
Ruby's Bones
 Dairy Free

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
160 grams flour

1 large eggs

57 grams honey

0.8 teaspoon kosher salt

4 strips bacon

90 grams wheat germ

Equipment
bowl

READY IN

80 min.

SERVINGS

20

CALORIES

88 kcal

HEALTH SCORE
1%

https://whatsheate.com


frying pan

baking sheet

oven

wire rack

cookie cutter

spatula

rolling pin

Directions
Preheat the oven to 350°F.

Cut the bacon into fine julienne, about 1/8 inch thick, and place in a skillet over medium- high

heat.

Add a few tablespoons of water and cook, rendering out the fat, until the bacon is light golden

brown and starting to get crispy.

Remove the pan from the heat and transfer the bacon, with all the fat, to a bowl and allow to

cool for 5 to 10 minutes. Stir in the water, peanut butter, egg, honey, and salt. Set the wet

ingredients aside.

In another bowl, combine the flour, wheat germ, and whole wheat flour.

Add the wet ingredients and use a rubber spatula to combine everything into a soft dough.

Place the dough on a lightly floured work surface and use a rolling pin to roll it out to a

thickness of about 1/4 inch.

Cut out dog bone shapes with a cookie cutter and place them at least 1/2 inch apart on a

parchment- lined baking sheet. Gather the scraps together and re-roll, cutting out more dog

bones and placing them on the baking sheet.

Use a fork to prick each dog bone in 2 or 3 places.

Place the baking sheet inside a second baking sheet to double- pan, then place in the oven

and bake until the dog bones are golden brown, 35 to 40 minutes, rotating once halfway

through the baking time. Turn the oven off and let the bones dry out in the oven until the oven

returns to room temperature.

Remove the bones from the oven and allow to cool on a wire rack, then store in an airtight

container.



If you, or your dog, prefer a dog bone that is a little softer and chewier, skip the step of

allowing the bones to cool in the oven and instead transfer them to a wire rack as soon as

they are baked and allow them to cool to room temperature.

Nutrition Facts

 PROTEIN 14.02%
  FAT 36.73%

  CARBS 49.25%

Properties
Glycemic Index:6.36, Glycemic Load:5.64, Inflammation Score:-1, Nutrition Score:4.7473913179306%

Nutrients (% of daily need)
Calories: 87.58kcal (4.38%), Fat: 3.61g (5.56%), Saturated Fat: 1.12g (7.02%), Carbohydrates: 10.89g (3.63%), Net

Carbohydrates: 10.08g (3.66%), Sugar: 2.37g (2.63%), Cholesterol: 14.05mg (4.68%), Sodium: 139.23mg (6.05%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 3.1g (6.2%), Manganese: 0.66mg (32.86%), Selenium: 8.51µg

(12.16%), Vitamin B1: 0.17mg (11.22%), Folate: 28.52µg (7.13%), Phosphorus: 61.96mg (6.2%), Vitamin B3: 1.07mg

(5.37%), Zinc: 0.73mg (4.89%), Vitamin B2: 0.08mg (4.72%), Vitamin B6: 0.09mg (4.31%), Iron: 0.74mg (4.1%),

Magnesium: 13.74mg (3.43%), Fiber: 0.82g (3.26%), Copper: 0.05mg (2.66%), Vitamin B5: 0.22mg (2.17%),

Potassium: 67.91mg (1.94%)


