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“Sketchbook Christmas Mouse RN! Stuart and I finished our rally novice 

title this weekend (11-29-17) at the Northstar Working Group 

Association trial in Hugo, MN. Not only does Stuart love to go places and 

do things but he continues to be a great ambassador for the breed. 

Stuart has yet to meet a person or dog he doesn't like.” – Kelli Mullett 

 

 

 

 

 

 

 

Sully won rally dog of the year and Bria won breed dog of the year. We 

came home with some wonderful prizes.” – Julie Fogarty  

 

“2016 was a good year for Dan and Sully & Julie and Bria. They went to 
the Heartland Standard Schnauzer Club awards brunch Saturday and 
Miss Bria won Schnauzer of the year and Sully was rally dog of the year. 

Julie notes they now have beautiful embroidered towels, jackets and 
blankets!” – Team Sketchbook 

 

 

 

 

 
  

 

 

                      Julie and Bria with their CGC at the Duluth Kennel Club! 
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“Dan & Sully won Novice High in Trial!!! 

Sooo awesome. Just love these guys.” – 

Julie Fogarty  

 

                       Kelli & Faea 

 

 

 

 

 

 

MACH3 Faea! If you have not viewed the video of Faea’s run, you are 

really missing out. The lil stinker was just on fire tearing the ring up!!! 

            https://www.facebook.com/100010998461387/videos/399016700474942/  
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2017 SSCA National Specialty 

at 

California State University Channel Islands 

1 University Drive 

Camarillo, CA 93012, USA 

 

 

SSCA 2017 Conformation 

Superintendent: Jack Bradshaw Dog Shows 

Website: www.jbradshaw.com 

Entry Deadline: June 21, 2017 

Friday, July 7, 2017 Channel City Kennel Club - All Breed Conformation Show  

SSCSC sweeps - Jodie Moline judging 

Breed Judge - TBD 

Education seminar - Dr. Jean Dodds  

BBQ 

General Meeting (Host Hotel) 

Saturday, July 8, 2017 Santa Maria Kennel Club - All Breed Conformation Show 

Sweeps judge will be Linda Dobbie  

SSCA National Specialty - Judge Linday Robey  

Awards Banquet & Auction (Host Hotel)  

Sunday, July 9, 2017 SSCSC Specialty  

Santa Maria Kennel Club - All Breed Conformation Show 

SSCSC Specialty - Judge Jon Cole  

 

SSCA 2017 Agility, Barn Hunt, Obedience & Rally too! 

 

For full details, go to: http://ssca2017national.com/# 

  

http://www.jbradshaw.com/


All contents of this publication are copyrighted and are not to be used in any manner without the consent of the respective copyright owners. 
 

   B-Day Celebrations!!
 

 

 

“Happy 6th birthday to Dreamer. Those are last weekend's agility 

ribbons.” – Linda Limpert 

 

 

 

 

 

“Morgen's First Birthday. He was not crazy 

about the birthday hat, but he eventually 

did co-operate.” – Aryls Kendle 

 

 

 

 

 

“Happy Birthday to beautiful, sweet  

Willow! 11 yrs old today (3-4-17). 💖 💖 

– Julie Fogarty 

 

 

 

 

 

 
 

 

 

 

“Also a Happy third Birthday to Bria. I knew Bria 

would be special when she was born on my 

Mother's Birthday!”  

– Julie Fogarty 
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‘Bone’ Appetit 
Courtesy of bullwrinkle.com

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please submit contributions for publication in the Heartbeat by the 10th of 
January, March, May, July, September and November for inclusion in the 
issue for those months. Thank you! 
Each issue of the Heartbeat newsletter is a means for the club to communicate, inform and hopefully, entertain 
the readership. All readers are invited to submit articles, photos, editorials or simply your comments on the dog 
related news items and happenings that you wish to share. 

"Letters to the editor" and op-ed pieces are also appreciated which are your 'take' on what is important to you that 
you feel the club members might like to be aware. 

“Big Boy Beef Biscuits” 
 

1/2 cup dry milk    1 egg 
2 teaspoons minced garlic  1 teaspoon parsley 
6 tablespoons olive oil   2 teaspoons honey  
1 2.5 oz. jar beef baby food  1/2 cup beef broth 
1/2 cup rye flour    1 cup cup whole wheat flour 
1/2 cup rice flour    1/2 cup cracked wheat  
 
For the Glaze - 1 egg, 2 tablespoons beef broth 

Preheat oven to 325 ° F (165 ° C). 

In a large bowl, combine the dry milk, egg garlic, parsley, oil, honey, baby food, and 
broth. Gradually blend in the flours and cracked wheat. Add enough wheat flour to form 
a stiff dough. 

Transfer to a floured surface and knead until smooth (about 3-5 minutes). Shape the 
dough into a ball, and roll to 1/2-inch (12 mm) thick. Using bone-shaped cookie cutters, 
make biscuits! Transfer to ungreased baking sheets, spacing them about 1/4 inch (6 
mm) apart. Gather up the scraps, roll out again, and cut additional biscuits. 

Bake for 30 minutes. Whisk together the egg and broth for the glaze. Brush biscuits 
with the glaze on both sides. Return to oven and bake for an additional 30 minutes. Let 
cool overnight. 

Makes several dozen small bones that freeze well. Or 2 1/2 to 3 dozen large bones, 
depending on the size of cookie cutter you use. 

 

 

 

 


