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A DOGSDINNER
and you can eat it too

as seen on UK TV
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Give a dog a Bone Broth
Ingredients

2      chicken carcass (preferably organic 
 left over from roasting)
½   a fresh lime
1       stick of lemongrass, halved and
        sliced
1       thumb of turmeric (skin and all)
2      cloves of pink garlic whole (ordinary
 will do)
1 large bunch of fresh parsley stalks

Method

Place the two chicken carcasses into a 
heavy bottomed pan and smash with a 
rolling pin or pestle to break the bones 
and joints a little. This is exactly why cook-
ing is so good for your mental health! This 
really helps to get rid of any stress, raises 
your heart rate and gives you a clear re-
laxed mind! No need for a gym trip on 
Bone Broth day…… Joking aside, cooking 
for your beloved dog does make you feel 
wonderwoof! 

Add the lime, lemongrass, turmeric, and 
garlic now.

Cover with cool fresh filtered water, bring 
to the boil and simmer for 2.5 hours, keep 
an eye on the broth, add a little more pure 
fresh cool filtered water if necessary, don’t 
overdo it and put too much water in.

After 2.5 hours, remove the bones, lime, 
and lemongrass, now strain the golden 
liquid to ensure all pieces of bone are 
removed - Never ever feed cooked bones 
as they will splinter and cause major ob-
struction (however raw/uncooked bones 
are absolutely fine). It is fine to leave in 
the turmeric and garlic, you could smush 
them into the mixture using the back of a 
fork. 
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Give a dog a Bone Broth

Self selection ideas

• Dry fried Shiitake mushrooms (no fat needed)
• Pea shoots, served raw
• Fermented vegetables 
• Toasted pine nuts
• Cockles

I firmly believe in dogs being offered choice, I regularly offer 
foods separated out and see which ones our beloved dogs 
choose. This can be fed on a longboard ( see photo) or added 
to the broth to pimp it!

Why feed Bone Broth

Bone Broth contains good amounts of glucosamine, chondroitin and hyaluronic acid. These 
are all beautiful joint protecting compounds, they will also help restore the balance of the gut. 
Beautiful fresh root turmeric contains curcumin, a powerful anti-inflammatory.

Bone Broth is a wonderful appetite stimulant, great for aging dogs, puppies, dogs that have 
leaky gut/ dysbiosis of the gut or gut issues and much, much more. Far, far better to feed a 
fresh source of joint protecting compounds than going to the store to buy a pre-made supple-
ment in my professional opinion.
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Now finely chop the parsley stalks (curly or flat leaf are fine) and sprinkle them into the hot 
broth to infuse flavour, your dog will enjoy the taste. Parsley is very cleansing and great for di-
gestion so particularly helpful for older dogs.

Let your delicious Bone Broth cool slightly before decanting into large Kilner/ mason jar.

Pop in the fridge and your Bone Broth will turn into a thick jelly.

The fat layer on top is perfectly fine to use in moderation.

If you have a dog that is particularly sensitive to fats or has had pancreatitis then please discard 
safely.

Feed as an appetite stimulant, a treat or a nourishing addition to your beloved dogs’ everyday 
diet, the best part is…… YOU CAN EAT IT TOO! (kitty-cats too)
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Ingredients

250g of best lean lamb mince (organic/grass fed/
             hormone free if poss)
½ tsp  cumin seeds
1  organic egg

Natural salt (I prefer pink Himalayan salt) and 
pepper to taste ( I use pink peppercorns as they 
contain less piperine the alkaloid responsible for 
the pungency in black pepper)

Method

Mix all of the ingredients together.
Shape into 3-inch koftas/sausage shapes.
Pop into the fridge to firm up for 20 mins.
Then lay them out flat onto a baking tray and 
pop them into the oven for 25mins.
Let them cool and feed them as a snack or as 
part of your beloved dogs’ main meal.

Chefs Tip

Can be fed lightly cooked or fed raw (uncooked) whatever your beloved dogs’ preference is.
Store in the fridge and use within 4 days raw or cooked.

Freeze for 2 months raw or cooked.

Canine Koftas

www.thenaturalcaninekitchen.com 3

The Natural Canine Kitchen ©



Canine Koftas Walk in the Park Tabouli
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Ingredients

3  whole curly parsley plants
2  unwaxed lemons (Sicilian, organic if possible)
2  cherry tomatoes
10g bulgar wheat 
1  handful of fresh mint & greek basil
1  coz lettuce leaf for serving
 A pinch of Himalayan salt

Method

Take a large glass or ceramic bowl. Cut the curly heads with scissors or finely chop with a knife. 
Take the stalks of one plant and finely chop them, add this to the bowl.
Finally chop the tomatoes (yes they belong to the nightshade family only the leaves pose an 
issue if consumed in high quantity). Add a little salt to the tomatoes to make them ‘bleed’, this 
helps to make the sauce more tasty! ( I’m getting pretty hungry writing this!).
Now rip up the mint and Greek basil into bigger pieces and add to the bowl of other ingre-
dients. Now squeeze your room temperature lemon all over the parley mixture (I can smell it 
from here). Get your hands in there and add that extra ingredient love into this zingy favorite of 
mine and my 18 dogs! And you’re ready to serve! Add a little to the dogs’ dish and yours! 
Alternatively serve on a coz lettuce leaf.
Enjoy.

Can be kept for one day, best to eat it fresh.

Parsley is a natural diuretic, if you have a dog with serious kidney disease please use other 
herbs.

You have no idea how excited I get about Tabouli ! 
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Golden Retriever Chips
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Ingredients

sweet potatos
chilly flakes
lime zest
salt (Pink Himalayan)
walnut oil
fresh herbs

Method

Cut the sweet potato into long thin chip shapes 
(leave the skin on).
Place into a cast iron baking tray, pour a little walnut 
oil over and give them a good rub.
Sprinkle over a few chili flakes,
Add a little salt & pepper.
Cook for 40 mins on 180 degrees

Take out of the oven and sprinkle with fresh herbs of 
your choice. I like greek basil and a little lime zest!
Serve when cooled a little.

This is a snack or to be fed occasionally. The humble 
sweet potato has many health benefits, not all carbs 
are bad! Look out for my blog on BOOBS & SWEET 
POTATOES.

Can be stored in the fridge for 3 days or can be fro-
zen and kept for 1 month. 

Chef’s tip

Freezing causes overall vitamin loss, especially 
vitamin C is greatly depleted when foods are frozen.

Try to feed foods that are minimally processed.
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Ingredients

300ml  coconut cream
60ml   goats yogurt 
  (optional for a tangy 
  undertone)
15g   raspberries
1/4   fresh vanilla bean 
  pod

Method:

Add all of the ingredients to a 
blender and blend to a smooth 
consistency. Alternatively, mash 
with the back of a fork if you 
prefer a more rustic texture.

Spread the mixture out in a shallow glass 
freezer-proof glass dish.

Pop into the freezer for around 2 hours. Take out of the 
freezer, agitate/turn over the mixture to prevent ice 
crystals forming. The more often you do this the more 
creamy the mixture will become (twice is fine but no 
more than four times). Leave in the freezer for another 
hour.

Alternatively, use an ice cream maker as I did in the 
show!

Serve very sparingly as a snack on a hot summers day! 
Pour a little melted hot Carob over the ice cream for extra decadence (carob is dog safe)!

I added a little maple syrup for the humans, a little maple syrup is fine for a dog occasionally, 
alternatively use raw honey.

Chef’s tip

Coconut cream is fairly high in calories. It’s made from pressing fresh green coconuts. Coconut 
milk is made from the already pressed flesh of mature coconuts.

If you prefer not to eat the woody pips of raspberries, push them through a sieve beforehand! 
Simples.

For humans only: If you wish to share the delicious ice cream, add a sprinkling of Coconut 
Blossom Sugar to your mix if you’re craving that sweetness.

Golden Retriever Chips Coconut Ice Cream 

www.thenaturalcaninekitchen.com 6

The Natural Canine Kitchen ©



www.thenaturalcaninekitchen.com 7

Ingredients

150g  ground almonds
60g   coconut Flour
30g  coconut oil 
  (extra virgin organic if possible)
30g  goats butter (can replace with
  olive oil for human vegan 
  option)
1 Tsp   chamomile flowers (dried)
1/2 Tsp   lavender flowers (dried)
1/4 Tsp  poppy seeds
1   organic cage free organic egg
  (can be replaced with chickpea 
  water for human vegan option)

Method

Mix all of the ingredients into a dough.
Pop in the fridge for 30 mins.
Roll out and cut into shapes or balls!
Pop into a preheated oven at 180 degrees 
Bake for 25 mins, leave to cool before 
serving.
Can be kept in the fridge for 1 week or 
frozen for a month.
If you prefer, freeze the uncooked dough 
into small portions and use as and when.
If you can’t get hold of Chamomile flowers 
easily, try using a good quality teabag (this 
should only contain the dried flowers and 
be completely caffeine free)

Who’s a Clever Poppy 
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Disclaimer

This series of recipes does not constitute a balance canine 
meal. It would be fed along side a balanced meal as a snack 
or added eating experience. However you do  it is up to you! 

The recipes are aimed at healthy dogs.

I am not responsible for the health of your dog after eating 
this fresh food diet. Please seek your veterinarians guidance 
if you’re at all unsure.

Who’s a Clever Poppy 
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