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INSTRUCTION MANUAL

IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should always be followed,
including the following:

READ ALL INSTRUCTIONS BEFORE USE

• Do not touch hot surfaces. Use Handle or Knobs.
• To protect against electric shock, do not immerse cord, plug or any part of the Treat
Maker in water or other liquid.
• Close supervision is always necessary when it is used by or near children.
• Unplug unit from outlet when not in use and before cleaning. Allow to cool before
putting on or taking off parts.
• Do not operate this or any appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Return appliance to the
manufacturer or the nearest service agent for examination, repair, or adjustment.
• Do not let the cord hang over edge of table or counter, or touch hot surface.
• Do not place on or near a hot gas or electric burner or in a heated oven.
• Do not use the appliance for other than its intended use.
• Make sure that your outlet voltage corresponds to the voltage stated on the rating
label of the Treat Maker.
• Any examination, repair or adjustment for the appliance should be made by the
authorized service agent.
• Do not use outdoors.
• No user-serviceable parts inside. Do not attempt to service this product.
• To disconnect appliance, remove plug from wall outlet.
• The use of accessory attachments not recommended by the appliance 				
manufacturer may cause injuries.

SAVE THESE INSTRUCTIONS
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A short power-supply cord is provided to reduce the hazards resulting from
entanglement or tripping over a longer cord. An extension cord may be used with care;
however, the marked electrical rating should be at least as great as the electrical rating
of the Treat Maker. The extension cord should not be allowed to drape over the counter
or tabletop where it can be pulled on by children or unintentionally tripped over.

POLARIZED PLUG
This appliance has a polarized plug (one blade is wider
than the other). To reduce the risk of electric shock,
this plug is intended to fit into a polarized outlet only
one way. If the plug does not fit fully into the outlet,
reverse the plug. If it still does not fit, contact a qualified
electrician. Do not attempt to modify the plug in any way. If the plug fits loosely
into the AC outlet or if the AC outlet feels warm do not use that outlet.

CAUTION: Some countertops are more sensitive to heat, use care not to place Treat
Maker on surfaces where heat may cause damage.
ELECTRIC POWER: If electric circuit is overloaded with other appliances, Treat Maker
may not operate properly. Treat Maker must be operated on a separate circuit from
other operating appliances.

THIS UNIT IS FOR HOUSEHOLD USE ONLY
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Features of Your Sunbeam® Pets
Gourmet Dog Treat Maker
Closed Unit
INDICATOR LIGHTS:
• Power ON
• Ready to cook

OPEN Unit
SAFETY
LOCKING
HANDLE
TREAT COOKING
PLATES

3

Preparing to Use Your
Treat Maker for the First Time
Before using your Treat Maker for the first time, clean the cooking surfaces:
• With the appliance unplugged, clean the cooking surfaces with a cloth or sponge
dampened with hot, soapy water. DO NOT IMMERSE UNIT IN WATER. Rinse with a
dampened cloth or sponge and wipe dry.
•N
 ote: When using your Treat Maker for the first time you may notice a fine smoke
haze being emitted from the unit. This is normal. It is due to the initial heating of the
internal components.
1. Plug the power cord into the AC outlet.
2. Before use, the red ‘POWER ON’ indicator light will be on when the unit is plugged
in. When the green ‘READY’ indicator light turns on, it means the Treat Maker
temperature is ready.
CAUTION:
1. When it is difficult to close the machine, it means that too much filling was added.
You should reduce the filling or replace with thinner mixture to prevent damaging
the Treat Maker.
2. When removing treats from machine, do not use any utensil that may damage the
non-stick coating. Use wood or plastic suitable for high temperatures.

Maintenance and Cleaning
1. Unplug and allow unit to cool completely before cleaning.
2. Clean the cooking plates with a soft cloth or sponge dampened with hot, soapy
water. DO NOT IMMERSE THE UNIT IN WATER OR ANY OTHER LIQUID. DO NOT PLACE
THE Treat Maker IN A DISHWASHER.
3. To remove cooked-on food, use a nylon scrubby or non-abrasive cleanser. A steel
wool pad or other abrasive cleansers may damage the non-stick surface.
4. To clean the exterior simply wipe with a dampened cloth and polish dry with a dry
soft cloth.
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Creating Ornaments
1. Fully cook treats
2. Allow treats to cool 3-5 minutes
3. Place treats on solid surface counter
4. Using a standard drinking straw, pierce a through hole large enough for string or a
ribbon to go through
5. Decorate treats
6. Tie a knot sufficient for hanging ornament

Tips:
1. If the through hole is too close to the top or side of the treat it may crack. If this
occurs create the hole further away from the top or edge of the treat.
2. Treats that are made from all natural ingredients can grow mold in certain
conditions, this is a natural occurrence when treats are used as ornaments
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OPERATING INSTRUCTIONS
STEP 1: Allow the Treat Maker to
pre-heat until the ‘READY’ light
comes on.
STEP 2: With the Treat Maker fully
opened, pour batter into shapes,
filling the outer shapes first then
the inner ones. (fig. 1)

figure 1

STEP 3: Gently close the lid, ensuring
the latch locks into place. (fig. 2)
STEP 4: Allow to cook according
to recipe.

figure 2

STEP 5: To remove treats,
use a plastic or wooden spatula.
(fig. 3)

figure 3
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RECIPES
Chicken Broth Biscuit
Makes 12 Bones

2 cups whole wheat flour
4 tsp baking powder
2 eggs

¼ cup olive oil
¼ cup unsweetened applesauce
1 ¾ cup chicken broth

1. Preheat the Dog Treat Maker for 10 minutes.
2. In a large bowl, whisk together the flour and baking powder.
3. In a medium bowl, whisk the eggs, olive oil and applesauce together.
4. Stir in the chicken broth.
5. Pour the chicken broth mixture into the dry ingredients.
6. Stir until combined.
7. Pour into the outer bones first, then the two inner bones for even baking.
8. Using a small rubber spatula, push the batter into the ends of the bone shape.
9. Bake for 15 minutes.
10. Remove the bones and let cool completely on a wire rack.
Peanut Butter Bones
Makes 16 Bones

1 ¼ cup whole wheat flour
2 ½ tsp baking powder
2 eggs

1 ¼ cup water
1/3 cup creamy peanut butter

1. Preheat the Dog Treat Maker for 10 minutes.
2. In a large bowl, whisk together the flour and baking powder.
3. In a medium bowl, vigorously whisk together the eggs and peanut butter until
thoroughly combined.
4. Stir in the water.
5. Pour the peanut butter mixture into the dry ingredients.
6. Stir until combined.
7. Pour into the outer bones first, then the two inner bones for even baking.
8. Using a small rubber spatula, push the batter into the ends of the bone shape.
9. Bake for 15 minutes.
10. Remove the bones and let cool completely on a wire rack.
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Bacon Biscuits
Makes 16 Bones

1 ½ cups all purpose flour
1 tbsp baking powder
2 eggs
1 cup low fat milk

2 tbsp canola oil
1 tbsp bacon drippings
4 pieces of bacon

1. Preheat the Dog Treat Maker for 10 minutes.
2. Cook the bacon until crispy or all of the fat has rendered off.
Reserve 1 tbsp of drippings.
3. In a large bowl, whisk together the flour and baking powder.
4. In a medium bowl, whisk the eggs, milk and oil together.
5. Crumble the bacon and stir into the egg mixture.
6. Pour the bacon mixture into the dry ingredients.
7. Stir until combined.
8. Pour into the outer bones first, then the two inner bones for even baking.
9. Using a small rubber spatula, push the batter into the ends of the bone shape.
10. Bake for 15 minutes.
11. Remove the bones and let cool completely on a wire rack.
Wheat & Gluten Free Biscuits
Makes 16 Bones

1 ¼ cups brown rice flour
½ cup tapioca flour
2 tsp baking powder

¼ cup unsweetened applesauce
1/8 cup canola oil
1 cup almond milk

1. Preheat the Dog Treat Maker for 10 minutes.
2. In a large bowl, whisk together the flours and the baking powder.
3. In a medium bowl, stir together the applesauce, oil and almond milk.
4. Pour the applesauce mixture into the dry ingredients.
5. Stir until combined.
6. Pour into the outer bones first, then the two inner bones for even baking.
7. Using a small rubber spatula, push the batter into the ends of the bone shape.
8. Bake for 15 minutes.
9. Remove the bones and let cool completely on a wire rack.
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Greek Yogurt Icing
½ cup Greek yogurt
½ cup cornstarch
1 tsp milk
1. Stir together all ingredients until smooth.
2. Color the icing. (optional)
3. Spoon into a zip-lock sandwich bag.
4. Push all the icing into one corner of the bag.
5. Cut off the very corner of the bag.
6. Decorate your homemade dog treats.
7. Place decorated treats, and any unused icing, in the refrigerator to thicken.

Banana Icing
½ medium banana
1 tsp water
1/8 cup cornstarch
1. Thoroughly mash the banana and water.
2. Stir in the cornstarch until smooth.
3. Color the icing with concentrated gel food coloring.
4. Spoon into a zip-lock sandwich bag.
5. Push all the icing into one corner of the bag.
6. Cut off the very corner of the bag.
7. Decorate your homemade dog treats.
8. Place decorated treats, and any unused icing, in the refrigerator to thicken.

Additional recipes can be found at
www.SunbeamPets.com
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We encourage you to try creating your own gourmet treats for your dog! Below is
a list of human foods that are generally considered safe for consumption by dogs.
Please consult with your veterinarian for any special diet restrictions or allergies your
dog may suffer from.
Almonds (chopped, not too many)
Apples
Applesauce
Baby Food (chicken, beef...)
Bacon (crumbled)
Banana (pureed)
Beef Broth
Carob Flour
Carrot
Cheddar Cheese (shredded)
Chicken Broth
Chicken Livers (cooked, chopped)
Cottage Cheese
Cream Cheese (no fat)
Egg
Honey

Mashed Potatoes
Oatmeal
Parsley
Peanut Butter
Peas
Pineapple
Popcorn (air popped)
Pumpkin, canned
Rice
Salmon, cooked
Spinach
Squash
Tomato Juice
Turkey, cooked
Yogurt, Vanilla
Zucchini

You must avoid feeding your dog:
Chocolate
Garlic
Grapes
Onions
Raisins

For best results, keep finished treat sealed and refrigerated.
10

1 YEAR LIMITED WARRANTY
In the U.S.A. and Canada
If you have any question regarding this warranty or would like to obtain warranty service, please call
1-866-537-2249 and a convenient service center address will be provided to you.
Sunbeam Products, Inc. doing business as Jarden Consumer Solutions, or if in Canada, Sunbeam Corporation
(Canada) Limited doing business as Jarden Consumer Solutions (collectively “JCS”) warrants that for a period of
one year from the date of purchase, this product will be free from defects in material and workmanship. JCS, at
its option, will repair or replace this product or any component of the product found to be defective during the
warranty period. Replacement will be made with a new or remanufactured product or component. If the product
is no longer available, replacement may be made with a similar product of equal or greater value. This is your
exclusive warranty.
DO NOT attempt to repair or adjust any electrical or mechanical functions on this product. Doing so will void this
warranty.
This warranty is valid for the original retail purchaser from the date of initial retail purchase and is not transferable.
Keep the original sales receipt. Proof of purchase is required to obtain warranty performance. JCS dealers, service
centers, or retail stores selling JCS products do not have the right to alter, modify or any way change the terms and
conditions of this warranty. This warranty does not cover normal wear of parts or damage resulting from any of the
following: negligent use or misuse of the product, use on improper voltage or current, use contrary to the operating
instructions, disassembly, repair or alteration by anyone other than JCS or an authorized Sunbeam service center.
Further, the warranty does not cover: Acts of God, such as fire, flood, hurricanes and tornadoes.
What are the limits on Sunbeam’s Liability?
JCS shall not be liable for any incidental or consequential damages caused by the breach of any express, implied
or statutory warranty or condition. Except to the extent prohibited by applicable law, any implied warranty or
condition of merchantability or fitness for a particular purpose is limited in duration to the duration of the above
warranty. JCS disclaims all other warranties, conditions or representations, express, implied, statutory or otherwise.
JCS shall not be liable for any damages of any kind resulting from the purchase, use or misuse of, or inability to use
the product including incidental, special, consequential or similar damages or loss of profits, or for any breach of
contract, fundamental or otherwise, or for any claim brought against purchaser by any other party.
Some provinces, states or jurisdictions do not allow the exclusion or limitation
of incidental or consequential damages or limitations on how long an implied warranty lasts, so the above
limitations or exclusion may not apply to you. This warranty gives you specific legal rights, and you may also have
other rights that vary from province to province, state to state or jurisdiction to jurisdiction.
In the U.S.A., this warranty is offered by Sunbeam Products, Inc. doing business as Jarden Consumer Solutions
located in Boca Raton, Florida 33431.
In Canada, this warranty is offered by Sunbeam Corporation (Canada) Limited, doing business as Jarden Consumer
Solutions located at 20 B Hereford Street, Brampton, Ontario L6Y 0M1.

PLEASE DO NOT RETURN THIS PRODUCT TO ANY OF
THESE ADDRESSES OR TO THE PLACE OF PURCHASE.
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