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Lishy’s Kitchen Recipe Files 

 
 
 
Almond Milk 
Yield: 2 pints 
Time allotment: ~12 hours including soak time, about 30 minutes of active 
preparation time 
 
 
What you’ll need:  
A lot of water from the faucet for soaking 
1 Cup organic raw almonds 
3 Cups filtered water 
1 Tbs honey/agave nectar (optional) 
 
Special Equipment: 
1 muslin bag or a few layers of cheesecloth 
Food Processor or blender 
Storage containers suitable for liquid.  
 
What you’ll do:  
In a medium-sized mixing bowl, soak the raw almonds in water for at least 8 
hours, but 12 is preferable. Do not allow almonds to soak much longer than 24 
hours without processing. Change the water regularly by straining and rinsing the 
almond in a colander and then returning to the bowl and covering with fresh 
water. Every few hours should be sufficient.  
 
When the almonds are done soaking, drain and rinse in a colander. Add the 
almonds, filtered water and optional sweetener to the food processor fitted with 
the standard mixing blade. If your food processor does not have the capacity for 
the quantity of liquid required for this recipe, the recipe can be halved or a 
blender may be used as well.  Blend ingredients for several minutes until the 
almonds have been pulverized and the liquid takes on a frothy, milky 
appearance.   
 
Once finished blending, pour the entire mixture back into a clean mixing bowl 
through the muslin or cheesecloth. Squeeze the filters solids well so as to extract 
as much “milk” as possible. Pour milk into a storage container suitable for liquid 
and refrigerate. Use within 7 days.  
 
Almond milk can be used in all the same ways dairy milk can. Pour over cereal, 
in coffee, or substitute for dairy milk in recipes. Enjoy! 


