
ALMOND PULP

OAT PULP

COCONUT PULP

CASHEW PULP

Driest - Perfect for baked goods 

Drier - Perfect for oatmeal 

Wettest - Perfect pudding like 
texture

More watery - Perfect source of 
good fats to freeze and add to 
your smoothie later

If you’re looking for a pulp texture somewhere in between these, 
just make milk using a blend of these ingredients.
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SEVERAL WAYS TO ENJOY THE PULP
Eat it as pulpmeal or add to a smoothie

Compost it

Freeze in an ice tray for future smoothies

Turn pulp into granola

Turn pulp into dry flour

HOW TO TURN PULP INTO FLOUR
Pre-heat oven to 250° F.

Spread the pulp out very thinly on a baking sheet lined 
with a silicone baking mat or parchment paper.

Let the pulp dry out for 2 hours.

When fully dried and cooled, add to a food processor and 
pulse it a few times to make it into more of a fine powder.

For best results, we recommend storing your pulp 
in a glass container in the fridge for up to 3 days. 

Drying as granola or flour will preserve  
much longer - use within 1 month.

HOW TO STORE YOUR PULP

THE MORE YOU KNOW
Running the machine twice leaves pulp more thin/watery. 

Watery pulps can be combined with
oats for a protein-rich breakfast.

Pulp isn’t always interchangeable but for 
many recipes you can sub almond & oat.

Cashew based pulps work well as a sauce or base.
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PB & J OAT PULPMEAL

Love your leftovers - the possibilities are endless

ALMOND FLOUR WAFFLES
2 bananas
2 cups almond milk
1 tsp vanilla extract
1/4 cup coconut sugar, optional
4 tsp baking powder
1 tsp salt
1 3/4 cups almond flour
1/4 cup dried almond pulp
1 1/2 cups gluten-free baking flour
1/4 cup coconut oil, melted

Add bananas, almond milk, and vanilla extract to a blender, 
blend until smooth. Transfer to a mixing bowl, and add sugar,
baking powder, salt, almond flour, dried almond pulp, and 
gluten-free baking flour, and mix again. Add melted coconut 
oil, and mix. Cook waffles in a waffle iron, and serve.

Add oat pulp and boiling water to a bowl, stir and let sit
until the water is absorbed. You can also place a plate on
top of the bowl to trap the steam and make the oats
even softer! Add maple syrup to the oatmeal, and stir.
Add peanut butter and strawberry jelly, and mix. Enjoy! 

Oat pulp from 1 cup whole grain oats
1 cup boiling water
3 Tbsp peanut butter
3 Tbsp strawberry jelly
1-2 Tbsp maple syrup 

Coconut/almond pulp from 1 batch coconut almond milk
1-2 Tbsp cacao powder, depending on preference

2-4 Tbsp maple syrup, depending on preference
¼ cup freeze dried raspberries

½ cup chocolate chunks

Preheat oven to 250° F.
Add drained coconut/almond pulp to a bowl, and mix with

cacao powder and maple syrup. Transfer to a piece of
parchment paper on a baking tray, bake for 1-2 hours.

Allow to cool completely, then mix in freeze dried
raspberries and chocolate chunks, and serve!

DOUBLE CHOCOLATE RASPBERRY
GRANOLA
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