Homemade kitty morsels are fun and easy to make, and will save a considerable amount of money, especially where there is more than one cat in the household. Consider the following moist kitty morsels recipes, and make your special cat a variety of homemade treats he or she will absolutely love.

MOIST KITTY CAT MORSELS
 
1/2 pound ground beef or turkey
1 small carrot, finely grated
1 tablespoon grated cheese
1 teaspoons brewer's yeast
1 teaspoon dried catnip
1/2 cup whole wheat breadcrumbs
1 egg, beaten
1 tablespoon tomato paste
 
Preheat oven to 350 degrees F.  In a medium sized bowl, combine he meat, carrot, cheese, brewer's yeast, catnip and breadcrumbs.  Add the egg and tomato paste and mix well.  Using your hands, roll the mixture into walnut-sized meatballs and place on a lightly greased cookie sheet.  

Bake for about 15 minutes until the meatballs are brown and firm.  Cool 
the meatballs completely before storing in an airtight container in the 
refrigerator.  These freeze well.  This makes about two dozen.
Note: The above kitty morsels recipe is very nutritious, and your cat will absolutely love them. These moist kitty cat morsels are very easy to make, but there is one word of warning. After your cat samples these tasty homemade treats, he or she won’t want to go back to eating store-bought cat treats.

Kitty Kibble

3 cups whole wheat flour
2 cups soy flour
1 cup wheat germ
1 cup cornmeal
1 cup nonfat dry milk
1/2 cup brewer's yeast
1 (15 ounce) can mackerel
5 tablespoons vegetable oil
1 tablespoon cod liver oil
2 cups of water or as needed
Preheat oven to 350 degrees. Mix all the dry ingredients in a large bowl. In another bowl, mash the mackerel into small pieces. Mix in the oil and water. Add the mackerel mixture to the dry ingredients and mix thoroughly. 

The dough is tough, so use your hands. Roll dough out to about 1/4-inch thickness and cut into 1/4-inch bits, using a knife or pizza cutter. Mound the kibble bits onto greased cookie sheets and bake for 25 minutes. During baking, occasionally toss the kibble bits with two wooden spoons, so they brown evenly. 

Turn the heat off and allow the cat food to cool thoroughly before removing. Store kitty kibble in an airtight container in the refrigerator. This recipe freezes very well for longer storage.
Tips on making homemade cat food

Certain foods that should be avoided when you make your own cat food. Never feed your cat chocolate, alcohol, onions, pork (including bacon), raw fish, raw eggs, milk or bones. Each of these has its own ill effects on cats.

Cats require five times more protein than dogs do, so dog food will not meet cats' nutritional needs. Avoid feeding your cat a vegetarian diet for the same reason.

Limit the use of tuna because of the risks associated with the mercury levels in it.Cats easily develop a severe addictive allergy to tuna
Indoor cats need access to wheat grass, fresh clean water, sunlight and fresh outdoor air.

Always serve food at room temperature
Your cat needs a calm, safe place to eat, where they have no fear of being chased or stepped on.

Frugal Pet Food Tips and Ideas 

Save your eggshells by washing them out immediately after using the eggs. Store in a baggie in the fridge or freezer. When you have a dozen or so, bake the shells for 10 minutes at 350 degrees. Place them in a blender and grind to the consistency of fine powder. Use for making homemade dog food

Kitty Glop

Popularly known as "Kitty Glop" among breeders, it is packed with nutrition for orphaned kittens, nursing mother cats and their babies, cats recuperating from illness, and older cats who need nutritional supplementing or who have difficulty eating because of dental or gum problems.

8 oz evaporated goat milk or coconut milk
2 egg yolks (no whites)
2 tablespoons mayonnaise
2 tablespoons plain live culture yogurt, 
1 teaspoon Karo syrup. Honey can be used in an emergency but Karo is preferred (use the clear karo).
1 teaspoon Nutradrops or other liquid pet vitamins
*optional if needed,-1/2 teaspoon of acidophilus or 1 gram of Bene-Bac pet gel (premeasures in grams) 
For older kittens (past the weaning stage) and cats, to be used as a supplement or weight gain or while under stress from or preparing to show, add: 
1/16 teaspoon of vitamin c in powder form
1 teaspoon of powdered kelp (this really doesn't dissolve very well)
1 tablespoon of brewers yeast
* optional- 10 drops of Larch (A Bach Flower)- this helps build confidence but works over a period of time as a build up effect. 
To prepare kitty glop, pull out a clean blender and a saucepan. In the saucepan add 1 Cup (8 ounces) of water. Once the water begins to boil, dissolve1 packet of unflavored knox gelatin, and remove from heat. Stir the gelatin until all has dissolved. Once the gelatin has dissolved completely, mix into a blender with the following: 
Refrigerate kitty glop in a covered dish until completely chilled like jello. Scoop out the amount you need, warm to room temp...be careful not to overheat and then burn the kittens tongue. I use a coffee cup filled with hot tap water for several minutes. Place the syringe filled with the glop down into the water, keeping the tip closed on the syringe....this works best with pre-filled glop syringes. 
Kitty glop becomes jelled when cold. Once the glop is warmed, it appears to be milk. Discard whatever amount is warmed and left over, and never return the unused portion back to the main supply bowl. 
I know this kitten formula can be stored in your freezer for up to 4 months, however safe refrigeration storage period is unknown to me at this time. I believe it may be between 10 and 14 days. 

Beefy Oats is an economical and ecologically-benevolent way to feed your cat a fresh diet that still provides 32-38% protein, more than the recommended minimum.
Oats make a good choice for the most frequently used grain in cooking for pets.  Not only are they quick cooking, but they contain more protein per calorie than any other common grain. 

Beefy Oats 

4 cups rolled oats or 8 cups cooked oatmeal 
2 eggs 
2 pounds ground lean hamburger 
4 tablespoons Healthy Powder 
2 tablespoons bone meal 
2 tablespoons butter 
10,000 IU vitamin A 
100-200 IU vitamin E 
1 teaspoon fresh vegetable with each meal 
500 mg taurine supplement (optional) 

Bring 8 cups of water to a boil. Add oats, cover and turn off heat, letting oats cook for 10 minutes until soft. Stir in eggs, letting them set form the heat for a few minutes. Mix remaining ingredients.Yield: about 12 3/4 cups. 

Freeze whatever cannot be eaten in 2-3 days. 

Daily feeding: small cat— 1/2 to 3/4 cup; medium cat—1 to 1 1/3 cup; large cat—1 1/2 to 2 1/4 cups.
Dog Bad Breath Biscuits

2 cups brown rice flour
1 Tbl. charcoal
1 large egg slightly beaten
3 Tbl. vegetable oil
1/2 cup chopped parsley
1/3cup chopped fresh mint
2/3 cup milk 
Preheat oven to 400. Combine flour, salt and charcoal. In a medium bowl, combine egg, oil, parsley and mint ; mix well. Stir in flour mixture, then add enough milk to make a dough the consistency of drop biscuits. 
Drop heaping tablespoons of dough about 1 in. apart onto greased baking sheets. Bake 15 min. Store cooled bad breath biscuits into container in fridge.
Tips for preventing bad breath
Understand that brushing your dog's teeth is the best method for preventing bad breath and other dental problems 
Look for abscessed teeth and other dental problems while you're brushing, and have a veterinarian properly treat any such problems.
Consider your pet's diet. Some soft canned foods are particular offenders when it comes to bad breath. Make sure your dog eats dry food in addition to soft food, and don't forget the bad breath biscuits.
Be sure that your veterinarian includes a dental examination and cleaning as part of your pet's regular examinations.
Consider other possible causes of bad breath such as gastrointestinal disease if it persists in spite of clean teeth and proper food. Bring your pet to the veterinarian for a checkup.

Bow Wow Biscuits
2 1/2 cups flour
1/2 cups wheat germ
1/2 cups powdered milk
1/2 tsp salt
1/2 tsp garlic powder
8 tablespoons bacon grease
1 egg beaten
1 teaspoon brown sugar 
2 tablespoons beef or chicken broth
1/2 cup ice water
6 slices bacon, crumbled
1/2 cup cheddar cheese, shredded
In a medium bowl, mix together the grease, broth and egg. Add remaining ingredients. Mix until well blended. Turn out dough onto a lightly floured surface and knead until smooth. Roll out to 1/4 inch thickness and cut into dog bone shapes using cookie cutters. Place 2 inches apart onto the prepared cookie sheets. Bake at 350 degrees for 20-25 minutes until lightly browned. Cool on wire rack
These are all from: http://www.easy-homemade-recipes.com

Pooches go crazy for these gourmet dog biscuits. When your dogs smell them cooking they know that it will soon be time for treats! You can use any type of meat broth in them, or just use water if broth isn't on hand.
Gourmet Dog Treats
· 3 cups all-purpose flour
· 3 cups whole wheat flour
· 2 cups cracked wheat
· 1 cup cornmeal
· 1 tablespoon garlic powder
· 1 tablespoon brewers' yeast
· 1/2 cup dry milk powder
· 3 cups beef broth
· 1/8 cup milk
Preheat oven to 300 degrees F. Grease a cookie sheet. In a large mixing bowl combine white flour, whole wheat flour, cracked wheat, cornmeal, garlic powder, brewer's yeast and instant milk. Stir in 2 cups broth. Mix the ingredients well using either your hands or an heavy duty electric mixer. The dough should be very stiff. Gradually mix in the remaining 1 cup broth to make a bread-dough consistency.
Roll the dough out to a 1/4 inch to 1/2 inch thickness on a floured board. Cut out biscuits into any shape you please. Place the biscuits on the prepared cookie sheet. Brush the tops of the biscuits lightly with milk.
Bake the cookies 45 minutes; turn oven off completely but do not remove the biscuits. Let the biscuits sit in the oven overnight (for 10 hours). Store gourmet dog biscuits in an air-tight container.
Great Idea: Start a Pet Bakery Business
Join the exploding pampered pet products industry by starting a small Pet Bakery business. Your bakery will produce luxury delights including gourmet dog biscuits, cookies, chew sticks, and other yummy treats. You can even develop and sell your own line of gourmet pet food! For this business you'll likely want to start in a retail store. However, don't overlook internet sales as an additional sales channel.

Gourmet Dog Biscuits
· 1 1/4 cups all-purpose flour
· 1 1/4 cups whole-wheat flour
· 1 1/4 cups cornmeal
· 1 1/4 cups old-fashioned rolled oats
· 1/2 cup toasted wheat germ
· 1/2 cup packed light brown sugar
· 1 tablespoon baking powder
· 1 1/2 teaspoons salt
· 1 1/2 sticks (3/4 cup) cold unsalted butter, cut into tablespoon pieces
· 1 large egg
· 1 cup plus 1 tablespoon water
· 1/2 cup chopped fresh flat-leaf parsley
· 1/2 cup chopped fresh mint leaves 
Pulse flours, cornmeal, oats, wheat germ, brown sugar, baking powder, and salt in a food processor until combined. Add butter and pulse until mixture resembles coarse meal with pea-size butter lumps. Add 1 cup water and pulse until a coarse, dense dough forms.

Turn out onto a lightly floured surface and knead in parsley and mint until well distributed. Gather, then halve dough with scraper. Form into 2 balls and flatten each into a 6-inch disk. 

Put oven racks in upper and lower thirds of oven and preheat oven to 350°F. Grease 2 large baking sheets. Roll out 1 disk of dough into a round (1/3 inch thick) on a well-floured surface with a well-floured rolling pin. (If dough becomes too soft to roll out, wrap in plastic and chill until firm.) Cut out as many biscuits as possible and arrange about 1/4 inch apart on 1 baking sheet.

Gather scraps and re-roll, then cut out more biscuits. Repeat with remaining dough, using other baking sheet. Whisk together egg and 1 tablespoon water. Brush biscuits with egg wash and bake, switching position of sheets halfway through, until tops are golden brown, about 35 minutes total. Turn off oven and dry gourmet dog biscuits in oven overnight.
This is from greenliving.suite101.com

Dog Kibble

To create the basic recipe, mix together in a very large bowl: 

· 6 cups of a mixture of potato flour and rolled oats. (You can also use whole wheat and rye flour as well. Avoid the over-processed white flour.)
· 3 cups of cooked brown rice.

· Add 2 cups of dry milk

· And 2 teaspoons of bone meal

· Blend in 3 cups of water to the flour mixture.

In another bowl:

· Beat 4 eggs.

· Melt 1 cup of lard and mix into the eggs. 

Stir the egg mixture into the flour mixture. Pour this mixture into a large, greased baking pan. Suitable pans are pizza pans, cookie pans and cake pans. You may need a few of these to do the job. It is okay to use a deeper pan; it will just take longer to bake. You can also add carrots and peas to your recipe, but remember that it's easier for your pet to digest cooked, shredded, juiced and mashed vegetables.

How to bake

Preheat the oven to 175 degrees Fahrenheit/80 degrees Celsius. Bake the kibble batter for 45 minutes or until the kibble is done. It should pull away from the sides of the pan and be lightly browned. Take the the pans out of the oven and cool before breaking the baked mixture apart into smaller chunks. Store the homemade kibble in an airtight container in the fridge. and ensure you date and label the container!

Or, if you choose to double the recipe, you can store the remainder in the freezer until ready to use. Thaw then serve.

Improvise!

You can also make the dog food meatier by adding meat juices, broth, gravy and meat drippings instead of water. You can also use dairy products such as milk, goat's milk and cottage cheese as part of the liquid portion. You can add any other animal fats to the recipe. For a much meatier option, add up to four cups of shredded or ground meat or fish to the batter.

Your dog will love your homemade kibble and treats. By making your own, you will be feeding your pet healthier, natural meals. Isn't your dog worth it?

