Archie Squares

· 2 1/2 cups whole wheat flour 

· 1/2 cup powdered dry milk 

· 1/2 tsp. garlic powder 

· 1 tsp. brown sugar or honey 

· 6 tbs. meat or bacon drippings, cold right from refrigerator, not melted or soft! 

· 1 egg, slightly beaten 

· 1/2 cup Ice water 

Preheat oven to 350F. Lightly oil a cookie sheet. Combine flour, dry milk, garlic powder and sugar. Cut in meat drippings until mixture resembles corn meal. Mix in egg. Add enough water so that mixture forms a ball. Using your fingers, pat out dough onto cookie sheet to 1/2" thick. Cut dough into squares appropriate for your dog size. Prick each cookie with fork. Bake 25-30 minutes. Remove from tray and cool on rack. Store in airtight container.

Wheat-Free Scotty Biscuits

· 1 cup oatmeal 

· 1 cup rye flour 

· 2 tablespoons sugar 

· 1 tablespoon melted butter or margarine 

· 1/2 cup milk 

Combine oatmeal, 3/4 cup of the rye flour, sugar and butter together. Slowly add the milk till a firm but slightly sticky dough forms. Scrape out dough onto a wooden board or counter. Knead in the rest of the rye flour till the dough stiffens a little. Wrap in saran wrap and chill for one hour. 

 Preheat oven to 350 degrees. Roll out dough till 1/4 inch thickness. Cut into shapes (I like to use Scotty dog cutters). Place on lightly greased cookie sheets. Bake for 15 minutes. Turn off oven and let biscuits rest till cool in oven with the door closed. Store in airtight container for up to 2 weeks. 


Cheese N Garlic Bites

· 1 cup wheat flour 

· 1 cup grated cheddar cheese 

· 1 tablespoon garlic powder (not garlic salt!) 

· 1 tablespoon soft butter or margarine 

· 1/2 cup milk 

Mix flour and cheese together. Add garlic powder and softened butter. Slowly add milk till you form a stiff dough. You may not need all of the milk. Knead on floured board for a few minutes. 

Roll out to 1/4 inch thickness. Cut into shapes and place on ungreased cookie sheet. Bake 350 degrees oven for 15 minutes. Let cool in oven with the door slightly open till cold and firm. Refrigerate to keep fresh. 

[image: image1.png]



Garlic Cookies 

· 1 cup uncooked oatmeal 

· ¾ cup cornmeal 

· 3 cup whole wheat flour 

· ¾ cup powdered milk 

· 4 cloves garlic, minced (optional) 

· ½ cup margarine 

· 1 tsp. bouillon granules 

· 1 ½ cup meat broth or hot water 

· 1 egg, beaten 

Preheat oven to 325F. Dissolve bouillon in meat broth, while still hot, put some of the broth into a blender with the garlic and blend on high. Pour all broth into large bowl, add margarine & oatmeal & stir. Let sit 5 minutes to cool. Stir in powdered milk, cornmeal & egg. Add flour, 1/2 cup at a time, mixing well after each addition. Knead by hand, adding more flour if needed. Roll on floured surface to 1/2" thick, cut into shapes. Place on greased cookie sheet. Bake 50- 60 minutes, allow to cool & dry out until hard. 
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Soft Doggie Cookies

· 3 (2 1/2 oz. each) jars of baby food; either beef or chicken 

· 1/4 cup Dry milk powder 

· 1/4 cup Wheat germ or cream of wheat 

Combine all ingredients in bowl and mix well. Roll into small balls and place on well-greased cookie sheet. Flatten slightly with a fork. Bake in preheated 350F oven for 15 minutes until brown. Cool on wire rack. Refrigerate to keep fresh or freeze. Great for older dogs with teeth problems. 
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Fido's Favorite Treats

Store in the refrigerator or in the freezer as these can go moldy if left at room temperature for very long. 
  

· 1 cup rolled oats 

· 1/3 cup margarine or butter 

· 1 cup boiling water 

· 3/4 cup cornmeal 

· 1 tablespoon sugar 

· 2 teaspoons chicken or beef instant bullion 

· 1/2 cup milk 

· 4 ounces shredded cheddar cheese (1 cup) 

· 1 egg, beaten 

· 2 cups white or wheat flour 

Preheat oven to 325 degrees. Grease cookie sheets. In large bowl combine rolled oats, margarine and water; let stand for 10 minutes. Stir in cornmeal, sugar, bouillon, milk, cheese and egg. Mix well. Add flour 1 cup at a time, mixing well after each addition to form stiff dough. 

On floured surface, knead in remaining flour until dough is smooth and no longer sticky, 3 to 4 minutes. Roll or pat out dough to 1/2 inch thickness; cut with cookie cutter. Place 1 inch apart on cookie sheets. 

Bake for 35 to 45 minutes or until golden brown. Cool completely. Store loosely covered. Makes 3 1/2 dozen large biscuits. 
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Milk Bone Dog Biscuits

· 3/4 cup hot water 

· 1/3 cup margarine 

· 1/2 cup powdered milk 

· 1 teaspoon salt 

· 1 egg, beaten 

· 3 cups whole wheat flour 

· Variation: increase margarine to 1/2 cup and add 2 teaspoons sugar 

In large bowl pour hot water over the margarine. Stir in powdered milk, salt, and egg. Add flour, 1/2 cup at a time. Knead for a few minutes to form stiff dough. Pat or roll to 1/2 inch thickness. Cut into bone shapes. Bake at 325 degrees for 50 minutes. Cool. They will dry out quite hard. Makes about 1 1/4 pounds of biscuits. Costs around 30 cents per pound. 
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Healthy Dog Snacks 

· 1 3/4 cups plain flour 

· 2 tsp toasted wheat germ 

· 1/2 cup brown sugar 

· 1/4 cup sesame seeds 

· Rind of 1 lemon 

· 12 tsp butter or margarine 

· 1/2 cup ground walnuts 

· 1/2 tsp vanilla extract 

Combine all the ingredients. Knead until thoroughly blended. Divide into 6 parts. Roll each into a log. Wrap loosely in wax paper. Freeze. When needed, thaw and slice into 1/2 thick slices (across roll). Preheat oven to 375F. Place cookies on an ungreased cookie pan. Bake about 12 minutes. Makes 6-8 cookies per roll. 
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Apple Crunch Pupcakes

· 2 3/4 cups water 

· 1/4 cup applesauce, unsweetened 

· 1/4 teaspoon vanilla 

· 4 cups whole wheat flour 

· 1 cup dried apple chips (you can also use fresh fruit) 

· 1 tablespoon baking powder 

· 1 egg, beaten slightly 

· 4 tablespoons honey 

Preheat oven to 350 degrees. Spray muffin tin with cooling spray. 

Mix all wet ingredients thoroughly. Combine dry ingredients in separate bowl. Add wet to dry slowly, scraping well to make sure no dry mixture is left. Pour into muffin tins. Bake for 1 1/4 hours or until a toothpick inserted into center comes out dry. Store in a sealed container. Makes around 12-14 pupcakes. 
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Poofy Doggy Drops

· 1 pkg. dry yeast 

· 1/4 cup warm water (110-115F.) 

· 1 1/2 cups whole wheat flour 

· 1 cup flour 

· 1 pkg. unflavored gelatin 

· 1 cup dry milk powder 

· 1/4 cup corn oil 

· 1 egg 

· 6 oz pet food, canned 

· 1/4 cup water 

Dissolve yeast in 1/4 cup warm water. Mix all dry ingredients together. Add the rest of the ingredients. (Dough will be very stiff. Drop dough by level half-teaspoons onto ungreased cookie sheet. Bake in a preheated 300F. oven 25 minutes. Leave in oven to dry and cool. Store in airtight container. 

Bonnie's Sunshine Liver Brownies

Contributed by RosaKiana Rossi

The recipe makes a lot of brownies so keep any leftovers (should there be any) in the freezer because they spoil real easy. 

· 3 to 3 1/2 lbs of liver, beef or chicken 

· 1 C whole wheat flour 

· 4.25 oz jar fresh minced or crushed garlic 

· 2 C white flour 

· 1/2 C corn meal 

· 1 med shaker of grated parmesan cheese 

Preheat oven to 350 degrees. Cover cookie sheet with foil, coat with cooking spray, sprinkle lightly with corn meal and set aside. Process liver and garlic in food processor or blender until it looks like milk chocolate. Pour into large mixing bowl and blend in the rest of the ingredients. Spread evenly onto cookie sheet (the mixture will be thick) and sprinkle lightly with corn meal. Bake until no pink is left. I usually bake them for about 30 min for one pan and then turn the oven off but leave the brownies inside until they are cool. Cut in pieces and be ready to be loved by your dog(s). I have yet to meet a dog that doesn't like SLBs and I think that this is about the greatest bait on earth... Enjoy!!! 
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Panda's Party Cake

Contributed by Kymythy Schultze, Affenbar Newfoundland’s

· 2/3 cup ripe mashed bananas 

· 1/2 cup softened butter 

· 3 large eggs 

· 3/4 cup water 

· 2 cups unbleached white flour 

· 2 teaspoons baking powder 

· 1 teaspoon baking soda 

· 2 teaspoons cinnamon 

· 1/2 cup chopped pecans 

· 1/2 cup raisins 

In mixing bowl, beat together mashed banana and butter until creamy. Add eggs and water. Beat well. Stir in dry ingredients. Beat until smooth. Add nuts and raisins. Spoon batter evenly into oiled and floured bundt pan. Bake at 350 degrees for about 35 minutes. Cool on wire rack 5 minutes, remove from pan, replace on rack and cool. 

Optional Frosting

· 2 cup mashed banana 

· 1 Tbsp butter 

· 6 Tbsp carob powder 

· 2 tsp vanilla 

· 3 Tbsp unbleached flour 

· 1 tsp. cinnamon 


Blend thoroughly and spread on cool cake. Sprinkle with chopped pecans. The frosting contains carob, which is a safe (almost tastes like) chocolate substitute 
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Newt Breakfast Bars

Contributed by Martha Taylor-Young, RNC, Dragon Rest Newfoundlands

I love this recipe because it makes a lot & it's so easy, you just throw everything into the bowl, mix & pat onto 2 greased cookie sheets, no rolling or cookie cutters. 

· 12 c. oatmeal 

· 4 c. whole wheat flour 

· >8 eggs 

· 3/4 c. oil 

· 2/3 c. honey 

· 1/2 c. molasses 

· 2 c. milk 

· 1 large can solid pack pumpkin (optional) 

· 3 to 4 mashed bananas (optional) 

Preheat oven to 325. Grease 2 cookie sheets 

Dump everything into a VERY large bowl. Mix this whole mess together (I use my hands, AFTER I take my rings off, another story), pat onto greased cookie sheets & bake at 325 for 1 hour. After 1 hour turn oven off, crack oven door & allow cookies to cool in oven. Break into whatever sizes you want (mine like LARGE). 

These freeze really well. My guys love these, they sit in front of the oven waiting. 

Darlene's Favorite Dog "Cookie"

Contributed by Darlene Stever, Moksgm'ol Newfs

My favorite dog "cookie" (low-fat, low-calorie, about 20 calories per 4" cookie). 

· 2 cups rye flour 

· 1/2 cup vegetable oil 

· 2/3 cup warm water 

· 1/2 cup white flour 

· 1/4 cup cornmeal 

Mix well. I usually add about 1/4 tsp either vanilla or mint flavor. 

Roll out to 1/4" thick. Cut into shapes (I usually use about a 3-4" bone-shape cutter). Bake on lightly greased cookie sheet for 30 minutes at 350 degrees. 
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Surprise Snacks

· ¼ cup hot water 

· 8 each chicken or beef bouillon -- cubes 

· 1 package dry yeast 

· 1 ½ cups tomato juice 

· 2 cups flour, divided 

· 2 cups wheat germ 

· 1 ½ cups whole wheat flour 

Place the hot water and bouillon cubes in a large mixing bowl and mash with a fork. Sprinkle yeast over this mixture and let stand about 5 minutes, until yeast is dissolved. Add the tomato juice, half the flour and the wheat germ and stir to form a smooth batter. Gradually work in the remaining flour and the whole wheat flour with your hands. Divide the dough into 4 balls. Roll each ball out on a floured board to about 1/4" thick. Cut into shapes and place on ungreased cookie sheets about an inch apart. Bake in a 3250F. oven for 1 hour, then turn off the heat and let biscuits dry in oven for about 4 hours or overnight with the door propped open slightly. Store in airtight container. 
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Liver Bow-wownies

Contributed by Ruth Landmann

· 2 lbs chicken livers 

· 2 C corn meal 

· 2 C wheat germ 

· 2 eggs 

· 2 1/2 tsp. granulated garlic (not salt) 

· 1/2 C dried parsley 

Liquefy livers in food processor, pour into mixing bowl and add other ingredients. Mix until smooth like a brownie batter. Spread on a cookie sheet (1/2 sheet cake size) (I use parchment paper to line the pan) until it's evenly spread about 1/3 inch thick. Bake at 350 F for about 35 minutes. When cool cut into squares, or whatever shapes you prefer. I keep them in a Ziploc bag in the refrigerator. 
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Boo's Biscuits

Contributed by Sandra Strassman-Sundy

· 3 1/2 cup whole wheat flour 

· 2 cup Quaker oats 

· 1 cup milk 

· 1/2 cup hot water 

· 2 beef or chicken bouillon cubes 

· 1/2 cup meat drippings 

Dissolve bouillon cubes in hot water. Add milk and drippings and beat. In a separate bowl, mix flour and oatmeal. Pour liquid ingredients into dry ingredients and mix well. Press onto an ungreased cookie sheet and cut into shapes desired. Bake at 300 for 1 hour. Turn off heat and leave in the oven to harden. Refrigerate after baking. 
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Nutty Bones 

· 1 3/4 cups flour 

· 1/4 cup sesame seeds 

· 1/2 cup brown sugar 

· 12 tbs. butter 

· 1/2 cup ground walnuts 

· 1 egg yolk 

· 1/2 cup vanilla extract 

· 2 tbs. toasted wheat germ 

Combine ingredients, knead until thoroughly blended. Roll out till 1/2" thick. Cut into shapes or just squares. Bake at 375F on ungreased cookie sheet for 12-15minutes. Cool. Store in airtight container. Keeps 2 weeks. 
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Liver Treats (for dogs)

Contributed by Sandra Strassman-Sundy

· 1 lb. pureed liver 

· 2 cups corn meal 

· 1 cup flour 

· Dash garlic salt or powder 

Spread out on cookie sheet in a thin layer. Bake at 350 for about 20 minutes. Cool and cut into small pieces. 
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Dog-Gone Good Snacks 

· 3 1/2oz Jar liver or beef baby food 

· 1/3 cup Wheat germ 

· 2/3 cup Non-fat dry milk 

Mix all ingredients well. Drop by the tablespoons onto a greased cookie sheet. Bake in a preheated 350F oven for 12-15 minutes. Cool. Store in the refrigerator. 
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Fox Run Dog Biscuits

Contributed by Sandra Strassman-Sundy

· 2 1/2 cup whole wheat flour 

· 1/2 cup nonfat dry milk powder 

· 1 tsp. sugar 

· 1 tsp. salt 

· 6 Tbsp. margarine or oil 

· 1 egg 

· 2/3 cup cold water 

Combine dry ingredients and mix well. Add the remaining ingredients and stir with a wooden spoon to form stiff dough. Alternately, combine all ingredients in a food processor and process until dough forms. 

Roll out to a thickness of about 1/2 inch; cut into dog bone shapes with dog bone cutters or into sticks about three inches long and 3/4 inch wide. 

Bake on an ungreased baking sheet for 25 minutes in a 350 oven. Cool on a rack, then store in an airtight container. Yield: approximately 20 biscuits 
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Cheese Multi-Grain Dog Biscuits

· 1 cup uncooked Oatmeal 

· 1/4 cup butter or bacon drippings 

· 1 egg, beaten 

· 1 1/2 cups hot water 

· 1 cup cornmeal 

· 1/2 cup powdered Milk 

· 1 cup wheat germ 

· 4 oz (1 cup) grated cheese 

· 3 cups whole wheat flour 

In large bowl pour hot water over oatmeal and butter/bacon drippings; let stand for 5 minutes. Stir in powdered milk, grated cheese, and egg. Add cornmeal and wheat germ. Mix well. Add flour, 1/3 cup at a time, mixing well after each addition. Knead 3-4 minutes, adding more flour if necessary to make a very stiff dough. Pat or roll dough to 1/2" thickness. Cut into shapes and place on a greased baking sheet. Bake for 1 hour at 300F. Turn off heat and dry in oven for 1 1/2 hours or longer. Makes approximately 2 1/4 pounds. 
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Marion's Dog Bone Biscuits

Contributed by Sandra Strassman-Sundy

· 2 eggs 

· 2 Tbsp. soy flour 

· 2 Tbsp. wheat germ 

· 1/2 tsp. salt 

· 4 Tbsp. cold water 

· 2 cup whole-wheat flour 

· 2 Tbsp. nonfat dry milk powder 

In a large bowl, beat the eggs, and then add the next four ingredients. Combine the wheat flour and milk powder and mix into the dough. Beat with a wooden spoon or work into a stiff dough with your hands, leaving any dry bits and crumbs in the bowl. 

Pat the dough into a rectangle about 1/2 inch thick, then cut into bones with a cookie cutter or sticks 3" x 3/4". 

Place on ungreased baking sheet and bake at 350 for 25 minutes. Remove from oven; flip the bones over and bake for another 25 minutes. Cool on racks, then store in an airtight container. Yield: about 16 biscuits 
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