
PAWFECTLY         
SIMPLE BISCUITS 

Method 
Step 1: Ask an adult to preheat the oven to 190°C, fan 170°C, gas 5 and 
line a baking tray with baking paper.

Step 2: Mix the butter and sugar together with a whisk until light and 
fluffy. Try not to over mix it or the biscuits will spread during baking.

Step 3: Beat in the egg until it is completely mixed if, then slowly add 
the flour. As you mix it should start to form a dough. Gather the dough 
into a ball, wrap in cling film and leave in the fridge for at least one 
hour.

Step 4: Put the dough on a lightly floured surface and knead briefly, 
then roll out to about 3mm thick. 

Step 5: You can cut the biscuit shapes by hand or using any cookie                 
cutters, so be as inventive as you like! 

Step 6: Place the biscuits on the tray and get an adult to put them in 
the oven for you for 12-14 minutes or until they are golden at the edges. 

Step 7: Ask an adult to remove them from the oven and transfer to a 
wire rack to cool. Once they are cool decorate them anyway you would 
like, see what animals you can make!

200g unsalted butter,                     
softened
200g golden caster 
sugar
1 medium egg
400g plain flour, plus 
extra for dusting
Any decoration you 
would like. 
 

Ingredients 

Photo credit: Michele Eckhert on Unsplash

Always ask an adult 
for help when cooking



MARBLE FAIRY 
CAKES

Method 
Step 1: Ask an adult to preheat the oven to 180C/350F/Gas mark 4, 
then place the cake cases into your cupcake tray. 

Step 2: Beat the softened butter and sugar pale and fluffy. Break the 
eggs into a separate bowl and then add them to the mixture, whisking 
after each one.

Step 3: Mix in the flour, vanilla essence, and salt. Add just enough 
milk that the mixture drops easily off a spoon when you hold it up.

Step 4: Split the mixture in half and add the cocoa powder to one 
portion, mixing it in gently. Spoon some of each mixture into all the 
cake cases, until they are about half full. Use a cocktail stick to swirl 
the mixtures together to create patterns.

Step 5: Ask an adult to put them in the oven for you for 15 minutes or 
until they spring back when lightly pressed. Take out the cakes and 
leave them to cool while you make the icing.

Step 6: Mix the softened butter and icing sugar to make a creamy, 
fluffy icing. You can add food colouring too.

Step 7: Make sure the cakes are completely cool then put the icing on 
top of them with a spoon. Add any decoration you like and enjoy!

100g self-raising flour
100g softened butter
100g caster sugar
2 free range eggs
1 tsp vanilla extract
1/2 tsp salt
1 tbsp milk
1 tbsp cocoa powder

For the icing 
200g softened butter
200g icing sugar
Any animal themed                  
decorations your like

Ingredients 

Photo credit: Sincerely Media on Unsplash

Always ask an adult 
for help when cooking



Chocolatey Fridge 
Cake

Method 
Step 1: Use cling film to line a 20cm baking tin. Leave extra cling film 
hanging over the sides.

Step 2: Put the biscuits into a bag and then bash them with a rolling pin 
until they are all broken up.

Step 3: Put the chocolate, butter and golden syrup into a heatproof 
bowl. Ask an adult to put the bowl over a saucepan of boiling water so it 
melts, stirring it occasionally.

Step 4: Once the mixture has melted stir in the biscuits, raisins and                
cherries.

Step 5: Carefully spoon the mixture into the tin and level the surface by 
pressing it down with the spoon.

Step 6: Leave it to cool, then put it in the fridge for at least 2 hours.

Step 7: Once it has set completely take it out the tin and peel off the 
cling film. Then slice the cake up into squares. 

Don’t forget you can adapt the recipe to include your favourite treats, 
like marshmallows or nuts. 

250g digestive                  
biscuits
150g milk chocolate
150g dark chocolate
100g butter
150g golden syrup
100g glace cherries
100g raisins

 

Ingredients 

Photo credit:Hello I’m Nick on Unsplash

Always ask an adult 
for help when cooking



HONEY SNAP                   
BISCUITS

Method 
Step 1: Preheat the oven to 160C.

Step 2: Combine the flour, oil, honey and salt in a bowl and mix                     
together. Slowly add the water until it is a doughy consistency. 

Step 3: Knead the dough until it is smooth and roll out onto a lightly 
floured surface until it is about 3cm thick.

Step 4: If you have a bone shaped cutter use this to cut out, but any 
cookie cutter will do.

Step 5: Place the biscuits on a baking sheet on a cooking tray and 
put into the oven for 15 – 20 minutes, or until they are just slightly 
browned.

Step 6: Remove from the oven and allow them to cool completely. 

Don’t forget any treats should be given to your dog in moderation 
and taking into account their dietary requirements, if you have any 
concerns about your pet’s health please speak to your vet.

150g rice flour
3 tbsp olive or                                       
coconut oil
A pinch of salt
80ml water
1 tbsp honey

Ingredients 

Urrack (right) was in a car accident that 
left him with a very painful broken leg. 
Our team in Goa were able to remove his 
leg and give him a happy future.

Always check ingredients 
when cooking for your pets

Thank you to                                                 
My Pet Nutritionist and                                                           
The Pet Experience for                   

providing nutritional advice.

Dog treats



Ingredients 

Always check ingredients 
when cooking for your pets

Thank you to                                                 
My Pet Nutritionist and                                                           
The Pet Experience for                   

providing nutritional advice.

1 ripe banana
2 tbsp coconut or                                  
olive oil
100g oatmeal

BANANA OATMEAL 
BAKES 

Method 
Step 1: Preheat your oven to 180C.

Step 2: In a bowl, mix together the banana, oil and oatmeal, then 
leave to rest for at least 10 minutes.

Step 3: Line a tray with baking paper. Take out a tablespoon of the 
mixture and make it into a ball. Place it onto the trap and flatten 
slightly. Repeat until all the mixture is used.  

Step 4: Bake in the oven for about 15 minutes, until they brown  
slightly on the bottom.

Step 5: Remove from the tin and allow them to cool completely.

Don’t forget any treats should be given to your dog in moderation 
and taking into account their dietary requirements, if you have any 
concerns about your pet’s health please speak to your vet.

Micky (right) was brought to our clinic in 
Thailand with a huge abcess on his neck. 
Our team were able to treat him and 
make him a much happier puppy.

Dog treats



Ingredients 

Always check ingredients 
when cooking for your pets

Thank you to                                                 
My Pet Nutritionist and                                                           
The Pet Experience for                   

providing nutritional advice.

SALMON AND SWEET                   
POTATO ‘BROWNIES’  

Method 
Step 1: Preheat the oven to 180C.

Step 2: Beat the eggs until fluffy, then fold in the coconut flour and 
the salmon. Allow the mixture to rest for 10 minutes so the flour               
absorbs some of the moisture.

Step 3: Remove the sweet potato from its skin and mash until 
smooth. Fold the mashed potato into the mixture.

Step 4: Grease a 9x9inch tin and then put the cake mix into the tin.

Step 5: Place into the oven and bake for one hour, or until the edges 
are golden and a tooth pick comes out clean.

Step 6: Remove from the oven and allow them to cool before cutting 
into squares.

Don’t forget any treats should be given to your dog in moderation 
and taking into account their dietary requirements, if you have any 
concerns about your pet’s health please speak to your vet.

1 tin of salmon
1 sweet potato, baked                      
with the skin on
2 free range eggs
40g coconut flour

Clemantina (right) is a very friendly 
stray who was brought to our centre in 
Thailand with an infected broken leg. It 
was too late to save her leg, but our vets 
were able to operate to save her life and 
she is now happily hopping round on 
three legs. 

Dog treats



Ingredients 

Always check ingredients 
when cooking for your pets

Thank you to                                                 
My Pet Nutritionist and                                                           
The Pet Experience for                   

providing nutritional advice.

EASY TUNA BITES  

1 can of tuna                             
(drained) 
120g rice flour 
1 free range egg 

Cat treats

Method 
Step 1: Preheat the oven to 180C.

Step 2: Mix the tuna, flour and egg thoroughly together in a bowl, you 
can use a food processor if you prefer.

Step 3: The mixture should form a smooth thick dough, split the 
dough until approximately 80 small balls.  

Step 4: Place the small balls onto baking paper, and gently flatten the 
top of each ball.

Step 5: Place them into the oven on a baking sheet and cook for 15 
minutes or until they are golden brown. 

Step 6: Remove from the oven and allow them to cool completely.

Don’t forget any treats should be given to your cat in moderation 
and taking into account their dietary requirements. These tuna treats 
should be fed as a sporadic treat and not on a daily basis. If you have 
any concerns about your pet’s health please speak to your vet.

April (right) was found hiding in a garage 
in India. She was suffering from a severe 
skin infection and was in a very bad 
state. Our vets were able to treat her and 
now she has a loving home.  
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