
Homemade Almond Butter

3 cups of almonds


Warm the almonds in a preheated oven (350 F) 
for 10 mins


Add the almonds in a food processor (or blender) 
and process until the mixture is creamy (may 
take about 25 mins)


Transfer the almond butter to a jar, and store in a 
fridge (can last up to a month)


Prep time: 30 min

Serves: 24
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