Feast for Fido

Approximately six months ago, my husband, Hobert, and I made a life altering decision. We decided to get a dog. We haven’t had a dog since we were kids. The decision not to have a pet was intentional; we both traveled a lot and there were days on end when there was no one home and we couldn’t have taken a dog with us. However, since Hobert retired and I don’t travel as much any more, we decided that we could have a pet and someone would be home with it most of the time.

Once that decision was made, we had to decide what kind of dog to get. We agreed that we wanted a large dog. I leaned toward a Golden Retriever and Hobert leaned toward a Great Dane. We then rejected the idea of a Dane because they are so huge and they are prone to doggy illnesses.

We opted not to get a purebred. We looked all over the internet and then realized how many animals are out there who are considered “throw-aways”. So we agreed on a rescue dog.
While surfing the net, Hobert found two dogs that looked promising at the Pitt County Humane Society. We called and made arrangements to come and take a look at them. I had to fly to Chicago for a meeting, so Hobert went alone. He looked at two dogs, Lily and Cuervo, and made a tentative agreement to adopt the mixed breed named Cuervo. That night he called me in Chicago and told me about them. The more we talked, the more we realized that even though we had more or less decided on Cuervo, Lily was the dog that tugged at his heartstrings. 
He called the Humane Society the next day and told them that we had decided on Lily. He picked her up and they immediately went on a road trip to his home town of Yadkinville. Lily was a perfect lady.

Now, six months later, we can’t imagine what our lives were like before she came. I have to admit, I had reservations at first and now I spoil her rotten! She is the center of our day, every day.

If you love to cook as much as I do, the natural progression is to cook for your whole family. That includes Lily. We do buy doggy treats for her from the market, particularly large, smoked beef bones. However, it’s very simple to make fresh, healthy doggy treats. 
Below are a few recipes for tasty, healthy treats for the dog of your heart. They are made from everyday, ordinary ingredients that you probably have in your cupboards already. People could eat them, but since they are not very sweet, they don’t have much appeal to the human animal.
These biscuits can be cut with a cookie cutter, a pizza wheel or a knife. If you have a bone shaped cutter, even better. I used a bone-shaped cookie cutter and a pizza wheel for the ones I made.

Cheese Bone Cookies

   2 Cups All-purpose flour

   1 1/4 Cups Shredded Cheddar Cheese

   2 Cloves garlic, finely chopped

   1/2 Cup Vegetable oil

   4-5 Tbsp Water

 Mix all ingredients. Bake at 400 for 10 to 15 minutes. Makes 12 (4-inch) cookie bones.

Silly Appetizers for Dogs 

1/2 lb. Ground beef 
1 Carrot, finely grated 
1 Tbsp Grated cheese 
1/2 Tsp Garlic powder 
1/2 Cup Whole-wheat breadcrumbs 
1 Egg, beaten 
1 Tbsp Tomato paste 

Preheat oven to 350 degrees. In a medium sized bowl, combine ground meat, carrot, cheese, garlic powder and bread crumbs. Add the egg and tomato paste and mix well. Using your hands, roll the mixture into marble sized meatballs and place on a lightly greased cookie sheet. Bake for about 15 minutes until meatballs are brown and firm. Cool the meatballs completely before storing in an airtight container in the refrigerator.

Lily’s Peanut Butter Biscuits

1 1/2 Cups Water

1/2 Cup Olive oil

2 Medium Eggs

3 Tbsp Peanut butter, preferably with no sugar

2 Tsp Vanilla

1 1/2 Cups Whole wheat flour

1 1/4 Cups AP flour

1/2 Cup Cornmeal

1/2 Cup Rolled oats

-Additional flour

Mix water, oil, eggs, peanut butter, and vanilla with a wire whisk.  Add flours, cornmeal, and oats.  Combine with a mixer.  Take one-third of the dough and place on a floured surface.  Flour top of dough.  Gently knead, adding more flour as necessary to form a pliable dough (This will require a substantial amount of flour).  Roll out to 1/2 - 3/4 inch thickness and cut shapes using cookie cutters.  I use a doughnut cutter so Alexander gets larger and smaller biscuits. Repeat until all dough is used.

Place on an ungreased baking sheet. Bake 400 F, 20-25 minutes, depending on thickness of biscuits. Leave in oven 20 minutes after turning oven off to crisp.

Store airtight.
Did You Know?
When you bake cookies and they come out too hard, simply put the cookies in a bag with a piece of bread overnight.

The cookies will absorb the moisture out of the bread and will be soft in the morning!

Bacon: 

When you buy bacon and only plan to use 2 or 3 slices at a time, roll them together and fasten with a tooth pick and put in Zip Lock bag in freezer, then you only take out one roll. We don't use a whole lot of bacon, but this is nice when you need 2 or 3 slices to top baked beans or spinach.

Lettuce:

Lettuce will keep 3-4 times longer in the refrigerator if you will wrap it in paper towels and then put it into a plastic produce bag. If your grocer has paper towels available, wrap it at the grocery store. This also helps other vegetables such as green onions, cucumbers, etc.

Cheese:

Remove outer plastic wrapper. Wrap cheese completely in paper towel. Store in zip-lock type bag. Separating the cheese from the plastic helps keep it free of mold longer.

Corn:

After removing husk and as many silks as you can, twist cob gently in your hands under cold running water. This will remove almost all the remaining silk.

Onions:

If you are only going to use part of an onion, cut off what you want to use from the top stem portion and peel just this part. Leave the skin and root end attached to the piece you want to store. Store in zip-lock type bag or glass jar in refrigerator. This keeps the onion from drying out although you may need to remove a very thin slice from the cut surface before using if it is stored for several days.

Boiled Eggs:

When eggs are cooked, remove from hot water, crack and let them sit in cold water for a few minutes. Gently rub egg between your hands to finish cracking. Shell should come off easily. (I just dump the eggs out of the hot water into the sink then throw them back into the pan hard enough to crack them and run cold water over them.)

(http://www.earthlypursuits.com/Food/Food.htm)

