Waste Mot ¢+
WAG A LOT

VIRTUAL RECIPE CARD

VEGGIE DELIGHT TREATS

Yield: about 35 treats

INGREDIENTS:

2 cups cooked oatmeal

2 cups all purpose flour

2 each eqgs

1/4 cup fresh spinach, chopped

1/4 cup fresh carrots, chopped fine

1/4 cup fresh celery, strings peeled and chopped fine
1/4 cup fresh cucumber, seeded, V4" small dice

Tcup yellow cornmeal

PREPARATION:

Preheat oven to 350F. Add all of the vegetables to a mixing bowl.

Add flour (reserve the small amount if needed later), cornmeal, eggs, oatmeal and mix

until completely combined into a dough with a spoon or with gloved hands. If the

dough is too wet, add a little more flour, if it's too dry, add a little water.

Roll out dough on floured surface to 1/2-inch thickness. Cut into shapes or circles

and place on baking sheet covered with parchment paper. Bake for approx. one hour

Allow to cool completely and store in an airtight container. Treats can be stored for a

up to 2 weeks or frozen.
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