG NZ

Scarecrow Army: The ANZACs at Gallipoli
By Leon Davidson
J 940.425 DAV Nz

Gallipoli: Reckless Valour
By Nicolas Brasch
J 940.426 BRA

ANZACs at Gallipoli: Creating a Legend
By Jane Pearson
J 940.4 PEA

Should we Forget?
The Significance of ANZAC Day
By Jim Rolfe
J 394.262 ROL Nz

Soldier Boy: The True Story of Jim Martin,
the Youngest ANZAC
By Anthony Hill
J 920 MAR

ANZAC Day

JUNIOR FICTION

Caesar the ANZAC Dog
By Patricia Stroud

Harry and the ANZAC Poppy
By John Lockyer

The Bantam and the Soldier
By Jennifer Beck

A Present from the Past
By Jennifer Beck

The Donkey Man
By Glyn Harper

The ANZAC Biscuit Man and
Other Classic Kiwi Tales
By Peter Millett

JUNIOR PICTURE BOOKS

Grandad’s Medals
By Tracy Duncan

My Grandad Marches on ANZAC Day

By Catriona Hoy

Only a Donkey
By Celeste Walters

STORIES OF WORLD WAR |

When the War Came Home
By Sarah Ell
J PB ELL NZ

Dead Dan’s Dee
By Phyllis Johnston
J JOH Nz

The Best Christmas Present in the World
By Michael Morpurgo
J MOR

In Flanders’ Fields
By Norman Jorgensen
JJOR

STORIES OF WORLD WAR 1l

Papa’s Island
By Melanie Drewery
J DRE NZ

The Sky Soldiers
By Glyn Harper
J HAR NZ

Chinatown Girl: The Diary of Silvey Chan,
Auckland, 1942
By Eva Wong Ng
J NG Nz




To find

These books and
authors

Type the titles or authors
overleaf into the
catalogue computers

OR

Type the keyword ANZAC
or Gallipoliinto the
Catalogue computers

Using the call number,
find the book you are
after on the shelf or, if
the book is borrowed,
request a copy from
another library.

Websites

www.anzac.govt.nz

www.nzhistory.net.nz
(search for ANZAC)

www.rsa.org.nz

ANZAC Biscuits

This is a basic recipe for Anzac
Biscuits. Various things may be added
to the mixture for variety: dried fruit,
nuts, or spices such as ginger.

Melt 1159 butter and 1.5 tablespoons
of golden syrup. Add 1 teaspoon of
baking soda dissolved in 2 table-
spoons of boiling water. Mix in: 1 cup
of rolled oats, 1 cup of flour, 1 cup of
coconut, ¥ cup of sugar. Drop table-
spoons of the mixture onto baking
paper, and bake until a pale golden
colour (about 15 minutes) at 180°C.
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