
 

B.A.R.K.S. 

Belmopan Animal Rescue, Kennel, and Shelter

Pet Tip 
 Want to give your pet a long 
and healthy life?  
* Avoid foods high in fats and 
oils 
* Give vitamins daily 
* Every month have them on a 
hear6tworm and de-wormer 
plan 
* Exercise them but not after a 
heavy feeding 
* Lots of love 
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Chairman- James Saldivar 
Treasure- Dewey Morrison 
Secretary- Corie Johnson 
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Shirlene Kakolewski 
 

Thanks to…….. 
 

Mr . and Mrs. Morrison 
for handling the 

paperwork. 
Board  Members for 

donations, ideas, and 
support. 

December 20, 2004                                    Belmopan Humane Society 
 

Humane Society is Founded in Belmopan 
 
   In October of 2004 the idea of starting a humane society was conceived.  
Research was done and meetings were held.  As of now, the Belmopan 
Humane Society is incorporated and is a non-profit government 
organization.  The Society is in the process of making application for the 
available land.  
 
   Less than a month ago, a few of the Society members took a trip to the 
prison to check out the P.A.W.S. project in operation there.  They reported 
it to be successful.  The prison has 9 dogs and has asked for more.  Their 
facilities can hold approximately 30 more dogs.  The Society has discussed 
that since they have no facilities at the present time, they may be able to 
work out a plan to transport rescued animals to the prison.   
 
    The Society is making plans to hold fundraisers and a membership drive 
in the near future. 
 
    If you have any ideas for fundraisers, donations, or suggestions, please 
contact one of the board members. 
 

HAPPY HOLIDAYS 
 

Dog Biscuits 
Yields 24 Servings 

3/4 c  hot water or meat juices 
1/3 c  margarine 
1/2 c  powdered milk 
1/2  tsp. salt 
2  tsps. sugar 
1  egg, beaten 
3 c  whole wheat flour 
 
Pour hot water or juice over margarine.  
Add powdered milk, salt, sugar, and 
egg.  Gradually add flour, about 1/2 c at 
a time until you have a stiff dough.  
Knead 3-4 minutes.  Roll out 1/2” thick 
and cut into shapes.  Bake in 325 degree 
oven for 50 minutes.    P.S.  You can 
use a food processor with plastic blade. 
 

Annoucements 
 

A Board Member meeting is being 
held on December 21, 2004 on 8 

Trio St. at 7:00 p.m. 


