Simple Baked Chicken Treats

from: http://eileenanddogs.com/2017/01/11/making-500-non-crumbly-dog-treats-from-a-mold/

You can mix up your favorite treat recipe, but adapt it in the following ways:
· If there is anything coarse in the recipe, put the batter through a food processor. It needs to be smooth.

· Adjust the liquid so that it is more like a batter than a dough.

Or you can use this one:

1 10-oz can chicken including liquid
2 eggs
1 cup tapioca flour
1/2 cup white flour
1 tablespoon oil

1. Blend the chicken, its liquid, and 2 eggs in a food processor.

2. Pour the mixture into a bowl and stir in the flours and oil. (You can adjust the ratio of tapioca to regular flour if you like. See my post about making treats with tapioca flour.) The batter should be a little thicker than pancake batter but still pourable. 

3. Spread half the batter onto the silicone mold on a cookie sheet as described above. Take the time to get the batter into the holes. Scrape it off the dividers.

4. Bake for 12 minutes at 350 degrees F. 

5. Remove from the oven.

6. When the silicone sheet is cool enough to handle, turn it over and dump the treats out. This is the best part!

7. Bag them up and refrigerate or freeze.

This recipe yields two molds full, or about 1,100 treats.
addendum: Bonus hack: these treats work marvelously in a Manners Minder remote control treat dispenser!  The treats are the right size for the insert that has 3/4-inch holes. Because they are soft they don’t jam the mechanism. And because treats with tapioca flour hold together well there are few crumbs.
