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Carmen s Doy Blisemits
The recipes for our dog biscuits come from the

recipe collection of our long-time colleague
and passionate hobby baker Carmen.
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&L/mpn—&wae Bites

The dough is sufficient for 1 14,

Ingredients
* 110 grams (1 tube) TRIXIE
Premio Salmon Paté

* 3eggs

* 2tbsp coconut ojl (liquid)
* 2tbsp parmesan (grated)
* 2tbsp water
+ 100 grams spelt flour
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Carmen'y Pm@‘ry Snacks

The dough is sufficient for 1 baking mat

Ingredients

* 110 grams (1 tub, i
s ( €) TRIXIE Premio Poultry patg
* Ttbsp Parsley (dried or frozen)

* 2tbsp apple Puree (wi
Ne (without sugar)

* 100 grams wholemeal flour
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After the baking time, switch

the biscuits to dry for anothe
door slightly ajar.

off the oven and leave
r hour with the oven

The biscuits will keep for
approx. 2 weeks in a tin or linen
bag.

Tip: Rub the biscuits in your hands
after they have cooled to remove the
excess edges and create perfect
shapes.

Note: Before the first use spray the
baking mat with bake release spray or
brush thinly with rapeseed oil.



