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Please Note:  Some Things to Watch Out For
[bookmark: _GoBack]When preparing homemade dog treats, make sure you take into account any allergies that your pet has to specific ingredients. You will want to avoid adding any ingredient that you know that your pet has reacted poorly to in the past. If you are experimenting with new flavours, feed the treat to your dog in a small amount to see how he reacts to it before distributing an entire treat. 
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HOW TO DRY LIVER FOR DOGS

A great alternative to dried liver treats cooked in the oven. Hardly any smell and very clean to handle. You'll want to cut thin
strips of liver to reduce dehydrating time.
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Liver is washed, patted dry and sliced Space evenly on tray. I will dry this for Liver jerky done! A real doggy
in thin strips. around 10-12 hours followed by a 10 favourite!
minute stint in the oven!
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DRIED HEART SLICES

Heart is ideal for turning into jerky because it's just pure muscle and apart from a little bit of fat on the outside it's very lean.
Because it is so lean and dense make sure that strips are cut thinly to reduce dehydrating time.

I bought a pack of Lamb hearts from Wash strips, trim fat, pat dry and place Heart jerky dog treats done
the supermarket. on tray. I'll be dehydrating these for
around 12 hours. (Time varies on
thickness of strips) followed by 10
mins in the oven.
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KIDNEY CRISPS

Using Ox kidney you can make great crisps with a real crunch. Cheap to buy and they smell like bacon - dogs love them! In Ox
Kidney there is a large bit of fat in the middle, cut that out if you plan to store.

I freeze the kidney first so I can cut Place ‘crisps’ on tray. I'l dehydrate for Kidney crisps done! A real winner
very thin slices. 12 hours and then heat in oven for 10 with the dogs!
‘mins afterwards.




