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Sweet Potato & Honey Dog Treats

Peel and boil the sweet potato unƟl soŌ. Drain and the mash unƟl smooth and allow to 
cool down completely.

Preheat the oven to 170 degrees (140 degrees fan)/340F/Gas Mark 3.

Mix the sweet potato mash with the honey unƟl combined and give the bowl a scrape.

Then add the egg and mix unƟl combined and give the bowl a scrape.

Add in a third of the flour and mix on low speed, scrape the bowl and add more flour. 

ConƟnue to mix, scrape the bowl and add the flour unƟl it is all combined and forms 
into a dough.

Ingredients
- 400g mashed sweet potato
  (roughly three medium sized potatoes.
   TIP: Do this in advance to allow to cool)

- 2 tbsp runny honey

- 450g wholemeal flour + extra for dusting

- 1 egg

- 1 be- 1 beaten egg

Tools
- mixer

- bowls for ingredients

- rubber spatula

- weighing scales

- tablespoon

- fork

- wire rack

- rolling pin

- baking tray

- parchment paper

- pastry brush

- cookie cutters (opt)

Method

Lightly dust your table with flour and remove the dough from the bowl. 
Knead the dough and shape into a ball and start to roll it out, turning it every now and then.

Roll out the dough unƟl it is roughly 6mm (1/4 inch) thick and start to cut out the shapes 
using a cookie cuƩer. If you don’t have any cookie cuƩers, you can simply pinch a bit of 
dough, roll into a ball and flaƩen with your thumb or with the back of a fork.

Once all of the dough has been cut into shapes, lightly coat them with an egg wash.

Bake in the oven for 20 minutes or unƟl golden.

Remove the cookies and place them on a wire rack to cool completely, preferably 
overnight before puƫng them into an airƟght container or jar.


