
DIRECTIONS
1) Mix dry ingredients together
2) Blend wet ingredients together
3) Add wet ingredients to dry ingredients and mix
4) Form a ball and flatten with hands on a cookie sheet
5) Score / Cut into squares 1” x 1”
6) Let dry (in the sun) for 2 days or bake at 200 °C for 30 minutes, turn
them over for another 30 mins and leave to dry out
7) Freeze what will not be used immediately

 

Baking for wildlife

WILDNorth raises
many baby Red
Squirrels through the
year. We raise them
until they would leave
their parents in the
wild naturally.
 

Did you know a
group of squirrels
is called a scurry?

DRY PORTION
4 cup baby rice cereal – NOTE: ONLY
the “add milk” kind (doesn’t contain dairy)
2 cup ground unsalted mixed nuts
(peanuts, almonds, walnuts)
2 1/2 cup shelled sunflower seeds
12 tsp Brewer’s yeast 
12 tsp lecithin liquid or granules
8 calcium magnesium pills (crushed)
4000 mg vitamin C tablets (crushed)
1 tsp salt

Blueberries or mixed berries
Applesauce
Apple juice concentrate

 
LIQUID PORTION
6 tsp cod liver oil
2 tsp vitamin E oil
8 tsp olive oil
2 cups of any of the following
when liquefied:

 

WILDNorth will accept frozen squirrel squares as a donation.
Before donating, please call 780-914-4118. Thank you!


