
How to Make Creamy and Delicious Cashew Butter at Home 
 

Cashew butter is a versatile and creamy nut butter that can be used in a variety of dishes, 

from sandwiches to smoothies. Making your own cashew butter at home is not only easy 

but allows you to control the ingredients and customise the flavour to your liking. In this 

blog post, we'll guide you through the simple steps on how to make cashew butter. 

 

Ingredients: 

 

2 cups of raw cashews 

1-2 tablespoons of neutral oil (optional) 

Pinch of salt (optional) 

Equipment: 

 

Food processor or high-speed blender 

Spatula 

Instructions: 

 

1. Roast the Cashews (Optional): 

 

Roasting the cashews can enhance the flavor of your cashew butter. Preheat your oven to 

350°F (175°C) and spread the cashews in a single layer on a baking sheet. Roast them for 

about 10-15 minutes or until they turn a light golden brown, stirring occasionally to ensure 

even roasting. This step is optional, so if you prefer a raw cashew butter, you can skip the 

roasting. 

 

2. Blend the Cashews: 

 

Allow the roasted cashews to cool for a few minutes if you chose to roast them. If you're 

using raw cashews, proceed with the blending step. Place the cashews in your food 

processor or high-speed blender. 

 

3. Start Blending: 

 

Begin processing the cashews at low speed. Initially, the cashews will turn into a coarse, 

grainy texture. You'll need to stop and scrape down the sides of the processor or blender 

periodically to ensure even blending. 
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4. Add Oil (if desired): 

 

If you find that your cashew butter is not reaching the desired creamy consistency, you can 

add one to two tablespoons of a neutral oil, such as grapeseed or vegetable oil. The oil helps 

smoothen the mixture and makes it creamier. However, this step is optional, and you can 

choose to omit the oil for a natural cashew flavor. 

 

5. Continue Blending: 

 

Keep blending until the cashews go through different stages: first, they'll resemble 

breadcrumbs, then they'll form a thick paste, and finally, they'll turn into a creamy, smooth 

butter. This process can take anywhere from 5 to 10 minutes, depending on your equipment 

and preferences. 

 

6. Adjust the Texture: 

 

At this point, you can check the consistency of your cashew butter. If it's too thick, you can 

add a little more oil and blend again. If you prefer a salted cashew butter, you can also add a 

pinch of salt at this stage and blend to incorporate. 

 

7. Store Your Cashew Butter: 

 

Transfer your freshly made cashew butter to a clean, airtight container. You can store it at 

room temperature for a few weeks or in the refrigerator for a longer shelf life. Be sure to stir 

it before each use, as natural separation may occur. 

 

Enjoy Your Homemade Cashew Butter: 

 

Now that you've made your own cashew butter, you can enjoy it in various ways. Spread it 

on toast, use it as a dip for fruits or vegetables, mix it into smoothies, or incorporate it into 

your favorite recipes. Homemade cashew butter not only offers a delicious flavor but also 

the satisfaction of having made it yourself with no added preservatives or artificial 

ingredients. 

 

Making cashew butter at home is a simple and rewarding process that allows you to savor 

the natural, nutty goodness of cashews in a creamy, spreadable form. Get creative with your 

cashew butter by adding flavors like cinnamon, honey, or cocoa, and enjoy its versatility in 

your culinary adventures. 

 


