
EASY HOMEMADE ALMOND MILK

1.Add almonds, coconut, and
fresh water to a blender.

2.Blend on high for 1–2 minutes
until smooth and frothy.

3.Optional: Strain through a fine
mesh strainer or nut-milk bag for
a smoother texture.

4.Pour into a glass pitcher or jar
and refrigerate for up to 4–5
days.

5.You can skip straining if you
prefer to let the pulp naturally
settle, which keeps more flavor
and nutrients.

1/3 cup roasted unsalted 

   almonds 

¼ cup unsweetened 

   shredded coconut

(optional, for creaminess 

   and flavor)

1 liter of filtered water

Pinch of sea salt

PREP DIRECTIONS

MAKES 7 SERVINGS 5 MIN
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