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Introduction to Homemade Nut Milk
Homemade nut milk is possibly the best tasting most nutritious drink you can make at home. Once you start making your own nut milk 
you will never want store bought again! 

You can leave out the unpronounceable ingredients that the big companies have to put in. In order for packaged nut milks to have any 
sort of shelf life it has to be pasteurized, which means it’s heated at high temperatures and then packaged in a “specially designed” 
protective carton. The nut milk is no longer “raw” and that protective carton is lined with plastic (polyethylene) and aluminum, both 
known to be toxic.

Most commercially processed nut milks contain the ingredient carrageenan which is a food additive that is an emulsifier, thickener or 
stabilizer. When you are making fresh nut milk there is no need for any additives and no need to stabilize it and those mysterious “natural 
flavors” listed on the packaging are anyone’s guess. Then there is the sugar content… 13 grams in their sweetened products – per cup! 
Yikes!

Homemade Nut Milk is Simple and Easy

It can be made with as few as two ingredients; just nuts and water. You can keep it that simple or you can have fun with different combinations of 
ingredients with healthy sweeteners and the sky’s the limit! Enjoy the yummy recipes we’ve developed in our search for healthier milk!

Only the Best! 
Mike & Athena - Ellie’s Best
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What You Need to Get Started
 Î Nuts or grains – You can milk just about anything! Each will have a different flavor and you may want to adjust the water and 

sweeteners you put with it to balance the flavors

 Î Filtered water – to soak the nuts. (See the next page for soaking times)

 Î Sweetener – I prefer Medjool dates, about 4 per cup of nuts but you can also use honey, agave, stevia, maple syrup, brown rice syrup, 
or molasses

 Î Vanilla – vanilla extract or real vanilla beans. If you use vanilla beans, be sure to soak them with the nuts.

 Î Salt – I use Himalayan sea salt but you can use Kosher or sea salt

 Î The Bigger Better Nut Milk Bag!

 Î Medium bowl – for catching the milk

 Î Pitcher – for storing in the fridge

 Î Blender – any high powered blender will work

https://www.amazon.com/Pro-Quality-Nut-Milk-Bag/dp/B00KLT6X9W


© 2018 Ellie’s Best5          Back to Table of Contents

How to Clean Your Nut Milk Bag
Hand wash with warm water in a mild unscented soap, air dry.

It can also be washed in the washing machine with a mild, unscented detergent but it needs to air dry, do not put it in the dryer.

It dries super-fast, you will probably find its dry when you take it out of the washer after the spin cycle.

For Stains We Recommend

Certain ingredients can stain the bag, especially if you are using it for coffee or juices. However, it won’t affect the performance of the 
bag. Some people prefer to have a separate bag dedicated to different uses.

For removing any stains, we recommend soaking the bag in a little warm water with a 20% hydrogen peroxide mixture. Avoid any 
products with bleach in them as they will damage the nylon.
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Soaking Chart
FOR NUT MILKS

ALMOND 8-12 hours PEANUT 8 hours

BRAZIL None PECAN 4-6 hours

CASHEW 2 hours PINE NUT 8 hours

HAZELNUT 8 hours PISTACHIO None

MACADAMIA 8 hours WALNUT 4 hours
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Basic Nut Milk
Ingredients
 Î 1 cup of nuts of your choice
 Î filtered water

Directions
1. Soak nuts in filtered water for appropriate time  

(see Soaking Chart)

2. Drain and rinse

3. Blend the soaked nuts on high with 4 cups of filtered water for 
30 seconds to 2 minutes, depending on your blender.  
Add in any flavorings you’d like. We suggest... 
• 3-4 Dates (pitted) or other sweetener* 
• 1 tsp Vanilla Extract 
• Pinch of Salt

4. Pour into your BIGGER Better Nut Milk Bag, twist & squeeze, 
separating the pulp from the milk.

5. Bottle and Chill: Plant-based milks need refrigeration and are best 
consumed within three days. Some milks will separate as they sit, 
so give them a good shake before serving. Yield: 1 quart

*Sweetener options: try dried dates (our preferred sweetener), honey, 
pure maple syrup, molasses, brown rice syrup, coconut sugar, or stevia.
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Cashew Milk
Directions
1. Place your cashews in a jar with a lid, fill it with water, and let 

them soak overnight in your fridge.

2. When your cashews are ready, drain and discard the liquid that 
they were soaking in.

3. Place the soaked cashews in your blender along with 6 cups of 
filtered water.

4. If you’re making the sweetened vanilla version, add the maple 
syrup (agave or honey works too) and vanilla now.

5. If you want unsweetened, just leave out the maple syrup and sea 
salt.

6. Blend until everything is completely liquid and combined.

7. Place your nut milk bag inside a bowl. I really like using a bowl 
with a spout because then it’s easier to pour the liquid when it’s 
done draining.

8. Hold the nut milk bag over the bowl and squeeze the liquid out 
into the bowl.

9. The pulp will be left behind in the bag which you can either 
discard or save for another recipe.

Ingredients
 Î 2 cups raw cashews
 Î 6 cups filtered water + more for soaking the cashews
 Î 2 tbsp maple syrup (optional)
 Î splash of vanilla extract (optional)
 Î pinch of sea salt (optional)

Recipe and images contributed by Lindsay at The Toasted Pine Nut
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Hazelnut Milk
Ingredients
 Î 2 cups hazelnuts

 Î 2 pitted dates

 Î 1/2 vanilla bean, scraped

 Î 4 cups of water

 Î pinch of salt

Directions
1. Cover hazelnuts with water and let soak for 6-8 hours.

2. Rinse hazelnuts and place in a blender with the vanilla, dates, 
pinch of salt, and water.

3. Blend, blend, blend

4. Pour nut milk into a nut milk bag and squeeze over a bowl until 
all the “milk” has been squeezed out.

5. Pour hazelnut milk into a container. Will keep in fridge for about 
a week.

Notes
Hazelnut milk will separate in the fridge. It’s natural! Simply shake it 
up before you use it!Recipe and images contributed by Jenn at pretenditsadonut.com
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Pecan Milk
Ingredients
 Î 1 cup pecans

 Î 3 cups filtered water

 Î 1/4 tsp sea salt

 Î 2 tbsp honey (optional)

Directions
1. Add the pecans to a bowl or jar and cover with water. Soak in the 

refrigerator for at least 12 hours.

2. Drain and rinse the pecans, then add them to a blender along 
with the filtered water, sea salt, and honey (if using). Blend until 
smooth.

3. Strain through a cheesecloth or nut milk bag. Cover and 
refrigerate the milk for up to five days.

Recipe & images courtesy of @sophisticatedcaveman



© 2018 Ellie’s Best12          Back to Table of Contents

Coconut Milk
Ingredients
 Î 4 cups of water

 Î One 8 oz. bag of organic unsweetened shredded coconut  
(2 2/3 cups)

Directions
1. Heat water, but don’t boil. It should be hot, but not scalding. 

Put coconut into bowl and add water. Let it rest a few minutes 
to soften coconut. Add to blender and blend on high for several 
minutes until thick and creamy.

2. Pour mixture through nut milk bag and store in air tight container.

3. Chill and enjoy!

The coconut milk is naturally sweet but you can mix up the flavor by 
adding additional ingredients. Have fun and use your imagination!
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Hemp Seed Milk
Ingredients
 Î 2 cups cold filtered water

 Î 1/4 cup shelled organic hemp seeds

 Î 4 pitted dates or other sweetener of choice

 Î 1/2 tsp pure vanilla extract

 Î large pinch of pink Himalayan sea salt

Directions
1. Put all ingredients into blender and blend on high for 1 minute 

Then pour through the nut milk bag.Pour mixture through nut 
milk bag and store in air tight container.

2. Chill and enjoy!

You can also add this milk to a basic nut milk, like almond, to add 
another flavor and nutrition boost!
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Flax Seed Milk
Ingredients
 Î 1/4 cup raw whole flax seeds (golden or brown)*

 Î 6 cups water

 Î 4 – 6 dates, pitted

 Î 1 tsp vanilla extract

 Î 1/8 tsp, salt or to taste

Directions
1. Place flax seeds in blender and add water. Add dates and vanilla 

Blend on high for 1-2 minutes until all seeds have broken down.

2. Pour the milk through your nut milk bag into large bowl. Squeeze 
milk from bag.

3. Chill for 6-8 hours for best taste. 

* No need to soak the flax seeds. For milder flavor use golden seeds
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Soy Milk
Directions
1. Wash the soy beans and soak overnight or at least 12 hours.

2. Drain the soybeans and rinse. Remove the outer skin as 
best as you can. To make it easier, place the beans until cold 
water rub them togetjer until the skin starts to loosen up.

3. Blend the soybeans with 3 cups of water until the beans 
have completely broken down.

4. Strain the blended mixture with your Bigger Better Nut Milk 
Bag.

5. You can choose to skip this step if you want, but to get rid 
of the bitter taste soy milk tends to have, you usually cook 
it too. Pour the mixture onto a pot and add one more cup 
of water. Bring to a boil whilst stirring from time to time. 
Once it starts to boil, add the rest of the ingredients for 
flavor. Allow it to cook over low heat for 20 minutes, stirring 
occasionally. Allow it to cool completely before storing. If a 
“skin” appears on top, scoop it out and discard.

6. Enjoy and store for up to a week!

Note: May have to use more or less water depending on how thick 
you want the soy milk!

Recipe & images courtesy of @bowlofrachelandrice

Ingredients
 Î 1/2 cup dry soy beans

 Î 4 cups of water

 Î 2 - 3 tbsp sugar (optional or to taste)

 Î pinch of salt (optional)

 Î flavorings of choice: vanilla extract, cinnamon, cocoa powder, etc. 
(optional)
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Strawberries ‘N’ Cream
Ingredients
 Î 1 cup cashews, soaked

 Î 4 cups filtered water

 Î 2 dates, pitted (or more if desired for sweeter shake)

 Î 1 tsp vanilla bean paste or vanilla extract

 Î 1/4 tsp Himalayan sea salt

Directions
1. Blend until completely blended, about 2 minutes on high and 

filtered through the nut milk bag.

2. Return cashew milk to blender and add: 
• 1 1/2 frozen bananas 
• 4 large strawberries

3. Blend until smooth and creamy, pour and enjoy!



© 2018 Ellie’s Best17          Back to Table of Contents

Turmeric Almond Milk
Start with 2 cups of the Basic Almond Milk and add:

Ingredients
 Î 1 tsp ground turmeric or 1/2 fresh root

 Î 1 tsp ground cinnamon

 Î 1/4 tsp crushed fresh ginger (substitute ground)

 Î 1/8 tsp ground cardamom

 Î 1 tbsp honey or other sweetener to taste

Directions
1. Place the almond milk and spices (turmeric, cinnamon, ginger, and 

cardamom) in a blender. Add sweetener to taste. Blend on high 
for 30 seconds then pour through nut milk bag.

2. Serve warm or chilled. Shake well before serving.

Did you know that turmeric has anti-inflammatory properties? This 
drink is so delicious and is so good for you. Drink up and enjoy!
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Hazelnut Peanut Butter Cup
Ingredients
 Î 2 cups Basic Nut Milk Recipe (made with hazelnuts)

 Î 1 ripe banana, frozen

 Î 2 - 3 ice cubes

 Î 1 tbsp peanut butter

 Î 2 tbsp raw cacao powder

 Î 1/4 tsp pure vanilla extract

 Î pinch of ground cinnamon

Directions
Optional: add a tbsp of chia seeds or ground flax seed to thicken and 
add more nutrition.

1. Put all ingredients in blender and blend on high for about 2 
minutes then pour into nut milk bag and milk it.

2. If you want something warm and fuzzy, eliminate the frozen 
banana and ice and heat for a few minutes on the stove. Delish!
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Walnana Monkey Milk
Ingredients
 Î 1 cup of walnuts, soaked

 Î 4 1/2 cups filtered water

 Î 1/2 tsp vanilla

 Î 1/8 tsp salt

Directions
1. Blend in blender then pour through nut milk bag. Then put back 

in blender and add rest of ingredients: 
• 2 frozen ripe bananas 
• 1 1/2 tbsp pure maple syrup*

2. Blend on high for additional minute.

3. Pour and serve.

*Sweetener substitutions: 6 pitted dates (if using dates, add to 
blender before filtering through nut milk bag) or 2 tbsp honey.
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Juices
Spicy Watermelon Cooler

Lemon Ginger Kale Juice

Rise & Grind Elixir

Turmeric Ginger Wellness Shot
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Spicy Watermelon Cooler
Ingredients
 Î Small watermelon, about 3 cups

 Î 2 cups filtered water

 Î 1/2 seeded jalapeño

 Î 2 frozen strawberries

 Î 1 tsp agave syrup (or to taste)

Directions
1. Put all ingredients in blender and blend until smooth. Strain 

through nut milk bag.

2. Serve chilled or over ice.

Perfect for a hot summer day!
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Lemon Ginger Kale Juice
Ingredients
 Î 1 lemon (skin removed)

 Î 1 cup water (more if needed)

 Î 2 big handfuls of kale

 Î 1 Granny Smith apple, diced

 Î 1/8 pineapple, diced

 Î 1 small cucumber, diced

 Î 1 celery stalk, diced

 Î 3/4 inch ginger, peeled and chopped

Directions
1. Put all ingredients in blender and blend until smooth. Strain 

through nut milk bag.

2. Serve chilled or over ice.

Recipe & image courtesy of @lindsaykingdon
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Rise and Grind Elixir
Ingredients
 Î 1/4 cup chopped beet

 Î 1/4 cup chopped carrot

 Î 1/2 cup chopped celery

 Î 2 inch piece of fresh ginger root

 Î 2 inch piece of fresh turmeric root

 Î 1/2 lemon peeled

Directions
1. Blend ingredients really well with 1/4 cup of water and strain into a 

glass using a nut milk bag.

2. Toss it back and feel your cells jumping for joy while hugging you!

3. Use your leftover pulp right away in a smoothie or store in your 
freezer for later.

Recipe & image courtesy of @healthyhabitmom
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Turmeric Ginger Wellness Shot
Ingredients
 Î 1 1/2 inches fresh turmeric root

 Î 1 inch fresh ginger root

 Î ½ lemon with skin on

 Î ¼ Tsp. Raw honey *Or other sweetener to make it vegan

 Î 1 scoop Collagen peptides *Optional – omit to make it vegan

 Î 8 oz water

Directions
1. Peel your turmeric and ginger and cut the pieces into chunks.

2. Add that with your lemon (remember to leave the skin ON) into 
a blender. Add the honey, collagen (if you so choose), and water. 
Blend for 30 seconds to 1 minute.

3. Place the nut milk bag over a large bowl and pour the juice into 
the bowl.

4. Grab the bag and wring out all of the excess liquid.

5. Set the bag, with the pulp, aside.

6. Pour the wellness juice into small shot glasses, or if you like the 
flavor as I do, sip on it in 4 – 6 oz. quantities, or so.Recipe & image courtesy of @miss.allieskitchen
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Coffee
Cold Brew Coffee

Paleo Gingerbread Latte

Decaf Chocolate Cinnamon Cold Brew
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Cold Brew Coffee
Ingredients
 Î 2 tbsp coarse ground coffee (French press grind)

 Î 1 cup filtered water

Directions
1. Add water and coffee to mason jar double recipe as needed to fill 

jar. Place in fridge to chill for 12 hours.

2. Stir up coffee and water and pour through the nut milk bag, to 
separate grinds, over bowl.

3. For iced coffee: pour into glass with ice 
For hot coffee: add water to desired strength and heat.

4. Steam your favorite nut milk and make it a latte!

5. This low acid, high flavor coffee will maintain its flavor longer 
so make some and keep it in the fridge so you have it when you 
want it!

Watch our video tutorial

https://elliesbest.com/blogs/recipes-blog/cold-brew-coffee-with-a-nut-milk-bag
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Paleo Gingerbread Latte
Ingredients
 Î 1-2 shots of espresso or 8 oz coffee

 Î 1/2 cup warm hazelnut milk or milk of choice

 Î 1/4 tsp cinnamon

 Î 1/2 tsp ginger

 Î 1/2 vanilla bean, scraped

 Î fresh grated nutmeg

 Î OPTIONAL: 1 tbsp maple syrup or molasses

Directions
1. Make your espresso or coffee and set aside.

2. Take your hazelnut milk and pour into a small sauce pan 
or into a large steamer cup if you have something that will 
froth your milk.

3. Add the cinnamon, ginger, scraped vanilla bean, and maple 
syrup or molasses. Let simmer on low for 5-10 min to really 
get the flavors combined.

4. Pour warm milk into your coffee and top with fresh grated 
nutmeg.Recipe & image courtesy of Jenn at pretenditsadonut.com
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Decaf Chocolate Cinnamon Cold Brew
Decaf cold brew “latte” made with some delicious Chocolate 
Cinnamon Cashew/Brazil Nut Milk. I just combined some of my 
homemade cold brew with about 2 tbsp of the milk + 1 scoop of 
collagen, then blended it all up. Great little evening treat, and the 
homemade milk also works awesome in oats, recipes, or just on  
its own!

Directions
1. Start by soaking the nuts and the dates in some filtered water 

overnight (not the 3 1/2 cups of water, just enough to fully cover 
everything will do).

2. The next day drain the nuts/dates and put them into a blender.

3. Add in the 3 1/2 cups of filtered water, cacao, cinnamon, and salt.

4. Blend on high speed until well combined and the nuts/dates 
having broken down into very small pieces.

5. Place a nut milk bag (Seam side out) over a container that will be 
big enough to hold all of the liquid, then pour the milk mixture 
into the bag. Use your hands to squeeze all of the liquid out of 
the bag and all that remains is the nut pulp.

6. Pour the milk into a large mason or other air tight container and 
store in the fridge.

7. Make sure to save your leftover nut pulp too as it can be used for 
all sorts of goodies (like brownies, you can find the recipe for nut 
pulp brownies here).

Ingredients
 Î 1 cup raw cashews
 Î 1/2 cup raw Brazil nuts
 Î 2 dates
 Î 3 1/2 cups of filtered water
 Î 2 tbsp dark cacao powder
 Î 1/2 tbsp cinnamon
 Î pinch of sea salt
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Nut Pulp Recipes
Almond Flour

Almond Pulp Hummus

Vegan Cashew Cheese

Tropical Nut Pulp Bites

Strawberries & Cream Energy Balls

Chocolate Cookie Dough Bites

Almond Pulp Key Lime Pie

Nut Pulp Brownies
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Almond Flour
Supplies
 Î A blender or food processor

 Î Your Bigger Better Nut Milk Bag

 Î Storage container for flour

Directions
1. Spread out your almond meal (left in the bag after filtering out 

the milk) loosely on a baking pan.

2. Bake at the lowest temperature your oven will go(for me, that is 
170F) for 3-4 hours, or until completely dried out. You can also 
use a food dehydrator for this step.

3. Remove from oven once completely dried, and either store for 
use as is, or proceed to step 4, and then store for use.

4. This step is optional, but recently I like to put the almond flour 
back into the blender (you can also use a food processor) after 
drying it out. This allows you to grind it into an extra fine flour 
that more closely resembles how almond flour looks when you 
buy it. I’ve used almond flour both ways and they both work just 
fine in recipes.

Recipe courtesy of @superfoodsaydeez / superfoodsaydeez.com
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Almond Pulp Hummus
Ingredients
 Î 1 cup pulp from your Nut Milk bag

 Î 2 cups chickpeas

 Î lemon juice

 Î 1 garlic clove

 Î 1 tbsp tahini

 Î olive oil

 Î salt

Directions
1. Blend all the ingredients in a food processor or blender and then 

add your garnishes! This was garnished with thyme, honey and 
paprika!

Recipe and photo courtesy of @gabepllrn
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Vegan Cashew Cheese
Ingredients
 Î 2 cups raw cashews
 Î 2 garlic cloves, minced
 Î 1 lemon, zested
 Î 2 lemons, juiced (1/4 cup)
 Î 3/4 cup water
 Î 2 tbsp nutritional yeast
 Î 1/2 tsp sea salt
 Î 2 tbsp olive oil

Directions
1. Soak nuts overnight in filtered water.
2. Next day drain and wash, add to a food processor with all the 

ingredients, process until very creamy & smooth.
3. Place in your Bigger Better Nut Milk Bag twist the top gently, fold 

it over and secure with the draw string.
4. Place it in a bowl lined with paper towels to absorb the moisture.
5. Place in the fridge for a minimum of 6 hours up to 12, or until the 

moisture has been wicked away and it holds its form.
6. To serve, unwrap nut milk bag and gently invert onto a serving 

platter. Reform as needed, then coat with chopped herbs and 
lemon zest (optional). It is fragile, so handle gently.Recipe and photo courtesy of @bakeandtone
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Tropical Nut Pulp Bites
Ingredients
 Î 1 cup raw Brazil nuts or cashews

 Î 1 1/2 cups nut pulp (or whatever you have left) (I used nut pulp from 
leftover Brazil nut milk)

 Î 2 tbsp nut butter (I used cashew butter)

 Î ½ cup blend of dried mango, dried papaya, and dried pineapple, 
finely chopped

 Î shredded coconut

Directions
1. Combine all ingredients except for shredded coconut in a high 

speed blender or food processor and pulse until well combined.

2. Roll into balls with your hands and then roll in shredded coconut 
(optional).

3. Freeze for 15-20 minutes to set up, then serve!

4. Store in the refrigerator for up to a week and freeze for long term 
storage.

Makes 12-16 balls

Recipe and photo courtesy of @floraandvino.com / @flora_and_vino
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Strawberries & Cream Energy Balls
Ingredients
 Î 1 cup pulp from milk (if it isn’t exactly 1 cup, that’s okay!)

 Î 1/4 cup raw cashews

 Î 1/4 cup unsweetened coconut flakes

 Î 2 tbsp coconut butter

 Î 1 1/2 scoop vanilla protein powder

 Î 1 tsp pure vanilla extract

 Î 2 tsp raw honey (optional depending on how sweet you want 
these!)

 Î shaved coconut for rolling

Directions
1. Place the leftover pulp, cashews and coconut flakes in a food 

processor and blend until combined. It’s okay if a some nut or 
coconut chunks are left!

2. Add in the coconut butter, protein powder, vanilla extract and 
honey and blend again.

3. Roll into small balls and coat in coconut shavings.

4. Freeze for at least an hour and enjoy! Keep them stored in an 
airtight container in the freezer for up to 2 weeks.

Recipe and photo courtesy of @blondegoneclean 
www.blondegoneclean.com
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Chocolate Cookie Dough Bites
Ingredients
 Î 1/3 cup chopped dates

 Î 1 cup of leftover nut pulp

 Î 2 tbsp almond butter

 Î 1 tbsp coconut butter

 Î 1 tbsp cocoa powder

 Î 1/2 tsp vanilla

 Î 1/8 tsp pink himalayan sea salt

 Î 1/8 tsp cinnamon

 Î 3 tbsp chocolate chips

Directions
1. Add ingredients (except chocolate chips) to small blender or food 

processor.

2. Mix until a dough forms.

3. Stir in chocolate chips.

4. Form into balls and store in freezer (I promise they’re wayyy 
better in the freezer! Especially if you let them sit for about a 
minute outside the freezer before indulging).

Recipe and photo courtesy of @skys_roots / www.skysroots.com
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Almond Pulp Key Lime Pie
Filling
 Î 2 Avocados
 Î 2 tbsp Lime Juice
 Î 1/2 Cup Coconut Oil
 Î 2 tbsp Honey (or other sweetener)

Crust
 Î 1/2 Cup Almond Pulp
 Î 1/2 Cup Dates
 Î Pinch Of Salt
 Î Pinch Of Cayenne Red Pepper

Directions
1. Blend all filling ingredients together. Set aside.

2. For the crust, process the dates, almond pulp, salt, and cayenne 
red pepper together until smooth.

3. Press the crust into lined muffin tins or grease and cut out strips 
of parchment paper to stick in the muffin tins (shown in video).

4. Spoon in filling. Freeze for 1-2 hours. It’s going to freeze super 
hard so just leave it out for a few minutes before devouring to 
soften it up!

Recipe and photo courtesy of @yensisters
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Nut Pulp Brownies
Ingredients
 Î 1 cup nut pulp (baked in the oven @ 300 for 30 minutes)
 Î 1/2 cup semi-sweet chocolate chips (melted) **
 Î 1/2 cup cacao powder
 Î 1/2 cup nut butter (cashew or almond works best)
 Î 1/3 cup avocado or coconut oil
 Î 1/4 cup homemade nut milk
 Î 1/8 cup raw cane sugar **
 Î 1 tsp vanilla extract
 Î 1/4 tsp salt
 Î 1/4 tsp baking powder
 Î 3 eggs
 Î 1/2 cup chopped chocolate or nuts

Directions
1. Preheat oven to 350.
2. Add all ingredients *except chopped chocolate chips/nuts* into a 

blender or food processor.
3. Blend on medium speed until everything is well combined. It will be 

thick, but that’s ok.
4. Stir in the chocolate chips or walnuts.
5. Pour the batter out into a parchment paper lined 8×8 brownie pan.
6. Bake for about 15-20 minutes, or until a toothpick comes out mostly 

clean (you want them to be just a little doughy).
7. Remove from the oven and allow to cool completely before cutting.Recipe and photo courtesy of @simplysarahswainson
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More Recipes
Carrot Cake Pancakes

Golden Harvest Banana Bread

Cauliflower Crust Pizza

Almond Flour Pizza

Vegetable Broth

Pecan Pie Tarts
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Carrot Cake Pancakes 
with Maple Cream Drizzle

Maple Cream Drizzle
1. In a mixer on medium high, combine all ingredients.
2. Mix until smooth and set aside.

Carrot Cake Pancakes
1. Sift together dry ingredients.
2. Combine almond milk, eggs,maple syrup and coconut oil.
3. Add almond milk mixture to dry ingredients. Mix to combine fully.
4. Run a knife through your spiraled carrots. Fold carrots into batter.
5. Add water if needed to improve consistency.
6. Melt coconut oil in a pan on medium heat and add your batter to pan in 

batches.

Recipe and photo courtesy of Lifestyle Dynamics

 Î 1½ cups whole wheat flour
 Î 1 tsp baking powder
 Î 1 tsp cinnamon
 Î ¼ tsp nutmeg
 Î Pinch of allspice
 Î 1 cup almond milk
 Î 2 eggs, beaten

 Î 4 tbsp maple syrup
 Î 4 tbsp coconut oil, melted
 Î 2 cups carrots, spiraled
 Î 2-3 tbsp water (optional)
 Î 1-2 tbsp coconut oil, for frying

Pancake Ingredients

Maple Cream Drizzle Ingredients
 Î 8 ounces cream cheese, softened
 Î ½ cup maple syrup
 Î ½ cup heavy cream
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Golden Harvest Banana Bread

Directions
1. Preheat oven to 350F degrees.
2. Grease 4 mini loaf pans.
3. Sift together flour, baking soda, baking power and salt. Set aside.
4. Add butter and brown sugar to a mixer and mix until combined.
5. Add eggs and continue to mix.
6. Mix in mashed bananas and vanilla extract.
7. Add dry mixture to wet mixture, beating in dry ingredients alternately 

with almond milk. Beat only until smooth.
8. Run your knife through carrots and zucchini. Fold veggies and walnuts 

into batter.
9. Fill loaf pans with batter ¾ of the way full.
10. Bake for 50-60 minutes until golden brown.

Recipe and photo courtesy of Lifestyle Dynamics

 Î 2 ½ cups whole wheat flour
 Î ½ tsp baking soda
 Î 1 tsp baking powder
 Î ½ tsp salt
 Î ½ cup butter, softened
 Î 1 cup brown sugar
 Î 2 eggs

 Î 1 cup mashed overripe bananas
 Î 1 tsp vanilla extract
 Î 2/3 cup almond milk
 Î ¾ cup spiraled carrots
 Î ¾ cup spiraled zucchini
 Î 1 cup chopped walnuts

Ingredients
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Cauliflower Crust Pizza
Directions
1. Pre-heat oven to 450 degrees.
2. Cut parchment paper to fit your pizza stone or pan.
3. Place the pizza stone in the oven. (if using) A stone will make your crust 

really crispy and delicious.
4. Finely grate cauliflower and remove any large chunks. You want a fine, 

uniform texture like rice. Try to spread it as thin as possible. If using 
frozen, cook the cauliflower and then place it in the nut milk bag to 
squeeze out the excess water.

5. Mix together the cauliflower, mozzarella cheese, and two eggs until 
well-combined.

6. Place cauliflower mixture in the center of the parchment paper on the 
pizza pan. Spread the mixture thinly but evenly out the edges of the 
pan.

7. Bake crust at 450 degrees for approximately 15 minutes. Do NOT cook 
crust with toppings, just the crust at this point. Watch the crust as it 
cooks, you want to remove it from the oven when it has started to get 
golden.

8. Once pre-cooked, take crust out of oven and apply toppings starting 
with the sauce.

9. Return to oven and continue-baking until cheese is evenly melted 
and just beginning to turn golden on the surface. This will usually be 
between 10-15 minutes.

Ingredients
 Î 2 cups finely grated cauliflower (you can use frozen riced cauliflower)
 Î 2 cups shaved mozzarella cheese plus extra for topping
 Î 2 large eggs
 Î Pizza sauce
 Î Toppings of your choice
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Almond Flour Pizza
Directions
1. If using a pizza stone, put it in the oven and set it to 425°F . Leave the 

pizza stone in the oven to heat up while you prepare the crust.
2. Put the mozzarella cheese and butter in a pan to heat on stove (or in 

dish to melt in microwave 1 -2 minutes) heat until cheese is completely 
melted. Stir the butter and cheese until combined then add the egg and 
use a hand mixer to completely blend.

3. Add in the almond flour and salt and beat with the hand mixer until it 
is fully combined and looks like a dough. At point you should have a 
sticky dough that can be formed into a ball. While you get the toppings 
prepared, put the dough in the freezer to set. Alternatively, you can 
place it between two sheets of parchment paper and roll out the dough 
into the size you want and place it on the pizza stone and start pre-
baking it.

4. Chop up your toppings, veggies and whatever else you are putting on it.
5. The trick to making this crust perfect is to pre-bake it. Once you load it 

up with the toppings, it won’t crisp up and you will have a soggy middle 
crust and no one likes that.

6. After you’ve gotten your toppings prepared, take the crust out of the 
freezer and using a silicone spatula spread it onto a piece of parchment. 
I usually start with a ball in the middle and flatten it and then spread it 
out as evenly as possible until you have formed a circle to fit the size 
of your pizza stone. Then poke it all over with a fork and place it on the 
pre-heated pizza stone for about 10 minutes or until starting to get 
golden brown. I leave the oven light on and watch it to make sure its not 
getting too done. Take it out once its got started to brown up. Leave the 
pizza stone in the oven so it doesn’t cool off, just remove the parchment 
with it.

7. Now load up your pizza with sauce, cheese and toppings and place 
it back on the pizza stone to cook for about 8-10 minutes until your 
cheese is bubbly and the crust is brown and your toppings look done.

Ingredients
 Î 1 3/4 cup shredded mozzarella cheese
 Î 2 tbsp butter
 Î 1 large egg, beaten
 Î 3/4 cup almond flour
 Î 1/8 tsp sea salt
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Vegetable Broth
Ingredients
 Î 16 cups water

 Î 14 – 16 cups vegetable scraps, frozen (An entire gallon sized zip

 Î lock bag stuffed with frozen veggie scraps.)

 Î 8 cloves garlic, minced

 Î 1 tsp dried parsley

 Î 1/2 tsp thyme

Directions
1. Add all ingredients into a large stock pot and bring to a boil.

2. Turn down to simmer and let cook for 1 – 1 1/2 hours.

3. Turn off stove and let cool for 1+ hours, until it is cool enough to 
work with.

4. Strain through a nut milk bag or cheesecloth into a large bowl.

5. Pour vegetable stock into mason jars and refrigerate for up to 1 
week or freeze in freezer safe containers and use when needed. 
If freezing this vegan veggie broth in mason jars I recommend 
leaving extra room in the jar(s) and putting the lid(s) on once 
contents are frozen.Recipe and photo courtesy of @raepublic
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Pecan Pie Tarts
Directions
1. Set out 9 tbsp of butter to soften (a few hours before starting or warm 

in microwave)

2. Preheat oven to 350 degrees.

3. Grease muffin pan very well with oil or butter.

4. Put the almond flour, coconut flour, and 3 tbsp cold butter in a food 
processor and pulse until crumbs form. Add the cold water and pulse 
until it forms a dough.

5. Divide into 12 balls and place in muffin pan and press them into the 
pan and up the sides. Poke a fork into the dough to keep bubbles from 
forming.

6. Place crusts in oven and bake for 10 minutes.

7. While crust is cooking combine 9 tbsp soft butter and xylitol in a 
medium bowl and beat with an electric mixer until smooth.

8. Add vanilla, molasses, heavy cream, and eggs. Beat until combined.

9. Stir in pecans.

10. Spoon mixture into pre-baked crust shells.

11. Bake for 20-25 minutes until golden brown and filling is set.

12. Let cool and place in refrigerator until they’re nice and cold before 
removing from pan. (Getting them cold makes removal easy). Run a knife 
in a circle around each tart to loosen from pan.

13. These yummy tarts can be made ahead a few days if refrigerated. The 
flavor is enhanced after being in the fridge and they hold their shape 
best when cold so keep them refrigerated until ready to serve.

Crust
 Î 2 cups almond flour
 Î 2 1/4 tsp coconut flour
 Î 3 tbsp cold butter
 Î 2 1/2 tsp cold water

Filling
 Î 9 tbsp softened butter
 Î 1 cup xylitol (or other sweetener)
 Î 1 1/2 tsp vanilla
 Î 1 1/2 tsp molasses
 Î 1 1/2 oz heavy cream
 Î 2 eggs
 Î 1 1/2 cup pecans
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About Us
We’ve always been interested in health. We stopped drinking cow’s milk years ago and felt so 
much better after we made the switch to nut milk.

Once we started making homemade nut milk we got frustrated with the low quality nut milk 
bags on the market. This led us to the decision tomake the BIGGER Better Nut Milk Bag so we 
would have the perfect bag to make the nut milk we craved every day and wanted to share it 
with the World so everyone could enjoy the best nut milk too!

Using our bag has inspired us to develop mouth watering recipes that we are so excited to 
share with you! If you have a favorite recipe, we’d love to feature it on our blog! We want to 
hear what you think of the bag, please be sure to leave your feedback on Amazon and feel 
free to email us if you have any comments or questions.

Only the Best! 
Mike & Athena - Ellie’s Best

Contact us here.

https://elliesbest.com/pages/contact-us
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