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Drizzle homemade flavored butter over grilled meat and fish spread it over warm toast, use it

as pancake topping or add it to a sauce to enjoy with pasta, seafood, and more.However, you

serve it, when you choose from these 40 fantastic flavors of homemade butters, spreads &

sauces you will be making the most of butter.From pancakes to pies to puddings, everything

tastes better with butter.The Best Butter Book brings you a collection of recipes, including dairy-

free homemade butters, homemade flavored butters, and butter-infused sauces.• Pistachio

Butter• Soy Butter• Sunflower Seed Butter• Blue Cheese Butter• Californian Olive and

Rosemary Butter• Slow Cooker Apple Butter• Browned Butter Salted Caramel Sauce• Cajun

Butter Sauce• Mustard Butter SaucePlus, if you are looking to make flavored butter or sauces

using homemade butter from scratch, check out our basic butter recipe, too.Spread the news,

butter is back on the table and this time, it’s for good!
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AfterthoughtsAbout the AuthorIntroductionIt was only a few years ago that due to its high

saturated fat content, butter was given the thumbs down.Today though, with more people

turning their backs on low-fat diets, which can lead to consuming more carbs and sugars,

butter is back!Not all fats are bad; it’s a fact. Eaten in moderation, some dairy products,

including butter, have been linked to a reduced risk of diabetes, heart problems, and

obesity.This vitamin rich product is well and truly making a return to family mealtimes.Whether

you use it as a topping for toast, for melting on meats, or as an ingredient for buttery spreads

and sauces, you can’t beat the taste of flavored or homemade butter.Do you want to make

homemade butter from scratch? Would you like to give the butter a boost with sweet and

savory flavorings, create sensational homemade butter sauces, or experiment with dairy-free

homemade butter recipes? Then look no further than the Best Butter Book!Nothing tastes

better than these 40 fantastic flavors of homemade butters, spreads & sauces! Nut, Seed &

Dairy-Free ButtersCalifornia Walnut ButterThis butter makes a great dip and is fantastic with

fresh fruit. It's easy to make and is super-handy to have in the fridge.Servings: 1 (14 ounce)

jarTotal Time: 5minsIngredients:2 cups Californian raw walnuts¼ tsp salt2 tsp vegetable

oilHoney (to taste, optional)Directions:Add the raw walnuts to a food processor and grind to a

paste-like consistency.Add the salt and the oil, a little at a time, and process until the butter

binds together.Taste and sweeten with honey if needed.Transfer to a resealable glass jar and

store in the fridge.Cashew ButterThis mild-tasting butter is a great substitute for any recipes

that ask for cream or milk. It works as well in soups and sauces as it does for shakes and



cheesecake desserts.Servings: 1 (16 ounce) jarTotal Time: 35minsIngredients:4 cups raw

cashews2 tsp extra-virgin coconut oilDirections:Preheat the main oven to 325 degrees.Scatter

the cashews in a single layer on a baking sheet and toast in the oven until golden brown. This

will take 10-15 minutes.Allow the nuts to cool on the pan for 8-10 minutes.Add the cooled

cashew nuts to a food processor and process for approximately 10 minutes until a slightly

creamy consistency. Scrape down the sides of the processor bowl as needed.While the

processor motor is running, add the coconut oil and process for an additional 5 minutes, until

the butter is our preferred consistency.Spoon the butter into a resealable glass container and

store in the refrigerator.Coconut ButterUse this smooth and creamy butter straight from the jar,

put it over porridge, add it to your morning smoothie or spread it over toast. There really is

nothing better than this dairy-free butter.Servings: 1 (16 ounce) jarTotal Time: 24hours

15minsIngredients:6 cups unsweetened shredded coconut½ cup coconut oil¼ tsp Himalayan

saltDirections:Add the shredded coconut, coconut oil, and salt to a food processor and process

until a creamy liquid; this will take 8-10 minutes. Scrape down the sides of the bowl as

needed.Force the mixture through a fine-mesh sieve while pushing it down using a rubber

spatula or ladle.Return the butter that remains in the sieve to the processor and process once

more for 2-3 minutes until it is a liquid once again.Once again, force the mixture through the

fine-mesh sieve. You may need to repeat this process 1-2 times more to make the most of your

coconut.Pour the smooth butter into a 16-ounce glass, resealable jar, and allow it to sit,

undisturbed for a minimum of 24 hours.Use as needed.Hazelnut ButterDrizzle this butter over

French toast, waffles, yogurt, oatmeal, or fresh fruit, and enjoy this nutritious and nutty

butter.Servings: 2 (14 ounce) jarsTotal Time: 30minsIngredients:1 pound raw hazelnuts½-1 tsp

ground cinnamon½ tsp sea salt2-3 tsp coconut sugarDirections:Preheat the main oven to 350

degrees F.Arrange the hazelnuts in a single layer to a roasting tray. Roast the nuts in the oven

until fragrant and golden, this will take 12-15 minutes.Remove the nuts from the oven and allow

to slightly cool before transferring to a kitchen towel. Using your hands, roll the hazelnuts

around and remove the skins.Add the raw hazelnuts, minus the skins, to a high-speed food

blender or processor, and on low, blend to create a smooth butter, for 7-9 minutes. You will

need to scrape down the sides of the bowl as necessary.Once the butter is smooth and

creamy, add the cinnamon, sea salt, and coconut sugar.On puree, blend until combined. Taste

and adjust the seasonings.Transfer the butter to 2 (14 ounce) jars and store for up to 21 days

at room temperature or in the fridge for up to 8 weeks.Peanut ButterForget store-bought peanut

butter and instead make your own with the comfort of knowing there are no added sweeteners

or nasty additives.
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