popware

for pets

7
Collapsible
Pet Feeder

LOVE PETS

LOVE DEXAS!

Freedom to dine on the go or at home

Your pet will be af ease knowing that you're fraveling
with their very own collapsible feeder. Popware for
pets is ideal for those pets too finicky fo eat from just

any bowl. Our collection collapses easily for carrying

convenience and pops open for feeding. Safe for
all foods and so easy to clean. Popware washes
thoroughly when collapsed in the dishwasher.

The elevated feeder aids digestion
and promotes better posture

Collapsible
Pet Bowl &
Suction Lid

Distributed in Australia by BPM Innovations ® & Beaumont Rd, Mt Kuring-gai NSWW 2080 ¢ ©2008 Popware for Pets™ is a frademark of Dexas International, Lid.
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. Sesame

Cheesy Sesame Cookies
for Canine Friends

s we all start winding down for the summer

break, it’s a time to remember our friends

and make sure they have a little treat.

These cheesy, sesame cookies are easy to
make and you probably have all the main ingredients
stashed in your pantry cupboard.

They look delightful when packaged in cellophane
wrapping-tied up with a pretty bow.

Cheesy Sesame
Cookies

Ingredients:

© 1 12 cups plain flour
© 1/, teaspoon baking powder

© 125g unsalted butter, chilled &
chopped

® 1/ teaspoon lemon rind, finely
grated

o Salt & pepper

© 175g parmesan cheese, finely
grated

° 1 egg yolk, lightly beaten
e Milk - for brushing
* Sesame seeds

Method:

Preheat oven to 170°C. Line a baking
tray with non-stick baking paper.
Place flour, baking powder, butter,
lemon rind, salt, pepper, parmesan
in a food processor. Process until
the mixture resembles coarse
breadcrumbs. Add egg yolk and
using the pulse button, process until
the mixture forms a ball. Remove
from the food processor, cover in
plastic wrap and chill in the fridge
for 30 minutes.

Remove dough from the fridge. Roll
out on a flat, lightly floured surface
to about 5mm thick. Use a small
Christmas tree or critter cutters to
cut out shapes. Place the cookies on
the lined tray and brush with a little
milk. Press sesame seeds over each
cookie. Bake for 15-20 minutes or
until golden. Transfer to a wire rack
to cool. Store in airtight container
until ready to wrap or serve.
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