
Whole30 Coffee Night

Homemade Cashew Milk

Homemade Coconut Whipped Cream

Cashew Coffee Drink by Confessions of a Clean Foodie
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Soak one cup RAW cashews overnight in 3 cups water.
The next morning drain the cashews (they will be 
bloated)
Throw in a blender with 3 cups of fresh filtered 
water and a dash of sea salt. Blend on High until rich 
and creamy. Place in a mason jar or milk bottle. Keeps 
for a week in refrigerator. 

One can of Coconut Milk or Trader Joe’s Canned 
Coconut Cream
Refrigerate overnight. Place in a cold metal bowl to 
whip. Add cinnamon and nutmeg to taste. If finished 
Whole30, add a date that has been soaked in water 
and drained. Blend all ingredients together and whip 
until fluffy. Great on berries or in coffee!

Ingredients
1/4 cup raw cashews
1/2 cup unsweetened almond milk
1/2 cup black cold brew coffee
a pinch of sea salt
1/4 tsp. nutmeg
1/8 tsp. ground cinnamon
1 scoop collagen peptides

Extras
A high-powered high-speed blender (like Vitamix)
Nut milk strainer bag if you don’t have a high-
powered blender

Instructions
Add all the ingredients to a high-powered blender 
and blend on high for 1 minute or until the mixture is 
creamy and frothy. Serve with a sprinkle of nutmeg 
and ENJOY!

If you do not have a high-powered blender like the Vita-
mix, follow these instructions:
Blend the cashews with the almond milk and strain 
the mixture through a nut milk strainer bag (or use 
cheesecloth). Discard the pulp and return the milk 
to the blender. Now, add the coffee, salt, nutmeg, 
cinnamon and collagen and blend until the mixture is 
creamy and frothy. ENJOY!

Notes
If you want to enjoy this hot, I recommend only 
blending the cashews, almond milk, salt, nutmeg, 
cinnamon and collagen then pouring that mixture 
into your cup of brewed hot coffee. Blending the hot 
coffee with the rest of the mixture (especially if you 
don’t own a high-powered blender), will cool the 
coffee down.


