
DOG TREATS
BABY FOOD DOG COOKIES

Servings:  12

3 jars Baby food ~ beef & carrots/chicken
¼ cup cream of wheat
¼ cup Dry Milk powder

DIRECTIONS:  combine ingredients in bowl and mix well.  Roll into small balls & put on a well-
greased cookie sheet.  Flatten slightly with a fork.  Bake in a pre heated 350-degree oven for 15
minutes until brown.  Cool on wire rack.  Store in refrigerator.  Also freezes well.
If frozen, microwave 3 ~ 4 minutes on Medium High.

CHEESE BONE COOKIES
Servings 12

2 cups all purpose flour ½ cup vegetable oil
1 ¼ cups shredded cheddar cheese 4 ½ Tablespoons Water
2 cloves garlic, finely chopped *can use up to 5 Tbps., if needed

DIRECTIONS:  preheat oven to 400 ~ combine flour, cheese, garlic & vegetable oil in food proces-
sor.  Pulse until the texture of coarse meal.  With processor running, slowly add water until mixture
forms a ball.  Divide dough into 12 equal pieces.  Roll out each piece to ½ inch thickness.  Cut out into
bones with bone cookie cutter.  Put on ungreased cookie sheet.
Bake 10 ~ 15 minutes or until bottom of cookies are lightly browned.  Cool on wire rack & store in
tightly sealed container.

HEALTHY DOG BISCUITS
Servings 1

½ cup milk powder 1 ½ tsp. Brown sugar
1 egg well beaten ½ cup water
2 ½ cups flour 6 Tbsp. Gravy
½ tsp. Garlic salt 1 jar meat baby food

DIRECTIONS:  Combine & shape into ball & roll on floured board.  Use extra flour as needed.  Cut.
Bake at 350 for 25 ~ 30 minutes.

PEANUT TREATS
2 ¼ cups whole-wheat flour 1 ¼ cup peanut butter
¾ cup all purpose flour 1 cup milk
1 ¼ tbsp. Baking powder

DIRECTIONS:  combine flour & baking powder in a large bowl.  Combine milk & peanut butter in
separate bowl and mix until smooth.  Gradually stir peanut butter mixture into flour in the larger
bowl.  Knead dough by hand & roll out on floured surface to desired thickness.  Cut out treats.  Place
aluminum foil on cookie sheet & bake 15 minutes at 400.  Cool before storing.  Note:  Cooking may
vary depending on thickness of cookie.

LIVER BROWNIES 
1 cup of corn meal
4 eggs
1 tsp. of garlic powder
1 pound of liver 
Blend together in food processor or blender. 
Bake in a greased 8” X 8” pyrex/pan @ 350 about 40 minutes,
Cut into 16 pieces
Cool and lift from pan
You can cut each of the above pieces into 30 or 36 pieces as well for training.    The above freezes


