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Dog Treat Recipes

Delicious Oatmeal Dog Treats 
3 Cups Oatmeal, uncooked 
1 1/2 Cups whole-wheat flour 
1 Cup cold water 
1 Tablespoon parsley, chopped 
(All natural breath freshener) 2 Egg yolks 
1 Teaspoon baking soda 

Mix all ingredients together. Spoon onto a greased cookie sheet. Bake 12 to 15 minutes at 350 degrees. Place on a cooling rack. Store in refrigerator for up to 2 months. 

Frozen Doggie Treats 
  1 tablespoons honey 

  3 tablespoons peanut butter 

  1 ripe banana -- 

  16 ounces plain yogurt 

Mix the peanut butter, honey, and fruit together until well blended—mash with a fork or use the blender. Add the fruit mixture to the yogurt and mix well. Freeze in ice cube trays. Crack trays and release treats as needed! Your dog will love this popsicle-like treat on a hot day! 

PUMPKIN WAFERS DOG TREAT RECIPE 
Ingredients:

  One 15 oz. can mashed pure pumpkin (NOT the spiced pie filling)

  3/4 cup cream of wheat (or rice cereal if wheat-sensitive) You can mix this dry--no need to cook it first

  1/2 cup dry powdered milk 

Directions: Preheat oven to 300 F. 

Mix all ingredients together. Drop small spoonfuls (I use about half of a tablespoon) onto a lightly greased cookie sheet and bake at 300 degrees for 15-20 minutes. 

If you'd like to make bite sized cookies for small dogs, training rewards or just small treats, you can use a pastry bag[image: image2.png]


 and squeeze out rosettes about the size of a dime for tasty bite sized cookies! Pumpkin is Great for Dogs & Humans! This pumpkin dog treat recipe is loaded with Beta carotene and anti-oxidants especially vitamins C and E. These vitamins help to lower cancer risk, cataracts and heart disease. 

Apple Cinnamon Dog Treats
Ingredients:
1 c. Natural Applesauce(or chopped apple) 
1 tsp. Cinnamon 
1 Tbl. Parsley 
1 c. Cold water 
1/2 c. Veg. Oil 
5 c. Flour 
1/2 c. Powdered milk 
2 large Eggs 

Directions:
Preheat the oven 350 degrees. 
Combine all of the ingredients -- add oil or water if dough needed. Roll out dough to desired thickness and cut into fun shapes using cookie cutters. 

Bake 20 -25 minutes until browned. 

Tip: Besides Being Yummy,
Cinnamon Has Many Health Benefits:

  Anti-inflammatory qualities—help with painful joints and arthritis

  Helps regulate blood sugar—good for diabetics

  Improves circulation—good for the heart

  Can help improve digestion and relieve upset tummies

  May help lower triglyceride and cholesterol levels

  Is a natural food preservative—your treats last long

