Vegetable Shortening: 2 tbsp
Whole Wheat: 1 cup

Seeds (Fruit and Nut Blend) : 1 cup

Water: 1/3rd cup

In a wide mouth bowl, mix shortening and whole wheat to get crumb like consistency. Add water to the mix slowly and knead into a moist crumbly dough. Now add the seeds and mix in with the dough. The trick is to make sure the dough is not like stretchy like bread dough else it will harden on cooling. It is important to have the slightly crumbly texture which can be obtained by high proportion of shortening. Once done the suet can be moulded into desired shape and frozen for 8 hours.
