
EASY HOMEMADE 
ALMOND BUTTER

1.Add roasted almonds and
pumpkin seeds to a food
processor or high-speed blender.

2.Blend for about 2–3 minutes
until the nuts begin to break
down into a coarse meal.

3.Scrape down the sides and
continue blending for 5–8
minutes until smooth and
creamy.

4.Add salt, and oil if desired, then
blend again to combine.

5.Store in an airtight jar at room
temperature for up to 2 weeks, or
refrigerate for longer freshness.

2 cups roasted almonds

¼ cup roasted pumpkin

seeds (optional but adds 

   delicious flavor and 

   nutrients)

½ tsp sea salt (optional)

1-2 tbsp sesame oil for 

   bonus flavor (you can also 

   use a more neutral oil like 

   avocado, or grapeseed)

PREP DIRECTIONS

MAKES 12 SERVINGS 5 MIN
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