
tree nutstree nuts

make vegan butter
need: 1/3 cup of plant based milk, 1 tsp of apple cider 
vinegar, 1 tsp of nutritional yeast, 1 cup melted refined 
coconut oil, 1/2 teaspoon salt, 2 tbsp of vegetable or 
avocado oil, and a pinch of tumeric.
1. Mix milk and vinegar in a cup and stir until it curdles into 

buttermilk (~10 mins).
2. Pour coconut/vegetable oil, buttermilk mixture, yeast, salt, 

and tumeric into blender and blend until creamy smooth.
3. Pour mixture into butter dish or mold and refrigerate until 

set. Chill and enjoy!

butter
substitutions

pumpkin pumpkin 
pureepuree

soysoy

avocadoavocado
vegetable vegetable 

shorteningshortening

You can replace dairY butter You can replace dairY butter 
with store-bought or with store-bought or 
homemade butter made from homemade butter made from 
one of these*one of these*

If you have a 
milk allergy, lactose 

intolerance, or just want 
to go plant-based, you 

have options!!

*Just don’t replace one allergen for another!*Just don’t replace one allergen for another!

vegetablevegetable
oiloil

applesauceapplesauce

or You can or You can 
swap out butter swap out butter 

in recipes with in recipes with 
one of these*one of these*


