
 Baker's 
 Prize Winning Bickies 

Yield: 1 jelly roll pan 
Cooking time: 45 minutes plus drying time 

Preheat oven to 350F.  Lightly oil a jelly 
roll pan and sprinkle with flour. 
1. Combine in mixer bowl: 

 1 3/4 cups flour, whole wheat ❦
 1 1/2 cups flour, rye ❦
 1/2 cup flour, spelt ❦ or amaranth 
 3/4 cup milk, powdered ❦
 2 tablespoons brewers yeast; scant ❦
 2 teaspoons kelp powder ❦
 1 teaspoon garlic powder ❦

2. Mix together in a separate bowl: 
 1 3/4 cups ❦ turkey smush; **see note 
 1 egg; beaten ❦
 1 cup carrot; grated (optional) ❦

Add liquids to the flour using the bread hook until mixture forms a ball. 
(add more flour if dough is too sticky)

3. Roll out on prepared jelly roll pan Cut shapes with cookie cutter or 
cut into squares with a pizza knife and remove scraps. Scraps can be formed
again and baked. 

4. Bake 35-45 minutes. Remove from tray and break apart. When all 
cookies have been baked place on big cookie sheet and leave in oven to dry 
at 250F. 



COOK'S NOTES: 
* 3 3/4 cup flour, whole wheat; can be used in place of flour blend 
** Turkey Smush: After cooking the turkey carcass remove meat and
broth for Turkey soup. Save the fat and gristle and recook with the 
bones. Blend scraps with softened bones and you have Turkey Smush.

SOURCE: Cookiemania majorly adapted by LBBPantry and Diaper 
Babe approved
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