
• Peel and dice the apples. Cook over medium heat with the
remaining ingredients, except the Pie Dough. 

• Purée half of the cooked apples. Mix the purée with the
remaining apples and let cool completely.

• Roll the dough out very thin and cut into squares of the desired
size. Spoon some of the apple filling on one-half of each square,
then fold the other half over to create a triangle. Moisten the
dough with water and seal.

• Bake at 400°F for 15 to 20 minutes.

Makes 6 servings

• Heat the oil and sauté the onion and mushrooms. Sprinkle
with the flour and cook until the mixture has a paste-like
consistency.

• Add the Espagnole Sauce and cook on a slow simmer for 
20 minutes.

• Mix the soy sour cream and mustard together. Add this to the
onion-and-mushroom mixture and continue cooking until
thoroughly heated. 

• Serve over pasta and garnish with the parsley.

Makes 4 servings

• Stir together all the ingredients, except for the salt, mixing very
well. Add the salt. Refrigerate the salsa until ready to use.

Makes 4 servings

For a quick dipping chip to serve with the salsa, 
brush flour tortillas with melted margarine,

sprinkle with a mixture of cinnamon and sugar,
cut into wedges, and bake at 350°F until crispy.
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6 Granny Smith apples
1 cup brown sugar

1⁄4 cup water
2 tsp. cinnamon

1⁄4 tsp. freshly ground nutmeg
1 tsp. nonhydrogenated shortening

1 tsp. apple cider vinegar
1 lb. Pie Dough (see recipe)

1 Tbsp. extra virgin olive oil
1 medium diced yellow onion

1 cup quartered cremini
mushrooms

1 cup quartered shiitake
mushrooms

1 cup quartered oyster
mushrooms

1 Tbsp. whole wheat pastry flour
4 cups Espagnole Sauce 

(see recipe)
1⁄2 cup soy sour cream

1 Tbsp. ground mustard
1⁄2 lb. penne pasta, cooked

according to package directions
4 Tbsp. chopped parsley

1 small diced mango
1 small diced golden papaya
1⁄2 tsp. minced Scotch Bonnet

peppers

2 tsp. maple syrup
1⁄2 cup bias-cut scallions

1⁄4 cup chopped fresh cilantro
1⁄2 tsp. fine sea salt
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Wild Mushroom Stroganoff

Papaya and Mango Salsa

�

Golden Apple Turnovers

If a dog trainer told you to
throw your dog off a bridge,

would you do it? So why would you
use a choke or spike collar or stick
your pup in a prison all day long? 

Put yourself in your dog’s or
cat’s paws the next time you get
advice from a so-called “expert.”

Would you…
No. Then

why
would you
put a choke,
prong, or
pinch collar
around your

dog’s neck? These collars can be
painful and injure your dog. Choke
chains, for example, can cause
bruising, whiplash, and long-term
damage to the skin and tissues in the
neck. Dog trainer Dr. Dennis Fetko,
who advocates gentle training
methods, says, “In dog training,
jerk is a noun, not a verb. …
Nothing with a pulse belongs on
a chain.” 

Use a nylon-web harness and collar
(with identification tags) and throttle the
urge to choke, poke, or pinch anyone.

With no
bathroom

breaks, no company,
no entertainment, 
and no exercise? 
Not likely? Well,
that’s what it’s like 

for dogs when they’re stuck
in a crate all day. Think about it. Is it
really acceptable for your best friend to
sit in solitary and “hold it” hour after
hour when you’re not home?

Instead of “punishing” your dog
because you can’t get back home during
the day, ask a friend or neighbor or hire a
reputable dog walker to take your dog
out at least once during the day. 

Dogs “talk” to
communicate,

just as you do.
They bark when
they are anxious 
or excited, to let
you know that
they want to go

outside or come inside, or to 
alert their families to the presence of
intruders. It only confuses them to get 
a painful shock from a collar every 
time they “speak.” Reduce barking by
providing dogs with plenty of
socialization and exercise (lots of
playtime, long walks, and visits with
people and other dogs), not leaving them
outside all the time, and distracting them
from scary things by playing or having 
a training session with lots of treats. 

• Take your dog out for frequent, long,
leisurely walks. Never let your companion
animals roam outside unsupervised and
provide your pals with plenty of toys to
keep them entertained.

• For more tips on how to make 
your dog (or cat) adore you, visit
HelpingAnimals.com. You can also order
books about dogs or cats at
PETAMall.com.

What else can
you do to be a
better canine

companion?
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…wear 
a noose
around 

your neck?

…lock
yourself in

a closet all

day, every
day?

…zap
yourself in

the neck

every time

you spoke?

The right way...
A simple

harness—as
modeled by

Mudd—keeps
everyone safe 

and happy.

Good 
Dog, 
Bad

Trainer!

A Taste of the
CUT-OUT-AND-KEEP RECIPES

• Place 4 cups of pastry flour into a bowl, then cut in 2 cups 
plus 5 tablespoonfuls of vegetable shortening until the 
mixture resembles cornmeal. Make a well in the center.
Dissolve 1⁄4 teaspoonful of fine sea salt in 5⁄8 cups ice cold water
and pour this into the well. Mix until the mixture forms a
dough. Divide the dough into six pieces, wrap each in plastic
wrap, and refrigerate overnight. 

Pie Dough
Sublime

• Heat 1⁄2 cup vegetable oil in a pan. Sauté 1⁄2 cup each of finely
grated carrots, button mushrooms, and celery, 1⁄2 cup diced
onions, and 1 tablespoonful each of minced shallots and garlic
in the oil over high heat, stirring until soft. Add 1 cup whole
wheat pastry flour and continue stirring. Add 2 tablespoonfuls
each of dark miso paste and vegetable base/powder, 6 sprigs
fresh thyme, 1⁄4 teaspoonful each of fresh rosemary and freshly
ground black pepper, and 4 stems parsley. In a separate bowl,
stir together 1⁄4 cup each of tamari and organic tomato paste, 
6 tablespoonfuls dry red wine, and 5 cups water. Stir this into
the vegetable mixture and simmer for 1 hour. Strain the sauce.

Espagnole Sauce
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