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Recipes for Donkey Biscuits
Tried, tested and much loved!

ALWAYS USE A BOWL OR BUCKET FOR THE DONKEY TO TAKE THE BISCUITS OUT OF, FEEDING OUT OF YOUR HAND WILL GET THE DONKEY TO ASSOCIATE YOUR HAND WITH FOOD AND CREATE A BEGGING, PUSHING AND BITING DONKEY!!!!!

ALWAYS MAKE SURE THE BISCUITS ARE COOLED DOWN COMPLETELY BEFORE FEEDING TO YOUR DONKEY!!!!
Apple-Muesli Balls
375g Apple Sauce {I always have a bit more at home, as sometimes I find the consistency of the dough is too dry, so I add a bit more apple sauce}

1 Apple, finely diced {or grated, both works}
200g Fruit muesli

150g Wheat bran

100g Dextrose {from the produce store}

50g shredded Linseed {I buy them whole and throw them in the food processor}

Mix all ingredients in a bowl then form little balls {approx. size of a small apricot} and place them on a baking tray lined with baking paper. Preheat the oven to 120 degrees and bake for at least 45 minutes. I leave mine in a bit longer to dry them out further. Let the balls cool down completely before storing in an airtight container. Will keep for about 2 weeks {if they last that long () in the fridge. The apple can be replaced with a pear.

Garlic Balls
6 Garlic cloves, finely diced 

100g Wheat Bran

100g Breadcrumbs

300g Carrots, grated

½ cup carrot juice or water {have a bit more, in case the dough is too dry}

If the dough is too wet, add a few rolled oats

Mix all ingredients in a bowl, then form little balls {approx. size of a small apricot}

And place them on a baking tray lined with baking paper. Preheat the oven to 120 degrees and bake for at least 45 minutes. They can be left in a bit longer to dry them out further, just keep an eye on them that they don’t get too brown. Let the balls cool down completely before storing in an airtight container. Will keep for about 2 weeks in the fridge.

Millet-Carrot Balls
1kg Carrots, grated

100g Millet {I get it from the produce store, should also be available in the health food section of a good supermarket}

100g Wheat Bran

100g Dextrose {from the produce store}

50g Fruit muesli

50g sunflower seeds

Mix all ingredients in a bowl, then form little balls {approx. size of a small apricot} and place them on a baking tray lined with baking paper. Preheat the oven to 120 degrees and bake for around 40-50 minutes. Let the balls cool down completely before storing in an airtight container. Will keep for about 2 weeks in the fridge.

Apple-Carrot Sticks
5 big Carrots, grated

3 big Apples, grated

100g whole wheat flour

100g Dextrose {from the produce store}

50 g Fruit muesli

Mix all ingredients, then form 20cm long rolls, about the thickness of a finger. Place the rolls onto a baking tray lined with baking paper. Preheat the oven to 100 degrees and bake approx. 30 –40 minutes. Let the sticks cool down completely before storing in an airtight container, will keep for about 2 weeks in the fridge.

Banana-Wheatgerm Cookies

100g Wheatgerm

3 ripe Bananas, mashed up

50g Fruit muesli

50g Rolled Oats

50g shredded Linseed

80g Dextrose {from the produce store}

Mix all ingredients, if the dough is too dry, add a little bit of water. Roll out the dough to about 1 ½ cm thickness and use cookie cutters of your choice to cut out shapes. Place the 

Cookies on a baking tray lined with baking paper and bake in the oven for about 30-40 minutes at 110 degrees. Let the cookies cool down completely before storing in an airtight container in the fridge. Will keep for about 1 week.

Donkey Muesli Bars

200g Margarine

200g Dextrose {from the produce store}

4 Tbsp. Honey 

100g Almond meal

100g Sunflower seeds

200g Muesli with nuts {I get the organic one from the health food section in the supermarket}

Melt the margarine in a large frying pan, add the dextrose and honey bit by bit, keep stirring until everything is melted. Add the almond meal, sunflower seeds and the muesli. Spread the mass about 1cm thick onto baking paper and let it cool down. When completely cold, cut 3cm wide and 10cm long bars. Store in a cookie box with a lid and keep at room temperature. Will keep approx.1 week. 

Carrot Mash with Honey and Linseed 

{perfect for hiding any medicine or worming pellets}

1kg Carrots, grated  {apples can be used instead}

50g Linseed

100g Rolled Oats

100g Honey

500ml Carrot juice

Mix all ingredients, add the carrot juice slowly, that way you can decide how thick you want the mash to be. Has to be fed on the same day.

Banana Mash with Millet 

{perfect for hiding medicine or worming pellets}

3 Bananas, mashed up

200g Millet {I get it from my local produce store, but should be available at supermarkets or health food stores}

100g Dextrose

50g Sultanas

1 Cup Fruit tea

Mix all ingredients, add the fruit tea slowly, that way you can decide how thick you want the mash to be. Has to be fed on the same day. 

Calcium Cookies {for foals and growing donkeys}

100g Whole wheat flour

100g Wheat bran

100g Calcium Supplement for horses {from the produce store}

100g Dextrose

3 big Apples, grated

50g Sunflower Seeds

1 cup Linseed or Sunflower oil

1 cup fruit tea

Mix the flour, wheat bran, dextrose and calcium supplement. Add the grated apples, then the sunflower seeds, the oil and the tea and form a dough. Form a 5cm thick roll and cut off 1cm thick slices. Place the slices on a baking tray lined with baking paper. Preheat the oven to 120 degrees and bake 45-50 minutes. Let the slices cool down completely before storing in an airtight container in the fridge. Will keep approx. 1 week.
Apple – Lasagne  {the extra special b’day treat}
5 big Apples

5 big slices of dried bread

50g Sunflower seeds

100g Rolled Oats

30ml Carrot juice or Fruit tea

Wash the apples and cut into 1cm thick slices {leave the skin on}. In a bowl/bucket, layer apple slices, sunflower seeds, oats and dried bread on top of each other; repeat until all ingredients are used up. Pour carrot juice or tea over the top.

