
d o g g y  b i s c u i t s
Hope your pooch likes these as much as Frodo!

c h e e s e  &  b a c o n  c o o k i e s
A tasty combination of meat, eggs and cheese - a true dog’s delight!
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2 1/4 cups wholewheat flour

1/2 cup powdered milk

1 teaspoon salt

6 tablespoons butter or margarine

1 egg, lightly beaten

1 tablespoon brown sugar

1 cup sultanas

1/4 cup iced water

Pre-heat oven to 180°C. 

Mix flour, milk powder and sugar 
together. Add butter until mixture looks 
like cornmeal. Add egg then iced water. 
Form into a ball. Use more flour if 
required.

Pat out to 2cm thickness. Use doggie  
biscuit cutter to cut out shapes, or make 
your own shapes. Place on a baking tray 
and cook 25 - 30 minutes. Serve when 
completely cool. 

Makes about 25 biscuits.

Pre-heat the oven to 180°C. 

Combine flour, soda and salt in a medium 
bowl. Mix well and set aside. 

In a large bowl, cream butter and sugar, 
then slowly beat in egg and vanilla. Add 
flour mixture, mixing thoroughly. Stir in  
oats, cheese, wheatgerm and bacon. 

Drop spoonfuls of mixture onto a tray that 
has been greased or lined with baking paper.  
Bake for 15–20 minutes or until brown. 

Cool on a wire rack and serve, one or two 
at a time.

When completely cool, keep in an airtight 
container, in the fridge, for up to two 
weeks.

Makes about 15 cookies.

3/4 cup flour

1/2 teaspoon  
baking soda

1/2 teaspoon salt

2/3 cup butter

2/3 cup brown 
sugar

1 egg

1 teaspoon vanilla 
essence

1 1/2 cups oats

1 cup cheddar 
cheese, shredded

1/2 cup wheatgerm

250g bacon, 
trimmed of fat, 
chopped

This is  

Tiger

Has two speeds: 
“On and off.”


