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  Introduction

  Almond milk is a delicious alternative to cow’s milk. Not only does it add a great flavor to every recipe, but it also is incredibly easy to make!

  To start things off, we are going to show you exactly how to make your own almond milk and condensed almond milk. From there we will begin with delicious breakfast recipes made with almond milk including Banana Split Pancakes and Homemade Breakfast Cereal. If you usually skip breakfast, you won’t anymore after trying these recipes; and the goodness won’t stop there!

  Follow along as the chefs from the Instructables community show you how to enhance your lunches and dinners with delicious recipes for chicken wings with hot sauce, zucchini bread, and a vegan baked potato soup!

  Did you know you could make a delicious chocolate mousse using almond milk and an avocado? We’ll show you how along with other amazing desserts to end a perfect meal. The recipes from this book are contributed by the members of the Instructables community. With nothing but an ordinary kitchen and a few ingredients, they are able to pull together amazing meals. Join them and learn The Joys of Almond Milk.

  —Nicole Smith

  (Penolopy Bulnick)


  
    
      FROM SCRATCH
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  Almond Milk

  Condensed Almond Milk
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  Almond Milk

  
    by ChrysN

    http://www.instructables.com/id/Almond-Milk/

  

  Here is a great alternative to cow, soy, and rice milk, which is tasty and really easy to make yourself. You can drink it straight or add it to smoothies, and it’s excellent on cereal!
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    INGREDIENTS

    •   1 cup skinless (blanched)* almonds, whole or ground

    •   3 cups water filtered + water to soak

    *If you can only find almonds with the skin still on, your milk will have little bits of almond skin floating around. If this bothers you, you can blanch them.

  

  
    EQUIPMENT

    •   blender

    •   sieve or cheesecloth

    •   bowl

    •   pitcher with lid (to store milk when done)

    •   spatula

    •   measuring cup

  

  Step 1: Blanching

  If your almonds do not have the skin on them, you can skip this step.

  Pour boiling water over almonds to cover them. After about 1 minute, drain and rinse under cold water. Pat dry and slip the skin off.
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  Step 2: Soaking Overnight

  Place 1 cup of almonds into a bowl and add water (use filtered water if you would like) so that it covers almonds. Soak in fridge overnight if you can or for a minimum of 4 hours.
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  Step 3: Blend

  The following day, drain water from the bowl of almonds. Place almonds in a blender, add 3 cups of water (again you can use filtered water here), and blend until smooth. This can take 1 to 2 minutes or so, depending on your blender. It is ready when it is more or less homogeneous and the almond particles are quite fine.
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  Step 4: Strain and Serve

  Pour from blender into a sieve/cheesecloth over a container to collect the milk. If you are using a sieve, take a spatula and squeeze the pulp to get as much liquid out as you can. (If you are using cheesecloth, give it a good squeeze, too.) Don’t throw out the pulp as you can use it for baking. After it has been strained, you can drink it as is or you can flavor or sweeten it (see next step). Store in a closed container in the fridge. It will keep up to a week in fridge.
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  Step 5: Options

  Put the milk back into the blender (rinse the blender first). Blend until smooth, and store in a closed container in the fridge. It will keep up to a week in the fridge.
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  Sweetening

  To sweeten you can add any of the following, adjust to taste, and blend again until smooth.

  •   1 Tablespoon sugar, honey, or maple syrup

  •   1 banana or 2 Tablespoons pitted dates
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  Flavoring

  For flavor you can add vanilla extract, cocoa (or chocolate milk powder), or fruit purée.

  Thickening

  You can make this a thicker drink by reducing the amount of water you add when blending. Try 2 cups of water instead of 3.

  Roasting

  You can try roasting your nuts as this brings out their flavor. Before you soak the nuts (step 2), place in the oven at 350°F for about 5 minutes. Keep an eye on them: burned nuts are not so good. Allow to cool and proceed to step 2.


  Condensed Almond Milk

  
    by atepinkrose

    http://www.instructables.com/id/Condensed-Almond-Milk/

  

  Dairy-free milk is an option, for some even a necessity, but most of the time it is either more expensive or not readily available. DIY is one solution.

  
    INGREDIENTS

    •   oil

    •   2 cups of almond milk

    •   ⅔ cup of sugar or honey

    •   1 teaspoon of vanilla

    •   1 dash of salt
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  Step 1: Heat Milk

  Grease a saucepan with oil, add the milk, and heat to 120°F.
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  Step 2: Add Sweetener and Reduce Heat

  Once the mixture is hot enough, add the sugar or alternative sweetener, vanilla, and salt, and allow it to boil, stirring frequently. After it reaches a boil, you want to reduce the flame to a simmer, at the lowest setting. Heat for approximately 1 hour, stirring every 15 minutes.

  Let cool.
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  Step 3: Transfer to Jar

  Transfer the mixture to a jar and refrigerate. Use and enjoy!
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      BREAKFAST
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  Cranberry Oat Muffins

  Old-Fashioned Pancakes

  Banana Split Pancakes

  Pumpkin Pancakes

  Easy Vegan Low-Carb Homemade Breakfast Cereal

  Green Tea Pancakes with Ginger Syrup

  Quinoa-Oat Pancakes
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  Cranberry Oat Muffins

  
    By savynaturalista

    http://www.instructables.com/id/Cranberry-Oat-Muffins/

  

  
    INGREDIENTS

    •   2 stevia packets

    •   1 cup cranberries

    •   ½ cup flour

    •   ½ cup oats

    •   ¼ teaspoon salt

    •   1 teaspoon cinnamon

    •   2 teaspoons baking powder

    •   1 egg

    •   3 egg whites

    •   1 cup coconut sugar

    •   ½ cup almond milk

    •   1 large banana, puréed
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  Step 1: Preheat and Sift

  Preheat oven to 350°F. In a small bowl, mix two packets of stevia with cranberries; sift dry ingredients and set aside.

  Step 2: Mix

  In a large bowl mix eggs, coconut sugar, almond milk, and banana purée until the mixture is smooth.
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  Step 3: Combine

  Mix dry and wet ingredients until the batter has formed; fold cranberries into the batter.

  Step 4: Bake

  Line a muffin tin with cupcake liners and place 1 to 2 heaping Tablespoons of batter into each liner. Place in the oven for 30 minutes or until a toothpick stuck in the center of the muffin comes out clean.
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  Old-Fashioned Pancakes

  
    By savynaturalista

    http://www.instructables.com/id/Old-Fashion-Pancakes-Single-Serving/

  

  
    INGREDIENTS

    •   ¼ cup flour

    •   1 teaspoon baking powder

    •   pinch of salt

    •   1 Tablespoon sugar

    •   1 egg

    •   1 Tablespoon vegan butter, melted

    •   ¼ cup + 3 Tablespoons almond milk
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  Step 1: Mix Batter

  Sift flour, baking powder, salt, and sugar; add egg, melted vegan butter, and milk to the batter and whisk until the batter is smooth. Set aside.
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  Step 2: Cook and Serve

  Grease a pan with oil and set pan on burner at medium heat. Scoop 1–2 Tablespoons of batter into the hot skillet; brown on both sides and serve.

  Note: If you’d like to make the egg flavor a little less apparent, you can use 2 egg whites instead of 1 egg or add more sugar or vanilla to the batter. Sifting also helps with the ingredients. If you do not want to sift, make sure your dry ingredients are mixed in well. I also used ¼ cup plus 3 Tablespoons of milk for this batter to make it thin; you do not need the extra milk, but the thinner the batter the more cakes you get.
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  Banana Split Pancakes

  
    By annahowardshaw

    http://www.instructables.com/id/Banana-Split-Pancakes/

  

  MAKES 15 PANCAKES, 6 INCHES IN DIAMETER

  Chocolate-, vanilla-, and strawberry-flavored pancakes make up this themed stack. The recipe incorporates the healthier parts of a banana split (fruit and nuts) and purposely avoids getting into chocolate syrup, caramel, or marshmallow. This recipe is more breakfast/brunchy rather than all-out dessert. But one could go crazy and add more toppings or types of pancakes.
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    INGREDIENTS

    •   4 cups flour

    •   2 Tablespoons baking powder

    •   2 Tablespoons sugar

    •   1 teaspoon salt

    •   2 eggs

    •   3½ cups almond milk*

    •   2 Tablespoons sunflower oil

    *¼–½ cup may be needed to create even consistency between batters.

  

  
    EQUIPMENT

    •   3 mixing bowls

    •   electric mixer

    •   frying pan

    •   measuring cups/spoons
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    Additions

    •   ½ vanilla bean (or 1 teaspoon vanilla extract)

    •   1 cup strawberries, diced

    •   1 teaspoon lemon zest

    •   red food coloring (optional)

    •   2 Tablespoons cocoa powder

  

  
    Toppings

    •   whipped cream or coconut whipped cream

    •   pecans

    •   bananas

    •   maraschino cherries

  

  Step 1: Mix

  Mix basic batter in one large bowl.

  Step 2: Divide

  Divide batter evenly among 3 bowls and add:

  Bowl 1: Vanilla bean, removed from pod

  Bowl 2: Strawberries, lemon zest, and a couple drops of food coloring, if desired

  Bowl 3: Cocoa powder (a little more almond milk may need to be added here)
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  Step 3: Make Pancakes

  Pour batter on heated skillet to make pancakes. Turn when edges are dry and most bubbles have broken.

  [image: image]

  Step 4: Stack and Add Toppings

  Stack a vanilla, chocolate, and strawberry pancake on a plate. Add sliced banana, whipped cream, and nuts. Top with a cherry!
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  Pumpkin Pancakes

  
    By annahowardshaw

    http://www.instructables.com/id/Pumpkin-Pancakes/

  

  A more socially acceptable way to have pumpkin pie for breakfast.
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    INGREDIENTS

    •   1 cup almond meal

    •   5 Tablespoons whole wheat flour

    •   2 Tablespoon sugar

    •   1 teaspoon baking powder

    •   1 teaspoon ground cinnamon*

    •   ½ teaspoon ground nutmeg*

    •   ¼ teaspoon ground ginger*

    •   ⅛ teaspoon ground allspice*

    •   dash of cardamom*

    •   ¼ teaspoon salt

    •   1 cup almond milk

    •   1 cup pumpkin purée

    •   4 egg yolks

    •   3 Tablespoons unsalted butter, melted

    •   1 teaspoon vanilla extract

    •   3 egg whites

    *Or substitute these five ingredients with2 teaspoons of pumpkin pie spice

  

  
    EQUIPMENT

    •   mixing bowls

    •   skillet

    •   electric mixer

    •   whisk

    •   spatula

    •   coffee grinder or food processor (if you want to grind your own almond meal)

  

  Step 1: Grind or Purchase

  Begin with purchased almond meal, or grind almonds as finely as possible.
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  Step 2: Mix

  In one bowl, mix all dry ingredients.
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  Step 3: Blend and Combine

  In a second bowl, thoroughly blend almond milk, pumpkin, egg yolks, butter, and vanilla. Combine wet ingredients into dry.
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  Step 4: Beat and Fold

  In a clean, dry bowl, beat egg whites and a pinch of salt until stiff peaks form. Slowly fold egg whites into batter.

  [image: image]

  Step 5: Pour

  Pour about ⅓ cup of batter on a preheated skillet and flip when edges of pancake are dry and bubbly.
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  Step 6: Add Topping

  Top with ginger syrup, coconut whipped cream, and/or a sprinkle of nutmeg.


  Easy Vegan Low-Carb Homemade Breakfast Cereal

  
    By megmaine

    http://www.instructables.com/id/Easy-Vegan-low-carb-homemade-breakfast-cereal/

  

  This is one of many uses for the almond meal you will have left over from the process of making almond milk, as detailed in Almond Milk (page 2). Enjoy an easy vegan cold cereal with the almond milk you already made and the almond meal you have left from that process. You can eat it plain, or add dried fruits, other seeds and nuts, fresh fruit, or anything else you please, to make this a convenient, nutrient-packed, high-protein, high-fiber, vegan, soy-free way to start the day.
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