
Holistic Cat Nutrition 

Recipe 2 - Holistic Fish and Pumpkin Pâté for Cats 

Introduction to Fish-Based Recipes 

Fish is a fantastic ingredient for cat food because it's rich in high-quality 
protein and omega-3 fatty acids, which are excellent for a cat's coat and skin. 
Many cats love the taste of fish, making it an appealing option for picky eaters. 
Fish-based diets can also be beneficial for cats with certain allergies, as long 
as they’re properly balanced with other nutrients. 

Ingredients Overview 

For this fish and pumpkin pâté, gather the following: 

• Salmon: A rich source of protein and omega-3 fatty acids, promoting 
overall health. 

• Pumpkin: Provides fiber, which aids in digestion and helps prevent 
hairballs. 

• Flaxseed: Adds omega-3 fatty acids and fiber. 
• Bone Broth: Offers a flavorful, nutrient-dense base, providing collagen 

and minerals. 
• Taurine: Essential for maintaining healthy heart and eye function. 

Step-by-Step Cooking Instructions 

1. Prepare the Fish: Start by baking or grilling the salmon until fully 
cooked. Let it cool, then flake it into small pieces. 

2. Mix Ingredients: In a blender or food processor, combine the flaked 
salmon, pumpkin, flaxseed, and a bit of bone broth. Blend until you 
reach a smooth, pâté-like consistency. 

3. Add Supplements: Stir in a pinch of taurine powder to ensure your cat 
receives this essential amino acid. 



4. Serve and Store: Serve a portion of the pâté at room temperature. 
Store the remainder in an airtight container in the refrigerator for up to 
three days. 

Nutritional Analysis of the Recipe 

This fish and pumpkin pâté is high in protein and omega-3 fatty acids, making 
it ideal for promoting a healthy coat and skin. The pumpkin adds fiber, 
supporting digestive health and helping prevent hairballs. This recipe is 
particularly suited for cats with sensitive stomachs or those who need 
additional hydration, as it’s moist and easy to digest. 
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