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Peanut Butter Dog Donut 
 

PREP TIME: 15 minutes  

COOK TIME: 20 minutes 

SERVINGS: 10 

Ingredients: 

• 1 egg (beaten) 

• ½ cup skim milk 

• 1 carrot (thinly chopped) 

• 1 tsp cinnamon 
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• ½ cup unsalted all-natural smooth peanut 

butter 

• 1 cup whole wheat flour 

• 1 tbsp baking powder 

• ¼ cup boiling water 

• ¼ cup carob powder 

Directions: 

1. Preheat the oven to oven to 190°C and line 

a large baking sheet with parchment paper. 

2. In a large mixing bowl, combine the egg, 

milk, peanut butter and chopped carrot. 

Whisk until the ingredients are well 

combined. Set aside. 

3. In another mixing bowl, mix together the 

cinnamon, baking powder and wheat flour. 

4. Now, add the flour mixture to the egg 

mixture and mix until well combined. 

5. Transfer the dough to a flat surface and 

with your hand until the dough is smooth. 

6. Roll out the dough on a flat surface with a 

rolling pin until it is about ½ inch thick. 

7. Use a cookie cutter to the dough into 

circles. Use a smaller cutter to cut out the 
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middle of the circular dough pieces to make 

a donut-like shape.  

8. Arrange the donut into the prepared baking 

sheet in a single layer. 

9. Place the baking sheet in the oven and bake 

for about 20 minutes or until the donuts are 

dried and hard. 

10.After the baling cycle, remove the baking 

sheet from the oven and transfer the baking 

sheet to a wire rack to cool. 

11.Meanwhile, pour the boiling water into a 

mixing bowl and add the carob powder. Mix 

until it forms a smooth and thick paste, not 

too thick though. 

12. Transfer the carob icing to an icing squeeze 

bottle.  

13. Top the donuts with the carob icing. 

Nutritional Facts: 

Per donut: 151 calories; 6.6 g total fat (1.4 g 

saturated fat); 17 mg cholesterol; 19 mg 

sodium;16.5 g carbohydrates; 1.6 g dietary fiber; 3 

g sugars; 5.9 g protein; 232 mg potassium 
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Oatmeal Banana Dog Cookies 
 

PREP TIME: 20 minutes 

COOK TIME: 2 hours 

SERVINGS: 30 cookies 

Ingredients: 

• 2 cups oats 

• 4 tbsp canola oil 

• 2 cups flour 

• 1 ½ cups peanut butter 

• 1 ½ tsp cinnamon 

• 2 ripe bananas 
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• 1 1/3 cups water 

• Directions: 

1. Preheat the oven to 150°C and line a baking 

sheet with parchment paper. 

2. Remove the banana peels and sliced. Toss 

the banana slices into a large mixing bowl 

and marsh until smooth. 

3. Add the cinnamon, flour and oat and mix. 

4. Add the peanut butter and canola oil and 

mix. 

5. Pour in the water and mix until you form 

smooth dough. 

6. Dust a flat surface with flour.  Put the 

dough on the flat surface and knead. 

7. Roll out the dough on the flat surface with a 

rolling pin until it is about ½ inch thick. 

8. Cut the dough into shapes with a cookie 

cutter. 

9. Arrange the cookies into the lined baking 

sheet and place the baking sheet in the 

preheated oven. 

10. Bake for about 2 hours or until the cookies  

11. are brown, dry and hard. 
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12. After the baking cycle, remove the baking 

sheet from the oven and transfer the 

cookies to a wire to cool. 

13. Serve 

Nutritional Facts: 

Per cookie: 151 calories; 8.8 g total fat (1.6 g 

saturated fat); 0 mg cholesterol; 60 mg sodium; 

14.5 g carbohydrates; 1.8 g dietary fiber; 2.2 g 

sugars; 4.9 g protein; 141 mg potassium 
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Ginger Sweet Potato Dog Treats 
 

PREP TIME: 15 minutes 

COOK TIME: 50 minutes  

SERVINGS: 24 cookies 

Ingredients: 

• 1 ¼ cup coconut flour 

• ½ cup mashed potato  

• 2 tbsp olive oil 

• 1 egg beaten 
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• 1 tsp ground ginger 

• 1 tsp turmeric 

Directions: 

1. Preheat the oven to 175°C and line a baking 
sheet with parchment paper. 

2. In a mixing bowl, mix the flour, ginger and 
turmeric. 

3. In another mixing bowl, mix together the 
egg, olive oil and mashed potato. 

4. Add the flour mixture and mix until you 
form smooth dough. 

5. Lightly dust a flat surface with flour and put 
the dough on the flat surface. 

6. Roll the dough out with a rolling pin until it 
is about ¼ inch thick. 

7. Cut the dough into cookies with a cookie 
cutter. 

8. Arrange the cookies into the baking sheet in 
a single layer. 

9. Place the baking sheet in the oven and bake 
for about 20 minutes. 

10.Remove the baking sheet, flip the cookies 
and return the baking sheet to the oven. 

11.Reduce the oven heat to 150°C and bake for 
additional 30 minutes or until the cookies 
are hard and dry. 
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12.After the baking cycle, remove the baking 
sheet from the oven and leave the cookies 
to cool. 

13.Serve. 

Nutritional Facts: 

Per cookie: 43 calories; 2.2 g total fat (0.7 g 

saturated fat); 7 mg cholesterol; 17 mg sodium; 5 

g carbohydrates; 2.6 g dietary fiber; 0.1 g sugars; 

1.2 g protein; 20 mg potassium 
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Dog Birthday Cake 
 

PREP TIME: 30 minutes 

COOK TIME: 30 minutes 

SERVINGS: 4 

Ingredients: 

• 2 eggs 

• 1 cup unsweetened almond milk 

• 2 tsp lemon juice 

• 1 tsp baking powder 
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• 1 tsp baking soda 

• 1 tbsp honey 

• 4 tbsp olive oil 

• 1 tsp cinnamon 

• 2 ½ cup shredded carrots 

• 2 ¼ cup coconut flour 

 Toppings: 

• 1 cup plain Greek yogurt 

• 1 tbsp honey 

Directions: 

1. Preheat the oven to 175°F and a 7 inch cake 

pan with parchment paper. 

2. In a large mixing bowl mixing bowl, whisk 

together the egg, lemon juice, honey, milk 

and oil. 

3. In another mixing bowl, mix together the 

flour, baking powder, baking soda, 

cinnamon and carrots.  

4. Flour mixture into the egg mixture and mix 

until you form a smooth batter. 

5. Pour the batter into the cake pan and place 

the cake pan in the preheated oven. 
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6. Bake for 30 minutes or until a toothpick 

inserted in the middle of the cake comes 

out clean. 

7. After the baking circle, remove the cake 

from the oven and let it sit to cool. 

8. Transfer it to a fridge and chill for about 30 

minutes. 

9. Meanwhile, mix together the Greek yogurt 

and honey in a bowl. 

10. Remove cake from the fridge spread the 

yogurt over it. 

Nutritional Facts: 

Per serving; 479 calories; 23.9 g total fat (7.3 g 

saturated fat); 82 mg cholesterol; 440 mg sodium; 

57.9 g carbohydrates; 29.3 g dietary fiber; 7.9 g 

sugars; 12.6 g protein; 431 mg potassium 
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Pumpkin Carob Treats 
 

PREP TIME: 15 minutes 

COOK TIME: 15 minutes 

SERVINGS: 30 cookies 

Ingredients: 

• ½ tsp garlic powder 

• ½ cup unsweetened carob chips 

• 1 tsp baking soda 

• 4 tbsp honey 

• 1 ½ cup whole wheat flour 

• 1 tsp cinnamon 

• 3 cups rolled oats 
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• 2 eggs 

• 1 cup pumpkin puree 

Directions: 

1. Preheat the oven to 175°C and line a baking 

sheet with parchment paper. 

2. In a mixing bowl, whisk together the eggs 

and pumpkin puree. Add the honey and mix 

until well combined. 

3. In another mixing bowl, combine cinnamon, 

flour, oats, baking soda, garlic and carob 

chips. 

4. Use spoon to create a whole in the middle 

of flour mixture. Pour in the egg mixture 

and mix until you form smooth dough. 

5. Scoop out equal amount of the dough and 

roll into cookie balls. 

6. Arrange the cookie balls into the prepared 

baking sheet. 

7. Lightly grease the bottom of a cup and use 

it to press the cookie balls into flat cookies. 

8. Place the baking sheet in the oven and bake 

15 for minutes or until the cookies are dry 

and hard. 
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9. After the baking circle, remove the baking 

sheet from the oven and transfer the 

cookies to a wire rack to cool. 

10.Serve. 

Nutritional Facts: 

Per cookie: 79 calories; 1.4 g total fat (0.5 g 

saturated fat); 11 mg cholesterol; 53 mg sodium; 

14.5 g carbohydrates; 1.6 g dietary fiber; 3.6 g 

sugars; 2.5 g protein; 59 mg potassium 
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Dog Brownies 
 

PREP TIME: 10 minutes 

COOK TIME: 40 minutes 

SERVINGS: 20 

Ingredients: 

• 3 eggs 

• ½ cup honey 

• ¼ tsp salt 

• ¾ tsp baking powder 



 

17 
 

• 6 tbsp carob powder 

• 1 tsp cinnamon 

• 1 1/3 cups all-purpose flour 

• 6 tbsp butter (melted) 

Directions: 

1. Preheat the oven to 190°C and grease a 

baking pan. 

2. In a large mixing bowl, melted butter and 

carob powder. Add the eggs and whisk 

together until well combined. 

3. Add the honey and mix until it is well 

incorporated. 

4. In another mixing bowl, combine the 

cinnamon, baking powder, flour and salt. 

5. Add the flour mixture to the egg mixture 

and mix until you form smooth batter.  

6. Fill the baking pan with the batter. 

7. Place the baking pan into the oven and bake 

for about 40 minutes or until the brownies 

is solid and the top is hard. 

8. After the baking cycle, remove the baking 

pan from the oven and let the brownies 

cool for a few minutes. 

9. Cut brownies into square shapes. 
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Nutritional Facts: 

Per brownie; 104 calories; 4.2 g total fat (2.4 g 

saturated fat); 34 mg cholesterol; 65 mg sodium; 

15.5 g carbohydrates; 0.5 g dietary fiber; 7.9 g 

sugars; 1.8 g protein; 59 mg potassium 
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Doggie Gingerbread Treat 
 

PREP TIME: 10 minutes  

COOK TIME: 50 minutes 

SERVINGS: 24  

Ingredients: 

• 2 eggs 

• ¼ tsp turmeric 

• ¼ tsp cinnamon 

• ¼ tsp ginger 
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• A pinch of allspice 

• 1 tbsp molasses 

• 1 tbsp olive oil 

• 1 ¼ cup coconut flour 

Directions: 

1. Preheat the oven to 175°C and line a baking 

sheet with parchment paper. 

2. In a mixing bowl, combine the flour, 

allspice, cinnamon, turmeric and ginger. Set 

aside. 

3. In another mixing bowl, whisk together the 

oil, egg and molasses until well combined. 

4. Pour the flour mixture into the egg mixture 

and mix until you from smooth dough. 

5. Flour a flat surface and place the dough on 

it. 

6. Roll out the dough with a rolling pin till it is 

¼ inch flat. 

7. Cut the dough into shapes with cookie 

cutters. 

8. Arrange the cookies into the baking sheet in 

a single layer and place the baking sheet in 

the oven. Bake for 20 minutes. 
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9. Remove the baking sheet from the oven 

and flip the cookies and rotate the baking 

sheet 

10.Return the baking sheet to the oven and 

reduce the heat to 150°C. Bake for 

additional 30 minutes or until the 

gingerbread are hard and dry. 

11.After the baking cycle, remove the baking 

sheet from the oven let the gingerbreads 

cool completely. 

12.Serve. 

Nutritional Facts: 

Per cookie: 38 calories; 1.6 g total fat (0.6 g 

saturated fat); 14 mg cholesterol; 5 mg sodium; 

4.9 g carbohydrates; 2.5 g dietary fiber; 0.5 g 

sugars; 1.3 g protein; 18mg potassium 
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No Bake Peanut Butter Balls 
 

PREP TIME: 45 Minutes 

SERVINGS: 20 balls 

Ingredients: 

• 1 ½ cup creamy peanut butter (unsalted) 

• ½ tsp salt 

• 4 tbsp sugar 

• 2 tsp ground cinnamon 

• 2 cups almond flour 
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Directions: 

1. In a large mixing bowl, combine the almond 

flour, cinnamon, sugar, salt and butter. Stir 

until the ingredients are evenly combined 

and the mixture is smooth. 

2. Place the mixing bowl in a refrigerator and 

refrigerate for the mixture for about 30 

minutes.  

3. Remove the bowl from the refrigerator. 

4. Use your hand to mold the mixture into 20 

balls. You can use a spoon to measure out 

equal amount of the mixture to ensure that 

the balls are equal. 

5. Serve and enjoy. 

Nutritional Facts: 

Per ball: 190 calories; 15.1 g total fat (2.5 g 

saturated fat); 0 mg cholesterol; 151 mg sodium; 0 

mg 8.8 g carbohydrates;2.5 g dietary fiber; 4.2 g 

sugars; 7.3 g protein; 127 mg potassium 
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Peanut Butter Pupcakes 
 

PREP TIME: 15 minutes 

COOK TIME: 15 minutes 

SERVINGS: 12 

Ingredients: 

• 4 tbsp honey 

• 1 cup oat flour 

• ½ tsp cinnamon 

• 1 tsp baking soda 

• ¼ cup peanut butter 



 

25 
 

• ½ cup quick oat 

• 4 tbsp apple sauce 

• ¼ cup finely shredded carrot 

• 2 eggs 

Frosting: 

• ½ cup peanut butter 

• 1 tbsp maple syrup  

• 1 cup Greek yogurt 

Directions: 

1. Preheat the oven to 175°C and grease mini 

muffin tins. 

2. In a mixing bowl, combine the quick oat, oat 

flour, shredded carrots, baking soda and 

cinnamon. 

3. In another mixing bowl, mix the egg, honey, 

peanut butter and apple sauce. 

4. Pour the egg mixture into the flour mixture 

and mix until you form smooth batter. 

5. Fill 3/4 of each muffin tin with the batter.  

6. Bake 12-15 minutes or until a toothpick 

inserted in the middle of the pupcakes 

comes out clean. 
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7. Meanwhile, combine the Greek yogurt, 

peanut butter and maple syrup in a bowl 

and mix until well combined. 

8. After the baking cycle, remove the 

pupcakes from the oven and let them cool. 

9. Top the pupcakes with the frosting. 

Nutritional Facts: 

Per pupcake: 224 calories; 12.6 g total fat (2.9 g 

saturated fat); 29 mg cholesterol; 226 mg sodium; 

20.2 g carbohydrates; 2.5 g dietary fiber; 9.9 g 

sugars; 10.2 g protein; 225 mg potassium 
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Pumpkin Peanut Butter Treat 
 

PREP TIME: 

COOK TIME: 

SERVINGS: 35  

Ingredients: 

• 2 large eggs (beaten) 

• 1/8 tsp salt 

• 1/8 tsp allspice 

• 1 tsp ground cinnamon  

• ½ cup vegetable stock 

• 1/2cup pumpkin puree (unseasoned) 

• 1 cup xylitol free peanut butter 
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• 2cup whole wheat flour 

• ½ tsp ground ginger 

Directions: 

1. Preheat the oven to 175°C and line two 

baking sheets with parchment paper. 

2. In an mixing bowl, combine the egg, stock, 

peanut butter and pumpkin puree. Mix until 

well combined. Set aside. 

3. In another mixing bowl, combine the flour, 

cinnamon, salt, allspice and ginger. 

4. Pour the flour mixture into the egg mixture 

and mix until smooth. 

5. Transfer the dough to a floured flat surface 

and knead with your hands until the dough 

is smooth and elastic. 

6. Roll out the dough with a rolling pin until it 

is ¼ inch thick. 

7. Cut the dough into shapes with cookie 

cutter and arrange the cookies into the 

baking sheets in a single layer.  

8. Place the baking sheets in the oven and 

bake for about 15 minutes. 
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9. After the baking cycle, remove the baking 

sheets from the oven let the cookies cool 

completely. 

10. Serve. 

Nutritional Facts: 

Per serving: 75 calories; 4.1 g total fat (0.9 g 

saturated fat); 11 mg cholesterol; 48 mg sodium; 

7.3 g carbohydrates; 0.8 g dietary fat; 0.9 g sugars; 

67 mg potassium 

 

 

 


