Great Gravy Cookies from “Real food for Dogs”

2 ½  cups whole wheat flour

2 small jars beef puree baby food

6 tablespoons beef gravy

1 egg

½ cup nonfat dry milk (I used dry creamer)

½ cup water

1 tablespoon brown sugar

½ teaspoon garlic powder

½ teaspoon salt

Preheat oven to 350 degrees.  Combine all ingredients in a large mixing bowl.  Light pat your hands with flour and shape the mix into a big ball.  Flatten the ball using a floured wooden rolling pin.  

Use a cookie cutter to cut the dough into triangles or stars.  Place the cookies on a greased cookie sheet.

Bake 25 minutes or until lightly browned.  Allow to cool.

***This dough is very moist.  I used a combination of the whole wheat and regular flour for the shaping part of the directions.  I also put the dough—flours sprinkled underneath and on top—on a sheet of waxed paper.  Because of the moistness of the dough, I didn’t risk using a rolling pin and just patted it out to the desired thickness.  It helps to have a utensil (butter knife or flat spatula) available to help transfer the cookie from the paper to the cookie sheet.  

