
Salmon Pomegranate Molasses Dog Treats 

My Salmon Pomegranate Molasses recipe 

delivers an incredibly healthy and exceptionally 

tasty way to treat your dog.  

This dog treat recipe is extremely easy to make, 

filled with healthy ingredients, and its vitamin 

packed. My treat recipe is designed to be fed 

during training or as a special "good dog" reward 

during the day. 

Ingredients: 

• 500 ml  whole wheat flour   

• 480 grams of Salmon (cooked fresh or canned) 

• 2 Egg 

• 2 Tablespoons of Pomegranate Molasses  

• Splash of Water 

 

 

Directions: 

1. Preheat oven to 350 degrees. Grab your baking sheet, a nonstick baking mat or 

parchment paper; set aside. 

2. In a bowl put salmon and its juices into a large mixing bowl and flake. 

3. Crack and add two eggs. Dispose of shells.  

4. Add Pomegranate Molasses and mix all together. 

5. Add Flour You don't have to be precise with the flour and may add more or less than 

recommended. You will want a consistency similar to the next photo. You may even 

need a splash of water. 

6. On a flat surface put your parchment paper or baking mat down and place the dough on 

top. And press down.  

7. Roll the dough out flat until it is about 1/4 inch thick. If you like moister dog biscuits, you 

can make it thicker. If you like it crunchier, you can make it thinner. Don’t worry about 

making it perfect as this will later be broken into small treats for your dog. Just flatten it 

out into any old shape. 

8. Then pop it onto your cookie sheet 

9. Option… I like to score the treats into a good size for my dog, so it’s easier to snap 

afterwards. 

10.  Place the cookie sheet in the center of the oven. Let it cook for 25 - 35 minutes, 

depending on whether you prefer moister or crunchier treats. 
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11.  Remove from the oven. Use a spatula to lift your Salmon treats off of the cookie sheet 

before cooling; however you can let it cool on the cookie sheet if you like. 

12.  Snap into bite size pieces for your dog. 

Tips & Info 

Tip: To make rolling out your dough easier, put a sheet of plastic wrap on top and roll.  

Remember: These healthy and natural little treats contains fish, it does need to be refrigerated 

or frozen and consumed within three to four days. It can be kept frozen for three months 

before consumption. 

Tip: In the summer I like to keep them in the freezer and give a little treat to Maggie. She loves the 

coolness and it gives the treats a nice chewy texture. 
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