o FeEhing

Waste Mot
WAG A LOT

i raising dough for dogs  §

Wags not waste
Waste Not, Wag A Lot keeps perfectly good food
out of landfills by using fruits & veggies that might

otherwise go to waste.

Leftover food dogs CAN have
apples, bananas, blueberries, broccoli, Brussels
sprouts, cantaloupe, carrots, celery, cranberries,
cucumbers, green beans, mangoes, oranges,
peaches, pears, peas, pineapples, potatoes,
raspberries, strawberries, spinach, sweet potatoes

Leftover food dogs CAN’T have
asparagus, avocado, cherries, grapes, mushrooms,
onions, tomatoes, chocolate, coffee and caffeine,

citrus, coconut and coconut oil, raisins, nuts

/macadamia nuts, milk and dairy, garlic, chives,

raw eggs
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Ingredients

1cup Yellow Cornmeal, Plain
2 cups  All PurposeFlour

2 ea Eggs, Fresh

1 cup Quick Oatmeal, Dry

2/3 cup Tap Water

Ya cup Spinach, Fresh, Chopped

Ya cup Carrots, Fresh, Finely Chopped
Ya cup Celery, Fresh, Fine Chopped

Ya cup Cucumbers, Seeded, Diced

Directions

Preptime = 10 minutes
Cook time = 60 minutes

1. Mix all ingredients together. If dough is too wet, add additional cornmeal or flour
until a smooth cookie dough consistency.

2. Spread the dough out on a greased sheet pan to about % inch, then score the dough
into squares or rectangles of desired size.

3. Bake at 325F for about 60 minutes. The biscuits should be dry to the touch and have
little-to-no squish when you push down the middles.

4. Dry in an open oven or on the countertop until solid.

5. Once cooled, store in an airtight container.

*Cooked oatmeal may be substituted for the oats and water.*

*Shelf life is two weeks, but they can be frozen and served at a later date*
*Note: Vegetables may be finely chopped or pureed.*
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