


Presidents Message
Congratulations to those competitors
achieving title and championship
awards this year. Huge achievements
only come from big effort training
 with your dog. That is an inspiration
for many others to engage with dog sports.

Our training year has drawn to a close with a definite switch from the very wet
early and mid-year to the hotter dry end of year.

This time of the year brings with it the usual cautions about dogs in hot
environments and the dangers of foods that maybe injurious as well as the ticks,
snakes and even mosquitoes carrying viruses. Bottom line is if you are suspicious
that your dog is unwell a trip to the vet (or if after hours the emergency vet) is
safer than relying on you surfing the internet for solutions.

Returning to training in 2026 we rely on our fantastic volunteers to make the
training sessions happen, be that obedience, agility, flyball and now frisbee. We
are always happy to hear feedback from our members, you can contact the
committee via email committee@manlydogclub.com.au or myself
president@manlydogclub.com.au

Wishing all members and their families a fun Christmas and a prosperous new
year!

Peter Coulthart
With editorial help from his English Setter, Venice









Christmas Turkey Loaf

500grm  x    Turkey Mince
1    x    Large Egg
3     x    Brussel Sprouts
1    x    Carrot
¼ Cup  x  Cranberries
Parsley & Cranberries to decorate

In a large bowl mix together turkey mince, beaten egg, shredded brussel sprouts,
grated carrot and sliced cranberries. Line a loaf tin with baking paper and transfer
mixture into it.
Bake in 180° oven for 30 – 40 minutes until cooked through. Garnish with parsley
and cranberries

3/4 cup    x Dog-friendly Fruits or Berries
2 tbsp     x Coconut Oil, warmed to liquid
1/4 to 1/2cup  x  Coconut Flour

(depending on the type of fruit)
Fine desiccated coconut for rolling
Spinach, beetroot juice or turmeric to add colour

Mash well or puree the fruit and transfer to a suitable mixing bowl.
Add the coconut oil and colouring and mix to combine.
Add the coconut flour gradually mixing thoroughly, until you’ve reached
the desired consistency for shaping, the amount of flour will vary
depending on the fruit used. Shape into small bite-sized balls and roll in
desiccated coconut.
Refrigerate until firm.

Coconut Snowballs






