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Peanut Butter Dog Biscuits
Ingredients
2 cups flour

1/2 cup cornmeal

1/2 cup oats

1/2 cup water
1/2 cup oil

2 eggs

3 tbl. peanut butter (for added texture, you can use chunky peanut butter)
2 tsp. vanilla extract

Directions

Preheat oven to 400o F.  Line 2 or 3 cookie sheets with parchment paper.
In a medium bowl, whisk flour, cornmeal and oats together.
In a large bowl mix water, oil, eggs, peanut butter, and vanilla extract.
Combine and mix the dry ingredients into the wet mixture to form a ball of dough.  Chill dough for one hour.
Roll out dough to 1/4" thickness and cut out shapes with desired cookie cutters.
Bake for 20 minutes at 400o F and allow to cool in oven for approximately 10 minutes until biscuits are crisp and hard.
Fran’s Notes
The number of biscuits you will get out of this recipe obviously depends on the size of the cookie cutter you use.  I made a half recipe and got 18 biscuits using a 3” long bone-shaped cookie cutter.
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