
Elbow’s   Some�me   Favorite   Dog   Biscuits   

Makes   about   14   cookies,   depending   on   size   and   shape   

INGREDIENTS   

1   banana   

1   large   egg   

1/3   cup   natural   peanut   bu�er,   no   sugar   added,   must   be   dog   safe     

1   tablespoon   plus   one   teaspoon   honey   

1/2   cup   rolled   gluten   free   oats   

1   1/2   cups   1   for   1   gluten   free   baking   flour   

1-2   Tablespoons   of   water   or   chicken   stock   

PREPARATION   

Preheat   the   oven   to   350,   and   make   sure   racks   are   placed   on   the   top   1/3 rd    and   bo�om   1/3 rd    of   your   oven.   

  In   a   medium   bowl,   mash   the   banana   un�l   smooth.     

Add   1-2   Tablespoons   of   water   or   chicken   stock   (I   always   start   with   1   and   then,   if   dough   s�ll   seems   too   
dry,   I   will   ad   the   other   1   Tablespoon)   

Add   the   egg   and   peanut   bu�er   and   s�r   un�l   well   combined.   

  S�r   in   the   1   tablespoon   honey,   add   the   oats   

  Add   the   flour   and   mix   un�l   well   combined   (the   dough   should   be   thick).     

Wrap   the   dough   �ghtly   in   plas�c   wrap   and   chill   in   the   refrigerator   for   about   1   hour.     

  Remove   dough   from   the   refrigerator,   line   baking   sheets   with   parchment   paper.     

  On   a   lightly   floured   surface   with   a   lightly   floured   rolling   pin,   roll   out   the   dough   to   1/4-inch   thickness.   
Using   a   cookie   cu�er   your   choice   (I   like   smaller   ones   so   I   can   give   Elbow   more   cookies),   cut   out   as   many   
biscuits   as   possible   and   transfer   to   the   prepared   baking   sheets,   leaving   about   ¼-   ½   inch   between   treats.   
Grab   your   scraps,   re-roll   the   dough   and   cut   out   more   treats.   Repeat   un�l   you   run   out   of   dough.     

In   a   small   bowl,   whisk   the   remaining   1   teaspoon   of   honey   with   1   tablespoon   of   water   un�l   the   honey   is   
dissolved.   lightly   brush   the   tops   of   the   treats   with   the   honey   mixture.     

Bake   the   treats,   alterna�ng   them   between   the   upper   and   lower   racks   about   halfway   through   baking,   
bake   un�l   they   are   golden   brown,   about   15-20   minutes   depending   on   size   and   thickness   of   cookies.   

Transfer   to   a   wire   rack   and   let   cool   completely   

  


