
Apple & Carrot
Cookies
for you & your pup!

Preheat oven to 350 degrees F and 
spray baking sheet with non-stick 
spray 

In a large mixing bowl, mix the car-
rots, apples, flour, flaxseed, and 
nutritional yeast 

In a smaller bowl whisk the melted 
coconut oil and applesauce 

Pour the wet ingredients into the dry 
ingredients and stir – add water if 
necessary 

Roll out the dough on a floured sur-
face 

Cut out dough into shapes or use 
cookie cutters and place on baking 
sheet 

Bake 15-20 minutes or until done, 
remove and let cool 
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1 cup of carrots grated 

1 cup apples grated – peel and 

seeds removed (TIP keep the 

seeds for Kraft Korner) 

¼ cup flaxseed 

½ cup nutritional yeast 

– MAKE SURE NOT ACTIVE YEAST 

¼ cup melted coconut oil 

½ Cup unsweetened applesauce  

Utensils: 

Large mixing bowl, Smaller mixing 

bowl, large spoon, Whisk, baking 

tray, rolling pin, cookie cutter, 

cooling rack if necessary 

Yeast


