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Blueberry Mutt-fins

Meaty Meat Cake

Pawlicious Peanut Butter and

Honey Hearts

Grain Free Almond and Apple

Pupcakes

Coconut and Oat Balls

Barkin ’ Bones n Sprinkles
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BLUEBERRY
MUTT-FINS

INGREDIENTS

1/2 cup

blueberries

2 cups

wholemeal flour

1/2 cup yoghurt

2 free range eggs

1/2 cup water 

TIP - YOU CAN USE

ANY MIXTURE OF

BERRIES OR EVEN

FROZEN ONES.

DIRECTIONS

 Preheat oven to 160°C

Place muffin cases in

muffin tin 

Combine all

ingredients in a bowl

(except the

blueberries) and mix

well with a spatula . 

 Add blueberries and

fold gently 

Fill muffin cases (these

won't rise) 

Bake for 25 minutes or

until a skewer comes

out  clean

Once cool your pup

can enjoy this yummy

afternoon treat!
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Ingredients Method
500g lamb mince

80g baby spinach

2 free range eggs 

1 cup mashed pumpkin

Line an 20cm (8 inch) circular cake

tin with baking paper 

Preheat the oven to 160°C

Mix mince, spinach and eggs in a

bowl and mix with a wooden spoon. 

Place mixture in the tin and bake for

40 minutes or until cooked through

Allow to cool in tin before removing

Process pumpkin to ensure it’s

smooth and easy to pipe. Place in a

piping bag with a tip, or a zip lock

bag with the tip cut off, and pipe

design as desired. 
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Meaty Meat Cake

Tip - you can use any
mince and add any
vegetables that your
pup will enjoy. 



Ingredients
2 1/2 cups of

wholegrain oats

1 free range egg

1/2 cup grated

carrot (roughly 1

medium carrot)

1 tablespoon peanut  

butter

1/2 tablespoon

honey 

Pawlicious
Peanut Butter
and Honey
Hearts

Method
Add the ingredients in

a bowl and mix with

your hand and bring

together to form a ball

Roll the mixture

between two sheets of

baking paper

Cut shapes using a

heart cookie cutter 

Bake in a pre-heated

oven at 160°C for about

20 minutes until firm.

Serve when cool

 



GRAIN FREE
ALMOND AND
APPLE
PUPCAKES

Ingredients

2 cups almond flour 

1 apple - grated with

skin on

1/4 cup oil

2 free range eggs 

250g tub low fat

spreadable cream

cheese

1 apple cut in slices 

Cupcake:

To decorate:

Method
Preheat the oven to

160°C

Mix all ingredients in a

bowl with a spatula and

then spoon into large

muffin tray lightly

sprayed with oil

Bake for 25 minutes or

until a skewer that is

inserted comes out

clean 

Allow them to cool in

the tray for 10 minutes

and then place onto a

cooling rack 

When completely cool

they are ready to

decorate. Pipe or spoon

some cream cheese  on

top of the cupcakes and

top with apple slices. 

 



Ingredients Method
Place all ingredients

(except the shredded

coconut for coating) in a

food processor

Process until well

combined

Roll into balls, then coat

in shredded coconut 

Makes about 12 balls

(gum ball size)

Refrigerate for half an

hour then serve.  

Coconut and Oat
Balls

FOR MORE RECIPES, VISIT JESSICAJOHNSONS.CO/RECIPES

A RECIPE BY JESSICA JOHNSONS

1 tablespoon coconut oil

(melted)

2 tablespoons peanut

butter

1 tablespoon flaxseeds

1/4 cup shredded

coconut, extra 1/4 cup

for coating

2 cups rolled oats

1/2 cup coconut flour

1 ripe banana 



Ingredients

2 cups Rice Flour

1 free range egg

2 tablespoons honey 

1/4 cup oil

1/2 cup water 

Natural sprinkles 

1 cup no added sugar carob drops

melted

Bikkie

To decorate

BARKIN’ BONES N

SPRINKLES

TIPS
This is a brittle bikkie and when rolled
out the dough can crack, you just have
to press it together 
 
Use a palette knife or butter knife to lift
the bikkie off  the bench and ensure it’s
fully supported 

Method 
Preheat oven to 160°C

Combine all ingredients in a bowl and

knead well to form a smooth dough

Roll the dough out on the bench to your

desired thickness (about 0.5cm) and cut

using a bone shaped cookie cutter 

Bake for around 20 mins until golden

brown 

Melt carob drops in the microwave in 15

second intervals and stir. continue to heat

and stir until fully melted

Dip bones into melted carob and top with

natural sprinkles 


