SCOTTIE TREAT
Highly digestible, light and healthy.

250g Coley fish fillets (boneless)

300ml Semi Skimmed Milk

½ teaspoon lemon juice

1 teaspoon Olive Oil

1 teaspoon chopped fresh coriander

125g brown rice

Cook rice ½ hour, add fish to the milk bring to boil and simmer for 5 minutes.

When fish cool crumble checking and removing all bones, add lemon juice and olive oil.

Mix above ingredients with rice add coriander.

Bon Appetite!

SCOTIE BIRTHDAY CAKE

For your best friend’s special day and invite a couple of canine furry friends.

250g mince turkey

1x grated carrot

75g oatmeal

75g plain flour

30g butter

3 eggs

Topping – yogurt & 2 rashes of bacon

Fry mince and add carrot

Mix flour, oatmeal and butter into crumb

Add beaten eggs to crumb and add mince & carrot

Knead mixture and press into well greased backing tray.

Cook in moderate oven for 20-25 mins.

Cool and decorate when cold.

Cover cake with yogurt, grill bacon until crisp and cut into small pieces and sprinkle on yogurt.

Happy Birthday

(Jacky Chick)
