
Unlock the Delight: How to Make Cashew Butter 

at Home 

 

Are you tired of store-bought nut butters loaded with additives and preservatives? Why not 

embark on a delightful journey to create your own creamy and wholesome cashew butter right in 

your kitchen? In this step-by-step guide, we'll walk you through the process of making the 

perfect cashew butter while optimizing the keyword "how to make cashew butter." 

 

 
 

Ingredients: 

1. 2 cups of raw cashews 

2. 1-2 tablespoons of neutral oil (like coconut or vegetable oil) 

3. A pinch of salt (optional) 

Step 1: Gather Your Raw Cashews 

 

To begin your cashew butter adventure, gather 2 cups of raw cashews. Ensure they are fresh 

and unsalted for the purest flavor. 

https://mystoryonline.org/how-to-make-cashew-butter/


Step 2: Roasting for Flavor 

Preheat your oven to 350°F (175°C). Spread the raw cashews evenly on a baking sheet and 

roast them for 10-12 minutes, stirring halfway through. Roasting enhances the nutty flavor of 

cashews and contributes to the overall richness of your butter. 

Step 3: Blend to Perfection 

Once the cashews are golden brown and aromatic, transfer them to a high-powered blender or 

food processor. Start blending at a low speed, gradually increasing to high. You may need to 

scrape down the sides periodically to ensure an even consistency. 

Step 4: Add a Touch of Oil 

As the cashews break down, add 1-2 tablespoons of neutral oil to facilitate the creaminess. 

Coconut oil or vegetable oil work well for this purpose. Continue blending until the mixture 

reaches a smooth and velvety texture. 

 

Step 5: Patience is a Virtue 

Be patient during the blending process. It might take a few minutes, and you may need to pause 

and scrape the sides to ensure everything is well incorporated. The key is persistence – the end 

result will be worth it. 

Step 6: Optional – Season with Salt 

For those who prefer a slightly salty kick, add a pinch of salt to your cashew butter and blend 

once more. This step is optional, as cashews already have a natural sweetness that might be 

preferred on its own. 

Step 7: Store and Enjoy 

Transfer your freshly made cashew butter into a clean, airtight jar. It can be stored in the 

refrigerator for up to two weeks. Spread it on toast, use it as a dip for fruits, or add a dollop to 

your morning smoothie. The possibilities are endless! 

Optimizing Your Homemade Cashew Butter Journey: 

1. Quality Ingredients: Ensure you use fresh, high-quality cashews for the best taste and 

nutritional value. 

 

2. Roasting Techniques: Elaborate on the roasting step, highlighting how it intensifies the 

flavor of the cashews and contributes to the overall richness of the butter. 

 



3. Blending Tips: Emphasize the importance of patience and periodic scraping during the 

blending process for a velvety consistency. 

 

4. Versatility: Highlight the versatility of cashew butter in various culinary applications, from 

breakfast to snacks and desserts. 

 

By following these steps, you can create a delectable batch of cashew butter that surpasses 

store-bought alternatives. Enjoy the satisfaction of making your own nut butter while savoring 

the pure, wholesome goodness of cashews. Happy blending! 
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