
BAKING WITH JOY 
SINCE 1790

Better baking begins with better 
ingredients and a true commitment 

to quality. It’s a belief rooted in 
tradition, shaped by generations of 

bakers, and carried forward with 
care. We’re honored to be part of 
your kitchen, and every moment 

that rises from it.

FOLLOW US!
@KingArthurBaking

KingArthurBaking.com

We’re committed to using the 
power of business as a force for 
social and environmental good.
Learn more at BCorp.com

 
 

WE’RE HERE TO HELP.
Call or chat online with our friendly bakers. 

855-371-BAKE (2253)
KingArthurBaking.com/Bakers-Hotline

Sourced non-GMO. 
Learn more at 
KingArthurBaking.com/GMO

D O G  B I S C U I T  M I X
WITH PUMPKIN & APPLES

BEST IF BAKED BY: 400662

POST-
CONSUMER
RECYCLED

35%

100% recycled fiber with a minimum of 
35% post-consumer content.

DOG BISCUIT MIX WITH PUMPKIN & APPLES

DOG BISCUIT MIX

INGREDIENTS: WHOLE WHEAT FLOUR, 
SORGHUM FLOUR, OATS, FLAXSEED, 
PUMPKIN, APPLES, PARSLEY, 
MONOCALCIUM PHOSPHATE, SODIUM 
BICARBONATE, CORN STARCH.

CONTAINS: WHEAT. 

DISTRIBUTED BY
KING ARTHUR BAKING COMPANY, INC.
NORWICH, VERMONT 05055
800-827-6836 | KingArthurBaking.com

For information on allergens and 
cross-contact prevention, visit: 
KingArthurBaking.com/Allergen-Program

DO NOT EAT RAW MIX, DOUGH, 
OR BATTER.

STORE COOL AND DRY.

GUARANTEED ANALYSIS:

CRUDE PROTEIN (MIN)

CRUDE FAT (MIN)

CRUDE FIBER (MAX)

MOISTURE (MAX)

CALORIE CONTENT (ME calculated):
3,014 kcal/kg
37 kcal/2” biscuit (dry mix only)
45  kcal/2” biscuit (as prepared)

NUTRITIONAL STATEMENT:
THIS PRODUCT IS INTENDED 
FOR INTERMITTENT OR 
SUPPLEMENTAL FEEDING ONLY.

11%

3.5%

4.5%

13.5%

PUMPKIN

APPLES

ANCIENT GRAINS
BAKER TESTED, DOG APPROVED
MAKES UP TO 88 DOG BISCUITS*

1. PREHEAT oven to 350°F. 
Lightly grease two baking sheets 
(or line with parchment).

2. WHISK together water, oil, 
and egg. Add mix and knead 
until smooth. If dough is dry, 
add water by teaspoonful until 
it comes together. Grease work 
surface and top of dough. 

3. PAT or roll dough to desired 
thickness (see chart above). 
Cut biscuits to desired size 
and place onto prepared pans.

4. BAKE for 18 to 22 minutes. 
Turn oven off and leave biscuits 
inside to dry for 1 hour. Remove 
from oven when biscuits are 
brown, firm, and completely dry.

DIRECTIONS

BAKER’S TIPS:
For peanut butter biscuits, stir in 
an additional 2 tablespoons water 
and replace vegetable oil with 
¼ cup peanut butter.

To keep biscuits fresh, store in an 
airtight container.

YOU’LL NEED

½  CUP WATER

2 TABLESPOONS 
 VEGETABLE OIL

1 LARGE EGG

Easy-to-make dog biscuits with a blend of ancient grains — sorghum, oats, 
and flaxseed — along with fiber-rich pumpkin and apples for healthy digestion, 
guaranteed to have your dog asking for seconds!

THICKNESS

SIZE

BISCUITS*

¼"

88

½"

1 ½" 2" 3"1"

46

½" ½"

28 20

YIELDS

*Number of biscuits may vary   
 depending on the shape of your  
 cutter. Don't have a cookie cutter?  
 Cut biscuit dough into small squares.

100% EMPLOYEE OWNED

WITH PUMPKIN & APPLES
D O G  B I S C U I T  M I X

SOURCED
NON-
GMONET WT 12 OZ (340g)

WHOLESOME
ANCIENT
GRAINS

BAKE YOUR
OWN


