Jack's Salmon Snacks

Registered Name: Silver Star's Caribbean Jack
Nickname: Jack

Birthday: October 5, 2006

Breed: Australian Shepherd

Favorite Treat: Peanut Butter Cookies

Favorite Food: Life's Abundance

Favorite Sport: Ball & toy toss

Favorite Place To Sleep: Right next to me on the bed

Ingredients:

2 1/2 cups oat flour

1 80z. can salmon (with juice)
1/2 cup fresh parsley, chopped
1 tsp. dill weed

3 eggs

1/2 cup ground sesame seeds
1/2 cup ground flaxseeds

Directions:

Preheat oven to 375F. Place all ingredients
into a food processor and mix well. Pour
flour through the opening while the processor
is on. Remove once dough forms a ball. Place
on a floured surface and knead with a bit
more flour until it can be easily rolled out.
Roll out to about 1/4 inch thickness. Cut into
shapes with a cookie cutter. Poke each cookie
with a fork once or twice to prevent puffing.
Bake on nonstick sprayed cookie sheets. Bake
for 20 minutes. Turn and rotate cookie sheets,
then bake about 10 more minutes. Cool

and serve.



Latte's Delicious Dog Biscuits

Registered Name: Latte
Nickname: Sweetie
Birthday: March 1, 2008
Breed: Pitbull

Favorite Treat: My Everlasting Treat in My
Everlasting Treat Ball

Favorite Food: Carrots
Favorite Sport: Fence high jump and tug-a-war
Favorite Place To Sleep: Next to my people

Ingredients:

2 1/2 cups sifted oat flour

1/2 cup dry milk powder

1 cube beef bouillon, crumbled
1 cup cooked ground pork

1 cup grated carrot

6 tbsp. shortening

1/2 cup cold water

1eqg

Directions:

Preheat oven to 350F. In a medium bowl,
combine oat flour, milk powder and beef
bouillon. In another bowl, mix ground pork,
carrot, shortening and egg. Combine with the
flour mixture while gradually adding water to
form a stiff ball of dough. On a lightly floured
surface, roll the dough out to 174 inch thickness.
Cut into desired shapes using cookie cutters.
Place cookies 2 inches apart on lightly greased
cookie sheets. Bake for 25 - 30 minutes or until
the bottoms of the cookies are browned. Allow
cookies to set for a few minutes on the cookie
sheet before removing to wire racks. Cool
completely and serve.



