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20 Recipes Sorted (A-Z)

1. Agave Nectar Almond Milk Recipe

2. Apple Almond Milk Recipe

3. Banana Almond Milk Recipe

4. Blueberry Almond Milk Recipe

5. Chai Almond Milk Recipe

6. Chocolate Almond Milk Recipe

7. Cinnamon Almond Milk Recipe

8. Ginger Almond Milk Recipe

9. Gourmet Almond Milk Recipe

10. Honey Almond Milk Recipe

11. Maple Almond Milk Recipe

12. Medjool Date Almond Milk Recipe

13. Nutmeg Almond Milk Recipe

14. Peach Almond Milk Recipe

15. Plain Almond Milk Recipe

16. Raspberry Almond Milk Recipe

17. Salted Almond Milk Recipe

18. Stevia Almond Milk Recipe

19. Strawberry Almond Milk Recipe

20. Vanilla Almond Milk Recipe
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Introduction

This ebook features 20 tried and tested almond milk recipes that you can complete in the comfort of your own home. Each recipe has been carefully written so that the called-for ingredient portions and step-by-step directions are completely accurate. For the best results please be sure to follow our directions exactly. If you wish to customize a recipe you can do so by using a simple commonsense approach.

To complete the recipes within this ebook you will need a blender, cheesecloth or nut milk bag, and a fine-mesh strainer. High-speed blender appliances are usually quite affordable and ensure that all of the ingredients are thoroughly pureed into a creamy liquid that can be easily and effectively filtered through a cheesecloth or nut milk bag and a fine-mesh strainer. Other items needed to complete these recipes include a sharp all-purpose kitchen knife, all-natural fruit and vegetable wash (optional), cutting board, and a produce peeler.
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Attention!

We strongly recommend soaking the almonds for 12 hours. The longer you soak the almonds, the creamier the finished almond milk will be.

Required Kitchen Equipment:

Blender, Cheesecloth or Nut Milk Bag, Fine-Mesh Strainer
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​1. Agave Nectar Almond Milk Recipe
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Servings: 2

Almond Soak Time: 12 Hours

Prep Time: 20 Minutes

Calories Per Serving: 56

Ingredients:

1 Cup of Raw Unsalted Almonds

2 Cups of Distilled Drinking Water

1 Pinch of Sea Salt

1 Teaspoon of Agave Nectar

Directions:

1. Place the almonds into a glass bowl. Cover the almonds with water, leaving an inch of water at the surface.

2. Soak the almonds overnight at room temperature for at least 12 hours. Be sure to cover the bowl with a paper towel while the almonds are soaking. For much tastier and creamier almond milk, soak the almonds in the refrigerator for 24 hours in a covered glass bowl.

3. Drain the water from the almonds and thoroughly rinse them under cool running water. The almonds should be plump and soft at this point. 

OEBPS/d2d_images/chapter_title_above.png





OEBPS/d2d_images/chapter_title_corner_decoration_left.png





OEBPS/d2d_images/cover.jpg
20 RECIPES

HOW TO MAKE
ALMOND MILK






OEBPS/d2d_images/image001.png





OEBPS/d2d_images/chapter_title_corner_decoration_right.png





OEBPS/d2d_images/image002.png





OEBPS/d2d_images/chapter_title_below.png





OEBPS/d2d_images/image004.png





OEBPS/d2d_images/scene_break.png





