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The Prairie Wheaten

Recipes For Dog Treats

To avoid treats with additives, preserva-
tives and colours, make nutritious ones
right in your own kitchen. All of these
recipes have been baked in Carolyn’'s
kitchen and taste tested by real live
Wheatens. No Laboratory Animals were
used or harmed during experimentation. ©
A big thanks to the tail-wagging,
lip-smacking, exuberant taste testers -
Max, Tess, Willow, Lacey, Duff, thefive
puppies, and Jack, the Jack Russell
Terrier!

Useyour imagination when making these
treats. Several flours can be used or
substituted to make up the amount of
flour called for in the recipes. Such
ingredients as ground flax seed, cracked
wheat, dried kelp, alfalfapowder and fish
oilscan beadded in small amounts. These
ingredientsaswell asorganic grainscan
be found at health food stores. The
recipes with liquefied raw organ meats,
although somewhat revolting to make,
were the definite favourites.

Marvelous M eatballs

1 Ib. ground beef

4 thsp. grated cheese

2 carrots, finely grated

1 tsp. garlic powder

1 cup whole wheat bread crumbs
2 eggs, beaten

Combine all ingredients together; mix
thoroughly. Rall into bitesized meatballs.
Place on greased baking sheets. Bake at
350° for 15 - 20 minutes or until brown
and firm. Cool and storein thefridge or
freezer.

Barley Squares

1¥41bs. beef or chicken livers (or
kidneys)

2 cupswheat germ

2 tbsp. whole wheat flour

1 cup cooked barley

2 whole eggs

3 thsp. peanut butter
1clovegarlic

1 tbsp. olive il

Liquefy liver and garlic clove in a
blender. Add eggs and peanut butter.
Blend until smooth. In a mixing bowl
combinewheat germ, wholewheat flour
and cooked barley. Add liquefied liver
mixture and olive oil. Mix well. Spread
mixture in a greased 9x9 baking pan.
Bakeat 350° for 20 minutesor until done.
(should be brown in colour, no longer
red) When cool cut into bite sized
squares and store in fridge or freezer.

Salmon Treats

Two 6 0z. cans (one 418 g. tin) of
salmon, or tuna

2 eggs

1 cupriceflour

1 tbsp. garlic powder

In blender or food processor add cans of
salmon, bones and all. Do not drain. If
necessary, add just enough water to
liquefy. Blend in 2 eggs. Empty into
bowl and add 1 cup rice flour and
perhaps a little more until it resembles
cake-batter consistency. Add garlic
powder. Mix well. Greasearound pizza
pan or square cake pan. Spread batter
on pan. Bake at 350° for 15 minutes or
until edges pull away from sides of pan.
Use a pizza cutter or knife to dlice into
bite sized pieces. Keep in fridge or
freezer.
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Liver Lover’'s Cookies

11b. raw liver (or kidney)
3clovesgarlic

Yacup grated parmesan cheese
% cup grated cheddar cheese
% cup grated carrots (or other
vegetables you have)

1 cup flour (any flour or flours
combined to make one cup)

% cup cornmeal

Put liver through grinder (or liquefy in
blender) along with garlic. Place mixture
inbowl. Add cheeses, carrots, flour and
cornmeal. Mix well. Spread on greased
piece of aluminum foil on baking shest.
Bake at 350° for 30 minutes or until no
longer pink. Cool. Peel off aluminum
foil and break or cut into bite sized pieces.
Keep in fridge or freezer.

Chicken Crackers

1Y% cups whole wheat flour

1% cupsrye flour

1%% cups brown (or white) rice flour
1 cup wheat germ

1 tsp. dried kelp or afalfa powder
1 tsp. garlic powder

4 thsp. vegetable oil

1%% cups chicken stock*

11b. ground chicken

In a large bowl combine the first six
ingredients. Add ail, broth and chicken.
Mix well. Knead dightly then dividein
half. With lightly greased hands, pat
dough out on 2 baking sheetsto 1/8inch
thickness. Bake at 350° until golden
brown, aprox. 12 to 15 minutes. Cool.
Break into bite sized pieces. Store in
fridge or freezer.
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Dog Biscuits

1 cup oatmeal

2 cups flour (or % cups variety of
floursto equal 2 cups)

1 tbsp. brown sugar

% cup chicken or beef stock*

1 tbsp. olive or vegetable oil

legg

Mix together flour, oatmeal, and brown
sugar. Mix in the oil, egg and stock to
make adough. Knead dough afew times.
Roll out doughto desired thickness. Use
cookie cutters in fun shapes or bone
shapes, or cut in stripsor squaresto form
biscuits. Place on ungreased baking
sheets and bake at 325° for 25 minutes
to one hour depending on thickness,
until hard to the touch. If thoroughly
cooked, these should keep in an air tight
container for up to 2 months.

Dawg Treats

Blend until revoltingly liquid:
11b. Chicken livers

1 cup cornmeal

Y cup flour

1 garlicbud

Spread this very sticky mixture on well
greased baking sheet to %2inch thickness.
Bakeat 350° for about 12 minutes. Flop
onto cutting board while still warm. Cut
into bite sized pieces. Cool then freeze
in freezer bags up to 3 months, if they
could EVER last that long!!

* How To Make A M eat Stock

Itiseasy to make a nutritious stock, and
MUCH better for your dog than using a
bouillon cube with boiling water. Bouillon
cubes are full of salts, additives and
colour. Use shin and marrow bones for
ameaty stock, turkey or chicken carcass
(with neck, skin and various meaty bits)
for aturkey stock, or washed fish bones,
heads, tails, skinsand trimmings for a
fish stock. Cover the bones with cool
water in alarge pot with alid. Bringthe
contentsto aboil and simmer for at least
2 hours and as many as 12 hours to
extract al theflavours. Diced vegetables
such as carrots, turnips, celery, yams,
beans, cauliflower and beets but NOT
onions can be added for moreflavour and
nutrition. No seasonings or bouquet garni
need be added to stock for dog treat
recipes. When all the goodness has been
extracted from the bones, meat and
vegetables, strain the stock through a
sieve or cheese cloth until clear. When
cool, refrigerate the bowl of stock until
all the fat rises to become a solid mass
on top. Remove this fat mass from the
surface. This nutritious stock can be
frozen in 1 or 2 cup portions for future
use.
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Dog Haiku

I lie belly-up
In the sunshine, happier than
You will ever be.

Today I sniffed
Many dog behinds. I celebrate
By kissing your face.

I sound the alarm!
Paper boy, come to Kkill us all
Look! Look! Look! Look! Look!

I sound the alarm!
Garbage man, come to Kkill us all
Look! Look! Look! Look! Look!

How do I love thee?
The ways are as numberless as
My hairs on the rug.

My human is home!
I am so ecstatic I have
Made a puddle.

I Hate my choke chain.
Look, world, they strangle me! Ack!
Ack! Ack! Ack! Ack! Ack!

Sleeping here, my chin
On your foot, no greater bliss, well,
Maybe catching cats

Look in my eyes and
Deny it. No human could
Love you as much as I do.

;I‘he cat is not all
Bad, she fills the litter box
With tootsie rolls.

Dig under the fence, why?
Because it is there. Because it’s
There. Because it’s there.

I am your best friend,
Now, always, and especially
When you are eating.

Author unknown

These Irish type Wheaten puppies
love their home baked treats.
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Recipes For Dog Treats

2,500 years ago Hippocrates stated,
“ Let thy food be thy medicine and thy
medicinebethyfood.” Thisstatement
is ill relevant today. Keeping in
mind the correlation between good
health and good nutrition here are
recipes for dog biscuits that are
delicious yet nutritious. These
biscuits found favour with the taste
testing panel: Max, Duff, Willow,
Tess, Lacey and Jack

Doggie Biscuits

1% cups flour

1% cups whole wheat flour
1 cup ryeflour

1 cup oatmeal

Yacup liver powder*

1 tsp salt

1 tsp garlic powder

legg

4 cup vegetable ail

134 cups beef broth

* | found liver powder in capsule
form only, so substituted ground flax
seed, wheat germ, cracked wheat and
1 tsp each of kelp and alfalfa
powder to equal ¥ cup.

Mix flours and dl other dry ingredients
inalargebowl. Addegg, oil and beef
broth. Mix the dough, adding enough
additional flour to make adough that
can berolled. On afloured surface,
roll dough to a %%" thickness. Cut
with a cookie cutter into desired
shapes. Prick with a fork halfway
through each biscuit. Bake on afail
covered cookie sheet at 300° for
about one hour or until golden brown.
Turn off heat but keep the biscuitsin
the oven until hardened. Store in
container for up to 3 months in the
refrigerator.

Doggie Delights Gour met Biscuits

Biscuits to prevent Ginivitis - slow
down gum erosion with a hard type
of biscuit containing antibacterial
herbs.

2 cups cooked chicken giblets
(gizzards, hearts, livers)

2 clovesgarlic, large

1 thsp minced onion

1 thsp dried oregano

1 thsp cut parsley

1 thsp safflower ail

1 whole egg

1% cups stoneground whole
wheat flour

1 egg white

Parmesan cheese

Place chicken organs in a pot (1¥2
pounds of giblets make the 2 cups
needed for this recipe). Cover with
water and boil, then simmer for 2
hours. Save the water for future
biscuit baking.

Combinethe cooked chicken giblets,
garlic, pardey, oregano, safflower ail
and the whole egg. Blend these
ingredient for about 2 minutes or
until the mixture forms a paste. A
Vita-Mix 5000 is suggested; | used a
blender. Transfer to a mixing bowl.
Use a rubber spatula or your hands
to mix, gradually adding the flour to
thepaste. Add il if doughistoodry;
add flour if it istoo wet. Knead the
dough a number of times, then
leaveto sit for about 15 minutes. Roll
out the dough to ¥2” thickness. Cut
the dough into desired shapes and
sizes or else make balls and dightly
flatten themwith afork beforebaking.
Bakeon lightly greased cookie sheet
at 350° for 15 minutes on each side
(total 30 minutes).
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Remove the biscuits from the oven
and turn it down to 200°. Beat the
egg white until soft peaks begin to
form. Baste the biscuits with the
egg white, them sprinkle the
Parmesan cheese

Rosemary And Garlic Biscuits

Healthful Heart Shacks - garlic,
rosemary and kelp are antioxidants,
excellent for the heart. A little
hawthorn berry, excellent for improving
cardiac functions could be worked
into the dough.

2% cups whole wheat flour

% cup ground sunflower seeds
1 tsp kelp powder

1 tsp rosemary powder

2 eggs, beaten

% cup chicken stock

2 cloves garlic, pressed

Combine all the dry ingredients,
mixing well. Combine the wet
ingredients until well blended. Mix
al ingredientstogether, adding more
liguid if necessary to form a stiff
dough that can be formed into a ball
by hand. Set the dough aside for 30
minutesor cover and refrigerate over
night. Roll the dough out to a ¥4’
thicknessand cut into desired shapes.
Bake on cookie sheet at 350° for 30
minutes. For afirm biscuit, turn off
oven and let them sit until oven is
cool. You should get anywherefrom
4 - 8 dozen depending on size of
biscuit cutter. Store in covered
container in refrigerator.
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Recipes For Dog Treats

Thesenutritiousyet deliciousrecipesare
appropriate for everyday enjoyment or
for gift giving. Use holiday shaped
cookie cutters for treats and biscuits to
package in festive containers or
cellophane bags to give as gifts to your
favourite caninefriends. Do remind the
recipient’'sowner that the biscuits should
be kept frozen or refrigerated.

The recipes presented here were tested
in Carolyn’s kitchen and heartily
approved by the enthusiastic Taste
Testing Panel: Taffin, Ceilidh, Chelsea,
Sadie, Chinzia, Lexi and Max.

Nutty Fruit Treats

2%, cups whole wheat flour (or various
other flours)

Y3 cup chopped unsalted pecans and/or
other nuts

1 cup oatmeal

% cup dried fruit (apricots, raisins,
cranberries, apples, bananas)

Yacup milk

4 thsp margarine

legg

Combinedry ingredients. Gradually add
milk, margarine and egg. Knead until a
dough forms.

Roll doughto¥zinchthickness. Cut with
cookie cutter and place on ungreased
cookie sheet. Bake at 300° for 45
minutes. Keep in fridge or freeze.

Very Veggie Biscuits

3% cups whole wheat flour (or various
other flours)

%4 cup cornmeal

Y cup diced celery

s cup diced red bell peppers (optional)
% cup shredded carrots

4 cup unsalted sunflower kernels

1 tsp chopped parsley

Y4 tep each oregano leavesand kelp

1 clove minced garlic

1% cup broth (vegetable, chicken)

3 thsp corn ail

Mix broth and oil. Add flour, cornmed,
vegetables, garlic, pardey, and sunflower
seeds. Knead doughfor afew minutes. Rall
to¥sinchthickness. Cut shgpesandplaceon
ungreased cookie sheets. Bake a 350° for
30minutes. Kegpinfridgeor freeze.

Delectable Dog Cookies

3 cups whole wheat flour (or various
other flours)
%2 cup chopped unsalted nuts and/or
seeds
2 tablespoon vegetabl e ail
2 eggs
2 tablespoons molasses

any or all of the following, to taste:
grated cheese, fresh garlic or garlic
powder, nutritional yeast

Combine all ingredients and knead into
afirm ball; add milk if more moistureis
needed.

Roll the dough out and cut it into your
dog’'s favourite cookie shapes. Place
them on agreased cookie sheet and bake
at 300° for 30 to 40 minutes or until the
cookies are crispy.
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Doggie Biscotti

3 eggs, well beaten

% cup unsweetened applesauce
1 cup chicken stock

2 clovesgarlic, pressed

2 cups kamut flour

1 cup millet flour

1 cup ground unsalted sunflower
kernels

2 teaspoons baking powder

1 teaspoon kelp

Mix thewet ingredientstogether. Dothe
same with the dry ones, though
separately. Blend al ingredients well.
Combine both wet and dry materials,
adding flour or more liquid to make the
dough stiff enough to handle, yet still
dlightly sticky.

Preheat the oven to 350°. Form the
doughintothreelogs, about 14" long and
4" wide. Lay them on one baking sheet.
To keep the dough from sticking to your
hands, dlightly oil your handswith olive
oil. Bakefor closeto 30 minutes. Take
from the oven and let them cool for 15
minutes on awirerack.

Reduce the oven temperature to 300°.
Slice the biscotti in the traditional
angular way, about ¥2 inch per cookie.
Lay thebiscotti flat on acookie sheet and
bake for another half hour or until dry.
Turn off the oven and let the dlices stay
in the oven for aharder biscotti. Freeze
to retain freshness.
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Delicious Dog Cookies

1% cups cooked rice*, oatmeal, or
other whole grain cereal
Y cup whole or skim milk powder
Y cup vegetable oil
Yacup wheat bran
Y2 cup whole wheat flour, rye flour, or
corn meal

any or al of thefollowing, to taste:
grated cheese, nutritional yeast,
fresh garlic or garlic powder, oregano,
fennel seed, unsalted seeds or nuts

Combine all ingredients into a firm ball;
add milk if more moisture is needed.

Roll the dough out and cut it into your
dog’s favourite cookie shapes. Place
them on agreased cookie sheet and bake
at 300° Fahrenheit for 30 to 40 minutes
or until the cookies are crispy.

* | used cooked rice and found | needed
to add an egg and moreflour to get afirm
ball of dough that held together.

Carob Chip Biscotti

2 eggs, beaten

6 tbsp. carob chips

2 tbsp. honey or molasses

% cup beef or chicken stock

Y% cup chopped unsalted nuts and/or
sliced almonds

Y cup unsalted sunflower kernels

2 tsp. baking powder

Yatsp. kelp

2% cups dark rye flour

Combine and gently heat 2 tbsp. carob
chipsin stock. Add honey or molasses
when chips are melted. Remove from
heat, add beaten eggs. Set aside. In
separate bow! combine nuts, seeds,
baking powder, kelp and rye flour. Mix
well. Incorporate liquid into dry
ingredients. When thoroughly mixed,
add remaining 4 tbsp. of carob chipsand
distribute throughout dough.

Divide dough in half and form 2 logs
about 10" long by 4” wide. Place on a
cookie sheet. A hit of vegetable oil on
your hands will prevent dough from
sticking. Placelogsin a350° oven for

about 25 minutes.

Remove logs from oven. Reduce oven
to 300°. Allow logsto cool on rack for
about 15 minutes, then slice?” dlicesin
the traditional angular way of biscotti.
Lay thedlicesflat onthe cookie sheet and
bake for another 25 minutes. Turn off
oven and let slices stay in the oven for a
harder biscotti. Freeze to retain
freshness.

Note:

Kamut flour, millet flour, unsalted
sunflower kernels, kelp, carab chips
and nutritional yeast are available at
health food stores.

| talk to her when I’'m lonesome like,
and |’ m sure she under stands.

When shelooks at me so attentively,
and gently licks my hands;

Then sherubsher nose on my tailored clothes,

but | never say naught thereat,

For the good L ord knows| can buy more clothes,

but never afriend likethat!
-W. Dayton Wedgefarth
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Recipes For Dog Treats

Using the Three Dog Bakery
concept, | am presenting healthy
recipesthat resembl e peoplefoods
and would look delicious in any
bakery display case. They are
meant for dogs but your human
friends could be fooled. Asusual
these recipes were tested in
Carolyn'skitchen. The Taste Testing
Panel, who gave each of these
treats an enthusiastic two paws
up, were Wheatens Max, Jake,
Murphy, Reilly, Duff, Tess, Lacey,
WiIlow, Taffin, and Ceilidh, Logan
the Bearded Callie, Gus the Lab,
George the Springer and Jack the
Jack Russell.

Three of these recipes call for carob
chips. Carob chips are available at
Health Food stores. Do not substitute
chocolatefor carob. Dogsshould not
eat chocolate as it is toxic to them
in certain amounts.

Carob Truffles
- special occasion treats

1% cups carob chips

1 cup peanut butter (chunky or
smooth)

1 cup wheat germ

Meéelt carob chipsin double boiler
stirring constantly. Removefrom
heat. Add peanut butter and wheat
germ. Stir until mixture thickens
enough to form ballsin the palm
of your hand. (It may be necessary
to cool themixtureintherefrigerator)
Formballsandroll inwheat germ,
oat bran, ground flax seed or
cracked whesat. Transfer toairtight
container and store in fridge or
freezer.

Carob Chip Cookies

2 cups whole wheat, or assorted
flours

1 thsp. baking powder

1 tbsp. ground flax seed

1 cup carob chips

1 cup peanut butter, smooth or
chunky

1 cup low fat milk

2 eggs

Yacup honey

Combine the flour, baking
powder and flax seed in alarge
bowl. Combine the peanut
butter, milk, eggs and honey ina
smaller bowl. Mix well until
combined.

Add the milk mixture to the dry
ingredients and mix with a hand
beater. Stir in carob chips, just
until combined.

Preheat ovento 375°. Using a
teaspoon for smaller cookies,
tablespoon for larger cookies,
drop dough onto an ungreased
cookie sheet. Bakefor 10to 20
minutes depending on size.
When they are done, remove
from oven and let stand for one
minute before placing on cookie
rack to completely cool. Makes
about 100 teaspoon sized soft
cookies. Storein fridge or
freezer.
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Peanut Butter Biscotti

2%> cups whole wheat, or
assorted flours

2% cups al purpose, or assorted
flours

Y5 tsp. baking soda

legg

Yacup oil

1 cup crunchy peanut butter
2tsp. vanilla

water

1 cup carob chips (optional)

Combine flours and baking soda
in abowl. Add egg, oil, peanut
butter, and stir with a wooden
spoon until lumpy. Add carob
chips. Slowly add cold water 1
teaspoon at a time until a stiff
dough forms. Do not over mix.

Dividedoughinhalf and forminto
2 logs. Place on lightly greased
baking sheetsand flatten logsto 1
inch high. Bake at 325° for 30
minutes. Remove from oven and
cool for 20 minutes.

With aserrated knife, cut logsinto
% inch slices. Return slices to
baking sheet and bake at 325° for
20 minutes or until golden. Cool
and store in containers in fridge
or freezer.
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Healthy Muffins

1% cups seven grain, or assorted
flours
1 cup oatmedl
1 cup oat bran
2 tsp. baking soda
1 tsp. cinnamon
1 egg lightly beaten
Yacup honey
3 thsp. vegetable oil
Yacup low fat milk
“optional ingredients”
- gpples’bananas blended together
« dhredded zucchini and carrots
- nutsraisns
- Sredded cheddar/jack cheese
- cooked chicken

Mix dry ingredients in a large
bowl. In aseparate bowl, mix the
egg, honey, oil and milk. Mix your
“optional” ingredients into the
honey mixture, then mix the honey
mixture into the dry ingredi-
ents. Line muffin tins with bak-
ing cups. Fill cups¥afull and bake
at 425° for 15 - 20 minutes. Cool
and store in container in fridge or
freezer.

Party Pupcakes

1% cups seven grain, or assorted
flours

Y cup oatmedl

2 tsp. baking powder

Y5 tsp. baking soda

% cup plain yogurt

Y% cup water

Yacup vegetable all

2 thsp. honey

2 eggs

1large apple

1 cup grated cheddar cheese

In alarge bowl mix together flour,
oatmeal, baking powder and
baking soda. 1n a medium bowl
blend together the yogurt, water,
oil, honey and eggs. Core, dlice
and grate the apple (no need to
peel). Stir apple and cheese into
wet mixture then add to the flour
mixture and stir until mixed.

Spoon into greased or baking cup
lined muffin tins, filling about %
full. Bake for about 20 minutes
at 400° or until a toothpick

inserted in the center of a muffin
comesout clean. Letthemrestin
the muffin tinsfor afew minutes,
remove and set aside to cool.

Pupcake Frosting

1 cup lowfat cream cheese
2 thsp. plain yogurt

2 thsp. honey

2 - 3tbsp. flour

chopped walnuts

Combine cream cheese (at room
temperature), honey and yogurt
until smooth. An electric mixer
can beused. Add enough flour to
thicken the frosting to a good
spreading consistency. Frost the
pupcakes, sprinkle them with
chopped walnuts.

* *k k k * x %

For asingle layer cake, spoon the
batter into a sheet pan and bake
for an extra 15 - 20 minutes or
until toothpick comes out clean.
Let the cake cool then decorate
with frosting and walnuts.

Shown left toright: Peanut Butter Biscotti, Party Pupcakes, Carob Truffles,
Carob Chip Cookies and Healthy Muffins

The Prairie Wheaten Special Issue 2004
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Recipesfor Dog Treats

I’m going back to basics and offering
recipesthat are nutritious yet quick and
easy. Wth these recipes “time” can
never bean excusefor neglecting to bake
delicious healthy treats for your dog.
After these easy doughs are mixed, you
can simply pat them out to bake in one
largemass (asin Italian Delights), or cut
into treat sized squares to bake. For
special occasions or gift-giving, a bone
shape or cookie cutter can be used, but
dogs don't worry too much about the
shape of their biscuit. As usual, these
recipes have been tested in Carolyn’s
kitchen. Kitchen Assistants Max, our
Wheaten, and MacDuff, our daughter’s
Basset Hound, found them all
lip-smacking good.

Look for interesting and healthy flours
touseinyour dog biscuit baking. Health
Food storeshave awide variety from Soy
to Barley to Seven Grain flour. At
Safeway | recently found a flour | didn’'t
know existed - gluten free pea flour. |
used small amounts in some of these
recipes. Beinventivewith the* additional
ingredients’ aswell. Rosamarydimulates
the circulatory system and treats bad
breath. Kelpisrichinvitamins, contains
30 minerals, aids with brain and nerve
function, aidsdigestion and controlsthe
thyroid. Alfalfa aids in healing allergies,
somach ailmentsand bad breath; cleanses
the kidneys and removes  poisons from
the body. Ground flaxseed provides
Omega-3 fatty acids, nourishes and is
soothing to the stomach and  intestinal
linings, and also helps put a sheen on
the coat.

Italian Delights

4 cups assorted flours

% cups vegetable ail

% cup powdered milk

2 eggs

% cup grated Parmesan cheese

1 tablespoon garlic powder

1 teaspoon oregano leaves

1 teaspoon chopped fresh parsley
%4 teaspoon rosemary

Optional: ground flax seed, cracked
wheat, chopped nuts, wheat germ

Thoroughly blend all ingredients. Add
just enough water (or chicken stock) to
formadtiff dough. Roall or pat dough out
toathicknessof 13 mm (%zinch). Place
the dough on an ungreased cookie sheet
and bake at 350° for 15 to 20 minutes.
For crunchy treats, turn off oven and let
the cookie stay in the oven for an
additional hour. Allow the giant treat
cookie to cool then break into small
pieces. Store the piecesin plastic bags
inthe refrigerator or freezer.

Chicken-Licken Biscuits

4 cups assorted flours

2 cups cornmeal

Pinch of salt

2 eggs

6 tablespoons vegetabl e oil

2 teaspoons chopped fresh parsley
1% cups chicken stock

Optional additions: ground flax seed,
wheat germ, cracked wheat,

chopped nuts, 1 tsp kelp, 1 tsp afalfa

Mix theflours, cornmeal and saltinto one
bowl. Whip the eggs, oil, parsley,
chicken broth and optional ingredientsin
a separate large bowl. Add the flour
mixture to larger bowl and mix until a
soft dough forms. Knead the dough and
pat or roll it out to 13mm (%2 inch) thickness.,
Use cookie cutters to make bone or holiday
shaped biscuits. * Quick and easy
method: cut into squares with a sharp
knife.
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Place on lightly greased cookie sheets
and bake at 400° for 15 minutes. Cool
onracks, let harden overnight, then store
in airtight container in refrigerator or
freezer.

Cheesy Cookies

2 cups quick-cooking oats

% cup margarine

2 cups hot meat stock

2 cups assorted flours

1% cups yellow cornmeal

1 cup nonfat milk

2 eggs

2 tablespoons sugar (opt’l)

2 cups grated cheddar cheese
All-purpose flour

Optional additions: ground flax, wheat
germ, cracked wheat, chopped nuts ...

Place the oats and margarine in a large
bowl. Add the hot meat stock and mix
well. Add the remaining ingredientsand
optional ingredientsif desired. Mix and
form into one big ball, adding flour as
needed to make a stiff dough. Roll or
pat dough out toal13 mm (Y2inch) thickness.
Use bone shaped or holiday shaped
cookie cutters to cut out cookie shapes.
* Quick and easy method: using afloured
sharp knife, cut dough into squares.

Place on lightly greased cookie sheets.
Bake at 350° for 10 to 12 minutes, or
until golden brown. Let the cookies cool
on racks and harden overnight. Storein
airtight container in refrigerator or
freezer.
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Bow Wow Biscuits

6 cups assorted flours dough lightly with this glaze. * Quick
% cup powdered milk and easy method: cut dough into squares
2 tablespoons chopped fresh parsley with asharp knife and omit glaze.

2 teaspoons garlic powder

2 tablespoons active dry yeast Bake for 20 - 25 minutes at 350°. Cool
¥ cup warm water biscuits on racks, let harden overnight
2 cups warm chicken stock then store in airtight container in
legg refrigerator or freezer.

1 tablespoon skim milk

Optional additions: ground flax; 1 tsp

afalfa, kelp, or rosemary; wheat germ; . .

crackzdthﬂ.... ) ’ SpeC|al Diet Treats
Some dogs are on prescription or therapeutic diets available only from veterinarians.

Combineflours, powdered milk, parsley  (Hypoallergenic, Reduced Protein, Kidney Management, Gastro Formula...). In

and garlic powder in a large bowl. certain cases these dogs may be allowed to eat ONLY that kibble and that kibble

Dissolvetheyeastinthewarmwaterina  aone. Here is cookie recipe for those dogs who may feel they are missing out on

smaller bowl for afew minutes. Addthe  treats.

warm chicken stock to the yeast. 2 cupsof therapeutic diet

Combinetheliquid mixtureintothelarge 1Y% cups water (more or less)

bowl and knead for 4 or 5 minutes. Roll

the dough out to a 6 mm (¥4 inch)

thickness. Cut into bone shapes and

place on an ungreased cookie sheet. Beat

the egg with the skim milk. Brush the

Place the dry kibblein ablender. Grind it to afine “flour-like” powder. Placethe
powdered kibblein asmall bowl. Add enough water while stirring the mixture until
itisof cookiedough consistency. Drop teaspoonsfull of “dough” onto cookie sheet.
Bake at 350° for 30 minutes. Bake longer for a crunchier cookie or larger cookies.
Store these cookies in the refrigerator for up to ten days.

TheBeg Part About OwningA Dog...

... iIsthe way he will come over to see me, for no reason,
just to let me know I’ m important to him...

... iIstheway heisawaysready tolick the jelly off my nose...

... iIstheway helooksinto my eyes and finds contentment in
simply being near me...

... iIstheway he will run all over the yard, fetch a soggy tennis
ball and bring it back to me asif to say “look mom, it's all
| have, but it’'syours...

... iIsthe way he wakes me up in the morning by pushing his
cold wet nose in my ear and snuffing loudly...

... iIsthe way he shreds toilet paper al over the house, because
it'sfun even though he knows he shouldn't...

... iIsthe way he comes over to me when heis sad...

... iIsthe way he wedges himself near me when | am sad and
push al others away, to console me with hislove...

... iIsthe way he pounces on crickets in the backyard...

... iIstheway he doesn’t care about bad hair day or overdue hills...

... iIstheway helovesyou, even when you are impatient with
him and have no time this morning for agame of tug-a-war...

... iIstheway his coat feelslike liquid silk under my fingers...

... iIstheway he finds wisdom beyond words.
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Recipes For Dog Treats

Barb Osborne and Carolyn Fox offer some recipes that are sure to be winners with
your dogs. All of these treats have been baked by Barb or Carolyn and taste tested
by their dogs and their dog'sfriends. All were given atwo pawsup. Asusual, most
recipes can be adapted to your dog's needs. For example, if your dogison alow fat
diet, leave out any oil and replace with an equal amount of water. Wheat flour may
be substituted with rye, rice or barley flours. A small amount of kelp, alfalfa or
rosemary powder may be added to most recipes for extra nutrition.

Doggie Spice Cookies

Makes about 25 delicious cookies.
Humans can enjoy these too!

%4 cup honey

¥, cup unsweetened applesaLice

1 spoonful orange marmalade

%2 cup molasses

legg

1%, cup white flour

1 cup barley, rye or whole wheat flour
2 tsp baking soda

1 teaspoon ginger

1 tsp cinnamon

Y4 tsp dried cloves

14 cup chopped peanuts or shelled
sunflower seeds

Preheat oven to 350°

Mix together first fiveingredients.

In a separate bowl, mix remaining
ingredients, then stir into the moist
mixture.

Drop a spoonful of the mixture onto a
greased baking sheet.

Bake for 8 to 10 minutes then cool on a
rack before serving. Store in an airtight
container.

»
0

Grandpaw Spot’s Salmon
Patties

Here'sasimplebake at homerecipefrom
Three Dog Bakery’'s Tummy Rub Club
“guaranteed to bequiteahowlin’ hitwith
canineshboth old AND young. Their soft
texture makes them especially droolish
for those old dog choppers. Even after
they're baked, these stay nice and soft
and chewy. Salmon provides great
omega3 fatty acids for vibrant, healthy
skin and coat.”

3 cupsall purpose flour

1large egg

3 tablespoons cornmeal (omit, if
desired, and increase flour by two
tablespoons)

6 0z. (213g) can of salmon, packed in
water, drained (tuna can be substituted)
%2 cup parmesan cheese

1 tsp. oregano

1 tablespoon vegetabl e oil

1 clove garlic, minced

¥acup water

Preheat oven to 350°. Combine all dry
ingredients. Add wet ingredients and mix
well. Roll into quarter-size balls, then
flatten lightly between the hands. Place
on baking sheet sprayed with anon-stick
cooking spray. Bakefor 30 minutes. Cool
on baking sheet. Should still be soft after
cooling. Storeinasealed container and
refrigerate. Yield 24 patties.
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Max’sVeggie Biscuits

4 cups assorted flours
1 tsp dried basil leaves
1 tsp dried oregano leaves
Y tsp ground kelp

Y2 tsp ground rosemary
Y2 tsp garlic powder

¥, cup chopped carrots
%2 cup cut green beans
2 thsp tomato paste
¥acup water

2 thsp canolaoil

In alarge bowl combine flours (whole
wheat, barley, rye...) basil, oregano, kelp,
rosemary, and garlic. Inafood processor or
blender, combine carrots, green beans,
tomato paste, oil and water. Puree con-
tents until smooth. Pour into bowl with
dry ingredientsand mix well. Knead until
dough holds together. Add more water
if necessary. Roll out dough. Useapizza
cutter or knifeto cut doughinto bite-size
rectangles or squares. Bone shaped cut-
terscould also be used. Place onbaking
sheet. Bakeat 350° for 20 minutes. Place
pans on racks until completely cool.
Reduce oven to 300°. Bakefor 20 - 30
minutesmoreor until hard. Transfer bis-
cuitsto rack and let cool completely be-
fore serving.

Note: Biscuits can be stored in tightly
sealed container for upto 30 days. For a
low-fat version of this recipe replace ail
with 2 tbsp of water.
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Banana-Rama Delights

1% cups ripe mashed bananas
Tatspvanilla

3 cups oats

14 cup chopped peanuts or shelled
sunflower seeds

%2 cup unsweetened appl esauce

Preheat oven to 350°.

Mix all ingredientstogether.

Drop spoonfuls of the mixture on
ungreased baking sheet and press down
with afork.

Bake for approximately
15 minutes, then cool on
arack. Storein
airtight container.

Birthday Bones

2 cups whole wheat flour

1 tbsp baking powder

1 cup crunchy peanut butter
1 cup milk

Preheat oven to 350°.

In onebowl, combinedry ingredients. In
another bowl, combine peanut butter and
milk.

Add wet mixtureto dry, and mix well.
On alightly floured surface, knead the
dough. Rall out to ¥ inch thick and cut
out shapes.

Place on greased baking sheet and bake
for about 20 minutes or until lightly
brown. Cool on a rack and store in an
airtight container.

Ginger Snaps

% cup molasses

2 thsp honey

% cup water

Y. cup vegetable oil

2 cups white flour

1 cup whole wheat or barley flour
1 tsp baking soda

Yatsp cinnamon

Y tsp ground cloves

2 thsp ground ginger
Yacupraisins

% cup shelled sunflower seeds

Preheat oven to 350°.

In a bowl, combine molasses, honey,
water and ail.

Mix remaining ingredients in another
bowl. Stir dry mixture into wet and mix
well.

Knead dough on alightly floured surface
and roll out to ¥4 inch thick. Cut into
shapes.

Place on greased baking sheet and bake
for 20 minutes. Cool on rack and then
seal in airtight container.

“Dogs are our link to paradise. They don’t know evil or jealousy or discontent.
To sit with adog on a hillside on a glorious afternoon is to be back in Eden,
where doing nothing was not boring—it was peace.” - Milan Kundera
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