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Home-made Almond Butter 
 
a gluten free, dairy free jar of deliciousness! 
  
Preparation Time:  15 minutes  |  Cook Time:  5 minutes  |  Yields:  1 cup nut butter 
 
Every nut lover should have their own nut butter on hand!  You can make this simple recipe with our roasted and 
salted Shakhurbai Almonds or our raw Gurbandi almonds.  Homemade almond butter is a delicious, gluten free, 
dairy free ingredient with a wealth of uses.  We love to eat it on toast, baked into cookies or even just by the spoonful 
(try it with a chunk of dark chocolate!) 
 
Ingredients 
 

• 1 ½ cups Ziba roasted and salted almonds* 
• 1 tablespoon pure maple syrup (room temperature), optional 
• 1 tablespoon peanut (or canola) oil if needed** 

 
Equipment 
 

Oven 
Baking sheet 
Food processor 
Silicone spatula 
Glass jar, preferably sterilized 

 
Instructions 
 

1. Preheat your oven to 275°F. Place the almond kernels on a baking sheet and warm in the oven for 5 minutes.  
This gentle warming will enhance the natural flavor of the kernels. 

2. Place the warmed kernels into the food processor.  Pulse a few times to break up the kernels, then run at 
high speed for 3 to 5 intervals, stopping and scraping down the sides of the food processor every few 
minutes. 

3. After 10 minutes, the almond kernels will turn from a granular consistency to a paste and then to a very 
smooth, creamy butter.  If this hasn't happened yet, don't worry!  Just keep your food processor going until 
you reach a smooth texture. 

4. Once the almond butter is smooth, add the maple syrup (optional) while the food processor is going, 
allowing the syrup to fully integrate with the nut butter. 

5. If using oil, add it in now and run the food processor for another minute or two. 
6. Pour the butter into the glass jar, cover with a lid, and store at room temperate or in the fridge. 

 
*You can use our raw almonds for this recipe, but we find the taste is much richer with our roasted and 
salted kernels.  
** The oil is mainly used to thin the butter a little – sometimes we find it's helpful to use, while other days we 
don't need to add it in at all (it depends on the temperature and humidity levels of where you are). 


