
The  Great

65g Peanut Butter (No xylitol) 1 large egg
1 tbsp honey    120ml Water
1 Carrot Grated    50g cooked chicken, chopped
195g Rolled Oats (porridge oats) 130g Whole meal flour

Ingredients

1. Preheat oven to 180C 
2. Combine peanut butter, honey, egg, water, carrot 
and chicken into a bowl
3. Once mixed add flour & rolled oats to create a 
dough
4. Roll dough on a lightly floured surface until ¼ inch 
thick
5. Cut dough with cookie cutters
6. Place treats 1 inch apart on baking tray 
7. Bake for 20-25 minutes
8. Transfer to a wire rack to cool completely. 

Method

Chicken Satstay 
Biscuits


