





















































Treat Your Pets This Holiday Season
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It’s that time of year! But panic has not set in yet
— wait a couple of weeks for that. While you are awaiting
the frantic list-making and last-minute shopping, stop
for a minute and do some baking. This baking is going
to be a bit different from the usual sugar cookies in the
shapes of reindeer and trees, but these goodies will make
you very popular with your friends — your dogs, cats and
horses.

The children and grandchildren will find making the
treats fun. Fortunately the recipes are easy to make and
difficult to ruin. If too sticky, add a bit more flour. If too
stiff, add a small bit of water or milk.

You can find some cute cookie tins at this time of year.
Invest in an assortment so that you can give the treats
you make as gifts via your other friends — people who own
those dogs, cats and horses. The humans would certainly
appreciate something homemade for their critters. While
you are out shopping for tins, find some bone-shaped
cookie cutters. These come in several sizes so ysu can
make small-dog size or medium or large. The cats and
horses do not need cookie cutters. If you can’t find bone-
shaped coolsie cutters the dogs won't mind. You will want
to cut their cookies into strips for ease in eating. You can
use regular cookie cutters in various shapes but keep in
mind that the dough is frequently very stiff. In addition
dogs like to prop biscuits between their paws so some
shapes may be awkward for them.

Remember that honey, slightly warmed, will mix
easier. Also grease the measuring cup or spoons and the
honey will slide out.

Ann Harman

ROVER’S REWARDS

3/4 cup hot water or meat juices
1/3 cup margarine

1/2 cup powdered milk

1/2 teaspoon salt

2 teaspoons honey

1 egg, beaten

3 cups whole wheat flour

In large bowl, pour hot water over margarine. Stir
in powdered milk, salt, honey and egg. .
Add flour 1/2 cup at a time, mixing well |
after each addition. Knead three to four
minutes, adding more flour if necessary
to make a very stiff dough. Roll to 1/2
inch thick and cut in shapes or strips.
Place on greased baking sheet and bake
at 325° for 50 minutes. Allow to cool
and dry until hard.

30 BEE CULTURE

~ with honey, of course

This next recipe makes a large quantity but the treats
will keep well in a tin. You can make different size biscuits
and still have plenty to keep and give away. This recipe
calls for cornmeal. If you know your dog is allergic to
cornmeal or wheat you can try substituting rice flour.

BOW-WOW BISCUITS

1 package dry yeast

1/2 cup warm water

2 cups flour

2 cups warm chicken or beef broth
1 cup cornmeal

1/2 cup powdered milk

1 cup wheat germ

1/2 cup margarine or butter
2 cups cracked wheat

1/4 cup honey

4 cups whole wheat flour

1 egg, beaten

In small bowl dissolve yeast in warm water. In large
bowl combine broth, powdered milk, margarine or but-
ter, honey and egg. Add yeast/water and mix well. Stir in
flour, commeal, wheat germ and cracked wheat. Mix well.
Add whole wheat flour, 1/2 cup at a time, mixing well
after each addition. Knead in the final amounts of flour
by hand and continue kneading for four to five minutes
until dough is not sticky. Pat or roll dough to 1/2-inch
thickness and cut with bone-shaped cutter or cut into
strips. Place on a greased cookie sheet, cover lightly and
let set for 20 minutes. Bake in a 350° oven for 45 minutes.
Turn off heat and leave in oven several hours or overnight.
Makes about 3-1/2 pounds.

GOOD-DOG BISCUITS

2 teaspoons dry yeast

1/2 cup lukewarm water

2 tablespoons dry parsley

1-1/2 cups chicken broth

3 tablespoons honey

1 egg, beaten

5 to 6 cups whole wheat flour

In large bowl dissolve yeast in warm water. Stir
in parsley, broth, honey and egg. Gradually blend
in flour, adding enough to form a stiff dough. Knead
on floured surface until smooth, about three to five
minutes. Roll to 1/4 inch and cut with bone-shape
cutter or cut into strips. Place about 1/4 inch apart
on greased baking sheet. Bake at 350° for 30 minutes.
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