
EASY RAW RECIPE 
Click on pics for 

links !  

raw recipe 
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Basic Raw recipe 
    

You will need : 

Meat grinder that takes bone, I recommend either the Lem #12 

Or STX turboforce II Platinum 

Chicken thighs, Chicken gizzards, chicken heart or beef heart,  

Omega oil &  Nuvet supplements is all you need  

( link on my website for Nuvet with order code & link on pic above )  

Start with 50lbs bone in chicken with 10-15%  bone = 

50 lbs bone in thighs 

12.5-15 lbs chicken hearts and or beef heart  ( I like to mix both )  

5-6 lbs chicken gizzards 

raw recipe 



Start by chopping chicken ( with bone ) sized to fit thru grinder, then  

grind all ingredients mixed together  

separate into 3 day portions and freeze anything you will not use  

within 3 days 

At EACH feeding ( 2x a day ) add Nuvet supplements and 1/4 cup 

water in a bowl and mix with raw mixture and 1/2 pump Omega oil  

in 1 of the 2 feedings for the day  

raw recipe 


