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​Salmon Recipes for Dogs

​Salmon and Green Bean Bake with Spices
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Preparation Time: 40-50 minutes

Ingredients:

●  5 oz salmon

●  3 oz green beans

●  3 oz green peas

●  3-4 tablespoons of olive oil

●  1 teaspoon basil

●  1 teaspoon rosemary

●  1 teaspoon oregano

●  1 teaspoon dill

How to Prepare: 

	Marinate the salmon in basil, rosemary, oregano and dill for at least 30 minutes.

	Preheat the oven to 200-220 degrees Fahrenheit and pour some oil on a baking pan.

	Transfer the salmon and bake it over medium heat for 10 minutes.

	Pour some olive oil into the frying pan and fry the green beans over medium heat for 10 minutes.

	Then add in the green peas.

	Next, combine all the ingredients and serve in a dog bowl.  


Nutrition Facts: 

Carbohydrates: 3.8 oz; Protein: 2.8 oz; Total Fats: 2.5 oz; Saturated Fats: 2.4 oz; Sodium: 0 oz;
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​Salmon with Peaches and Carrots
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Preparation Time: 30-40 minutes

Ingredients:

●  1 salmon

●  5 peaches, pitted and halved

●  5 carrots, cut into rings

●  1 bunch of dill, chopped

●  5-6 cherry tomatoes

●  2 tablespoons grease

●  1 teaspoon oregano

●  1 teaspoon rosemary

●  1 teaspoon basil

●  1 teaspoon soy sauce

How to Prepare: 

	In a bowl combine the oregano, rosemary and basil. Mix the spices well. Then season the salmon with spices and add some soy sauce. Marinate the fish for at least 30 minutes.

	Transfer the salmon, carrots and peaches to the baking pan.

	Preheat the oven to 240-260 degrees Fahrenheit and bake the salmon, with carrots and peaches for 30 minutes.

	Then set the salmon, carrots and peaches aside to cool down.

	In a bowl, combine the cherry tomatoes and dill.

	Then, top the salmon, carrots and peaches with the cherry tomatoes and dill.

	Sprinkle some cooking juice from the salmon over the fish and vegetables and serve in a dog bowl.


Nutrition Facts: 

Carbohydrates: 3.8 oz; Protein: 3.4 oz; Total Fats: 2.7 oz; Saturated Fats: 2.4 oz; Sodium: 0 oz;
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​Salmon, Rice, Yogurt and Squash
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Preparation Time: 50-60 minutes

Ingredients:

●  1 salmon

●  1 medium squash, cubed

●  1 cup of carrots, peeled and diced

●  1 cup of peas

●  1 cup of rice

●  2 cups of water

●  1 cup of Greek yogurt

●  1 teaspoon rosemary

●  1 teaspoon basil

●  1 teaspoon oregano

How to Prepare: 

	Marinate the salmon in rosemary, basil and oregano mix for at least 1 hour. Then bake the salmon in an oven for 30 minutes.

	In a steam cooker, cook the squash, carrots and peas for 10 minutes.

	Meanwhile, soak the rice in cold water for 20 minutes. Then in a bowl, cook the rice over medium heat for 20 minutes and set it aside for 10-20 minutes to cool down.

	Next, in a bowl, combine the vegetables and rice and use a hand blender to blend until there is a smooth and creamy consistency.

	Then mix in the plain Greek yogurt and some remaining spices and mix the mass well.

	Combine the salmon with the rice and serve in a dog bowl.


Nutrition Facts: 

Carbohydrates: 3.8 oz; Protein: 3.3 oz; Total Fats: 2.9 oz; Saturated Fats: 2.5 oz; Sodium: 0 oz;
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