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Why not send your dog to Kyoto Dog Obedience School
for quality training at a reasonable fee?

School Hours Mon. - Fri. 10:00 - 19:00
Sat. 10:00 - 12:00

Lessons 45-minute lessons, based on an individualized
curriculum
Fees Enrollment fee ¥10,000

33,000 per lesson (all types, all sizes)

Owner Recommended but optional
Participation

Call Kyoto DOS now at 0120 - xxx - xxx and register for one of our monthly
orientation sessions. Download the application form at http://lkyoto.dos.co.jp
and bring the completed form to the orientation. Please also bring your dog's
vaccination records, but do not bring your dog. A date and time

will be set for a trainer to meet your dog and create a training curriculum.

Lessons for dogs 3 months - 1 year old

Course A House training (e.g. toilet training)

Course B Outside on-leash/off-leash training (e.g. sit, stay)

Lessons for dogs more than 1 year old

Course C Behavior modification training (e.g. ending bad habits)
Special Courses Special training for social services(e.g. assisting

people with special needs)

What satisfied owners say:

“How can my puppies change alter only 3 lessons? They have never chewed my shoes since.”
“Pochi has matured after 7 lessons. A quality life together is now assured. Thank you!”



ffl 1 One thing you should do to have your puppies trained at Kyoto DOS is to.

email them to make a reservation for a vaccination
fill out the application form found on their website

go to the monthly orientation with your dog

® © ©®

make an appointment to choose a trainer for your dog
f] 2 If your two-year-old dog tends to bite people, it should be enrolled in.

@ Course A @ Course B @ Course C @ Special Courses

13 At Kyoto DOS,| 3 |.

@ puppies need at least seven lessons to show change
@ Sunday courses are offered upon request
@ the fee depends on the dog’s weight

@ they don’t require you to accompany your dog
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Banana muffins
POSTED BY: Kim
SERVINGS: 12 muffins

INGREDIENTS:

3 bananas, mashed 1/2 cup brown sugar

1/2 cup chopped walnuts 1/4 teaspoon salt

2 cups all-purpose flour 1 teaspoon vanilla

1/2 cup butter, softened 1 teaspoon baking powder
1/4 cup milk 1 teaspoon baking soda

2 large eggs

DIRECTIONS:

1. Preheat oven to 375 degrees F (190 degrees C).

2. In your mixing bowl, mix together butter and brown sugar until the
mixture is creamy. Add bananas, milk, eggs and vanilla, mixing well.
Gently stir in flour, baking powder, soda and salt, until moistened. Add
the walnuts. Pour the mixture into a muffin pan.

3. Bake at 375 degrees F for around 20 minutes, until a toothpick inserted
into a muffin is dry when it comes out. Allow to cool in the pan for 5
minutes. Then place the muffins on a wire rack to finish cooling.

COMMENT ON/RATE THIS RECIPE

COMMENTS:

% % ok H v
| wanted lower calorie banana muffins so | combined this recipe with my
favorite low-fat muffin recipe. | used 1/4 cup of unsweetened applesauce
instead of the butter, used only 1 egg, and only half the sugar (1/4 cup).
The applesauce adds plenty of sweetness with fewer calories.
Janet in Oklahoma

MORE COMMENTS...




i1 When you follow Kim’s recipe, one of the things you should put into the mixing bowl

first is .

@ bananas @ eggs @ flour @ sugar

fif 2 According to Kim’s recipe, you .

can take the muffins out of the pan as soon as they are cooked
should be warming up the oven while you are mixing the ingredients

should mix the flour, baking powder, soda and salt until it is creamy
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will need two mixing bowls and more than three teaspoons

i1 3 What Janet likes about the changes she has made to the recipe is that her muffins

Kim’s.
@ are easier to make than @ are less fattening than
@ have more calories than @ have the same ingredients as



