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End the Illegal Puppy Trade

The demand for puppies is higher than ever. Sadly, many of 
these puppies are bred in filthy conditions with little or no 
veterinary care. 

Unscrupulous breeders use cute pictures, covering up the 
inevitably quick decline in the puppy’s health. 

Within days of joining their new families, these puppies can 
get very sick, causing heartbreak and costly vet bills. 

We must end the #CuteQuickSick cycle.

FOUR PAWS wants to transform the online pet trade by 
making the breeders who sell online traceable. To achieve 
this, our team has developed a Model Solution to help verify a 
seller’s identity and allow authorities to trace illegal breeders.

How you can help
 
If you’re looking for a new pet, consider adoption, or if buying 

make sure that you do your research.

If you’ve been a victim of the trade -  
report it now.
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1.  Mix together the soy sauce, 
maple syrup, liquid smoke and 
smoked paprika, and marinate 
the tempeh for 30 minutes.

2.  Heat a frying pan, add 
the oil and fry the marinated 
tempeh strips on each side for 
2 to 3 minutes, ensuring both 
sides are lightly browned with 
caramelized edges.

3.  Whilst the tempeh is frying, 
mash/slice the avocado and 
toast the bread.

4.  Spread a thick layer of 
avocado to the toast, then add 
the tempeh bacon on top and 
dig in!

5.  Sprinkle some paprika or 
chilli flakes for that extra kick!

Why not try serving 
with a side of kimchi?

Serves 2 - Ingredients

1 block of tempeh, cut into 0.5cm 

slices (soy)

2 tbsp soy sauce (soy)

1 tbsp maple syrup

½ tsp liquid smoke

½ tsp smoked paprika

1 tbsp vegetable oil, fo
r frying

4 slices of wholegrain bread 

(wheat)

2 ripe avocados, mashed or sliced

Chilli flakes
Allergens in bold

Tem
peh bacon and avocado toast 2


