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Legal & Disclaimer

The information contained in this book and its contents is not designed to replace or take the place of any form of medical or professional advice; and is not meant to replace the need for independent medical, financial, legal or other professional advice or services, as may be required. The content and information in this book has been provided for educational and entertainment purposes only.

The content and information contained in this book has been compiled from sources deemed reliable, and it is accurate to the best of the Author's knowledge, information, and belief. However, the Author cannot guarantee its accuracy and validity and cannot be held liable for any errors and/or omissions. Further, changes are periodically made to this book as and when needed. Where appropriate and/or necessary, you must consult a professional (including but not limited to your doctor, attorney, financial advisor or such other professional advisor) before using any of the suggested remedies, techniques, or information in this book.
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​Beef Recipes for Dogs

​Beef and Sorghum Soup with Vegetables
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Preparation Time: 80-90 minutes

Ingredients:


●  15 0z beef, cubed

●  1 cup of sorghum

●  2 cups of cubed carrots

●  2 cups of cubed potatoes

●  2 celery sticks, chopped

●  1 cup of parsley, chopped

●  4 cups of beef broth

●  3 tablespoons olive oil

●  1 teaspoon oregano


How to Prepare the Beef Soup: 

	In a big pot, preheat the olive oil and fry the beef cubes over low-medium heat for 10 minutes until golden brown and crispy.

	Then pour the beef broth into the kitchen pot and bring the broth to a boil. Next add the sorghum to the boiling broth. Cook the sorghum over low heat for 40 minutes. Keep stirring to prevent the sorghum from burning and rising.

	Next add the carrots, potatoes and celery to the pot with the sorghum and cook for an additional 10 minutes until the vegetables are tender.

	Add the beef cubes and oregano to the pot with the vegetables and cook the soup for an additional 20 minutes until the beef meat gets tender. Pour some more water if needed.

	Add the parsley to the beef soup and serve in a dog bowl.


Nutrition Facts: 

Carbohydrates: 3.8 0z; Protein: 2.1 oz; Total Fats: 0.8 oz, Saturated Fats: 0.6 oz; Sodium: 0 oz;
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​Beef and Zucchini Stew with Carrots and Rice
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Preparation Time: 40-60 minutes

Ingredients:


●  0.5 lb beef, cubed

●  1 cup of rice

●  1 zucchini, peeled and diced

●  1 cup of vegetable broth

●  2 carrots, peeled and diced

●  2 tablespoons sunflower oil


How to Prepare the Beef Stew: 

	Rinse the rice with cold water for a few times until the water gets clear.

	Then pour the vegetable broth into the instant pot and add the rice. Stew the rice over low heat for 40 minutes.

	Preheat the sunflower oil in the frying pan and fry the cubed beef over low heat for 10 minutes until golden brown and crispy.

	Then pour some vegetable broth into the frying pan and add the zucchini and carrots. Cover the frying pan with the lid and stew the beef and vegetables for 10 minutes until tender. 

	In a dog bowl, combine the rice with the beef and vegetables and spoon the mass into the bowl.


Nutrition Facts: 

Carbohydrates: 4 0z; Protein: 2.8 oz; Total Fats: 1.2 oz, Saturated Fats: 0.4 oz; Sodium: 0 oz;
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​Beef, Yogurt and Vegetable Mix
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Preparation Time: 50-60 minutes

Ingredients:


●  1 lb beef, cubed 

●  4 carrots, peeled and diced

●  1 cup of peas

●  1 cup of broccoli, diced

●  ½ cup of rice

●  2 cups of water

●  1 cup of Greek or plain Greek style yogurt

●  1 teaspoon rosemary


How to Prepare the Beef and Vegetable Mix: 

	Preheat the saucepan with the water and cook the cubed beef in water over low heat for 20 minutes until tender. Keep stirring while cooking the cubed beef.

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

	Soak the rice in cold water for 20 minutes. Then in a pot, cook the rice in beef broth for 20 minutes.

	Then, in a bowl or pot, combine the vegetables and rice. Add some beef broth and blend the mass using a hand blender until there is a smooth and creamy consistency.

	Then mix in the plain Greek yogurt and mix the mass until well combined.

	At the end add in the cubed beef and rosemary and stir the beef mix well.


Nutrition Facts: 

Carbohydrates: 4.4 0z; Protein: 3 oz; Total Fats: 1.5 oz, Saturated Fats: 0.3 oz; Sodium: 0.04 oz;
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