
 

  

 
Ingredients:  
 
1 ½ cup rice  
2eggs  
2 little buckets of Chicken Livers  
4 Boneless Chicken Breasts  
1 teaspoon Salt  
1 cup of Nonfat Dry Milk  
 

Preparation:  
 
Cook your 1 ½ cup rice in 3 cups of water. Bring to boil and then cut down to simmer for about 20 to 30 
minutes. If you are not familiar with cooking rice it is always 1 to 2 (sample: 1cup of rice will require 2 cups of 
water).  
Beat up your 2 eggs inside of your bowl and add the cooked rice to it.  
 
Put your Chicken Livers into a Colander, rinse in cold water and inspect it to make sure nothing else is in it but 
Chicken Livers. Occasionally you might find some greenish stuff from the gall bladder remove that before 
grinding up your Chicken Livers.  
 
Add 1 bucket of Chicken Liver and 2 Chicken Breasts to your Food Processor and grind it up real good then add 
to your bowl of rice and eggs. Again grind the other bucket of chicken liver with the other 2 Chicken Breasts. 
Add this batch also to the bowl with the first batch. I do this because the food processor will only hold half the 
amount.  
 
Add your Salt and pour your 1 cup of nonfat Dry Milk powder over everything and mix real well. 
  
Spread the butter in your 1 or 2 nonstick pans and pour your ground up mixture into pans. Bake for 45 
minutes at 350°F. 
 
After baking is done, take out the pans. Let cool for about 5 to 10 minutes. After that put a cutting board over 
pan and quickly flip around so the baked Chicken Liver treat sits atop the cutting board now. 
 
Let cool completely and cut into strips of your desire. 
 
Wrap into saran wrap & put into Ziploc Freezer Bags and place into Freezer. 
Now every day you can take out how much you need for your Dog. Pop into Phillips Air Dryer or into toaster to 
heat up and let cool enough for eating. (We don’t want the Doggie burn his mouth) 
  
Your Dog will Love you for those yummy treats!!!! Have Fun!!!! 


