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- ingrediemls -

« /4 cup PB <4 cup milk

+ 2 ripe bananas + 2 tbsp cacao mbs
. 1 cup spinach . 11bsp PB gronolg
+ 12 cup yogurt i

BT
greek

yogurt
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1/2 CUP CREAMY PEANUT BUTTER
ONE CUP WHOLE WHEAT FLOUR

174 CUP APPLESAUCE (OR PUMPKIN)
174 CUP BROTH (OR WATER)

PREHEAT OVEN T0 350°

COMBINE ALL INGREDIENTS

THE DOUGH WILL BE FAIRLY DENSE
ROLLTO 1/4 INCH THICK AND CUT
WITH YOUR FAVORITE COOKIE CUTTER
BAKE FOR 17-20 MINUTES - LET C00L
OFFER THEM TO THE PUPS!

EASY & DELICIOUS

(OR SO THEY TELLME) .
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INGREDIENTS
7 CARAOTS, FEELED AND GRATED

C 1 TESP VEGETABLE OIL. DIVIDED

1 TSP GRATED, FRESH GINGER
3 CLOVES MINCED GARLIC

1 C CHICKEN OR YEGETABLE BROTH
172 C PERNNT BATTER

14 € S0Y SANCE

3 TRSP RICE WINE VINEGAR
1759 CHILI GARLIC SAUCE

7 CRED BELL PEPPER STRIPS
118 SNOW PERS, TRINHED
118 ot COOKED LINGVINI
172 C CHOPPED FRESH CILANTRO

e
INSTRVCTIONS

HEAT 1 TSP OIL IN A SHALL SANCE

|

{39
AN OVER NEDIWM HEAT. ADD GINGER ‘\

AND GARLIC: SAUTE 30 SECONDS. ADD
BROTH AND NEXT % INGREDIENTS. STIR
UNTIL WELL BLENDED. REDUCE REAT
AND SINMER 7 HINUTES, SIRRING
OCCASIONALLY. REMOYE FROM REAT
AND KEEP WARH. HEAT 7 TSP OIL OVER
HEDIVH-HIGH HEAT. ADD PEPPERS AND
PERS AND SAUTE ANTIL TENDER.
CONBINE VITH CARROTS AND PEANYT
BUTTER MIXTURE AND LINGUINE. &8
T05S VITH FRESH CILANTRO.
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